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GARDENS

----- New Years Eve:

SG
Sweet Potato & Coconut Soup with Croutons & Coriander Oil (VE)

Crumbled Feta and Pickled Vegetable Salad with Balsamic & Honey Dressing

Smoked Salmon Terrine with Pickled Cucumber & Lemont\/malgrette
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Roast Gﬁ;‘?— Weme with Fondant Potato, Carrot Puree
“ \

. & Creamy White Wine Sauce

Capers & Beurre Blanc Sauce

Roast Sirloin of Beef with Anna potatoes, Parsnip Puree, Steamed Brogt R
A
Chantenay Carrots & Red Wine Jus %

Baked Spiced Tofu with Fragrant Rice, Sauteed Vegetables and Gochuchang
Sauce (VE)
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Salted Caramel Ganache Tart with Pouring Cream

Roasted Pineapple with Rum & Coconut Sauce (VE) e
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Vanilla Creme Brulee with Berries




