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SET MENU

{ MENU1 )

Appetizer
’ Nicoise Salad
Soup
Pumpkin Cream Soup/Soft Roll
Main Course
Grill Sirloin Mushroom Sauce
Sauteed Broccoli Garlic
Hash Brown Potato
Dessert
Chocolate Lava lce Cream

Beverage
Tea or Coffee

*terms & conditions applied

TABLE MANNER

{ MENU2 )

Appetizer

Caesar Salad with Garlic Bread
Soup

Minestrone Soup with Soft Roll
Main Course

Grill Tenderloin Black Pepper Sc
Sauteed Asparagus and Carrot
Mashed Potatoes

Dessert

Creme Brulee

Beverage
Tea or Coffee
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{ MENU3 ) ]
Appetizer : ‘:
Fruit Shrimp Salad .
Soup o 3 "’"
Broccoli Cream Soup with Soft Roll,
Main Course s {/f,

//.‘"If

Grill Fish White Sauce
Sauteed Pokcoy Butter
William Potato

Dessert

Avocado Mousse Chocolate
Beverage ".- :
Tea or Coffee O
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