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Our antipasto spread is an assortment of tastes and is a sure way
to stimulate your senses. Enjoy our selection of cold cuts along with our fresh
crisp salads accompanied by a seasonal soup and a variety of garden greens.
Delicious dressings with delectable condiments and
tempting desserts to compliment your choice.

$78 per person
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Additional Main Course Menu
with Semi Buffet
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Grilled Chicken Steak with Cajun Spice
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Pork Piccata with Caper Gravy
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Braised Beef Rib with Red Wine and Wild Mushroom Sauce
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Oven Baked Salmon Steak with Orange
F R = Sl
$68

Pan-seared Red Mullet with Pesto (_:ream Sauce
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Grilled US Beef Minute Steak with Natural Jus (5 Oz.)
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(Above Main Course include a choice of healthy Risotto or Daily Potato and Vegetables)
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Seafood Spaghetti in Light Cream Sauce

SRR SO A B
$58,
B4,

Brewed Coffee or Tea (Included) MillWEEZ:

Add 515 : Latte Add S10: Peppermint Tea
mSISA A% Cappuccino  mS10a7#5:# Chamomile Tea
Red / White Wine (Gls.) : 538 Earl Grey Tea
Sparkling Wine (Gls.) : $48 Add 515: Apple Cinnamon Tea
Free Flow Red / White / Sparkling Wine : $108 InS15m 715"/ Pineapple Ginger Tea

Qur Risotto and Pasta dishes are traditionally cooked Al dente (Firm and not too soft).
If you don’t prefer it in this style, please mention so upon ordering to our staff.
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10% service charge will be added to your final bill
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