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s R TERNATIONAL

SO CKTAIL MENU Al

> DRIED SNACKS >»HOT
- Freshly Baked Grissini Sticks - Thai Green Chicken Curry Puffs
JuUUdvNSOUSCNIAEU wwldinoiiaonowuln
- Fried Cashew Nuts - Minced Prawns on Lemongrass
JauiovAuWILCNDa owuckins
- Vegetable Crudités Hummus Dip & Eggplant Mousse - Grilled Chicken Satay with Peanut Sauce
WNaa nouaiad:toUooud Inaadnusoano
- Fried Pork Ball Skewers in Chilli Sauce
»COLD ANBUNYAUBOAWSN
| | - Mini Quiche Lorraine
- \Spicy icken Sale msaldiunoURUAS
anulnisana - Mini Prras
- Salmon Pastram yvith Wasabi Mayonnaise i 15
UalisalounianinSovINANUBOENEU
- Savory Tuna Salad Finger
IBUCGDBAONINANLI » SWEETS
- Japanese Octopgs Salad with Cucumber .. Erash Eead Frts
Uanunanuiiuurduu waldaa
- Green Asparagus quled N Bacon - Petit Apple Crumble
unouJouldnuolws oy I TR
- Pina Colada Cream
> CONDIMENTS Jalwsonudauu:sa
| - Mini Frutt Tartlets
- ?ermdp C[ackers mScwalchos
oNSaUnY - Coffee Layer Cake
- Fjumpikin Chips P
SIS - Mini Thai Sweets
ouuing
»>» CARVING - Chilled Raspberry Cheese Cake

| BaIANS1AIUOSS
- Juicy Roasted Pork Neck

AONIJED



> DR

|IED SNACKS

- Freshly Baked Grissini Sticks
yuudonsoudcniagu
- Fried Cashew Nuts

wnaa

»CO

UaovAuwIUcnea
- Vegetable Cruditées Hummus Dip & Eggplant Mousse

NoUAIATOLoUA

LD

- Spicy Tuna Salad
Aaadanunsaa

- Salmon Pastrami with Wasabi Mayonnaise
UaniisauounininSovINANUBOaT

- Thai S

nrimp and Green Papaya Salad

duchir

d

- Chicken Tortilla with Hot Sauce

- Green

iJoionsnulalin

Asparagus Rolled in Peppered Ham

ouJUlaRuoITWSY

» CONDIMENTS

- Shrimp Crackers
(NOINSEUNY

- Pumpkin Chips
JOINSHUWNNOL

> CA

RVING

- Virginia Baked Ham Boneless
AJIOUOU

»>»HOT

- American Chicken Pie
widlrinuuoiusnu

- Minced Prawns on Sugar Cane

NOWUOOH

- Grilled Chicken Satay with Peanut Sauce
Tnad:NUBoanD

- Panini Sandwiches
IsuUddBIOUBaWId

- Deep Fried Wonton with Prawns

and Fried Fish Cake
NeonvNoalanoaJuUan
- Spinach Tortilla

whluuciotiny

- Mini Cheese Hot Dog
OONAONAUINSOVIAED

» SWEETS

- Fresh Sliced Fruits

walJaq

- Chocolate Gateau
BoAlnacMIc
- Mixed Fruits Jelly with Mint

igaawallisou
- Mini Fruit Tart

UCIS

ets

MmscwalJchos

- Mini Thai Sweets

uuling

- Chocolate Macaroon
BonAlniaciimsu

- Chilled Raspberry Cheese Cake

BAIANSIAIUOSS




> DRIED SNACKS »>»HOT

- Chilli Roasted Cashew Nuts - Crab Croquette with Wasabi Dip
I0AIJOVAIWILICT Juwsvuaidoy sod0ms10
- Pepper Lavosh and Grissini Sticks - Malaysian Curry Puff with Cucumber
JuUUvnsoullasuuuonsoudcniagdu Yoghurt Sauce
- Crudités with Tuna Dip wwdolinuuiialsg
wnaanusoaUdannu - "Szechwan” Style Baby Pork Back Ribs
Blnsvnuoudicidiaaou
- Mini Vol-Au-Vent Mushroom
»COLD and Pepper Com Ragout
- Mini Sesame Bun with Beef Pastrami Cornichon IdowwldiRanawsning
W]acﬂl:: ICIOaoLIAUULILO - Breaded Shrlmp Balls with Chill Dlp
- Herbed Salmon Salad in Cucumber Cups nEAUUNYNUBOawWSN
MuUIBALUOUTUICIOND - Cocktail Sausages Wrapped in Croissant
- Minced Chicken in Crispy Vermicelii Tarts ASoBOVAIANSON
As:noNovlaln - “Baliness™ Style Fish Skewers with Plum Sauce
- Marinated Salmon on Baguette Ua1awo|aauTuaT.c1au1ha. -
UanisauouuLuULUTOWSOIAA - Deep Fried Chicken Wing in Spicy Steak Sauce
- Sweet and Sour Thai Noodles in Crispy Shells Unlrinodaicinusoa
AONSOUNSIIVNOY - Assorted Vegef(able Tempura
- Japanese Breaded Pork with Tonkatsu Sauce whiNUUsSIuUEYUU
NiNoaryJunuAcia
- Tuna Balls with Wasabi Moyonnaise
ModulanUhnuBoaos10 »SWEETS

- Fresh Sliced Fruits
wallJaa
» CONDIMENTS - Apple and Pineapple in Filo Sauce
IJowlauounlouidaliaduu:sa

- Shrimp Crackers
E - Green Tea Créme Brulée

(N2INSEUNY o
- Pumpkin Chips AGCNSaIugo
TIANSHUWNNOD - Milk Chocolate Banana Cake
ANNaoanouruBoniniac
- Mini Thal Desserts
> uuulng
CARVING - Mango and Sticky Rice
- Whole Roasted Pork Leg JNOINUEDIEIOD
UNJou - Mini Chocolate Mousse Black and White

JaBoalniac 2 &




» DRIED SNACKS

- Chilli Roasted Cashew Nuts
I0AJOVAIWILC

- Pepper Lavosh
JuJULNSOU

- Crudités with Tuna Dip
whaanusoadamnu

»COLD

- Prawn Lemongrass Salad
noNoas1asodcting

anuidaluncono

- Minced Chicken in Crispy Vermicell Tarts

ns:nonovlalr

- Marinated Salmon on Baguette
JanisaluouuuyuudowsviFe

- Selection of Vegetarian Sushi
NOUURLIWNCHOS

- Spicy Tuna Salad in Crispy Shell
aaadannuhluns:no

- Japanese Baby Squid Salad
aaauannigncguu

- Tuna Balls with Wasabi Moyonnaise
NoduUanNUNUBoa010

» CONDIMENTS

- Shrimp Crackers
(N2INSEUNY

- Pumpkin Chips
oINSHUWNNOL

» CARVING

- Roasted Smoked Porkloin Kassler Style

NIJSIUAOUOU

- Herbed Duck Salad in Cucumber Cups

»>»HOT

- Chinese Spring Rolls
JoiJenoa

- Mini Lamp Kofta with Peanuts and Mint Sauce
UoliN:nUBoad:sIinu

- Indian Vegetable Samosa with Coriander Dip
IUBIEwN

- Honey-Glazed Chicken Wing with Sesame Seeds
Unlriouthwo

- Breaded Shrimp Balls with Chilli Dip
NOAJUNLNUBOAWSN

- Cocktall Sausages Wrapped in Puff Pastry
IJowwlanson

- Minced Prawns on Sugar Cane Stick
NOWUOOH

- Deep Fried Snapper Goujons with Tartar Sauce
Uahnoanusoalngoviua

- Thai Fish Cakes

noaJudan

» SWEETS

- Fresh Sliced Fruits
walJaa

- Coconut Chocolate Cheese Cake
BoAlniaciBalAn

- English Cherry Trifle
JulJ ’K)]UO_\)ﬂﬂU

- Milk Chocolate Banana Cake
ANNaoenoUnuUBoniniac

- Mini Thai Desserts
uulIng

- Mango Pudding
WAGLIOD

- Mini Chocolate Mousse
JaBoalniact
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> APPETIZERS >» MAIN COURSES
- Selection of Home Smoked and Marinated Seafood - Sweet and Sour Pork
BWasUnSUNUBWAaoD AYIUSEoNOU
- Peppered Tuna on Pickled Wakame - Sautéed Beef with Kale in Qyster Sauce
and Jelly Fish Salad Uon:NLJURoO
dadUanrunuiiuons:wsu - Barbecued Pork Spare Ribs
sSURoBINSINY
- Fried Red Snapper with Chill
»SALADS Jann:wWowawsn

- Spicy Papaya Salad with Dried Shrimps - Beet Tips in Creamy Peppercormn Sauce

o Jodladnusoansuwsningaad
. Banana Flower Salad - \Aassaman Chicken Curry with Condiments
NAUS Jauln
- Selection of Garden Greens with Various Dressings ) ‘['e? G‘!ashs Noodles with shrimps
wnaachoe Nutaaa wigea Y I
- Potato Salad with Bacon and Spring Onions - Steamed Jasmine Rice + Thal Vermicell
8ETGUUW§D J10a0d+uulou
- Selection of Freshly Baked Bread Rolls and Butter
yuUdvsowlsa guudoiiniia:ius > DESSERTS
- Selection of Thai Pastries
>» CONDIMENTS JuUINg
- Comichons, Bolled Quall Eggs, Chopped Spring Onions, - Seashonal reeh Fuiis
. . wallaa
Fried Cashew Nuts, Herb Croutons, Bacon Bits . Bices Purdifio
ICONDAOL TuNNSM AunoU IaUJovAUMAUC Y
JuuUvou 1unou . m——
- Carrot Cake
ANIASON
»>» SOUPS - Fresh Fruits Tartlets
mscawallJ
- Clear Chicken Broth with Minced Pork, - Strawberry Mousse and Pear Charlotte
Soft Bean Curd and Lettuce AACISOIUOSS

INVOAICNNNIAUWNMAUO
- Mushroom Soup

BUASUING » COFFEE OR TEA
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» APPETIZERS

- Smoked Mackerel with Sweet Mustard Sauce
Uandunsdsiunduauulwsadnjacnsa

- Virginia Ham with Pickled Vegetables
IO “100S01UdS™ NUWNADY

» SALADS

- Spicy Pork Neck Salad with Sticky Rice
noNIYEoUNCIN-MoInTEo

- Spicy Young Coconut Palm Heart Salad
shdoa:ws10oounJau Nuaa

- Selection of Garden Greens with Various Dressings
wnaachve AuLthaaa

- Salad Nicoise with Green Beans, Bell Peppers
and Tuna
daqusod

- Selection of Freshly Baked Bread Rolls and Butter
yuudusowlsa uuuduuiniiasue

» CONDIMENTS

- Cornichons, Boiled Quail Eggs, Chopped
Spring Onions, Fried Cashew Nuts, Hertb Croutons,
Bacon Bits
ICONDAOY [iunns:M dunoly 1IJaURJovAUWAUC
JuuUUJvou 1UnoU

» SOUPS

- Ginger Havored Carrot Soup with Coconut Milk
BUASUIINSONIIANNSEDL

- Spicy Prawn Soup Seasoned (Tom Yam)
cAuehrouau

-
g
- g -
-~
e
.y
-

» MAIN COURSES

- Fried Sea Basg with Sweet and Sour Sauce
Uan:wonoaiusgaonoiu

- Seafood Soufflé Steamed in Mussel Shell
honiunnadiibavn No Uanion

- Green Curry with Fish Balls
INvIigonUaNBUUaINSIE

- Grilled Mackerel with Caper Lemon
Butter Sauce
Uandunsdehosoaiudiiainiuos

- Sliced Fillet of Pork in Forest Mushroom
Cream Sauce

JonyduwaiRaidiunoy IRanounsusos

- Fried Chicken with Ginger and Mushrooms

INwaovaainanouwasNNeon

- Fried Noodles “Fukian™ Style
UNIJWasNINeU

- Steamed Jasmine Rice + Thai Vermicelli
(NOADH+UUIDU

» DESSERTS

- Selection of Thai Pastries
yullng

- Seasonal Fresh Fruits
walJaa

- Black Forrest Cake
IANIUAAWOISAC

- Caramel Custard
MSJanacnsad

- Black Chocolate Mousse
JaBoalniac

- Fruit Sponge Cake
wsclaaalsaifin

»>» COFFEE OR TEA
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» APPETIZERS

- Home Smoked and Marinated Salmon with Condiments
UalisaJdousiuadulia:uanizaloudon
- Miniature Gourmet Pates and Terrines

iciiainosu

- Parma Ham and Melon
WISIIDUNUIUaouU
- Spicy Mixed Duck Salad

AUIda

- Poached Vegetable Salad with Chicken

WS:S1IJAavAasy

» SALADS

- Beef Salad with

Young Eggplant

wandougooou
- Thal Grilled Pork Salad with Onions, Tomato, Cucumber

alglVa)y

- Selection of Garden Greens with Assorted Dressings
wnaachos nuLhaad

- Tomato and Mozzarella Cheese
UgoINANUUOanISaa

- Selection of Freshly Baked Bread Rolls and Butter
yuudvsowlsa yuudounlrina:us

» CONDIMENTS

- Cornichons, Boi
Fried Cashew N\

ICONDIAOY luur

uts, Herb Croutons, Bacon Bits
NS AUNOU IJAJLIDVAIUWIUCT

JUILUVOU 1UnDU

» SOUPS

- Szechwan Soup

sUiaooun:a

- Basll Flavored Tomato Cream Soup with Conpoy
sUIU:ToNAlEvUOH

ed Quall Eggs, Chopped Spring Onions,

» MAIN COURSES

- Fried Rice Noodles with Seafood
and X.0O. Sauce
dundndasoaidnis.lo.

- Braised Chicken In Black Bean Sauce
InLususoalchi

- Fried Seafood with Roasted Chilli Oil Sauce
BWAwWaLhwsnNimw

- Pan Fried Salmon Escalope with Mixed Herb
Cream Sauce
Jalisaouwnluusoansiu

- Marinated Roast Chicken with Vegetable
QOrange Sauce
Inousoadl

- Fried Mixed Vegetables Oyster Sauce
and Prawn Dumplings
ANBUNYNOAWAWNSoULIJUNOd

- Roasted Duck Curry
InVIWAaIdagv

- Braised Bean Curd with Minced Pork
N Brown Sauce
ICNANSLIASOY

- Steamed Jasmine Rice + Thai Vermicelli
tNoa0E-+UUIRU

» DESSERTS

- Selection of Thai Pastries
uuulng

- Seasonal Fresh Fruits
walJaa

- Chocolate Mousse
JaBoalniact

- Blueberry Cheese Cake
UAIUOSSBAINN

- Warm Apple Strudel with Vanilla Sauce
IJowlaljouldiouiUa

- Opéra Cake
ANIOIUS)

- Chocolate and Orange Mousse Cake
BonlnnacooisudyaiAn

» COFFEE OR TEA



» APPETIZERS

- Home Smoked and Marinated Salmon with Condiments
Jalisauousiunouliauaniisaugoudon

- Spicy Ground Pork with Condiments

aUNy

- Spring Rolls Flled with Bean Sprouts, Shredded Pork
Jolg:aa

- Chilled Prawns with Mango Salad
NONUBOAIJIJOD

- Steamed Chicken on Noodle Salad with Peanut Sauce
Aaaalnalaedu

» SALADS

- Wing Bean Salad with Prawns
&Now

- Selection of Garden Greens with Assorted Dressings
wnaachos nuhaad

- Cucumber and Tomato Salad with Yoghurt and Mint
aaaicon doinANUlEInsc

- Greek Salad, Feta Cheese in Light Mustard
Herb Dressing
nsNaad

- Artichoke and Mushroom Salad with Saffron Vinaigrette
aaao1salBn

- Selection of Freshly Baked Bread Rolls and Butter
yuudvsowlsa yuudounlrina:ue

» CONDIMENTS

- Cornichons, Boiled Quail Eggs, Chopped Spring Onions,

Fried Cashew Nuts, Herb Croutons, Bacon Bits
ICNaoL unnsMm dunou 10aUJovAUWIUC
Juuduou 1unou

» SOUPS

- Hot and Sour Seafood Soup

cughn:a
- Lobster Bisque with Prawns

sUJgunNv

» MAIN COURSES

- Pork Spare Ribs in Black Bean Sauce
BlnsvNUNUBOaND

- Chicken with Chilli and Cashew Nuts
InwaibausuooAuWIUCT

- Fried Red Snapper on Creamed Leeks
with Red Wine Sauce
Uann:wonusoansucuns:ingid

- Marinated Roast Spring Chicken
with Rosemary Sauce
Tnousodlsaius

- Assorted Market Vegetables
WAWNSsoU

- Massaman Beef Curry with Condiments
INVUJaJuUItO

- Stir Fried Prawns and Chicken in Garlic
nolelnns:nau

- Steamed Jasmine Rice + Thai Vermicell
(NOAH+UUIRU

» DESSERTS

- Selection of Thai Pastries
uulINg

- Seasonal Fresh Fruits
walJaa

- Chocolate Mousse
JaBoalniac

- Fruit Berry Crumble
ASUIUAIUOSS

- Oreo Cheese Cake

Balfnloslo

- lce Cream

OFNSI

» COFFEE OR TEA



» Combination Hot and Cold Appertiser
OOSIASWSOIUDU

» Seafood Treasure Soup with Variety of Meats
BUIMAUNSNSVIASOL

» Fried Peking Duck with Garlic
Jadninv (IToidadnnunodns:ngl)

» Braised Whole Duck Filled with Chestnuts and Black Mushrooms
Jaouimaainanoiuuiiaw

» Steamed Tiger Prawns with Garlic
Aodons:fauinu

» Deep Fried Sea Bass with Soya Sauce
Janwonoansous1asdo

» Double Boiled Chicken Soup with Ginsen
sUlnculau

» Fried Rice “Fukian” Style
OWaoNINau

» Chilled Sago Cream with Cantaloupe Melon
AhAlAUCnau



CHINESE

SET MENU A2

» Four Kinds of Hot and Cold Hors D’ Oeuvres
OOSIASWSoUDcsSoUIlAa:au

» Braised Shark’s Fin with Shredded Chicken
noauIRanouIgolw

>

—-ried Peking Duck with Garlic
Jadnino (Itonoans:ingu)

» Wok Fried Sea Asparagus with Shitake and Enoki Mushrooms
N Brown Sauce

Ch8onaoawaiRanoulial AaigiuNovLIaD

» Deep Fried Sea Bass with Soya Sauce
Jan:wonoansous1aBd0

» Stir Fried Chicken with Gingo Nuts, Chestnuts, Mushrooms
Inwanl:Aod IRianouliamaaluns:nonidnoa

» Pork Leg Soup with Chinese Turnip and Peanuts
NNJCIUNOWNMANoaaw

» Egg Noodles with Roasted Pork, Spring Onions, Ginger and Crab Meat
Uhiowanuiiavdvnuciunouia:touy

» Black Sesame Dumplings in Hot Ginger Tea
JOaodLIY




» Combination Hot and Cold Appertiser
OOSIASWSOIUOU

» Braised Shark’s Fin with Seafood Treasure

sUDEUNSINSWSsa (noad NsiwaUan Ihdoidu Igolw IRanou)

» Roasted Whole Suckling Pig
NUAU (IUONIUWaWSNINGO)

» Stir Fried

with Pine Nuts
AOECAUIUBWAWQITOUanhonia:inaunoiaau

» Steamed Garoupa with Soya Sauce

+ 5 —l—

Janmuvsoo

» Braised Eight Treasure Cherry Duck

Uadu 8 13au

» Double Boiled Fish Soup with Kai Lan

sUdenifanouidolwlonsos

» Steamed

onoluibadhoitoln

» Assorted

soudcIsSUSoU (IU:ioe wnswu anwal 10nine

Chinese Sweet in Hot Syrup

Pacific Clams with Sliced Cuttle Fish and Chicken Topped

Rice with Roasted Duck and Chicken in Lotus Leaf
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SET MENU Bz) G

» Shanghai and Cantonese Specialties
OOSITSWSOUIBELISIIANOCD

» Braised Shark’s Fin with Assorted Dried Seafood
noauNIanaoy (noenu NsawUaniriv Uavniia 1golw 1ianou)

» Barbecued “Hong Kong” Style Suckling Pig
NIJAUDOLND

» Stir-Fried Shrimps with Broccoli and Black Mushroom Oyster Sauce
ouSonlnaIRanouRauULNITUNOE

» Deep Fried Scallops Topped with Cream Mayonnaise
AOdIsaanoansuUaad

» Deep Fried Live Sea Bass with Thai Chilli Sauce
Jain:wonoanNsousS1awsnNaniusa

» Double Boiled Pork Spare Ribs with Conch and Herbs
BlAsvnUdUnogaIadU

» Braised E-Fu Noodles with Chicken
Shogwalitoln

» Mashed Taro with Gingo Nuts in Syrup
looTiU:oe




AFTER




