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WINE ¢ DESSERTS

Teasting, Sef
3 COURSE SHARING MENU

20 Guests: RM2,000+ 30 Guests: RM3,000+
40 Guests: RM4,000+ (based on tables of 10 guests sharing)

STARTERS
BREAD LINGUINE ARTICHOKE HEARTS
BASKETS & ALLA SCOGLIO & ANTIPASTO SALAD
whipped Espelette fresh seafood pasta with grilled vegetables
chilli French butter v, ¢ with tomato & chilli ¢ & balsamic dressing ve
MAIN COURSE
WHOLE ROAST
WILD SEA BASS
with lemon & herbs
LANCASHIRE
LAMB HOTPOT
braised lamb & vegetables,
Lyonnaise potatoes ¢
ORANGE & MINT ROAST CHICKEN
ROAST CHICKEN OR POTENTINA
with Spanish orange sauce & pomegranate spicy south Italian stew

SIDE DISHES
daily greens ve
mash potato » OR lemon rice ve

DESSERTS

DESSERT TROLLEY EXPERIENCE
each guest to choose from a daily selection of desserts, cakes, & bakes
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