$179 PER PERSON

Assorted butters, olive oil and dips

Sushi and Sashimi Bar - 2 types of daily catch fish, selection of Maki Rolls, condiments
Caprese Boards - Heirloom tomatoes, mozzarella, pesto, basil, Prosciutto, melons, Comte (nga)
Opyster & Seafood Bar - Oysters, Japanese Octopus, salt and pepper squid, herb mussels (nga,df)

Honey glazed ham, pineapple & mustard sauce (nga/df)
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Chives, mustard dressing (nga/df)

Roasted bell peppers, courgette, mesclun, eggplant, carrot, lemon dressing (nga,df)

Goat cheese and pomegranate (nga)

Avocado, mixed green, cranberries and mango dressing (nga,df)

Mushroom sauce, jus, chimichurri (nga)

Vine tomatoes, baby onion, garlic chips, gravy (nga,df)

Pickled cucumbers, grapefruit, Miso sauce (nga,df)

Napoli, Mozzarella, herbs, pickled exotic mushrooms

Cranberry, orange gravy

Spiced tomato sauce, courgette tagliatelle, pinenuts (vg)
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Cranberry pilaf with Harissa yoghurt (nga/v)

Puff pastry with Ratatouille, mushroom and ricotta

(nga,veg)

Honey mustard glaze (gf,df,veg)
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