Set L obster Dinner

95.00 for guests with BB arrangement
75.00 fov* guests with HB or FB arrangement

Appetizer
Lobster in a light tomato and chervil jelly with foam
Shot of chilled gazpaclf\o with lobster
Lobster spring roll on a soy chili dipping sauce,

Seared spicecl lobster on warm cauliﬂoWer puree

Soup
L aksa spiced lobster cappuccino

L emon grass broclf\eﬁe of mango and lobster

Main Course

Filo pastry mille feuille of lobster
With sauté of young spinach, glazed baby carrots

1l obster buter sauce and saﬁ:ron emulsion

owr

Warm lobster salad Thai s+y|e
Avocado, orange Asian leaves, cucumber and spring onion

Deressed in limeju\ice, palw\ sugav, fislr\ sauce, fwiec] shallots

Dessert
Lime and kiwi fruit iced parfait, honey snap basket
With kiwi fvui’r, rambuttan and duo of sauces

Coﬁ:ee or selection o]c our tea box

All prices are in NSD and subjec’r a 10 % service clf\arge



