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COLD APPETIZER & SALAD

Smoked Duck Breast, Balsamic, Green Peppercorn
and Strawberry Compote, Baked Ricotta ﬁ

Chicken Liver Paté, Apple Sauce @ 9@

New Zealand Mussels, Caponata, Sweet
and Sour Eggplant Ratatouille P

COlLD CUIS & CHEESE

Brie Cheese with Nuts, Dried Fruit,
Honey and Herbs @ %

Blue Cheese with Grapes ﬁ
Emmenthal Cheese ﬁ

Bread Station: Grissini, Crackers @&
and Homemade Preserved Vegetables

Smoked Salmon and Gravlax <<,

Fresh Herb Cream Cheese ﬁ

Honey Mustard Dill Sauce (] ﬁ
Shallots, Capers, Egg, Black Melba Toast

SEAFOOD ON ICE &

Prawns Mussels
Crab Sticks Squid
Blue Swimmer Crab

ALLERGEN SYMBOI S
. Plant Contains + Contains

£® Vegetarian N7 Vegan WY Based Milk 0 Mustard

Contains s, Contains Contains Gluten )
A Soya % Sesame # Gluten # Free & shellfish

Contains Contains Contains Halal Sustainable
= Pork =) Beef ?é Alcohol S Friendly %? Seafood
{,}' Celery ® Egg é Lupin fa\ ggﬂature £ spicy

DINNER BUIFFET
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SALAD BAR
Caesar Salad Station << &) ) &

Pumpkin, Avocado and Feta Salad £*({]
Red Beet, Orange and Prawn Salad ﬁf
Apple, Walnut and Cabbage Salad Nz S

Yam Wunsen Moo Yor, Glass Noodle Salad
with Thai Sausage &3y «f<

Yam Hua Plee, Banana Blossom Salad %ﬁbj‘
Green Mango Salad

Nam Prik with Vegetable Condiments <{x gﬁf

HOT APPETI/ZER
Pumpkin and Pecan Quiche ;ﬁgﬁ &)

Deep-Fried Camembert with Cranberry

Sauce £ O

Spinach and Artichoke Pie @ ([}

Grilled Mini Minced Lamb Meat Kebabs on *
Lemongrass Skewers with Panang Curry

*

Contains

Nuts & Peanuts
P Mollusk < Fish )
SDLiJCI,f)t‘;&e C’E Mushroom
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& OVSIER BAR @ CARVING
Selection of Imported Oysters Honey Ham & with
Apple Sauce, Gravy gﬁg ,

Selection of Sauces: Thousand Island Sauce Vs ?E

Thai Seafood Sauce / Lime / Tartar Sauce

Mignonette Sauce / Garlic / Chili Paste Stuffed Turkey with Giblet Sauce ¢,

Crispy Shallots Cranberry Jam and Baked Sweet Potatoes

Baked Salmon Wellington in Puff Pastry
N1010]% Potato Leek Soup £* ﬁ with Lemon and White Wine Sauce

#O0

L IVE GNOCCHI STATION

Gnocchi, Kale Pesto @g% ﬁiﬁ@ HO T DISHES

Lamb in Red Wine Stew
Gnocchi with Ricotta, Eggplant, Rocket, §E ﬁ)@g

Cinnamon, Walnut Sauce & &) © Sea Bass with Artichokes << of} @&

Gnocchi, Ricotta and Bitter Chocolate, Turkey Meatballs with Cranberry Sauce & o} &%
Slow-Cooked Beef Cheek in Red Wine

Sage Reduction £ & ¢ ﬁ O eh Stir-Fried Crab with Yellow Curry Powder ﬁ

Red Cabbage with Apple and Dried Prunes of} o
bbQ STATION

Sea Bass with Kaffir Lime Leaf

Fried Bread Dumplings ¢

in Banana Leaf Artichoke Mashed Potatoes ﬁ
Peppercorn-Crusted Tuna Skewers << Steamed Rice

Fresh Herb and Garlic-Marinated Squid N\

DESSERT

Prawns with Banana Salsa aﬁf ) ) )
Christmas Dessert Live Station

Marinated Beef @ﬁ], Pork &y @ | ' . y
and Chicken Marillen Dumplings (Apricot Dumplings) *

Thai BBQ Sauce, BBQ Sauce, Mustard, Assorted Christmas Desserts

Ketchup, Thai Seafood Sauce, Lemon IRe<orted Christmas Cookies *
and Chili Aioli

ALLERGEN SYMBOIL S
. Plant Contains + Contains Contains
£# Vegetarian 7 Vegan W Based Milk 0 Mustard Nuts & Peanuts
Contains 2, Contains Contains Gluten ) .
RS Soya %% Sesame # Gluten # Free ¢ shellfish P Mollusk < Fish
Contains Contains Contains Halal Sustainable Sulfur o
S pork & Beef ?E Alcohol Sl Friendly g Seafood Dioxide U” Mushroom

§ Celery ® Egg § Lupin o ggﬂature & spicy



