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STANDARD PACKAGE 
450 PER PERSON
INCLUDES: ARTISANAL BREAD BASKET AND BUTTER, YOUR CHOICE OF ONE SOUP COURSE, 
YOUR CHOICE OF ONE COLD ENTRÉE, YOUR CHOICE OF ONE MAIN COURSE, AND DESSERT.

DELUXE PACKAGE
550 PER PERSON
INCLUDES: ARTISANAL BREAD BASKET AND BUTTER, AMUSE BOUCHE, YOUR CHOICE OF 
ONE SOUP COURSE, YOUR CHOICE OF ONE COLD ENTRÉE, YOUR CHOICE OF ONE HOT ENTRÉE, 
YOUR CHOICE OF ONE MAIN COURSE, AND DESSERT.

SIGNATURE PACKAGE
650 PER PERSON
INCLUDES: ARTISANAL BREAD BASKET AND BUTTER, AMUSE BOUCHE, YOUR CHOICE OF ONE 
SOUP COURSE, COLD ENTRÉES, HOT ENTRÉES, YOUR CHOICE OF ONE MAIN COURSE, AND DESSERT.
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Soup Course
Please Select One of our Seasonal Creations:

Velouté of Leeks & Agria Potato
Roasted Butternut Squash Soup, Spiced Crème Fraîche
Wild Mushroom Velouté, Truffle Essence
Classic French Onion Soup, Aged Gruyère
Fire-Roasted Corn Soup, Chili Oil, Coriander Foam

Amuse Bouche
Selection of Mini Savory Bites to Open your Palate

Artisanal Bread Basket
House-Baked Sourdough and Olive–Cherry Tomato Focaccia
Served with Whipped Sea Salt Butter

Artisanal Bread Basket
House-Baked Sourdough and Olive–Cherry Tomato Focaccia
Served with Whipped Sea Salt Butter

Includes: 
Bread Service, Cold and Hot Starters, Main Course of your Choice, and Dessert.



Hot Entrées

Prawns Kadaif with Saffron Aioli and Fresh Herbs
Wagyu Beef Gyoza with Truffle Wafu Dressing
Pan Seared Hokkaido Scallops with Truffle Potato Espuma and Yuzu Butter Sauce
Langoustine and Scallops Tart with Kristal Caviar and Smoked Butter Sauce

Cold Entrées
Crafted To Awaken the Palate

Burrata Di Bufala With Heirloom Cherry Tomatoes and Basil Oil
Salt-Roasted Beetroot Salad, Labneh, Feta Cream
Watermelon Carpaccio with Pickled Baby Vegetables and Micro Greens
Crunchy Vegetables Salad with Rosemary Dressing
Salad Nicoise with Olive Tapenade Toast and Lemon Dressing
Wagyu Beef Carpacio with Truffle Dressing

Items marked with a red star are 
available only for the Deluxe and 
Signature packages.



MAIN COURSES

 From The Land

Filet Mignon, Charred Asparagus, Cracked Peppercorn Sauce
Confit Lamb Shoulder, Spelt Risotto, Lamb Jus Reduction
Beef Striploin, Potato Dauphinoise, Beef Jus
Lamb Chops, Herb Crust, Provencal Ratatouille, Rosemary Jus
Wagyu Beef Mille-Feuille, Crispy Potato Anna with Sour Cream 
and Caviar

 Poultry Selection

Chicken Suprême, Truffle Mousseline, Gratin Dauphinois
Ballotine Of Chicken, Sweet Potato Purée, Summer Vegetables
Vol-Au-Vent De Poulet, Puff Pastry, Velvety Mushroom Velouté
Pan-Seared Chicken Breast, Parsnip Purée, Glazed Baby Carrots

From The Sea

Salmon Coulibiac, Yuzu Butter Emulsion, Salmon Roe
Poached Norwegian Salmon, Minestrone Vegetables, Light Coconut Infusion
Glazed Chilean Seabass, Wild Mushroom Risotto
Pan-Seared Seabass Fillet, Shaved Fennel Salad, Madras Curry Sauce, Baby Vegetables

Vegetarian Elegance

Goat Cheese Ravioli, Aged Parmesan Cream, Crispy Phyllo Cigar
Ricotta Gnocchi, Sun-Dried Tomato Butter, Basil Cress

Items marked with a red star are 
available only for the Deluxe and 
Signature packages.



DESSERTS
Apple Strudel Served with Vanilla Ice Cream
Strawberry Vanilla Napoleon
Pistachio Raspberry Delight
Dates Pudding Served with Cardamom Infused Frozen Yoghurt
Mango and Exotic Citrus Deconstructed Tart Served with a Mango Yuzu Sorbet
Chocolate Fondant with a Choice of Vanilla or Cocoa Nibs Infused Ice Cream

Items marked with a red star are 
available only for the Deluxe and 
Signature packages.


