
CHRISTMAS EVE SET DINNER
24 DECEMBER 2021

RM168 NETT PER PERSON

Oak Smoked Salmon
Served with salmon roe, horseradish and pumpernickel crackers

Homemade Sorbet

CHOICE OF MAIN COURSE

Roasted Tukey and Baked Turkey Ham
With sage and onion stuffing, glazed chestnut, 

brussels sprouts, cranberry compote and port wine jus

OR

Roast Sirloin Steak
Served with honey root vegetables and beef jus

OR

Grilled Cod Fillet
Herb mashed potato, grilled asparagus and tomato confit

Christmas Pudding
Served with brandy crème anglaise



CHRISTMAS DAY SET DINNER
25 DECEMBER 2021

RM168 NETT PER PERSON

Roasted Chestnut Soup
With crushed candy hazelnut and beef bacon

Homemade Sorbet

CHOICE OF MAIN COURSE

Pan Seared Salmon
Glazed baby vegetables, basil oil

OR

Roasted Tukey And Baked Turkey Ham
Served with sage and onion stuffing, glazed chestnut puree, 

cranberry compote and port wine jus

Chocolate Yule Log
Served with almond yoghurt ice cream



NEW YEAR’S EVE SET DINNER
31 DECEMBER 2021

RM168 NETT PER PERSON

Palm Court Amuse Bouche
Chef’s special creation

Grilled Seafood
Light pea puree served with prawn, scallop, mussel and fish

Homemade Sorbet

CHOICE OF MAIN COURSE

Pan Seared Red Snapper
Scented orange and fennel salad, citrus beurre blanc

OR

Roasted Australian Tenderloin
With butter glazed seasonal vegetables, foie gras jus

OR

Grilled Chicken Breast
With mushroom risotto and parmesan tuille

Vanilla Petit Gateau
With marinated strawberry


