
Citronette dressed Vegetable salad with Feta Cheese and crisp Walnut 

Carnival grilled Vegetable with garden fresh Basil and marinated Pumpkin

Norwegian smoked Salmon Sushi and Arugula green, Wasabi dressing

Yellow fin Tuna Carpaccio, Shrimps concasse’ with Passionfruit dressing

Cream of Broccoli Soup Garnished with Roasted Almond Flakes

Sun Ripped Tomato Soup with Crab Meat

CHOICE OF STARTERS

CHOICE OF SOUPS

Grilled Fish, King Prawn, Scallop and Calamari Topped Up with
Creamy Garlic Butter, Mushroom Pilaf Rice and Mixed Vegetable

Herb Marinated Rack of Lamb with Tangy Mint Gravy accompanied with
Roast Potatoes and Seasonal Vegetables

CHOICE OF MAIN DISHES

White Chocolate Parfait in Brandy Snap, Redcurrant Compote

Vanilla Creme Brulé topped with Burnt Brown
Sugar Crust, Poached Fruits in Glass

Seasonal Fresh Fruit Platter with Ice Cream Fantasy

Well brewed Tea or Coffee

CHOICE OF DESSERTS


