
 

Morning ($8.00 per person) 

Hot Brewed Gourmet Coffee 

Selection of loose-leaf teas and herbal infusions 

Orange Juice 

Assortment of Mini Pastries 

Assortment of Seasonal Fruits 

 

 

Mid-Day ($5.60 per person) 

Hot Brewed Gourmet Coffee 

Selection of Loose-Leaf Teas and Herbal Infusions 

Assortment of Homemade Cookies 

 

 

Afternoon ($11.00 per person) 

Hot Brewed Gourmet Coffee 

Selection of Loose-Leaf Teas and Herbal Infusions 

Assortment of Mini Croissants 

Scones with Jam & Cream 

Caramelized, Warm Creamy Walnut Tart 

Apple and Raisin Crumble Served With Whipped Cream 

 

 

Coffee Break Menu 



 

 
 

Sandwich Buffet  A 
 

Ham and cheese sandwich 
 

Chicken sandwich with grilled vegetables 
 

Maki roll with soy sauce and Japanese pickles 
 

Selection of cookies 
 

Coffee or tea 
 
 
 
 

Sandwich Buffet   B 
 

Tuna sandwich 
 

Ham & Cheese sandwich 
 

Smoked salmon croissant with chive cream 
 

Potato gaufrette 
 

Sliced fresh fruits 
 

Apple crumble 
 

Coffee or tea 
 

 

Sandwich Buffet A & B 



 

Reception One 

 

Assorted nuts & chips 

Vegetables crudités with dips 

 

Cold  Selection 

Assorted sushi with wasabi sauce and Japanese pickles (platter) 

Vitello "tonnato" 

Smoked salmon roulade with chive cream 

Parma ham bruschetta, with basil pesto and gorgonzola cheese 

Marinated prawns with eggplant caponata and black olive sauce 

 

Hot  Selection 

Crab cake with spicy tomato salsa 

Mushroom "rissoles" with leek and gruyere cheese 

Mexican quesadilla with pork sausage and jalapeno chili 

Dip fried spring roll with sweet hot chili sauce 
 

Dessert 

Green tea tiramisu 

Banana choco mousse tartlets 

Marinated fruit salad 

 



 

Reception Two 

 

Cold  Selection 

Assorted sushi maki with pickled ginger, soy sauce and wasabi 

Smoked salmon with spinach frittata 

Air dried ham with sesame grissini 

Herb and black pepper mushroom & cheese "profiteroles" 

 

Condiments 

Assorted chips and nuts 

Vegetables "crudités" with blue cheese and basil pesto dip  
 

Hot  Selection 

Deep fried "panzerotti" with ricotta cheese and sundried tomato, anchovies sauce 

Vietnamese fresh spring rolls with crab meat and sweet chilli sauce 

Prawns and vegetables tempura 

Chicken and leek yakitori 
 

Live Station 

Roast Top sirloin with mushroom sauce 
 

Dessert 

Green tea panna cotta 

Five spices cheese cake 

Strawberry chocolate mouse cake 

Seasonal sliced fruit 



 

Reception Three 

 

Cold  Selection 

Vegetables crudités with dips 

Smoked salmon bruschetta 

Sushi Maki roll with pickled ginger, wasabi and soy sauce 

Air dried ham with melon 

Mushroom mousse profiteroles 

Medium roast beef with pommery mustard and vegetables pickles 

Prawns cocktail with whiskey cocktail sauce 

Japanese finger food ‘Kobachi’ 

Seasonal & ceasar salad with assorted condiments and dips 

Cheese straws 

Mixed nuts 

Home made chips 

 

Hot  Selection 

Yakitori chicken & leek 

Deep fried spring rolls with sweet and sour sauce 

Quiche lorraine 

Seafood pancake with soy sauce 

Salmon steak with bell pepper ratatouille 

Beef sirloin with mushroom sauce 

Crispy vegetables and seafood tempura 

Lasagna bolognese 

Soup of the day 
 

 

 

 

 



 

Reception Three 

 

Live Station 

Roast beef round with red wine sauce 

 

Dessert 

Dessert selection from pastry chef 

 



 

Appetizer 

Bread and butter 

Spinach salad with Parmesan cheese and herbs 

Cucumber salad with dill dressing 

Parsley and steamed couscous salad, pita bread and hummus 

Vitello tomato with capers and fennel salad 

Grilled bell pepper and feta cheese salad 

 

Main 

Pan-fried sea bass with lemon and olive oil 

Bulgogi and namuls 

Diced chicken and cashew nuts 

Chin mandu (steamed dumplings) 

Stir-fried garden vegetables 

Steamed white rice 

Mashed potatoes 
 

Dessert 

Seasonal fruits 

Mini apple crumble 

Crème caramel 

Seasonal baked fruit tart and vanilla cream 

Coffee and a selection of herbal and loose-leaf teas 

 

Buffet Beryl 



 

Appetizer 

Soup of the day 

Bread and unsalted butter 

Tomato and mozzarella salad with pesto 

Smoked salmon, fried capers and creamy horseradish 

Garden salad leaves served with dressings and condiments 

Nicoise salad 

 

Main 

Roasted chicken with creamy corn  

Sage pan-fried beef sirloin medallions with dijon mustard and roasted onions 

Rigatoni pasta with seafood and braised baby fennel 

Lasagna genovese with zucchini, spinach and pine nuts 

Roasted potatoes with thyme and garlic 

Steamed rice with crispy shallots 

 

Dessert 

Seasonal fruits 

Mini lemon cream tart 

Baked ricotta cheesecake 

Coffee and a selection of herbal and loose-leaf teas 

 

Buffet Sapphire 




