
 
 
 

 
 

 

New Year Brunch Highlight Menu 2017 
Appetizer 

Roasted pumpkin with baby spinach, goat cheese and walnut 
Grilled vegetables and semi dried tomato with garlic oil and parmesan shaved 

Seared prawn salad with roasted cherry tomato, fresh basil and shallot vinaigrette 
Roast beef roll with asparagus tip 

Soup 
Classic spinach and chicken meat ball soup 

Mulligatawny soup 
(North Indian style mixed vegetables & fruit soup)  

Carving 
Oven roasted whole turkey 

Roast beef ribs 
 Gratinated creamy potato 

Cranberry sauce, Giblet gravy 
Heating light 

Steak and kidney pie in casserole 
BBQ grilled 

Chimichurri sliced beef 
Spicy BBQ chicken drummet 

Rosemary-cilantro marinated lamb 
Seafood papillot with cherry tomato, Italian parsley, prawn bisque 

Cajun marinated vegetables skewer 
Asian 

Daging masak opor 
Stir fried chicken fillet with curry spice and chili paste 

Turkey tandoori 
(Turkey marinated with tandoori spices & cooked in tandoor oven) 

Dessert 
New Year fondant fruit cake  

Chocolate mousse with raspberry confit yule log 
 Mix fruit Pavlova 
Croquembouche 
Red velvet cake 

Assorted New Year cup cake 
Chocolate mud cake  

Green pistachio crispy éclair 
Mince pie 

Strawberry tartlet 
Raspberry chocolate tart 
Gingerbread cheese cake 

 
 


