Parly Sel Jakeaway

SERVING FOR 8=10 PERSONS
RM638

or

Accompanied by
Dried Apricot, Chestnut, Cranberry and Sage Stuffing 209

Sauce §
Chopped Giblet Gravy &
Cranberry Jelly ¥ ¢

On The Side ¥ 5§

Brussels Sprout with Chopped Beef Bits
Roasted Baby Potatoes with Caramelised Onions @)

Appetisers ¥ ()
Healthy Salad with Quinoa, Pumpkin, Wolfberry,
Tomatoes, Honey Mustard Dressing
Fennel, Orange and Olive Salad

Soup
Cream of Pumpkin Soup ¥ @)

Main Course
Arrabbiata Penne Pasta ﬁ&@

Grilled Slipper Lobster with Thermidor Sauce &&
Chicken Roulade with Thyme Sauce ¥
Sweet and Spicy Cranberry Cocktail Beef Balls 2 ¥

A Slow-cooked Milk and Honey Corn on the Cob ¥ ©)
s . Garlic and Streaky Beef French Beans Parcels &1
' Brown Butter Garlic Honey Butter Roasted Carrots 3 @)

Desserts &
Warm Apple Pie with Vanilla Sauce §
Mince Pie
Christmas Pudding

@ Chef's Choice ﬁSpicy & Cereals (Contain Gluten) & Gluten-Free @ Shellfish
M Nuts (Including Peanut) @ Vegetarian o Vegan @\ Dairy-Free



Parly Sel Jakeaway

SERVING FOR 4=06 PERSONS
RM588

or

Accompanied by
Dried Apricot, Chestnut, Cranberry and Sage Stuffing &84

Sauce §
Chopped Giblet Gravy ¢

Cranberry Jelly ¥ @

On The Side ¥ &8

Brussels Sprout with Chopped Beef Bits
Roasted Baby Potatoes with Caramelised Onions ©

Appetisers
Superfood Salad &&

Main Course
Arrabbiata Penne Pasta & &@
Grilled Slipper Lobster with Thermidor Sauce &&
Sweet and Spicy Cranberry Cocktail Beef Balls /&
_ Slow-cooked Milk and Honey Corn on the Cob ¥ @)
ISl  Brown Butter Garlic Honey Butter Roasted Carrots 3@

Dessert &
Warm Apple Pie with Vanilla Sauce §
Mince Pie
Christmas Pudding

QL Chefs Choice ﬁSpicy & Cereals (Contain Gluten) & Gluten-Free @ Shellfish
M Nuts (Including Peanut) @ Vegetarian o Vegan @ Dairy-Free



