Party sharing menu Set A

Van Gogh Hichen

Canapés

Open canapés w/ Provencal Smoke Salmon & Cream Cheese Roulade ¥ ZEERIENE = » SEE 1
Escargotin Vol-Au-Vent ;7 B[k 57 [H 12

Crispy CamembertCheese w/.Berry Jam Bt X A2+ HEHEE
Seafood Platter

Canadian Sea Whelks fjiZ A 352242  Chilled Pacific Tiger Shrimp it A S R0
Seasonal Live Oyster 1555415  Canadian Blue Mussels Jjl1& KBS & [

Starter
Smoke Salmon Garden Salad &} & = X S HE D1

Parma Ham Caesar Salad B2 5 X BES #7012
Char-Grilled Tiger Prawn 2t g

Soup
Cream of Roasted Pumpkin Soup EF /I SE&5

Pasta
Pasta Carbonara AR EE
Truffle Risotto SR FA R B A FI6R

Main

Grill Australia Lamb Leg w/. Herbs 75 &5 {22 B |~
Quebec Poutine with Honey BBQ Pork Ribs it #2255 k5 (5552 )
Roasted N.Z. Sirloin Steak j&/84H PH R PE /443

Dessert
Mix Berry Cheese Cake %7 1@
Panna Cotta = A FI[47 5
Puff JE= B3

Soft Drinks, Coffee and Tea 57K, B[IEniMEE4s
Mon-Thu: $398 per head
Fri-Sun, Public Holiday/ Holiday Eve: $468 per head
10% service charge

Updated date: Oct 2024



http://daisiujie.chiba78.com/articles-24523.html

Party sharing menu Set B

Canapés
Escargotin Vol-Au-Vent ;7 E[f 57 [T 12
Open canapés w/ Provencal Smoke Salmon & Cream Cheese Roulade ¥ ERAHbENE = » SEES 1

Crispy CamembertCheese w/.Berry Jam e £ X AZ = HEEE

Seafood Platter

Canadian Sea Whelks /£ A 253242  Chilled Pacific Tiger Shrimp #rfet A L
Seasonal Live Oyster i< E4=15  Canadian Blue Mussels fj1& KBS

Starter

Cold Cut Platter Z=,4 1] H#%

Honey Mustard Potato Salad w/. U.S Turkey &35 ER K Bt 7 R 2 M1/ D
Smoked Salmon ,avocado,Caesar Salad = < b= i S| b

Char-Grilled Tiger Prawn [ ez i

Australia BB Mussel Seared w/. white wine garlic, butter [/ & BN ff BB & 11{F
Soup

Wild Mushroom truffie cream Soup FAEEEE4E S BE 5

Pasta

Seafood Risotto &t = AR B
Pasta Carbonara = AF|-RFEE

Main
Quebec Poutine with Honey BBQ Pork Ribs Fit & (52515 (18 5E=)

Choose2 (LLT 3 #E 2)
Grill Australia Chill Lamb Rack 7% 5 e & s BN T e 22
Pan fried Halibut FRIF&IERIEL H &
Roasted N.Z. Sirloin Steak 52 #24H PE RS PE /44~ (

Dessert
Panna Cotta & AFI475#
Mix Berry Cheese cake 3%s% 1-fif

Puff A ESE
Soft Drinks, Coffee and Tea J57K, BEEIIHEEL 4S
Mon-Thu: $498 per head

Fri-Sun, Public Holiday/ Holiday Eve: $568 per head
10% service charge

Updated date: Oct 2024



http://daisiujie.chiba78.com/articles-24523.html

Party Course Set

Appetizer - Cold
Tiger Prawn & Germen Potato Salad 2 #; {2 58 2 {1/ M3

Appetizer - Hot
Seared French Foie Gras HHIABIRERT

Soup
Cream of 98% Wild Mushroom Soup w/. Black Truffle
98% FrETAS HRINEE

Main Course

Van

Gog ie

Lobster themidor & BBQ pork racks

FEMR oK 2 Boisesarha

or
Chilled Australia Lamb Shoulder Rack
N TEER A
or
Char-Grilled US Prime Beef Rib Eye Steak
R EEEE] JHER Prime 4= PAHR

Dessert

Coffee or Tea

Mon-Thu: $638 per head
Fri-Sun, Public Holiday / Holiday Eve: $698 per head
10% service charge

Updated date: Oct 2024




