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DECEMBER 28™ | 7-10PM
SALAD BAR

Tuna Avocado Salad, Sashimi Platter
Chilli Cassava & Coconut Salad, Tamarind Mixed Vegetables Salad, Bacon & Tomato Salad,
Waldorff Salad, Citrus Coriander Seafood Salad
Tomatoes, Cucumber Slices
Chef’s Cold Canapes
Carrot Juliennes
Assorted Dressings and Condiments

SOUP OF THE DAY

Crab Bouillabaisse | Chef’s Bread Basket

MAINS
Braised Lamb Shank Chilli & Lime
Baked Spinach & Sweet Corn
Steamed Mixed Vegetables, Garlic Potato Wedges
Udang Goring (Stir Fried Prawn with Chilli & Onions)
lkan Masak Kicap (Malaysian Fried Fish with Soya)
Vegetable Lasagne
Grilled Chicken Baked With Tandoori Spices
Baked Fish “Catch of the day”
Vegetable Risotto

LIVE COOKING

Pasta & Sauces
A Selection of Pastas: Fettuccine, Spaghetti, Penne & Fusilli
Sauces; Garlic & Olive Oil, Bolognaise, Al Pesto, Napolitana & Arabiatta

FROM THE GRILL

Grilled Jumbo Prawns, Marinated Indian Ocean Calamari
Catalan Style Octopus, Grilled Vegetables Skewers

DESSERT

Hemingways’ Tiramisu, White Forest Cake
Orange Pudding, Carrot Cake
Créme Caramel
Assorted Fruits Platter

Tea or Coffee
Adult KES 7,000 | Kids [6-12 Yrs Old] KES 3,500



