Healthier Half Day Seminar Menu at $60+ per person

(minimum 50 pax)

Half Day Seminar Package A 

*No Pork No Lard

*Use Healthier Oil Only 
Lunch

Appetizers
Greenland Shrimp Cocktail with Tobiko
Cured Assorted Mushroom in Infused Thyme
Imported Mesclun Green (vegetarian)
Choice of Dressing: Thousand Island, Balsamic Vinegar and Olive Oil
Hot Items
Cajun Chicken with Mushroom Sauce
Deep Fried Honey Prawn with Wasabi Mayo
Blanched Medley Vegetables with Almond Cream (vegetarian)
Seafood Fried Wild Rice sprinkle with Crispy Silver Fish
Whole Grain Spaghetti Aglio Olio (vegetarian)
Desserts (vegetarian)
Assorted Fresh Fruit Platter
Chilled Lemongrass Jello 

Coffee & Tea (sugar & creamer will serve separately)

Plain Water

Coffee/Tea Break
Cocktail Cheese Sausage
Seafood Vol Au Vent
Selection of Petite French Pastries or Fresh Fruit Platter (vegetarian)
Sweet Potato in Infused Ginger Tea (vegetarian)
Coffee & Tea (sugar & creamer will serve separately)

Plain Water

Healthier Half Day Seminar Menu at $60+ per person

(minimum 50 pax)

Half Day Seminar Package B 

*No Pork No Lard

*Use Healthier Oil Only
Lunch

Appetizers
Chinese Hot and Cold Platter
-Deep Fried Vegetable Spring Roll (vegetarian)
-Cured Cherry Tomato (vegetarian)
-Sliced Top Shell tossed with Spicy Soy Sauce
-Century Egg Wedges with Pickle Ginger
Imported Mesclun Green (vegetarian)
Choice of Dressing: Thousand Island, Balsamic Vinegar and Olive Oil
Hot Items
Pan Seared Cajun Fish Fillet on Ratatouille
Mamak Curry Chicken with Idaho Potato
Light Stewed Exotic Mushroom seated on Broccoli (vegetarian)
Steamed Whole Grain Rice with Pumpkin and Chestnut
Fried Seafood Brown Rice Me Tai Bak
Desserts (vegetarian)
Assorted Fresh Fruit Platter
Chilled Sea Coconut with Aloe Vera

Coffee & Tea (sugar & creamer will serve separately)

Plain Water
Coffee/Tea Break
Deep Fried Potato Samosa (vegetarian)
Baked Cheesy Chicken Bolognaise
Selection of Petite French Pastries or Fresh Fruit Platter (vegetarian)
Hot Red Bean Soup with Pearl Sago (vegetarian)
Coffee & Tea (sugar & creamer will serve separately)

Plain Water
Healthier Half Day Seminar Menu at $60+ per person

(minimum 50 pax)

Half Day Seminar Package C 

*No Pork No Lard
*Use Healthier Oil Only
Lunch

Appetizers
Gado Gado with Condiments (vegetarian)
(Long Bean, Cabbage, Bean Sprout, Potato, Bean Curd, Tempah, Hard Boiled Egg, Cracker & Peanut Sauce)

Imported Micro Leaves and Lettuce (vegetarian)
Choice of Dressing: Thousand Island, Balsamic Vinegar and Olive Oil
Hot Items
Tandoori Chicken with Mint Yoghurt

Baked Teriyaki Fish with Sliced Scallion and Sesame seed

Medley Vegetables simmered in Spicy Coconut Gravy (vegetarian)
Steamed Brown Pilaf Rice with California Raisin (vegetarian)
Hong Kong Seafood Fried Whole Grain Noodles
Desserts (vegetarian)
Assorted Fresh Fruit Platter
Chilled Grass Jelly with Longan

Coffee & Tea (sugar & creamer will serve separately)

Plain Water

Coffee/Tea Break
Exotic Mushroom Quiche (vegetarian)
Steamed Carrot Cake with Condiments

Selection of Petite French Pastries or Fresh Fruit Platter (vegetarian)
Hot Green Bean Soup with Pearl Sago (vegetarian)
Coffee & Tea (sugar & creamer will serve separately)

Plain Water
Healthier Half Day Seminar Menu at $60+ per person

(minimum 50 pax)

Half Day Seminar Package D 

*No Pork No Lard
*Use Healthier Oil Only
Lunch

Appetizers (vegetarian)
Asian Hot and Cold Platter
-Thai Papaya Salad
-Tauhu Bakar with Spicy Peanut Sauce
-Sliced Cucumber with Orange Segments
Imported Mesclun Green
Choice of Dressing: Thousand Island, Balsamic Vinegar and Olive Oil
Hot Items
Beef Bourguignon 

Pan Roasted Chicken with Classic Black Pepper Sauce

Tossed Mixed Vegetables with Oyster Sauce (sauce can change to vegetarian)

Brown Rice with Assorted Nut & Raisin

Vegetarian Fried Brown Rice Kway Tiao (vegetarian)
Desserts
Assorted Fresh Fruit Platter
Chilled Mixed Fruit with Nata De Coco

Coffee & Tea (sugar & creamer will serve separately)
Plain Water

Coffee/Tea Break
Malay Mee Goreng (Whole Grain Yellow Noodle)

Deep Fried Prawn Spring Roll
Assorted Nyonya Kueh or Fresh Fruit Platter (vegetarian)
Glutinous Rice Ball in Ginger Plam Sugar Broth (vegetarian)
Coffee & Tea (sugar & creamer will serve separately)

 Plain Water
