
 

 
  

Menu 
FINE DINING 



 

 
 

FINE DINING WESTERN  
 
S$78++ Per Guest  
 

BREAD BASKET 
Assorted Bread Basket 
Pesto Butter, Paprika Butter 
 
SOUP 

Carrot Lavender & Caraway Soup 
 
APPETIZER | SALAD 

Farmers Egg 
Dashi Potato, Yuzu Espuma, Sousvide Egg Yolk, Salted Kelp, Chive 

 
MAIN COURSE 
Choice of 

Pistachio Tomato Crusted Seabass 
Grill Zucchini, Roasted Tomato on Vine, Cauliflower Puree, Orange Citrus Sauce 
Or 

Angus Sirloin Steak 
Mushroom Tapenade, Seasonal Roasted Vegetables, Pomme Puree, Burned Rosemary Jus 
Or 

Eggplant Plant-Based Fish Steak 
Grill Zucchini, Roasted Tomato on Vine, Cauliflower Puree, Orange Citrus Sauce 
Or 

Asparagus Chicken Roulade 
Mushroom Tapenade, Seasonal Roasted Vegetables, Pomme Puree, Burned Rosemary Jus 

 
DESSERT 

Earl-Grey Poached Pear 
Berry Compote, Earl Grey Jus 
 

CHILLED BEVERAGES 
(Choice of 2 for Above 100 Guests) 

Marigold Orange Juice I Marigold Apple Juice I Pokka Iced Passion Fruit Tea I  
Pokka Honey Yuzu | Pokka Green Tea 
 
HOT BEVERAGES 

Special Brewed Coffee  
Fine Tea  
Delivery Charges Apply 
*For Delivery, Manpower, and Logistics add-on charges, kindly refer to our Standard Package list 

 
Package includes: 
- Complete fine dining setup 
- Full set cutlery and glasses 
  



 

 
 

FINE DINING  
ORIENTAL FUSION  
$88+ Per Guest Minimum 10 Guests 

  
BREAD BASKET 
Assorted Bread Basket 
 
SOUP 

Salted Egg Infused Kabocha Pumpkin Soup 
Toasted Pinenuts, Curry Leaves, Toasted Croutons 
 
APPETIZER | SALAD 

Deconstructed Rojak 
Compressed Fruits and Vegetables, Rojak Sauce Espuma, Ginger Flower, Crisp Taupok 
 
MAIN COURSE 
Choice of   

Pan Seared Local Snapper 
Superior Stock Braised Cabbage, Sweet Potato Puree, Roasted Tomatoes, Ginger Cream 
 
Or  
 

Sous Vide Chicken Breasts 
Superior Stock Braised Cabbage, Sweet Potato Puree, Roasted Tomatoes, 5 Spiced Chicken Reduction 
 
DESSERT 

Tiramisu Cake 
  

CHILLED BEVERAGES 
(Choice of 2 for Above 100 Guests) 
Marigold Orange Juice I Marigold Apple Juice I Pokka Iced Passion Fruit Tea I  
Pokka Honey Yuzu | Pokka Green Tea 
 
HOT BEVERAGES 

Special Brewed Coffee  
Fine Tea  
 
Delivery Charges Apply 
*For Delivery, Manpower, and Logistics add-on charges, kindly refer to our Standard Package list 

 
Package includes: 
- Complete fine dining setup 
- Full set cutlery and glasses 
 
 
  



 

 
 

FINE DINING WESTERN  
 
S$98+ Per Guest Minimum 10 Guest  
 

BREAD BASKET 
Assorted Bread Basket 
 
SOUP 

Aus Lobster Bisque 
Roasted Pine Nut, Crayfish Meat, Micro Sprouts 

 
APPETIZER | SALAD 

Duo Timbale of Atlantic Crab and Crawfish with Caviar 
Shaved Fennel, Thai Mango Textures, Sesame Lavosh, Micro Herbs 

 
MAIN COURSE 
Choice of 

Oven Baked Herb Crusted Black Cod 
Orange Carrot Puree, Gratin of Purple Potatoes, Sweet Corn Green Pea Ragout, Reduction of Shellfish 
Stock 
  

Or 
 

72 Hours Sous Vide Beef Short Ribs 
Served Medium 
Roasted Mustard Garlic Puree, Gratin of Purple Potatoes, Sweet Corn Green Pea Ragout, Portobello Beef 
Jus 

 
DESSERT 

Chocolate Tart 
 

CHILLED BEVERAGES 
(Choice of 2 for Above 100 Guests) 
Marigold Orange Juice I Marigold Apple Juice I Pokka Iced Passion Fruit Tea I  
Pokka Honey Yuzu | Pokka Green Tea 
 
HOT BEVERAGES 

Special Brewed Coffee  
Fine Tea  
 
Delivery Charges Apply 
*For Delivery, Manpower, and Logistics add-on charges, kindly refer to our Standard Package list 
 
Package includes: 
- Complete fine dining setup 
- Full set cutlery and glasses 
 



 

 
 

JAPANESE FUSIONS 
OMAKASE MENU 
 
S$138++ Per Guest Minimum 30 Guests 
 
 

Hyogo Oyster 
Siberian Polanco Caviar, Yuzu Garlic Dressing, Tosazu Jelly and Nasturtium Flower 
 

Bread and Butter 
Assorted Homamade Bread Served with Chef Special Pesto and Paprika Butter 
 

Kabu Soup 
Turnip Sphere and Kogiku 
 

Truffle Scents Cold Capelini 
Shio Kombu, Chive, Fine Onion, Ikura and Japanese Shiso 
 

Charcoal Sawara 
Asari Clam, Ginger Flower, Nori and Jus De Mer 
 

Australia Wagyu 
Charred Baby Corn, Yuzu Kosho Fond De Veal, Pomme Puree 
 
BEVERAGES 
(Choice of 2 for Above 100 Guests) 

Marigold Orange Juice I Marigold Apple Juice I Pokka Iced Passion Fruit Tea I  
Pokka Honey Yuzu | Pokka Green Tea 
 
 
Delivery Charges Apply 
*For Delivery, Manpower, and Logistics add-on charges, kindly refer to our Standard Package list 
 
Package includes: 
- Complete fine dining setup 
- Full set cutlery and glasses 
 
 
 
 

  



 

 
 

CHINESE BANQUET  
 
$168+ Per Guest for Minimum10 Guests 

 
 
APPETIZER  

五福临门 

Five Wealth Platter  
Baby Octopus with Cucumber, Jelly Fish in Thai Chili Sauce, Gui Hua Egg with Crabmeat, Seafood Bean 
Curd Roll, Chicken in Plum Sauce 

 
SOUP 

三丝蟹肉干贝羹 

Slow Braised Crab Meat Thick Soup with Trio Shredded Vegetable and Dried Scallop 
 
HOT ENTRÉE 

港蒸海石斑 

Hong Kong Style Steamed Deep Ocean Grouper 

蒜香焖全鸡 

Braised Whole Chicken with Fragrant Garlic 

泰式香爆大虾 

Thai Style Pan Fried King Prawn 

翡翠鲜瑶柱 

Braised Broccoli with Fresh Scallop 

三鲜烩伊面 

Slow Cooked Ee Fu Noodles with Trio Ocean Catch Seafood 
 
DESSERT 
杨枝甘露 

Mango Pomelo Sago 
 
BEVERAGES 
(Choice of 2 for Above 100 Guests) 

Marigold Orange Juice I Marigold Apple Juice I Pokka Iced Passion Fruit Tea I  
Pokka Honey Yuzu | Pokka Green Tea 
 
Delivery Charges Apply 
*For Delivery, Manpower, and Logistics add-on charges, kindly refer to our Standard Package list 
 
Package Includes 
- Complete banquet setup 
- Provision of round table with full setting and porcelain wares 
  



 

 
 

CHINESE BANQUET  
 
$198+ Per Guest for Minimum10 Guests 

 
APPETIZER  

七星报喜 
Seven Treasure Platter 
Baby Octopus with Cucumber, Jelly Fish in Thai Chili Sauce, Lobster Salad with Fruit Cocktail, Seafood 
Fried Ngo Hiang, Assorted Sushi, Chicken in Plum Sauce, GuiHua Egg with Crabmeat 
 

SOUP 

干贝鱼鳔海皇羹 

Braised Seafood Thick Soup with Fish Maw and Dried Scallop 
 
HOT ENTRÉE 

港蒸大斗鲳 
Hong Kong Style Steamed Pomfret Fish 

香菇炖全鸡 
Braised Whole Chicken with Shiitake Mushroom  

黄金南瓜虾 
Golden Pumpkin Prawn 

瑶柱金钱扒时蔬 
Braised Vegetable with Scallop and Sea Cucumber 

黄金海皇炒饭 
Golden Seafood Fried Rice with Dried Scallop 
 
DESSERT 

红豆沙汤圆 
Red Bean Soup with Glutinous Rice Ball  

鲜果拼盘 
Fresh Fruits Platter 
 
BEVERAGES 
(Choice of 2 for Above 100 Guests) 

Marigold Orange Juice I Marigold Apple Juice I Pokka Iced Passion Fruit Tea I  
Pokka Honey Yuzu | Pokka Green Tea 
 
Delivery Charges Apply 
*For Delivery, Manpower, and Logistics add-on charges, kindly refer to our Standard Package list 
 
Package Includes 
- Complete banquet setup 
- Provision of round table with full setting and porcelain wares 
 
 


