Jas 8 . -
o?,
TONG LE

PRIVATE DINING

ROM Menu 1 -
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Slow-cooked Lobster topped with ‘Konbu’ Gelo

Braised Crab Meat with Bam‘boo Fungus and Assorted Wild Mushrooms in
Chicken Broth served in Young Coconut
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Steamed Wild Fish with Black Garlic served on Lotus Leaf

- !II#
Chef’s Homemade Sorbet
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Salt-grilled Shirobuta'Pork marinated with Togarashi Spice
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o " Braised Abalone served with
Stewed Sea Treasures and Diced Foie Gras Rice
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. ?reshl‘y-grounded Almond Cream with ‘Tang Yuan’ coated with Crispy Rice

®  $100 per person
. (Minimum 12 persons)

Enjoy the following upon confirmation:
- Complimentary Canapes for half an hour during ROM ceremony
- Complimentary Flower Centrepiece for ROM Table Decoration
- A Complimentary bottle of Champagne
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