Gustos

Premium Western Buffet A $38 pax

Cold Appetizers

» Greek Salad
(Mixed greens topped with tomatoes, cucumbers, red onions, pepperoncinis, feta cheese,
Kalamata olives)

» Smoked Chicken & Avocado Seaweed Roll

« Assorted Deluxe Open Faces Canapés

(Oak Smoked Salmon with Capers, Tuna Mousse with Bell Pepper, Shredded Egg with
Mayo, Tomato Salsa)

Soup of the day

» Seafood Chowder

Carving

» Slow Roast Sirloin of Beef with Balsamic Veal Jus

Hot Favourites

« Cog Au Vin

« Pan Fried Snapper Fillet with Tomatoes and Onion
 Baked Prawn with Herbs & Breadcrumb

« Armenian Eggplant Casseroles

 Breaded Fresh Scallop

» Rock Salt Baked New Potato with Rosemary

« Lemon Linguine

Desserts

» Deluxe Fresh Fruit Platter

+ Assorted Mini French Pastries )
(Mixed Fruit Tartlets, Mini Chocolate Eclair, Mini Apple Crumble)

Beverage

* Pink Guava

Premium Western Buffet B $48 pax




Cold Appetizers

» Mozzarella Bocconcini with Tomato, Eggplant, Basil Leaf & Olive Oil
» Cocktail Prawns Salad in Spoon

Japanese Corner

 Deluxe Maki Sushi Served with Wasabi & Shoyu
(Tekka Maki, Kappa Maki, Sake Maki, Kanikama Maki, Ebi, Ebikko)

Soup of the Day

 Prawn Bisque

Carving

+ Slow Roast Sirloin of Beef with Balsamic Veal Jus
OR
 Herbs Roast Leg of Lamb with Mint Sauce

Hot Favourites

» Char-Grilled Chicken Kebab

« Oven-Baked Marinated Cod Fish in Mediterranean Style

» Mixed Seafood with Cream Wine Sauce

 Duchess Mash Potato with Brown Sauce

« Salmon Pattie

« Sautéed Broccoli & Baby Carrot in Almond Light Butter Sauce
« Valenciana Chicken Paella Marinara

Desserts

» Deluxe Fresh Fruit in Glass

+ Assorted Mini French Pastries
(Mixed Fruit Tartlets, Mini New York Cheesecake, Mini Apple Crumble)

* Créme Caramel in Glass

Beverage

» Pink Guava



The Delighto

Cold Appetizer

Garlic Roast Chicken with Pasta Salad

Hot Favourites

Oven Baked Chicken with Pesto

Grilled Dory Fillet with Herbs Butter

Sautéed Med Prawns with Parsley Cream Sauce
Sautéed Seasonal Vegetable with Mushroom
Almond Gratin Mashed Potato

Tempura Cod Fish Nugget

Oven Baked Butter Rice with Chives

Dessert

Fresh Fruit Platter
OR
Assorted Mini Chocolate Eclair & Snowy Cream Puff

Beverage

Fruit Punch
OR
Pink Guava

The Passione $20 pax

Cold Appetizers

Asparagus Salad Tossed with Cherry Tomato

Assorted Deluxe Maki Sushi Served with Wasabi & Shoyu

Hot Favourites

Chicken Ragout with Fresh Parsley

Dory Fillet with Chef’s Pesto Sauce

Ebi Japanese with Wasabi Mayonnaise

Baked Thai Eggplant with Tomato & Parmesan Cheese
Roast Baby Potato Tossed with Butter & Chives



Chicken Chipolata Sausage
Fragrant Pilaf Rice with Mixed Peppers & Raisins

Desserts

Deluxe Fresh Fruit Platter
OR
Mini Mango Chocolate Delight

Beverage

Fruit Punch
OR
Pink Guava

The Indulgee $25pax

Cold Appetizer

Authentic Smoked Chicken Caesar Salad with Garlic Croutons
Assorted Cold Open Faces Canapes

Hot Favourites

Stewed Chicken Provencal

Pacific Mussels in Saffron Sauce

Countryside Beef Stroganoff

Baked Potato Served with Chives, Sour Cream & Turkey Chips
Sautéed Broccoli with Olive Oil & Walnut

Crispy Golden Seafood Croquette

Spaghetti Aglio Olio with Mushrooms

Desserts

Deluxe Fresh Fruit Platter
OR
Mini Carrot Cake

Beverage

Fruit Punch
OR
Pink Guava



The Paradiso $30pax

Cold Appetizer

Salmon & Spinach Terrine
Broccoli & Enoki Mushroom Salad with Lemon Vinaigrette Dressing

Hot Favourites

Grilled Chicken Thigh with Mustard Sauce

Pan Fried Sea bass Served on bed of Fennel & Cherry Tomato
Herbs crumb Breaded Prawns with Tartar Sauce

Slow-Roast Sirloin with Veal Jus

Potato Au Gratin with Rosemary

Deep Fry Golden Nested Yam Roll

Thai Squid Cake with Mango Sauce

Brussels sprouts with Turkey Bacon Chips

Valencia Chicken Paella Marinara

Desserts

Fresh Fruit in Glass

Assortment of Tartlets
(Mini Apple Crumble & Fresh Fruit Tartlets)

Beverage

Fruit Punch
OR
Pink Guava

Tea Reception A $9pax

Cold Appetizers

Assorted Finger Sandwiches
(Egg Mayo, Tuna Mousse, Tomato Salsa)

Assorted Maki Sushi Served with Wasabi & Shoyu

Hot Favourites

Oven Baked Mustard Drumlets
Crispy Vegetarian Spring Roll
Steamed Chicken Siew Mai in Bamboo Steamer



 Golden Lobster Ball
» Kampong Fried Mee Siam

Dessert

« Assorted Mini Chocolate Eclair & Snowy Cream Puff

Beverage

» Coffee & Tea
OR
» Fruit Punch

Tea Reception B $12pax

Cold Appetizers

 Assorted Open Faces Canapés & Finger Sandwiches
(Egg Mayo, Tuna Mousse, Seafood Delight)

« Potato Salad with Shredded Egg & Spring Onion

Hot Favourites

« Oven Baked Rosemary Mid Wings

» Potato Au Gratin with Parmesan Cheese

« Crispy Vegetable Roll

Golden Seafood Croquette with Mayonnaise
Steamed Crystal Dumpling in Bamboo Steamer
Spaghetti Tossed with Pesto Sauce

Desserts

« Assorted Mini Chocolate Eclair & New York Cheesecake

» Fresh Fruit Platter

Beverage

» Coffee & Tea
OR
 Fruit Punch

Tea Reception C $15pax

Cold Appetizers



Assorted Deluxe Open Faces Canapés & Finger Sandwiches
(Egg Mayo, Prawn Cocktail, Seafood Delight, Oak Smoked Salmon)

Pasta Salad with Mixed Pepper Tossed with Basil Dressing

Intermezzo

Nacho Chips Served with Salsa Dip

Hot Favourites

Honey Baked Mid Wings with Almond Flakes
Oriental Shrimp Tofu

Vegetarian Cocktail Samosa

Golden Nested Yam Roll

Oven Baked Field Mushroom Vol Au Vent
Roast Baby Potato Tossed with Butter & Chives
Penne Aglio Olio with Mushroom

Desserts

Mango Pudding in Glass

Assorted Deluxe French Pastries
(Mini Apple Crumble, New York Cheesecake & Mango Chocolate Delight)

Beverage

Coffee & Tea
OR
Fruit Punch

Cocktail Reception A $20pax

Cold Appetizers

« Assorted Open Faces Canapés

(Tuna Mousse with Bell Pepper, Shredded Egg with Mayo, Brie Cheese)

« Oriental Chicken Salad

(Japanese sesame dressing topped with crisps)

Japanese Corner

Deluxe Maki Sushi Served with Wasabi & Shoyu
Tekka Maki, Kappa Maki, Sake Maki, Kanikama Maki, Ebi, Ebikko

Hot Favourites

Pan Fried Chicken Skewer with Tarragon Sauce



Rock Salt Baked New Potato with Rosemary
Thai Fish Cake with Mango Sauce

Cheese Crackers

Golden Nested Yam Roll

Baked Ziti with Marinana

Dessert

* Fruit Tartlets & Apple Crumble
* Fresh Fruits in Glass

Cocktail Reception B $25pax

Cold Appetizers

« Assorted Deluxe Open Faces Canapés
(Oak Smoked Salmon with Capers, Tuna Mousse with Bell Pepper, Shredded Egg with
Mayo, Prawn Cocktail with Mango Coulis, Tomato Salsa)

« Asparagus Wrapped with Turkey Breast

Intemezzo

« Carrot, Cucumber & Celery Sticks Served with Salsa Dip

Hot Favourites

 Chicken & Spinach Casserole with Parmesan Cheese
 Golden Prawn Wrapped with Potato

 Mini Beef Burgers with Caramelized Onions

« Potato Au Gratin Topped with Parmesan Cheese

+ Mini Baked Mushroom Vol-Au-Vent

* Oriental Shrimp Tofu

* Penne Tossed with Olives

Dessert

« Assorted Deluxe French Pastries ]
(Mixed Fruit Tartlets, Mini Carrot Cake, Mini Chocolate Eclair)

» Fresh Fruits in Glass
» Matcha Pudding with Azuki

Beverage
» Coffee & Tea



OR
» Pink Guava

Canapes Delight $25 pax

(Please choose
3 items)

Cold Appetizers

« Smoked Salmon on Blinis with Créme Fraiche and Dill
+ Cold Prawn with Lemon and Dill Dip

* Asparagus Wrapped with Turkey Breast

 Mini Caprese Salad with Balsamic Reduction

+ Crudites served with Salsa Dip
(Cucumber, Celery & Carrot Sticks)

« Chilled Beef Canapés
» Thai Mango Skewer
« Selection of Sushi

(Please choose
4 items)

Hot Favourites

 Mini Thai Fish Cakes with Sweet Chilli sauce
« Cocktail Sausages in Wholegrain Mustard

« Mini Hamburgers

« Party Cocktail Hotdogs

« Cocktail Chicken Yakitori

 Vegetable Cocktail Spring Roll

 Mini Baked Mushroom Vol Au Vent

(Please choose
2 items)

Dessert

Mini New York Cheesecake
Mini Mango Chocolate Delight
« Mini Chocolate Eclair

* Fresh Fruits in Glass

Beverage



» Pink Guava



