
S E L E C T I O N  A

THREE-COURSE
SET MENU

An elegant set-menu experience curated for relaxed dining and
memorable gatherings.

1 0 – 5 0  G U E S T S C H O O S E  O N E  F R O M  E A C H  C O U R S E
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FIRST COURSE & TO FINISH
Choose one from each category

S O U P  ·  S A L A D  ·  A P P E T I Z E R
C H O O S E  O N E

1. Tomato & Basil Soup
Peeled tomato, basil, garlic and a touch of
cream.

2. Classic Caesar Salad
Romaine, grilled chicken breast, soft-boiled
egg, croutons, parmigiano and Caesar
dressing.

3. Signature Wings
Marinated mid-joint wings tossed in house
BBQ sauce.

D E S S E R T
C H O O S E  O N E

1. Raspberry Panna Cotta
A silky set cream with a bright berry finish.

2. Brownie with Ice-Cream
Warm chocolate comfort with a cool,
creamy scoop.

3. Seasonal Fresh-Cut Fruits
A refreshing selection of the day's best fruit.

D R I N K S
C H O O S E  O N E  H O T  A N D  O N E  C O L D

H O T

Freshly Brewed Coffee /

Dilmah Tea

C O L D

Iced Lemon Tea

Vegetarian options available. Don't see your choice on the menu? Ask us and we will customise it for you.
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MAIN COURSE
Choose one beautifully prepared main

F R O M  L A N D  &  S E A

1. Pan-Seared Salmon
Salmon fillet with lemon butter sauce,
mashed potato and sautéed vegetables.

2. Striploin Steak
Striploin (180–200g) cooked to your liking
with mushroom sauce, roasted potato and
vegetables.

3. Herbed Grilled Chicken Leg
Boneless chicken leg in a house marination
with mashed potato and sautéed
vegetables.

P A S T A  &  V E G E T A R I A N

1. Prawn & Asparagus Pasta
Linguine with prawns, asparagus, cherry
tomato, sautéed garlic and olive oil.

2. Creamy Veggie Pasta
Linguine with asparagus, cherry tomato,
white sauce, olives and bell peppers.

3. Indian Set
Chicken or Vegetarian — Chicken tikka
masala / butter paneer masala / dal
makhani with paratha, steamed rice and
pickle.

Served as a complete three-course experience with dessert and a drink selection.

Vegetarian options available. Don't see your choice on the menu? Ask us and we will customise it for you.

A L S O  I N  T H E  N J  C O L L E C T I O N

CALI cali.sg CHANDI chandi.sg ZITIMAMA'S zitimamas.com
MISHIKA mishika.luxe NIHARIKA niharika.jewelry NJ GROUP GLOBAL njgroup.global
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