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Package Lunch Menu
(3 Course Set Meal)
FHhES
(3 ERH)

Appetizer B
(Choose one of the following {BZIAT—R)

Shredded Chicken and Mung Bean Noodle
with Black Truffle Sesame Sauce

PEAAFEH ARG 5L

Vegan Caesar Salad with Honey Miso Dressing

Yl eismmsnE 5

Beef or Chicken Satay with Spicy Peanut Sauce
BB RS S

Fried Wonton with Thai Sweet Chili Sauce
VEES AT EHEREE

Gratinated French Onion Soup with Gruyere Cheese

EZEIEFEES
Salmon Rillettes Mille Feuille

=XRETER

Chinese Soup of the Day
EHHG%

% Vegetarian ,» Spicy
RRVE BR
Corkage fee FifiE : ®#i$250 per bottle | Cake-cutting fee t)8## : E{EZE#E$150 per pound per cake.

If you have any concerns regarding food allergies, please alert your server prior to ordering.
EETMHERRVAEBENRE  BRMERBEMREE  DUEFLZEZH
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Main Course £33
(Choose one of the following {EZELAT—FX)

Grilled Vegetable, Feta Cheese and Hummus Tortilla Wrap
rEnEreEEkmY B

Baked Spanish Pork Chop Linguine Pasta with
Black Pepper Pineapple Sauce
TR TR AN TR RER

Seafood and Shredded Chicken Laksa Noodle Soup
s d

Pan-fried Seabass Fillet with Grape Salsa
served with Mashed Potato and Vegetable
BREERNEAE SRR E S MR

Korean Beef Short Ribs served with Kimchi and Rice

RETVAF R ECIBE R BER

Australian Angus Beef Burger with Cheese
ENZ IS RZ TEES

Hainanese Chicken with Rice

TEEAZEER

Malaysian Bak Kut Teh Herbal Soup served with Rice
BRI RECRR

Beef Rendang served with Rice and Roti Prata

SNy P

Braised E-Fu Noodle with Abalone, +$70
Seafood and Mushroom

BERANEINFRME

New York Strip Steak 280g served with $140
Café De Paris Butter French Fries and Vegetable
AOEH) EE B RS, BIRRIFR

*kkkkk
Daily Dessert
=B
Selection of Tea/ Coffee/ Soft Drink
FEIE BR/000ME/ 57K

% Vegetarian ,» Spicy
REZE i

Corkage fee F3iiE : ©i$250 per bottle | Cake-cutting fee tJ8HE : E{EE#$150 per pound per cake.
If you have any concerns regarding food allergies, please alert your server prior to ordering.
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