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Amuse Bouche
Foie Gras Chantilly  

Pear Chutney, Crispy Butter Brioche Breadcrumbs

Starter
Lamb Wellington Fillet  

Roasted Rosemary Potato Escallop, Garlic Broccolini,  
Baby Carrots, Lamb Gravy

Or
Warm Lobster “Carpaccio”  

Caviar, Sabayon, Chives, Pickled Celery, Brown Butter Vinaigrette

Soup
Wild Mushroom Cappuccino 

Chestnut Foam, Truffle

Main
Beef Fillet, Roasted Butternut Squash Purée, Grilled King Oyster 

Mushroom, Onion Jam, Crispy Potato Curls, Beef Jus

Or

White Grouper 
Beetroot Fondant, Smoked Leek, Crispy Seaweed, Beurre Blanc with 

Citrus Aromas

Dessert
Cocoa Biscuit and Tahiti Vanilla Mousse 

Raspberry and Mixed Berries Filling, Mascarpone Tahiti Vanilla Mousse, 
Chestnut Vermicelli, served with Raspberry Sorbet

Or

Pecan Pie
Pecan Caramel Tart, Caramel Chocolate Ganache, Raspberry Gelato
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Amuse Bouche
Quinoa and Sweet Potato Caponata 

Pear Chutney, Crispy Panko Breadcrumbs

Starter
Beetroot Carpaccio  

Pickled Celery, Hazelnut, Balsamic Pearls, Herb Oil

Soup
Wild Mushroom Cappuccino 

Chestnut Foam, Truffle

Main
Grilled Butternut Squash 

Grilled King Oyster Mushroom, Onion Jam,  
Vegan Porcini Demi-Glace Sauce 

Dessert
Vegan Dark Chocolate Praline Cake 

Served with Mango Sorbet

Or

Strawberry Tart
Served with Strawberry Gelato
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