
S $ 4 5 + +  P E R  G U E S T

THREE-COURSE
SET MENU

An elevated three-course menu with a choice at every course,
plated for memorable private and corporate dining.

1 0 – 6 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

D R I N K S  I N C L U D E D
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THE MENU
Choose one selection from each course

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

1. Mushroom Soup with Truffle
Oil
Velvety mushroom soup finished with truffle
oil and crisp garlic toast. (V)

2. Caesar Salad with Grilled
Chicken
Crisp romaine, grilled chicken, parmesan
and classic Caesar dressing.

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

1. Lava Chocolate Torte
Molten chocolate torte with vanilla ice
cream.

2. Apple Crumble
Warm spiced apple crumble with vanilla ice
cream.

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

Coffee or Tea

C O L D

Iced Lemon Tea

M A I N S
C H O O S E  O N E

1. Pan-Grilled Mentaiko Salmon
Mentaiko salmon with oyster mushroom,
Japanese seaweed and mashed potato.

2. Braised Beef Cheek
Slow-braised beef cheek with mesclun
salad and mashed potato.

3. Mushroom & Asparagus
Linguine
Linguine tossed with mushroom, asparagus
and cherry tomato. (V)

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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