24th to 31st December
Lunch and Dinner

APPETIZER

Apple Prawn Meat Tartare
Fresh Picked Mixed Mesclun, Crostini & Coriander Citrus oil

SOuUP

Wild Mushroom Soup
Served with Bread Stick and Fresh Herb

Lime Sorbet
MALAYSIAN MAIN COURSE
PETROLEUM Roasted Nutty Stuffed Chicken
CLUB Creamy Potato Puree, Sautéed Roots Vegetables,
Morel Mushroom, Giblet Sauce & Cranberry Coulis
Or

Grilled Australian Chilled Beef Tenderloin
Fondant Potato, Grill Trumpet Mushrooms, Asparagus Spears and
Baby Carrot, Topped with Caramelize Onion & Natural Beef Jus

Or

Pan Seared Cod Gremolata
Seared Black Cod Fillet, Topped with Mixture of Parsley,
Lemon zest and Garlic, Sautee Spinach & Edamame and
Cocktail Tomato Finished with Ala Verde Sauce

DESSERT

alnut Chocolate Brownies
Serve with Vanilla Ice Cream and Kiwi Coulis

Coffee or Tea
Petit Four

( 1 Glass House Wine / Sparkling Juice )

Chicken RM258/pax
Cod RM318/pax
Chilled Beef Tenderloin RM358/pax



