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GREENS
Caesar: Garlic Croutons & Creamy Caesar Dressing
Spinach: Egg Mimosa, Toasted Almonds, Honey Dijon Vinaigrette & Grapefruit
Ginger Vinaigrette

SALADS
White on Rice: Cauliflower, Cucumber, Rice, Celery, Navy Beans, Deep Fried
Tofu & Cucumber Wasabi Dressing
Spicy Tofu Salad: Chef Recommendation
Quinoa Salad: Cranberries, Apricots, Cucumber, Red Onion, Cilantro, Feta &

* Lime Vinaigrette
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Asian Noodle Salad: Chow Mein, Prawns, Julienne Vegetables & Sesame Thai Dressing

ENTREES
Hunan Roast Pork with Soy Ginger, Sesame (Special Feature)
Halibut with Pineapple Salsa (Hawaiian Flavour) =y
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Spinach Ricotta Cannelloni, with Red Pepper Veloute & Fresh Mozzarella

Pavé of Root Vegetables, with pesto and Parmesan

Jasmine Steamed Rice, Lemongrass and Ginger Scented &‘\:
Potato & Mushroom Gratin, with Mascarpone & Paremesan

DESSERTS
Tiramisu, Black Forest Cake, Creme Caramel, Mango Fruit Mousse Glasses
Oriental Fruit Bowl: Mango, Papaya, Kiwi, Pineapple, Ginger & Lemon Grass Syrup

DRINKS ($9) Gala Themed Drinks
Blue Hawaiian - 3/40z Light Rum, 3/40z Blue Curacao Cream of Coconut, Pineapple Juice
Hawaiian Sea Breeze - 1.50z \Vodka, Grapefruit Juice, Splash of Cranberry
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