
Cocktail
Menu

Cold Hors d'Oeuvres
Tuna Nicoise on Fresh Endive

Smoked Salmon Rosette with Sour Cream Chive
Applewood-smoked Duck Breast with Mango Salsa

Prawn Salad with Coriander Pesto and Avocado
Mini Crabmeat Remoulade in Choux Pastry

Crispy Tortilla with Guacamole and Hummus

Japanese Selection
Fresh Salmon and Tuna Sashimi with Condiments

Assorted Sushi and Maki Roll

Hot Hors d'Oeuvres
Gratinated Scallops in Shell with Hollandaise Sauce

Baked Mussel with Herb Crumb
Japanese Chicken Yakitori

Pan-fried Seabass with Lentil Ragout
Beef Medallion with Potato Mash, Mushroom Cream

Mini Spinach Quiches

Sweet Temptations
Mini French Pastries

Chocolate Rocky Road
Hazelnut Profiteroles
Mixed Berries Trifle
Tiramisu in Mini Pot

Classic Crème Brûlée

Event packages are based on a minimum of 60 persons.
All prices are subject to 10% service charge and prevailing government taxes.

Carousel reserves the right to make changes to the menu, subject to the availability of ingredients.
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