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The vision

“chef’s in search of excellence™
The mission

to create a feeling of passion & integrity by delivering

chef crafted food...
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BREAKFAST breaks plated

All prices are charged per person and subject to 15% service charge

reception

buffet beverage healthy technology info

American breakfast buffet
menu | CNY 198

selection of cereals with fresh & skimmed milk

Bircher muesli including prunes, dried apricots, walnuts, pine seeds
almonds - a traditional Swiss recipe

selection of salami, cured ham, & smoked salmon

three different seasonal fresh fruits

natural & fruit yogurt

fruit salad with lemongrass syrup & fruit jalousie

white/ whole/ wheat toast, French baguette, multi grain loaf, crisp rolls
& soft bun with jams, marmalade, honey & butter

flaky croissants, Danish pastries & muffins

scrambled eggs

breakfast pork or chicken sausages and breakfast beef steaks
oven roast new potatoes & grilled tomatoes with balsamic drizzle
wok fried noodles

hot cakes with caramelized pears

Perrier®, San Pellegrino®, Evian® water station

orange, apple, grapefruit & tomato chilled fruit juices

coffee & tea



2009. Marriott International. All Rights Reserved.

BREAKFAST breaks plated

All prices are charged per person and subject to 15% service charge

reception

buffet beverage healthy technology info

Asian breakfast buffet
menu | CNY198

dim sum: Har Gau - Sur Mai - Xiao Long Bau

chicken congee with pickled vegetable, salted century egg, pork
floss & spring onions

three different seasonal sliced fruits

fresh plain yogurt served with fruit & honey

orange, apple, grapefruit & tomato chilled fruit juices

cereal buffet with fresh skimmed and Soy bean milk including
prunes, dried apricots hazelnut spread, pine seeds, & almonds
flaky croissants, Danish pastries & muffins

white/ whole/ wheat toast, French baguette, multi grain loaf,
crisp rolls & soft bun

scrambled eggs

pork or chicken chipolatas

wok fried Singapore noodles

steamed Mandarin fish with soy-ginger sauce & cilantro
vegetable fried rice

steamed Asian green vegetable

tea
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b re akfaSt eve ntS by Marriott

BREAKFAST breaks plated reception buffet beverage healthy technology info

Business breakfast
menu | CNY168

assorted Danish pastries, croissants, muffins & healthy bread
crisp & soft rolls with butter, jam, honey & marmalade
seasonal fresh fruits

assorted cereals with cold milk & healthy condiments
natural & fruit yogurt

apple, orange, watermelon & grapefruit juice

scrambled eggs on English muffin with grilled herb tomato
hash brown potato & grill sausage

coffee & tea

All prices are charged per person and subject to 15% service charge < >
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BREAKFAST breaks plated reception buffet

continental buffet breakfast
menu | CNY168

® flaky croissants, muffins, French baguette, fruity Danish pastries,
white & whole wheat bread

seasonal fresh fruit platter

cereals with regular & skimmed milk

orange, apple or grapefruit chilled juice

freshly brewed coffee or tea

continental set breakfast
menu | CNY128

® flaky croissants, muffins, French baguette, fruity Danish pastries,
white & whole wheat bread

seasonal fresh fruit platter
natural yogurt with granola

orange & apple chilled juice

freshly brewed coffee or tea

All prices are charged per person and subject to 15% service charge

beverage

healthy

technology

info
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breakfast BREAKS plated reception buffet beverage healthy technology info
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Early bird
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eve ntS by Marriott

breakfast BREAKS plated reception beverage healthy technology info

orange break
menu | CNY95

FRESH ORANGE BASKET

SHRIMP CEVICHE

PULL CHICKEN & POMELO SPRING ROLL

PARMESAN ROQUETTE TOWERS AND ORANGE SEGMENTS
CITRUS & SABAYON

WARM ORANGE POUND CAKE

VANILLA BEAN DEVONSHIRE CREAM

apple break
menu ] CNY95

FRESH APPLE BASKET

GRILLED CHICKEN & BRIE BITES

APPLE COMPOTE

PORT POACH APPLE & DUCK PHILO
CARAMEL APPLE & CHOCOLATE

APPLE TATIN

WARM APPLE FRITTERS & CINNAMON SUGAR
SWEET HONEY YOGURT

All prices are charged per person and subject to 15% service charge < >
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eve ntS by Marriott

breakfast BREAKS reception buffet beverage healthy technology info

Japanese break

menu | CNY95

® EGGROLL

® BOILED BONITO GINGER FLAVOR

® BABY OCTOPUS SALAD

® EEL SUSHI muffin & doughnut break

® SPICY TUNA SUSHI menu | CNY95

® RICE & NORI CUP

® PUMPKIN BALL ® BLUEBERRY MUFFIN

® KIMUCH ROLL ® APPLE CRUMBLE MUFFIN
® GOUDA & PANCETTA MUFFIN
® CORN & GREEN CHILI MUFFIN
® CHOCOLATE DOUGHNUT
® CINNAMON SUGAR DOUGHNUT
® 3 JAMS & 3 HONEYS
® 3 KINDS OF BUTTER

All prices are charged per person and subject to 15% service charge < >
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breakfast BREAKS reception buffet

fondue break
menu | CNY95

FONDUES

MILK CHOCOLATE

WHITE CHOCOLATE

FRESH RASPBERRY YOGURT
SOUR CREAM MANGO
CREAMY GUACAMOLE
GRUYERE CHEESE

PEANUT DIP

FOREST MUSHROOM EMULSION

TO DIP WITH

MARSHMALLOWS
JAPANESE GREEN TEA CAKE
CHOCOLATE TRUFFLE CAKE
LEMON BUTTER CAKE

CORN BREAD & JALAPENO
RUSTIC BREAD CUBE
CHICKEN SATE

CHEESE ARANCINI

eve ntS by Marriott

beverage healthy technology info

All prices are charged per person and subject to 15% service charge
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eve ntS by Marriott

breakfast BREAKS plated reception beverage healthy technology info

dim sum break

menu | CNY95

® ALMOND CHINESE PASTRY ® SHAW MAI

() FRIED SESAME BALL o BBQ PORK BUN

() MINI COCONUT BUNS ) FRIED WONTON

® SPRING ROLL ® XIAO LONG BAO

() FRIED DUMPLING

Shanghai break

menu | CNY95

® STEAM EGG CUSTARD ® SHANGHAI STYLE NOODLES
® MANGO PUDDING & CITRUS ® BBQ PORK BUN

® COLD SOY CHICKEN ® VEGETABLE STEAM BUN

All prices are charged per person and subject to 15% service charge < >
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breakfast BREAKS

reception buffet

eve ntS by Marriott

beverage healthy technology info

rustic break
menu | CNY95

OVER SIZE MUFFALATTA & OLIVE RELISH

PROCIUTTO & TOMATO OPEN FACE FOCACCIA
SLOW COOK HAM & GRUYERE BAGUETTE

ANTIPASTO BLOCK

4 KINDS OF GRILLED & MARINATED VEGETABLES

OVER SIZE FRUIT TART

WARM POACH MOZZARELLA & BASIL TOMATO SAUCE

Indian break
menu | CNY95

VEGETABLE SAMOSA
TANDOORI CHICKEN
FISH AMRITSARI
CHANA CHAAT
UTTAPUM

All prices are charged per person and subject to 15% service charge
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eve ntS by Marriott

breakfast BREAKS plated reception buffet beverage healthy technology info

/—_-..,-.H standard break
menu | CNY 65

® COOKIES AND BROWNIES
® [FRESH BREWED COFFEE & TEA

® FRUIT PLATTER AT CNY130++ PER PLATE FOR 15PAX

early bird break
menu | CNY 65

® FRUIT PLATTER
® DANISH PASTRIES COFFEE & TEA
® [RESH BREWED COFFEE & TEA

All prices are charged per person and subject to 15% service charge < >
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plated eve ntS by Marriott

breakfast breaks PLATED reception buffet beverage healthy technology info

> plated > Starters > vegetarian

retro] CNY40

)
grilled asparagus — garlic custard — poached quail egg & truffle emulsion ‘
wine ripped tomato & fresh mozzarella — raspberry balsamic - fresh arugula
spinach & arugula salad - candied hazelnuts & maple dressing

boutique | CNY60

] white bean timbale — Mediterranean salad - spicy yellow tomato broth
& roasted butternut squash in pandanus leaf — crispy eggplant — red Thai curry
] fresh bean curd & wild vegetable rolls

connoisseur | CNY80

& organic beets — candied walnuts — goat cheese fondue
] baked cauliflower & black truffle — aged smoked ricotta salad
] potato & zucchini tart — porcini ragout - fresh mizuna salad

All prices are charged per person and subject to 15% service charge < >
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plated eve ntS by Marriott

breakfast breaks PLATED reception buffet beverage healthy technology info

> plated > Starters > fish

retro] CNY80

i\
& cajun tuna carpaccio - arugula — capers berries & lemon vinaigrette ‘
& cocktail shrimp — deconstructed cocktail salsa — creamy chili sauce
& crab Caesar salad - batter fried anchovies — rosemary croutons

boutique | CNY100

] prawn & chorizo casserole Spanish style — fried capers
& five spice fish with honey served shanghai style o
& pistachio crusted king crab — tomato tartare — tahini aioli — celeriac salad ‘

connoisseur | CNY120

& panseared sea scallops - braised pork belly & garbanzo bean puree

¢ baby Australian lobster — vermouth poach celery — XO sauce — organic micro
green salad

& whisky cured Norwegian salmon - chive batons — caviar

All prices are charged per person and subject to 15% service charge < >
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plated eve ntS by Marriott

breakfast breaks PLATED reception buffet beverage healthy technology info

> plated > Starters> meat

retro] CNY75

boudin blanc sausage — apple puree - veal reduction
@ sweet corn & spring onion cake — chilled tenderloin of beef - red pickle onion
@ sprout salad - sesame crusted chicken - crispy shallots & oriental dressing a

boutique | CNY90

@ traditional shredded chicken with peanut paste & spicy sauce
@ wagyu tenderloin - Thai chili sauce — vegetable relish
@ sliced pork with cucumber & minced garlic

connoisseur | CNY110

@ petite beef short rib braised in merlot wine — onion confit — foie gras
@ porkshank & potato pocket — pork au jus reduction — pea leaf salad
@ smoked duck breast — warm citrus sauce - finocchio chips

All prices are charged per person and subject to 15% service charge < >



2009. Marriott International. All Rights Reserved.

plated eve ntS by Marriott

breakfast breaks PLATED reception buffet beverage healthy technology info

> plated > SOUPS & flours > vegetarian

retrol CNY50

@ cream of tomato - focaccia crouton - basil pesto oil
@ cold leek & potato - truffle creme .

@ lemon grass & carrot soup - macerated raisins 0
@ assorted vegetables & chinese herb soup a

@ pumpkin & potato gnocchi - brown butter — sage

boutique | CNY70

mint and pea soup — daikon wonton
yellow lentil soup — grilled paneer
Wisconsin beer & cheddar soup - seared hallumi

# Asian mushrooms Lasagna — Tomato & Basil salad

All prices are charged per person and subject to 15% service charge < >
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plated eve ntS by Marriott

breakfast breaks PLATED reception buffet beverage healthy technology info

> plated > Main attraction > fish

retro | CNY175

e seared black sea bass — graham masala vegetables fresh yogurt sauce a

& fava crusted barramundi - potato Anna - veal reduction
® roasted prawn curry ratatouille - Rumesco style sauce

boutique |CNY195

sear Atlantic halibut — vanilla ravioli - Spanish capsicum relish

¢
& house smoked salmon - sweet potato gallette warm soy capsicum relish
©& monk fish civet — crab brandade - herb salad

connoisseur | CNY215

coconut red rice - grilled tiger prawns — baby bok choy & laksa emulsion

¢ coppa wrappe\g black cod - warm truffle & baby green bean salad -
caviar creme )

¢ South African baby lobster thermidor — moromi butter — porcini mushroom &

rice cake

All prices are charged per person and subject to 15% service charge < >
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eve n tS by Marriott

> plated > desserts > cream-fruit-chocolate

retro] CNY 60

@ tiramisu — caramel tuille - berry compote

@ fig tart caramelized apple — rum & raisin ice cream

@® Jivari chocolate tart - hazelnut banana cream - chocolate sauce
@ café & chocolate dome cappuccino cream - coffee custard -
golden Grand Marnier® sauce

boutique| CNy 75

& vanila bean cream Brulée griottine cherry compote
& oversize pistachio macaroon - fresh raspberries vanilla cream — pistachio sauce

# raspberry mille feuille green apple jelly and balsamic vinegar
# mango & white chocolate mousse pistachio dust — grilled pineapple

@ chocolate cake, chocolate panna cotta & chocolate cheese cake

All prices are charged per person and subject to 15% service charge < >
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pla’ted eve ntS by Marriott

breakfast breaks PLATED reception buffet beverage healthy technology info

- plated > Chinese menu >

family style service

Chinese Set Menu @ CNY250

family style service

assorted BBQ meats combination - soya sauce chicken, BBQ pork, jelly fish
braised diced seafood broth with conpoy
sautéed diced chicken and cashew nuts in chili sauce
sautéed beef fillet with porcini mushroom in soya sauce
sautéed seasonal vegetables
fried rice in “Yang Zhou” style
siu-mai, Shanghainese style steamed pork dumplings

chilled sweetened soup with coconut milk and sago

All prices are charged per person and subject to 15% service charge < >
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plated

breakfast

breaks

eve ntS by Matrriott

PLATED reception buffet beverage healthy technology info

- plated > Chinese menu >

family style service

Chinese Set Menu @ CNY300

family style service

assorted BBQ meats combination —
soya sauce chicken, roasted duck, jelly fish
braised shredded duck broth with chives XO
sautéed boneless chicken with cuttle fish in XO sauce
braised mandarin fish with spicy sauce
sautéed seasonal vegetables
raised E-Fu noodles with mushrooms
siu-mai, BBQ pork puff pastry, spring rolls
chilled sweetened soup with coconut milk and sago

fresh fruits platter

All prices are charged per person and subject to 15% service charge < >
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plated

eve ntS by Matrriott

breakfast breaks PLATED reception buffet beverage healthy technology info

family style service

six kinds of cold dishes

steamed live turbot fish

deep fried crispy chicken

sautéed seasonal vegetables

- plated > Chinese menu >

family style service

Chinese Set Menu @ CNY350

braised seafood soup with matsutaka and assorted mushroom

sautéed cuttle fish and clam in chili sauce

deep fried pork ribs with Chinese rid wine sauce

seafood fried rice in “Yang Zhou” style

dim sum combination

shrimp dumpling, siu-mai, steamed pork bun Shanghai style

fresh fruits platter

All prices are charged per person and subject to 15% service charge
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pla’ted eve ntS by Marriott

breakfast breaks PLATED reception buffet beverage healthy technology info

- plated > Chinese menu >

family style service

Chinese Set Menu @ CNY400

family style service

eight kinds of cold dishes
sautéed clam with cuttle fish in XO sauce
braised shark’s fin soup with bamboo piths and shredded chicken
braised abalone mushrooms with sea cucumber
steamed live garoupa
deep fried crispy chicken
sautéed seasonal vegetable with Chinese ham in superior stock
fried rice in “Yang Zhou” style
two kinds of Chinese petits fours

fresh fruits platter

All prices are charged per person and subject to 15% service charge < >
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pla’ted eve ntS by Marriott

breakfast breaks PLATED reception buffet beverage healthy technology info

- plated > Chinese menu >

family style service

Chinese Set Menu @ CNY450

family style service

eight kinds of cold dishes
sautéed prawns and clam in chili sauce
braised shark’s fin soup with crab meat and shredded chicken
braised abalone and black mushrooms with vegetables
steamed live garoupa
pan-fried beef fillet in black pepper sauce
braised boneless chicken in special curry sauce
sautéed two kinds of vegetables in oyster sauce
braised e-fu noodles with seafood
two kinds of Chinese petits fours

fresh fruits platter

All prices are charged per person and subject to 15% service charge < >
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pla’ted eve ntS by Marriott

breakfast breaks PLATED reception buffet beverage healthy technology info

- plated > Chinese menu > VIP

Chinese Set Menu @ CNY500

VIP individual service

six kinds of cold dishes Shanghainese style
wok-fried prawns with black vinegar
braised garoupa with shark’s fin and matsutaka in fish soup
braised hairy Crab meat and roe, served with Chinese pancake
pork ribs in red rice sauce
sautéed seasonal vegetable with Chinese ham in superior stock
BBQ pork puff pastry and egg tart

fresh fruits platter

All prices are charged per person and subject to 15% service charge < >
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pla’ted eve ntS by Marriott

breakfast breaks PLATED reception buffet beverage healthy technology info

nated > Chinese menu > VIP

Chinese Set Menu @ CNY600

VIP individual service

eight kinds of cold dishes
sautéed scallops with asparagus and mushroom
braised shark’s fin soup with hairy crab meat and roe
steamed boneless spotted garoupa with ham vegetable
pen-fried beef fillet with red wine sauce
sautéed seasonal vegetable with matsutaka in chicken stock
BBQ pork puff pastry & chilled sago cream with fresh mango & pomelo

fresh fruits platter

All prices are charged per person and subject to 15% service charge < >
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breakfast breaks plated RECEPTION buffet beverage healthy technology info

ZEST

Cold/Hot Savory
Cold/Hot Sugary
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breakfast

breaks
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eve ntS by Marriott

beverage

healthy technology info

savory & sugary bites

v’ choose five:
60 min @ CNY170
90 min @ CNY190

120 min @ CNY210

v’ choose ten:
60 min @ CNY190
90 min @ CNY210

120 min @ CNY230

v" choose fifteen:
60 min @ CNY210

90 min @ CNY230

120 min @ CNY250
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eve n tS by Marriott

breakfast breaks plated RECEPTION buffet beverage healthy technology info

> reception > SAVOIY bites> vegetarian

retro boutique

5° 5°

& tomato mozzarella - home made pesto # blue cheese - pecans & grapes

@& mini tomato gazpacho - pepper relish — fresh cilantro # arugula & parmesan on polenta

# mint & pea shooter — potato chip & grilled figs - goat cheese & honey

# eggplant & spicy tomato jam roll @ olive caper spread - crispy bread

& carrot jelly — pickle ginger # watermelon gazpacho shooters

60° 60°

& vegetable spring roll - sweet plum sauce #® forest mushroom shooters — sherry reduction
& mini quiche # baked truffle brie en croute

& crisp turnip dim sum #® walnut-pumpkin mini ravioli — butter sauce
# vegetable samosa - mango chutney # potato & roasted garlic phillo

# ricotta timbales - yellow tomato sauce # fried goat cheese - candied pecans

All prices are charged per person and subject to 15% service charge < >
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breakfast breaks plated

50

o L I I

retro

ahi tuna parfait & wasabi

tuna spoon - vanilla and rum reduction

hoi sin noodle wrapped shrimp skewer
salmon tartare — whiskey glaze — sesame tuile
créme fraiche - Keta caviar

00

salted cod & egg fritter — caviar créme
spicy salt & pepper calamari cones
anchovies & olive fritters — sour creme
smoked salmon in puff — dill fondue
mini wontons fish tacos- pico de gallo

RECEPTION

beverage healthy

eve n tS by Marriott

technology info

> reception > SaVOry bites> fish

boutique

50

& Korean pickled cucumber - trout

& snow crab meat tartlet - fresh cilantro

& shrimp & mango skewers with jalapeno

& watermelon & crab - mint oll

& mini smoked salmon scones

60°

¢ seared scallops & black beans - beure blanc
¢ seared scallops Xo chorizo sauce

& coconut crab cakes - mango and tobiko

¢ deep fried tuna tempura - shitake mushrooms

All prices are charged per person and subject to 15% service charge
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eve n tS by Marriott

breakfast breaks plated RECEPTION buffet beverage healthy technology info

> reception > SAVOrYy bites> meat

retro I
5° :
@ goose liver éclairs - port wine glaze
a Kim chi beef rolls
& roast duck - mango & wasabi - rice paper cone
a grissini & parma ham wrap
& vealtonnato
° .
60 boutique
@ Wagyu mini beef burger
@ chicken & beef satays - peanut sauce 5°
@ braised beef - roasted new potato - fried shallots e poached chicken Vietnamese roll
@ pork belly poached in fish sauce - rice paper o soba noodles - seared beef wasabi mirin dressing
@ ginger-hoisin beef & scallions - crispy noodle cake @ foie gras smoothies — port reduction

smoked duck - caramelized onion - roquette salad
balsamic marinated beef — potato tart — onion
marmelade

o cumin & coriander sheik kebabs

o chicken saltimbocca skewers

o Mexican flautas - cilantro & jalapefio
<] pork dumplings — shao mai

o beef empanadas- chipotle sauce

Qo roast duck spring rolls - plum sauce

i

All prices are charged per person and subject to 15% service charge < >
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eve n tS by Marriott

breakfast breaks plated RECEPTION buffet beverage healthy technology info
> reception > sugary bites s cream - fruity — chocolate
retro cream boutique cream
@ hazelnut cream in a shell @® Sambuca® pannacotta
® Montblanc cheese cake @ pistachio financier
@& almond fruit tart @ vanilla cream in a espresso cup
@ pecan nut pie @ greentea mousse
& tiramisu & coconut lamington
retro fruity boutique fruity
= passion curd = mango babarum
@ raspberry macaroon & berry mille feuilles
® pineapple crumble # passion fruit & meringue cake
& mini apple strudel & seasonal fruit mille feuilles
# seasonal fruit tartlets # blood orange cake
retro chocolate boutique chocolate
@® white chocolate crunchy mousse ® jasmine chocolate mousse
® hazelnutrocher ® chocolate chili parfait
® mocha eclair @® cocoa almond bites
® caramel - cocoa layered cake ® mocha cream brulée
® choco fudge ® operacake

All prices are charged per person and subject to 15% service charge < >






2009. Marriott International. All Rights Reserved.

eve ntS by Marriott

buffet menu package

@ CNY260 @ CNY340 @ CNY420
appetizers 6 8 10
soup 1 2 2
main course 6 8 10
station 0 0 1
desserts 6 8 10

Carving and action station can be added in your menu at an additional charge of
CNY35 per person per choice.

All prices are charged per person and subject to 15% service charge
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eve ntS by Marriott

> buffet > Starters > vegetarian

Starters
@& grilled asparagus & Hollandaise sauce — egg whites
& honey glazed sweet potato - spicy pecans

@ spinach & potato tart - saffron creme

# Dbuffalo mozzarella — oven- ripened tomato - arugula

@ over-size falafal - celeriac slaw - black sesame

— @ eggplant & tahina puff - fresh greens - fresh yogurt

All prices are charged per person and subject to 15% service charge < >
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eve ntS by Marriott

> puffet > Starters > fish

Starters

& ahituna nicoise - basil oll

& smoked trout terrine — crispy bread - lemon aioli

¢ seafood ceviche -roasted red chili sauce

¢ house cured salmon — mustard dressing & lotus chips
& octopus escabeche - grilled sweet onion - evo

¢ Thai cocktail shrimp — coconut pesto & fresh orange

All prices are charged per person and subject to 15% service charge
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eve ntS by Marriott

> buffet > Starters > meat

starters

grilled vegetables — parma ham - balsamic reduction

@ forest mushroom tart — sherry reduction - roast beef

smoked turkey - grilled pineapple - garden greens

@ gavlic rub tenderloin — braised leeks - port gastric

@ smoked duck - black lentil salad - crispy leeks

@ sliced bone-ham - honey carrot slaw — Dijon mustard

All prices are charged per person and subject to 15% service charge
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eve ntS by Marriott

> buffet > Salads> vegetarian

Salad

@ classic Caesar salad - focaccia crouton
& tomato & basil pesto salad

@ garden green - condiments — choice of dressing

& couscous salad - sundry fruits — roast pepper vinaigrette
# bibb & vine ripened tomato - Bermuda onion — Danish blue

# frisee salad - candied walnuts — chard tomato dressing

All prices are charged per person and subject to 15% service charge
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eve ntS by Marriott

> buffet > salads > fish

Salad

€ seafood salad - lemon vinaigrette — fresh herbs
& shrimp & chili salad

& green papaya & smoked trout — fish sauce - Thai basil

& mango & grilled calamari salad - cilantro dressing
€& smoked salmon - fresh corn - roasted red pepper — mustard dressing

¢ grilled scallops & chard tomato - lime dressing

All prices are charged per person and subject to 15% service charge
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eve ntS by Marriott

breakfast breaks plated reception BUFFET beverage healthy technology info

> puffet > Salads> meat

Salad

chicken Greek salad

@ German potato salad - crispy bacon — mustard dressing

@ Mexican bean - braised pork butt — tequilla dressing
@ (quinoa salad - braised lamb - dried fruits

@ duck & feta salad - olive vinaigrette

@ chicken cashew & dry plum salad - yogurt dressing

All prices are charged per person and subject to 15% service charge < >
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eve ntS by Marriott

> buffet > SOUPS > vegetarian

Soup

@ roasted tomato & pesto soup

cream of artichoke

carrot & lemon grass soup
& garbanzo bean soup & fresh cilantro
@ sweet eggplant & roasted pepper soup

@ Dblack lentil & balsamic soup

All prices are charged per person and subject to 15% service charge
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eve ntS by Marriott

> buffet > SOUPS > fish

Soup

L] Hawaiian style fish & coconut soup

¢ clam chowder New England style

© shrimp & saffron soup

L] lobster bisque
L] chick pee cream- tempura softshell crab

L] cold shrimp gazpacho

All prices are charged per person and subject to 15% service charge
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Soup

Qo golden pumpkin & pancetta soup

ham & brie soup

Qo beef barley soup
o white bean & ham hog soup

? grilled chicken & corn bisque

) cold asparagus & potato soup — smoked duck

eve ntS by Marriott

> buffet > SOUPS > Meat

All prices are charged per person and subject to 15% service charge
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eve ntS by Marriott

> buffet > Main attraction >vegetarian

Main attraction

& basmati rice & cashews

& steam rice

& saffron rice pilaf

2 roasted potato & rosemary essence
& potato puree & roasted garlic

2 green asparagus — butter sauce
& wild mushroom - sherry broth

& cream of spinach

@ gorgonzola soft polenta

& porcini gnocchi

& Moroccan style couscous

a8 truffle potato au gratin

& sauté fava bean - fresh herbs

a8 grilled baby organic vegetables

All prices are charged per person and subject to 15% service charge



2009. Marriott International. All Rights Reserved.

eve ntS by Marriott

> puffet > Main attraction > fish & meat

Main attraction

[

pea crusted barramundi — roasted capsicum broth
pan-seared butterfish — caper relish — tomato broth

e e

grilled salmon - soy tomato relish — rice cake

L

steam red snapper - griled vegetable mélange

fig glazed black cod - balsamic

e ¢

shrimp & potato stew — puff pastry crust

braised bobby shank - grilled zucchini - fresh herbs
pancetta wrapped tenderloin — shallot confit
grilled farm house chicken breast — shrimp chorizo ragout

caraway pork steaks — roast apple - cider sauce

nutmeg crashed potatoes - veal emincé - mushroom cream sauce

lamb souvlaki - cheese barley

All prices are charged per person and subject to 15% service charge
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Dessert

profiteroles — vanilla bean cream
tiramisu cup

fruit tart frangipane
lemon tart

apple crumble
raspberry shooters
strawberry cheese tart

rhubarb & strawberry tartlets
apple tart tatin

fig pie

mud cake
mocha brilée

eve ntS by Marriott

> buffet > desserts

All prices are charged per person and subject to 15% service charge
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eve ntS by Marriott

> buffet > desserts > cakes

Dessert

& New York cheese cake
& Dblack Forest cake

& caramel layer cake

@ pineapple upside down cake
& |emontart

& mango meringue

@ sacher torte cake

Jivari chocolate tarts
white chocolate pineapple cake

green tea chocolate mousse

orange opera cake

chocolate almond cake

raspberry chocolate dome

All prices are charged per person and subject to 15% service charge
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eve ntS by Marriott

> buffet > WIap$s

wraps

a Caesar salad — parma cheese — tomato wrap
8 lentil cake & pickled onion — mango chutney
8 tomato & mozzarella - fresh basil — balsamic
© shrimp & corn - jalapeno relish - guacamole
& tuna salad - garlic aioli — spinach tortilla

falafal - smoked salmon tahini sauce - flour tortilla

) parma ham - watermelon salsa - flour tortilla
salami & caramelized onion - tomato tortilla
Q Cajun grilled chicken & greens - flour tortilla

All prices are charged per person and subject to 15% service charge



2009. Marriott International. All Rights Reserved.

eve ntS by Marriott

> buffet > sandwich

Sandwich

a portobello & Emmental cheese - crispy onion — pesto

@ griled vegetable & balsamic aioli - focaccia - *
] egg salad - mustard dressing — soft roll

[ 7 smoked salmon & onion jam - black rye bread

¢ cucumber & crab meat - soft roll

& tuna Nicoise - olive tapenade - baguette

S ham & brie — whole grain mustard — cheese bread

<) chicken & cheddar - apple compote - flat bread

- classic club - whole wheat bread

All prices are charged per person and subject to 15% service charge
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eve ntS by Marriott

> buffet > regional cuisine > South Asian

South Asian

Salad

& pomelo salad

[ scented fish salad

Q Thai beef salad

Q Vietnamese chicken salad

Starter

& radish cake - sweet soy reduction

& fish cakes — lemon grass flavor cucumber relish
2 pandanus leaves chicken - plum sauce

& tom yam gong
2 kut teh (Pork soup)
2 mutton lamb soup

Main attraction

& Vietnamese style vegetables
Indonesian fish curry
Singapore sambal prawns
Malay mee goreng

beef randang

oreeE

All prices are charged per person and subject to 15% service charge
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