SET MENU

Set Menu 1

Fresh tomato cream soup, garlic bread croutons
Honey mustard-roasted pork loin, mushroom tarragon sauce, pomme gallete, buttered carrots
Pistachio parfait
Coffee, teas and herbal infusions

Set Menu 2

Nicoise salad with citronette
Braised beef shoulder in red wine, truffle polenta, mushroom
Vanilla panna cotta
Coffee, teas and herbal infusions

Set Menu 3

Seafood chowder
Truffle chicken rollatini, thyme jus, roasted potato, asparagus
Walnut chocolate mousse
Coffee, teas and herbal infusions

Set Menu 4

Red beets salad, haricot vert, gorgonzola cheese, balsamic vinegar dressing
Nuts crusted fresh fish fillet, saffron velouté, over bell pepper risotto cake
Tiramisu
Coffee, teas and herbal infusions

Set Menu 5

Chicken tortilla soup
Zucchini crusted fish fillet, tomato emulsion, garlic mashed potatoes, vegetable medley
Apple cinnamon pie, vanilla sauce
Coffee, teas and herbal infusions



WESTERN & ASIAN BUFFET MENU

SETA SETB

APPETIZERS APPETIZERS

Vegetables salad Cauliflower and tomato salad
Potato salad with bacon bits in vinaigrette dressing

S BAR Egg and potato salad

SOUP SALAD BAR

Caramelized cauliflower soup SOUP

Freshly baked assorted bread and rolls, butter Fresh tomato cream soup, garlic croutons

MAIN COURSE Freshly baked assorted bread and rolls, butter

Steamed white snapper fillet with

MAIN COURSE
mango and tomato salsa

Fish fillet Livornese with fresh tomato and capers
Chicken saltimbocca with Parma ham and sage ! ' P

. . . Pan roasted chicken breast, mushroom, oyster sauce
Confit pork belly in thyme jus v

Pork scallopini in lemon sauce
Eggplant funghetto b !

o Buttered seasonal vegetables
Steamed white rice &

Steamed Jasmine rice
DESSERT
Tropical fresh fruit DESSERT

Tropical fresh frui
Chocolate torte ropical fresh fruit

Mango cheesecake
Coffee mousse, chocolate crunch ang

. Chilled coconut sago with lychee and pineapple
Chilled coconut cream sago ¢ v P P

Passion fruit tart
Coffee, teas and herbal infusions selon it

Coffee, teas and herbal infusions




FILIPINO BUFFET MENU

APPETIZERS

Tomato & salted egg salad
Roasted Eggplant salad, tomato, onion, vinegar

SALAD BAR

SOUP

Shrimp in sour soup
Tamarind broth, radish, water spinach

MAIN COURSE

Escabeche mahi mahi
Fried red snapper fillet, in sweet & sour broth

Chicken afritada
Stewed chicken in tomato based sauce

Pork humba
Stewed pork belly, black bean soy sauce, bay leaf

Pinakbet
Sautéed vegetables with salted shrimp

Steamed white rice

DESSERT

Seasonal whole and sliced fruit
Buko pie
Homemade coconut pie

Brazo de mercedes
Soft meringue filled, milk, egg custard, butterscotch sauce

Mango pudding, coconut cream

Coffee, teas and herbal infusions




