MENU

APPETIZER
Gourmet Highland’s Mesclun Greens (V)
Cherry Tomatoes | Japanese Cucumbers | Citrus Peel | Toasted Nuts | House Dressing

German (Germany) Potato Salad (V)
Sun Dried Tomatoes | Pickles | Red Onion | Mustard Mayo

SOUP STATION
Canadian Maple Syrup Scented Pumpkin Velouté (V)
Served with Soft Bun (Canada)

LIVE STATION
Japanese Cold Buckwheat Soba (Japan)
Jumbo Lump Crab | Tobiko | Japanese Pickles | Dashi

MAINS
K-Pop Battered Chicken With Charred Leeks & Sesame (Korea)

Slow Cooked Barramundi With Brazilian “Moqueca” Emulsion (National Dish of Brazil)
American-Style Hickory Braised Beef With Root Vegetables (America&Canada)
Baked Australian Style Seafood Pie with Trio Cheese (Australia)

Tex-Mex Roasted Seasonal Vegetables With Jalapeno Peppers (V) (Mexico)
Portuguese Anchovy Pasta With Lemon, Capers And Chili Peppers (Portugal)
Baked Fragrant Spanish Rice with Sundried Tomato (Spain)

DESSERT
Assorted French Pastries (France)
Macaroons | Choux Au Craqguelin

Dark Chocolate Brownies With Dulce De Leche (Argentina) (V)

BEVERAGE
Barley Cordial
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