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Selection of Our Antipasti, Italian Cold Cuts, Cheese, Caviar, Pasta & Egg Station
BESANRR 2+ BFE RS REASE
Seafood Tower and Chef Andrea’s Mini Burger with Duck Liver served to the table /8 #18 K& F BIaK /RIS EE

Fassona Beef Tartare, Duck Liver, Mushroom Jelly with Marsala, Honey Mushrooms, Black Truffle (additional $88)

—pt o

BANEGAfh it - B8N - BEEEIEACIE D ADE - BWREEL - BINE (55/1s88)

Paolo Barrale

Hot Items & Carving &
¥ Eggplant Parmigiana
- BRBTEMT
Stew Chicken Legs "“Cacciatore Style”
BTV HEE
Roasted Canadian Pork Loin, Apricot Sauce
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Main 3
Ziti Pasta, Genovese Sauce, Marinated Tuna Belly, Carrot and Passion Fruit
BEW AEDE MEEZRR  HERAEBER
_ Or
Q? Tortellini Stuffed with Mushrooms, Asparagus, Black Truffle Cream Sauce
BANESREL  EE  BNERERT
Or
Pan-fried Fillet of Halibut, Mussels, Squid Ink and Parsley Sauce, Fennel Salad
BRILEER - 50 - 2REFET  B&VE
Or
Braised Veal Cheek “Pizzaiola Style”, Green Peppers, Mashed Potatoes with Provola Cheese
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Paolo Barrale

Paolo Barrale

Paolo Barrale

Dessert &H m
Selection of Desserts, Artisanal Italian Gelato, Seasonal Fruits and Flambé Station
BANEEHM BB - KRKGFEXIEGEH Ml
Inclusive of Coffee or Tea Z=2XMNBESY S
Adult $558 / Children $358 (aged 3-11 years old)
RABAIEE 558 [ /NEBAIEE 358 (3 E 11 5)

Free-flow Champagne and Chateau Highball series at an additional $398 per person
BUSMNEY 398 EPREZ=FHAETE K Chateau Highball 51
Free-flow Prosecco or House White wine or Red wine at an additional $268 per person
BUSINEE 268 MIREZA R EN BN ADE
Free-flow Beer or Juice or Soft Drinks at an additional $148 per person
BUSIEE 1,8 BIREZHAEESR TS K
Free-flow beverage packages are not applicable to any discounts {E Al #1 K< & it SRR ERE B

All prices are subject to a 10% service charge
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