ﬂ 908

CONFERENCE
PACKAGES

Prices are subject to GST and 10% service charge.




MORNING./ AFTERNOON TEA BREAK MENU

3 Varieties Includes Coffee & Tea
$20++ | Min. 15pax (per break) / $18++ | Min. 25pax (per break)

Please select 3 items only from the categories below

SANDWICHES SELECTION

[0 Ham & Cheese Sandwich

O Tuna Mayo Sandwich

O Egg Mayo Sandwich

[0 Cucumber and Tomato with Pesto Sandwich j»

STEAMED SELECTION

[ Chicken Siew Mai

[0 Prawn Har Gow

O Lotus Bun #

O Salted Egg Charcoal Bun

[J Pork Char Siew Bun

[0 Vegetarian Mushroom Dumpling #

OVEN BAKED / FRIED SELECTION
[ Fried Mexican Spicy Drumlet

[J Mini Chicken Pie

O Mini Tuna Puff

[0 Oven Baked Char Siew

[0 Spinach Quiche )&

[0 Vegetarian Spring Roll /#

DESSERTS SELECTION

[0 Pain Au Chocolate

[] Butter Croissant

[0 Assorted Tea Cakes

[ vanilla Choux Puff

[0 Petite Chocolate Eclair
1 Fresh Fruit Platter )z

Every Add-On Light Bites: $2 per item

/@ Vegetarian X Farm to Table Contains Pork >4 Seafood



LUNCH / DINNER BUFFET MENU

Bento Box + 1 Soft Drink | $18++ | Less than 15pax (Menu will be Chef’s choice)
5 Courses + 1 Beverage | $48++ | Min. 25 pax

Please select 1 dish from each category

FROM THE HOT CHAFERS

O Black Pepper Udon with Trio Peppers
[0 Penne Pomodoro Pasta with Parmesan Cheese /#
[] Butter Herb Pilaf Ricel#

APPETISERS

O Classic Caesar Salad
O Smoked Duck Breast with Local Farm mixed Green Salad X
[0 Mixed green Salad with condiments & House Dressing 17 X

VEGETABLES SELECTION

0 Sauteed French Beans with Crispy Garlic
[0 Roasted Broccoli, Cauliflower and Mushroom with Balsamic Glaze /@
[0 Seasonal Dainty Vegetable in Buttered Broth )

MAINS SELECTION

OO0 Barramundi with Herb Pomodoro Sauce & Capers >+
[0 Oven-roasted boneless Chicken with Rosemary Herbs Jus
[0 Aromatic Nonya Chicken Rendang

DESSERTS

0 Chocolate Fudge Cake
O Assorted Mini Pastries
[ Fresh Fruit Platter 1#

e Vegetarian \K Farm to Table Contains Pork »g» Seafood
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