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• Baby Beetroot Pinwheel Sandwiches, Cumin and Chickpeas (Se, Vg, Vt)

• 
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• Oven baked Karaage Chicken Pieces, Japanese Mayonnaise and 

Furikake (Eg, So, Wh)
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• Beef and Chili Stir-Fried Egg Noodles – Stir-fried egg noodles 
with tender beef, fresh chili, and a splash of lime juice for a 
vibrant kick (Eg, Se, So, Wh)

• Hoisin Duck Stir-Fry – Succulent duck stir-fried with hoisin 
sauce and crisp vegetables (Se, So, Wh)

• Smoked Pork Ribs – Smoky, fall-off-the-bone pork ribs slow-
cooked to perfection, chipotle mayonnaise (Eg)

• Sweet and Sour Pineapple Squid – Squid cooked in a sweet and 
sour sauce with plum, oyster sauce, and fresh spring onions (Mi, 
Mo, Wh)

•  Louisiana-style Seafood Gumbo – With prawns, mussels, 
smoked sausage, okra, peppers, celery and cajun spices (Ce, Cr, 
Mo, Sh, Wh)

• Red Lentil Dahl, toasted Coconut, conserved Lemons and crispy 
Papadums (Vg, Vt)

• Classic Greek Salad – A refreshing combination of ripe

tomatoes, Kalamata olives, creamy feta, and crisp cucumber

(Mi, Vt)

• Tropical Pineapple Coleslaw – A zesty coleslaw featuring

sweet pineapple, crispy celery, and a creamy dressing (Eg, Vt)

• Four-Bean Salad with Roasted Corn and Spicy Peppers – A

hearty medley of beans, roasted corn, and a kick of spice (Vg,

Vt)

• Charred Bok Choy with Citrus-Chili Capsicum Medley –

Tender bok choy charred to perfection, served alongside a

medley of capsicum, chili, and a hint of citrus (Vg, Vt)

• Kachumbar Salad – Crisp vegetables combined with zesty

and aromatic dressing (Vg, Vt)
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• Zesty Lemon and Cream Macarons (Al, Mi, Vt)
• Hand crafted Chocolate Truffles (Eg, Mi, Vt, Wh)
• Raspberry and Mascarpone Cream Puffs (Eg, Mi, Vt, Wh)
• Dark Chocolate Mousse with a Chocolate Crumb Base and 

Chocolate Glaze (Mi, Eg, Vt, Wh)
• Marinated Fruit Skewers with Rose Petals and Honey (Vg, Vt)

• Heirloom Tomato and Bocconcini Salad – A vibrant mix of 

heirloom tomatoes and fresh bocconcini, drizzled with basil-

infused olive oil (Mi, Vt)

• New Potato Salad with Mustard Dressing – Tender new 
potatoes tossed with a tangy mustard dressing, shallots, and 

crunchy gherkins (Eg, Vt)

• Indian Chickpea Salad – Chickpeas with tomato, cucumber, 

red onion, coriander, lemon and roasted cumin (Vg, Vt)

• Saffron-Infused Shrimp Fried Rice – Fragrant rice stir-fried 

with plump shrimp and a hint of saffron (Cr)

• Aromatic Spiced Indian Rice – Indian-style rice simmered with 

a blend of warm spices (Vg, Vt)

• Oven Roasted Heirloom Root Vegetables – A medley of 
seasonal heirloom roots, slow-roasted to perfection (Mi)

• Truffled Creamy Mashed Potatoes – Velvety mashed potatoes 

enriched with a hint of truffle powder (Mi)

• Cauliflower Rice with Garam Masala – Fluffy grated cauliflower 

with the flavours of the subcontinent (Vg, Vt)

• Cumin-Accented Couscous – Light and fluffy couscous 
delicately seasoned with cumin and lime (Wh) Wh




