
Crab & Avocado

Chicken Clear Soup 

Cream of Cauliflower & Almond
with Black Truffle Oil 

Thai spiced crab & avocado salad,
garden greens

Goat Cheese Bruschetta
Multigrain bread, topped with Goat cheese, 
tomato, balsamic reduction  

APPETIZER

Tiramisu
Chocolate Truffle Pastry 

DESSERT

Canneloni Wild Mushroom 
Pasta filled with wild mushroom,
cream sauce, black truffle oil

Roasted Vegetable Stack
Layered of roasted vegetable, smoked
butternut pesto sauce, garlic melba toast

MIDI

Surf & Turf
Chili garlic prawn, angus steak,
pepper sauce, potato puree 

Grilled Seabass
Grilled Seabass steak with roasted
pumpkin, mushy green peas, beurre noisette  

Madivian Grilled Lobster 
Herb butter garlic tossed mushroom,
pumpkin, potato, fruit ratatouille, beurre blanc,
crispy onion ring 

MAIN DISHES

SOUP

D I N I N G  E X P E R I E N C E

Guests with allergies and intolerances should make a member of the team aware, before placing an order for food or beverages. Guests with 

severe allergies or intolerances, should be aware that although all dues care is taken, there is a risk of allergen ingredients still being present. 

Please note, any bespoke orders requested cannot be guaranteed as entirely allergen free and will be consumed at the guest’s own risk. 

BEVERAGES AND WINES FROM THE FUSHI™ PLAN ARE INCLUDED

(choose one)

(choose one)

(choose one) (choose one)

DAIRY SEAFOOD ALCOHOL GLUTEN GLUTEN FREE


