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MEAT 
 

MINI BEEF WELLINGTON  
Wild Mushroom Confit | Horseradish Cream | Micro Rainbow 

Celosia  

 

GUINNESS BEEF SLIDER 
Cabbage Slaw | Hot Pepper Relish  | Smoked Cheddar  

 Pickled Red Onion | Sesame Brioche  

 

PISTACHIO CRUSTED LAMB LOLLIPOP  
Pomegranate | Mint Yogurt Cream | Cherry Balsamic  

Reduction  

 

CURRIED LAMB MINI TACO  
Red Cabbage Slaw | Cilantro Crema  | Pickled Red Onion |  

Micro Cilantro  

 

SWEET 'N SPICY PORK LETTUCE WRAPS  
 Jicama Slaw |  Caramelized Onion Jam  |   

Crushed Wasabi Peas  | Apricot Hoisin  

POULTRY  
 

BUTTER CHICKEN RISOTTO CROQUETTES  
Cardamom Yogurt | Spiced Plum Chutney |  

Parmigiano-Reggiano  

 

JERK BBQ PULLED CHICKEN SLIDER  
Pineapple Slaw | Smoked Cheddar |Poppy Seed Crema 

 

CURRIED CHICKEN MINI TACO  
Red Cabbage Slaw | Cilantro Crema  |Pickled Red Onion |  

Micro Cilantro  

 

DUCK CONFIT MINI CROQUETTE  
Pickled Onion Slaw | Sweet Drops | Roasted Garlic Aioli 

| Parmigiano-Reggiano  

 

KOREN BBQ CHICKEN CORNET  
Jicama Slaw |  Wasabi Aioli |  Kimchi | Pickled Ginger  

Vegetarian 
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SEAFOOD  
 

TANDOORI FISH  
Crispy Naan Chips | Caramelized Onion Hummus |  

Chili Masala & Lime Crema | Preserved Lemon  

 

LOBSTER MINI GRILLED CHEESE  
 Smoked Cheddar | Lemon Tarragon Aioli  

| Cranberry Relish  

 

PULPO Á FEIRA 
Citrus Marinated Octopus | Jicama Slaw  

Crispy Potato Chip | Charred Orange Vinaigrette  

 

CAJUN CRAB CAKE  
 Cumin Crema | Hot Pepper Relish  | Preserved Lemon Pick-

led Onion | Mango Slaw 
 

COCONUT PRAWNS 
Spiced Plum Chutney | Pineapple Jicama Slaw  | Wasabi Aioli  

 

MINI FISH TACOS 
Pico de Galo  |  Red Cabbage Slaw |  

Cilantro & Lime Crema  Pickled Red Onion |  
Micro Cilantro  

VEGETARIAN   

 

TOMATO BRUSCHETTA  
Pickled Onion | Fig & Balsamic Glaze | Spring Onion Slaw  

 

CUMIN POLENTA  
Wild Mushroom | Enoki | Sweet Drops Pepper | 

 Raspberry Balsamic Reduction 

 

SWEETLET PEA RISOTTO CROQUETTES 
Roasted Garlic Aioli |Mango Salsa |  

Parmigiano-Reggiano  

 

MINI GRILLED CHEESE   
Smoked Cheddar | Chili Masala Aioli |  

Cranberry Chutney 

 

CURRIED  ZUCCHINI & CORN FRITTERS 
Crème Fraiche | Avocado Mousse |  

Pickled Shallots  

Vegetarian 
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SALAD COURSE 
 

 

 MICRO MIX GREEN  SALAD 
Frisée | Radicchio | Heirloom Tomato | Pickled Onion |  

Pomegranate Seeds | Feta Cheese | Walnuts | 
Preserved Lemon Vinaigrette  

 
 

CREAMY ORANGE SALAD  
Romaine | Pickled Red grapes | Spanish Onion | Honey-

glazed almonds  | Creamy Orange Vinaigrette  

 
 

MULTI GRAIN SALAD  
Spinach | Feta | Chickpeas | Black Beans |Baby Beet | Green 

Beans  | Raspberry  vinaigrette  
 

 

SUMMER SALAD 
Baby Lettuce | Arugula  | Pickled Onion | Heirloom  
Carrot | Pickled Cucumber | Heirloom Radishes |  

Honey Thyme vinaigrette  

 
 

ELEGANCIA SALAD 
Fresh Romaine |  Organic Greens |  Tomatoes |  English  
Cucumbers| Shredded Carrots| Feta Cheese |  Balsamic  

vinaigrette  
 

BARELY & PEACH SALAD  
Barely & Peach Salad | Plums |Pomegranate | Bean Sprouts | 

Mint | Olive Vinaigrette  

 

PARADISE STREET SALAD 
Mango | Pickled carrot | Red Cabbage | Red onion | Parsley | 

Grapes | Sweety drops | 
Lemonade & Honey Curry leaf vinaigrette 

Vegetarian 
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RICOTTA RAVIOLI  
Walnut & Basil Pesto | Gorgonzola Cream | Grana Padano 

 

BAKED RICOTTA GNOCCHI 
Cheese Curds | Arrabbiata sauce | Basil Pesto 

 

SQUASH AGNOLOTTI  
Pistachio | Mint Pesto | Summer Squash | Preserved Lemon 

 

STUFFED & ROLLED CAJUN & CUMIN SEA BASS  
Roasted Cherry Tomato | Fennel Leek Cream  |Spring Onion Relish | 

Indian Spiced Rice Pilaf | Roasted Heirloom Carrot  

 

CORIANDER LIME  ATLANTIC SALMON  
Spiced Cauliflower | Coriander lime sauce | shredded Seasonal  

vegetables  

 
CUMIN & TURMERIC INFUSED HALIBUT  

Charred Orange | Roasted Mini Potato| Cherry Tomato |  
Basil & Coconut Purée 

 
FIG-GLAZED  CHICKEN SUPRÊME 

Roasted garlic herb jus | Duchesse potato | Heirloom Carrots, Green 
& Yellow Beans | Baby Beets   

 

SMOKED HOT BBQ CORNISH HEN  
Hot Chilli Jus | Rosemary Tri-color Potatoes | Carrot &Mango Gel | 

Seasonal Vegetable Bunch 

 
SOUS VIDE BEEF  

Saffron Whipped Potatoes | Wild Mushroom | Red Wine Demi Glacé  

 

GRILLED BEEF STRIP LOIN  
 Whipped Potatoes | Brandy Demi Glacé  | Mushroom Ketchup  

 

BRAISED SHORT RIB  
Peppercorn jus | Yukon Gold potato gratin | Charred Cipollini Onions 

 

CAULIFLOWER MANCHURIAN  
 Vegetarian Fried Rice|  Mix peppers | Rainbow Root Vegetable Slaw | 

Crispy Onion Flakes  

 

Vegetarian 
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DESSERT  
 

NEW YORK CHEESE CAKE  
Pistachio Dust | Confit Strawberry Coulis  Cookie  

Crumble  

 

CRÈME BRÛLÉE  
 Coconut & Grand Marnier Crème Brûlée | Blueberries  

 

BELGIAN CHOCOLATE BALL   
 Belgian Chocolate Ball | Classic Ice Cream Sundae |  

Pistachios | Melted Caramel  

 

MOCHA CHOCOLATE MOUSSE  
Mocha Chocolate Mousse Cake | Vanilla Sorbet | Cheesecake 
Chocolate Crumble | Pistachio Dust | Confit Strawberry Coulis  

 

APPLE CIDER POACHED  PEARS 
Apple Cider Poached & Puff Pastry Wrapped Pears | Berries 

|Toasted Almond Flakes | Bourbon Caramel   

Vegetarian 


