FRIDAY DINNER, 24 DECEMBER
$88++ PER PERSON

APPETISER & SALAD

Gado Gado, Thai Mango Salad, Seafood Vermicelli Salad,
Country Pate, Southern Potatoes Salads with Bacon, Spice Baked
Pumpkin Salads with Golden Raisin

CHEESE CORNER

Selection of Soft, Semi, Hard and Blue Cheeses
Honey Comb, Maple Syrup, Dried Fruits, Olives, Nuts, Marmalade,
Jams, Grapes, Crackers, Lavosh, Grissini Sticks, Bread Stick

COLD CUT SELECTION

Coppa Ham, Beef Bresaola, Pepperoni Salami

Country Terrine
Accompanied with Capers, Cornichons, Pearl Onion, Marinated Olives,
Sun Dried Tomato, Grain Mustard, Almonds, Walnuts

SOUP

Bak Kut Teh

Pork Ribs, BKT spice, Whole Garlic, Enoki Mushroom, Yu Tiow,
Dark Soya Sauce, Chopped Garlic, Chili Padi

SEAFOOD ON ICE

Prawns, Clams, Gong Gong, Half Shell Scallop, Black Mussel, Yabby
Lemon Wedges, Cocktail Sauce, Asian Dressing

INDIAN SPREAD

Tandoori Chicken Tikka, Vegetable Sambar,
Fish Curry, Biryani rice, Papadoms, Roti Prata
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AGNIFIQU
AWKER YULETIDE

FRIDAY DINNER, 24 DECEMBER
$88++ PER PERSON

ASIAN ORIENTAL STATION

Popiah Station
Braised Sweet Turnip, Bean Sprouts, Egg, Chinese parsley,
Peanuts, Sweet Sauce, Chilli Sauce

Mini Charcoal Cruller Rojak Station
Pink Ginger Bud, Mango, Green Apple, Sweet Turnip, Kang Kong, Bean Sprouts, Honey
Pineapple, Crispy Bean-curd Puff, Roasted Peanuts and Rojak Dressing

HAWKER SPREAD ' o

Stir fry Asian green with mushroom
Composition of Green Broccoli and Mushroom with Garlic Sauce

Chili Crab with Mantou

Crab, Homemade Chili Crab sauce, Mantou

Beef cheek Rendang
Lemongrass, Lime Leaf, Blue Ginger, Turmeric, Malay Spice

Ayam Pengyet and Condiment
Cumin and coriander marinated Chicken served with homemade sambal, Cracker,
cucumber, fried bean curd, Cabbage

Roasted Pork Belly
Fennel, bay Leave, Sea Salt, Apple Cider

Singapore Fried Kway Teow
. Flat Rice noodle, Prawn, Fish Cake, Chinese Sausages, Beansprout, Egg

Tumeric Rice
Tumeric, Corriander, lemongrass, ginger

ON TEPPAN
WITH HOMEMADE SAMBAL SAUCE

BBQ String Ray, BBQ Seabass
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AGNIFIQUE
HAWKER YULETIDE

FRIDAY DINNER, 24 DECEMBER
$88++ PER PERSON

LIVE STATION

Traditional Turkey
Chestnut Bread Stuffing, Roasted Root Vegetable
Served with Giblet Sauce & Cranberry Sauce

Honey Glaze Bone in Gammon Ham
Served with Pineapple Sauce

SINGAPORE STALL é,:,;'

Singapore Laksa
Thick rice vermicelli with spiced coconut broth, served with quail eggs,
prawn and silver sprouts

Fried Carrot Cake
Black or White, Spring Onion, Egg, Chye Poh, Sambal Chili

Assorted Satay with Condiment
Chicken, Mutton, Beef satay, Cucumber, onion, Ketupat, Peanut sauce

BBQ Chicken Wing with homemade chili
Soy marinate Chicken Wing

LITTLE SNACK CORNER

f@ Crispy Vegetable Spring Roll , Chicken Siew mai, Prawn Har gao
DESSERT CORNER

Traditional Chocolate Log Cake, Christmas Fruit Cake, Creme Brulee,
Christmas Stollen, Panettone, Kueh Lapis, Assorted Nonya Kueh ,
Pandan Gula Melaka Cake, Refreshing Sliced Tropical Fruits

ICE CREAM CORNER

r/l

Triple Chocolate Ice-cream, Coconut Ice Cream, Mango Sorbet ((
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