A CELEBRATION OF CULINARY DIVERSITY

WORLD GOURMET Ay meomsi

WWW.WORLDGOURMETSUMMIT.COM

majestic bay
dinner degustation menu
seafood indulgence
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bay symphony of taste
steamed fresh prawn dumpling
crispy chinese pancake with pork, shrimps
steamed vegetables dumpling
crispy radish roll with dried conpoy
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braised mola mola fish maw soup with crab meat
and angle luffa in yellow thicken broth
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steamed fillet of chilean seabass with rice broth, teochew
style
or
crispy shredded duck, jiang-nan style
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baked rice with assorted seafood in mini claypot
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double-boiled whole fragrant pear with pomelo jam
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EPICUREAN DELIGHTS
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