
Please advise us of any special dietary requirements, including potential reaction to allergens. 

Dietary Information

Half - Board Room Package
TWO-COURSE MENU

APPETIZERS & SOUP

AMERICAN CHILLED POTATO AND 
TUNA TATAKI SALAD

Red Skin & Yukon Potato, Romaine, Egg Mimosa, 
Dijon Mustard & Garlic Mayonnaise

CREAM OF CAULIFLOWER (V)
Tru�e Oil, Chives & Golden Croutons

WALDORF SALAD (V)
Granny Smith Apple, Celery, Roasted Grapes,
Romaine, Toasted Walnuts & Parmesan

CHICKEN SATAY  
Peanut Sauce, Steamed Rice Cake, Japanese Cucumber
& Red Onion

ROASTED HALF SPRING CHICKEN
With Sautéed Savoy Cabbage, Baby Potatoes 
& Garlic Lemon Cream Sauce

MAINS
Choice of Pasta*: Spaghetti, Penne or Macaroni
*Gluten-Free Pasta available upon request

BEEF BOLOGNESE
Parmesan Cheese & Basil

AGLIO OLIO (V)
Garlic, Bird’s Eye Chili & Extra Virgin Olive Oil

Vegan and Gluten-Free options available upon request.

CARBONARA
Parma Ham, Parmesan Cheese & Egg Yolk

PESTO (V)
Basil Pesto, Pine Nuts & Extra Virgin Olive Oil

PAN-SEARED RED SEABREAM
With Spicy Miso and Lentil Stew, Endive Salad

MADISON’S MAC & CHEESE (V)
With Orange Cheddar Cheese Sauce, Macaroni &
Herb Crumble

Shredded Corn-Fed Chicken Breast 
Bacon Bits

Add-On:

ASIAN “BUFFALO” CHICKEN PIZZA
Hoisin Sauce, Chicken Thigh, Crispy Shallots,
Mozzarella Cheese & Garlic Chips

SEAFOOD MARINARA PIZZA
Tomato Sauce, Tiger Prawns, Tuna, Arugula, Mozzarella,
Crab Meat, Squid & Mussels

5 CHEESE & TRUFFLE PIZZA (V)
Mozzarella, Gruyère, Red Cheddar, 
Tru�e Cream Cheese & Fontal

MARGHERITA PIZZA (V) 
Tomato Sauce, Cherry Tomatoes, Mozzarella Cheese,
Torn Basil

DESSERTS
NUTELLA BANANA CRUMBLE

CARROT & ORANGE CAKE

GELATICATE
CHOCOLATE 85%

YO YO YOGHURT

VANILLA

STRAWBERRY

Make it right at the start or end it sweet!
Please choose one dish from
Appetizers & Soup, or Desserts & Mains.



DESSERTS
BURNT CHEESECAKE 5

Fancy something else? Top up a few dollars for more!

LOCAL DELIGHTS
SINGAPORE LAKSA
White Bee Hoon, Jumbo Tiger Prawns, Fish Cake, Bean Sprouts, Quail Eggs, Tau Pok & Sambal Chili

8

PULLMAN’S HAINANESE CHICKEN RICE
Poached Corn-Fed Chicken, Steamed Bok Choy with Soy Sauce & Chicken Broth

8

SINGAPORE BAK KUT TEH 
Pork Prime Ribs, Garlic, Bean Curd Skin, Enoki Mushroom, Dough Fritter & Steamed Jasmine Rice

10

MAINS

BREADED BARRAMUNDI FISH & CHIPS
With House-Made Tonkatsu Tartare Sauce, Fries & Charred Lemon

8

MB3 AUSTRALIAN ANGUS RIBEYE STEAK
With Colcannon Potato, Sunny Side Up, Vine Ripened Tomatoes, Pickles & Red Wine Sauce

20

SANDWICHES & BURGERS
Served with Garden Greens

IMPOSSIBLE™ CHEESE BURGER (V)
Brioche Bun, Impossible Patty, Pepper Jack Cheese, Tomatoes, Lettuce, Cucumber,
Chipotle Coleslaw & Fries

10

MADISON’S BEEF BURGER
Cheddar Cheese, Asian Slaw, Kimchi, Pickled Garlic Shoots, Sesame Lime Dressing & Fries

10

SHRIMP & CRAB ROLL
Bechamel, Cheddar Cheese, Scallion, Fried Shallot & Fries

8

GRILLED TRIO OF CHEESE SANDWICH (V) 
Sourdough, Mozzarella, Gruyère, Orange Chedda, Garden Salad & Pickles

8

Beef Pastrami
Grilled Bacon
Chicken Breast

With A Choice of Add-On:

Please advise us of any special dietary requirements, including potential reaction to allergens. 

Half - Board Room Package
TWO-COURSE MENU


