
168PER
COUPLE$
++

WITH A COMPLIMENTARY GLASS
OF CHAMPAGNE PER PERSON



All prices are subject to 10% service charge & prevailing government taxes.

A M U S E - B O U C H EA M U S E - B O U C H E

Salmon Roulade on Blinis Toast
Parmesan Tui le  & Aprico t  Goat  Cheese Mousse

M A I N SM A I N S

Beef Cheek Stew, Carrot, Onion, Capsicum, Curcumin, Cumin, Black Raisin, Sweet Potato Mousseline
Beef Taj ine

Seabass Stuffed with Prawn Mousse, Crustacean Sauce, Thyme Rice, Garlic Green Vegetables
Stuffed  Seabass  Fille t

O RO R

D E S S E R TD E S S E R T

Meringue, Strawberry Mousse, Strawberry Coulis, Dried Strawberry
Heart  Of Strawberry

S O U PS O U P

Roasted Pumpkin Infused with Lemongrass, Pumpkin Confit
Creamy Lemongrass  Pumpkin

S T A R T E RS T A R T E R

Pan-Seared Scallop, Thyme, Green Pea Purée, Champagne Sabayon, Ikura Egg
Cassolet te  of  Scallops

Y O U R  S U N S E T  R O M A N C E  I N C L U D E SY O U R  S U N S E T  R O M A N C E  I N C L U D E S
2 Glasses  of  Champagne


