
The Ultimate
S U N D A Y  C H A M P A G N E  B R U N C H

F I R S T  C O U R S E
C R A B S
Chili Crab Bun with Fresh Coriander

P R A W N
Grilled Piri-Piri Prawn Skewer

S P R I N G  C H I C K E N
Tandoori Marinated Spring Chicken

R O S T I  P O T A T O
Shredded Idaho Potato, Parsley, Crème Fraiche

M E L A K A  H E R I T A G E
Lemon Grass Scented Chicken Rice Ball

B E E F  R E N D A N G  S L I D E R
Served with Cucumber Salads

B L A C K  A N G U S  R I B S  E Y E
Served with Dijon Mustard

S E A F O O D  B U C K E T
Oysters Fine de Claire, Poached Tiger Prawn, Boston Lobsters, Lemon Wedges
and Tabasco

S E C O N D  C O U R S E
C H E E S E  L O V E R S
Brie Cheese, Blue Roquefort, Mature Cheddar Cheese, Dried Fruits, Walnuts,
Almonds, Grapes and Crackers

C H A R C U T E R I E  P L A T T E R
Mortadella, Rosette Salami, Coppa Ham, Spicy Chorizo, Cornichons, Pearl
Onions, Marinated Olives and Sun Dried Tomato

F R I T T A T A
Shimeji Mushroom, Broccoli, Cauliflower, Cherry Tomatoes and Parmesan Cheese

H O U S E D  C U R E D  S A L M O N
Caper, Dijon and Herbs Salad

T O A S T E D  S O U R  D O U G H
Served with Avocado and Arugula Salads

T H I R D  C O U R S E
B E L G I A N  W A F F L E
Homemade Waffle served with Chocolate Sauce, Chantilly Cream, Maple Syrup
and Fresh Berries

T A S T E R S '  C H O I C E
Lemon Tart, Strawberry Tart, Myer's Dark Rum Pecan Tart and Chocolate &
Macadamia Tart

P E T I T
(Serves 2-3 diners)

$ 1 5 8 + +  P E R  T O W E R

G R A N D I O S E
(Serves 4-5 diners)

$ 2 9 8 + +  P E R  T O W E R

E L E V A T E  W I T H
C A V I A R
3 0 G M
6 0 G M

$ 3 0
$ 6 0

F R E E - F L O W I N G
C H A M P A G N E
2  H O U R S
3  H O U R S

$ 6 8 / P E R S O N
$ 8 8 / P E R S O N


