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SAVOURY
Asian Marinate Snow Crab Claw
Smoked Salmon & Cheese Roulade on Blini with Orange Marmalade
Open-Faced Tuna Brioche Sandwich with Guacamole and Tobiko
Truffle Egg Vol-au-Vent topped with Avruga Caviar
Smoked Duck Breast Slider with Asian Sweet Sauce, Cucumber and Spring Onion

Compressed Watermelon & Pistachio Feta Skewer with Balsamic Reduction (V)

SWEET
Boston Cream Cup Cake
Butter Scone
Macaron
Kueh Lapis (Thousand Layer Cake)
Ondeh-Ondeh Cake (Pandan Sponge Cake with Gula Malaka & Coconut)

FREE FLOW OF CHAMPAGNE

For 1 hour

TEA TAILORING FROM PRYCE TEA

Create your personalised tea blend from a range of premium ingredients

@ Vegetarian

Images are_for illustration purposes.



