BISTRO CANTER

ETE DES PERES SEMI-BUFFET LUNCH
15 JUN 2025

HORS D’OEUVRES

Freshly Cooked Shrimps
Marinated Scallops ¢ Pink Peppercorns ¢ Kalamansi
Steak Tartare ® Avocado ® Pink Peppercorns
Foie Gras & Chicken Liver Parfait
Caesar Salad
Lobster & Sweet Corn Quiche * Bacon
Shredded Chicken Salad ¢ Bacon ¢ Grapes
Tomato & Anchovy Salad ¢ Rockets ¢ Croutons
Crispy Parma Ham & Kenya Bean Salad ¢ Pickled Shallots ¢ Ranch Dressing
(V) Grilled Green Asparagus ® Orange Confit © Mozzarella

PLATS PRINCIPAUX

Please choose one of the followings

Baked Salmon & Garlic Snails

creamed spinach ¢ roasted potatoes ® red wine sauce

or

Coq au Vin

chicken leg in red wine ¢ bacon * Kenya beans ® mushrooms ® button onions

or

Veal Escalope Viennoise
herb salad * French fries ® lemon caper butter sauce

or

(V) Green Pea & Asparagus Risotto

crunchy kale ¢ Parmesan foam

LES DESSERTS

Carrot Cake * Lemon Frosting
Banoffee Pie ¢ Banana Caramel
Hazelnut Mille-Feuille
Profiteroles ¢ Coconut & Pineapple
Orange Créme Caramel
Flan Tart * Red Berries
Bitter Chocolate Mousse © Morello Cherries ¢ Chantilly

Seasonal Sliced Fruits
Freshly Brewed Colfee or Fine Tea

$658 PER AD
$378 PER CHILD (4-12 YE&RS OLD)

(V) Vegetarian Dish If you have any food allergies, please inform our staff.
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