THE REPULSE BAY

The Verandah
Chef’s Celebration Menu

Appetiser
Grilled scallop carpaccio with cucumber jelly
Bayonne ham and keta caviar with crispy cracker
or
Creamy green asparagus cappuccino
king mushroom and white truffle oil
Main Course

Baked Halibut fillet with organic herbs
broccoli puree and Roma tomato concasse with crustacean emulsion

or

Roasted Australian beef tenderloin
grilled French beans and potato dauphine with vintage port wine reduction

Dessert

Fresh mango cream puff
vanilla-bean gelato and coconut ganache with passionfruit coulis

or

White chocolate mousse with cherry compote
hazelnut biscuit and strawberry coulis with mascarpone cheese

Coffee, Teas
Petits fours

$688 per person

Price is subject to a 10% service charge.
Please inform our staff if you have any food allergies or intolerances.

One Chef's Celebration Menu dinner set is complimentary
when ordering this menu for four or more persons.

Terms & Conditions
= Reservation must be made online through SevenRooms at least two days in advance with full pre-
payment.
= Menu requires pre-order and is subject to availability.
= One complimentary celebration cake (Chef's choice) per table.
= Fach table can use this offer once and it cannot be combined with other promotions or gift certificates.
= Prepayments are Non-refundable and non-transferable.
= Festival blackout dates apply; contact the team at 2292-2822 for details.
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