New Year’s Eve Dinner
31 December 2014 — 6:30pm to 10:00pm

Amuse-bouche Cromesqui of foie gras

* k%

Citrus Salpicon salad with fresh shellfish drizzled with Frantoi Cutera olive oil from Sicilia

* k%

Creme Dubarry scented with horseradish, caviar and smoked eel

* k%

Baked sturgeon served with crispy risotto and shiso espuma

* k%

Yuzu Cointreau sorbet

*k*%

Roasted beef tenderloin with veal marrow, mushrooms, foie gras cake and
pumpkin mash with a Bordelaise sauce

*k*k

Hazelnut chocolate cake

S$198++ per person, five courses, food only


https://www.google.com.sg/search?q=Creme+Dubarry&rlz=1C2CHJX_enSG596SG596&biw=1347&bih=797&tbm=isch&tbo=u&source=univ&sa=X&ei=G9MbVKS5LcHluQTls4KgAQ&ved=0CCcQsAQ

CASSIA

New Year’s Eve Dinner
31 December 2014 — 6:30pm to 10:00pm

SIHEBEME, EAEFUEE, AR BRI N A
Trilogy Platter
Steamed lobster dumplings with gold flakes, Deep-fried suckling pig with minced shrimp, and
roasted bacon roll with black truffle, mushroom and salted egg yolk
R
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Braised supreme bird’s nest with superior stock
R

B e Ji A
Stewed Australia abalone with flower mushrooms and vegetables
R

P AEE R b 22 1y
Baked seafood fried rice with a Portuguese sauce
™R
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Double-boiled hasma in a Thai coconut

S$198++ per person, six courses, food only



