WEDDING BUFFET LUNCH
AT HOLIDAY INN GOLDEN MILE
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WEDDING BUFFET LUNCH

Crableg
Cooked shrimp

Starter

BBQ suckling pig with pancake
Marinated beef

Soya chicken

Hot dish

Steamed fresh giant garoupa

Stir-fried prawn with broccoli

Fried rice with conpoy and egg white

Starter

Assorted sashimi

Assorted sushi

Japanese crabmeat and cucumber salad
Thai pomelo salad

Hot dish

Tandoori lamb chop with mint yoghurt
Fried rice noodle in Singapore style

Papadum

Starter

Smoked salmon with caper and onion ring
Smoked ham with melon

Traditional Caesar salad

Soup

Lobster bisque

Selection of bread and butter

Action Station

Roasted sirloin with gravy
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Hot dish

Roasted duck in orange sauce
Braised vegetables in oyster sauce

Penne with chicken and tomato sauce

Worldwide Dessert
Strawberry cake

Blueberry cheese cake
Hokkaido 3.6 milk pudding
Sea salt chocolate cake
Fresh fruit platter

Mango mousse cake
Green tea red bean roll
French apple tart

Lemon white chocolate cake

Haagen-Dazs ice cream cup

(Minimum of 50 people)
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WEDDING BUFFET LUNCH
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