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WORLD GOURMET Sz me?,

Pre-Dinner Reception
Cold
Poached Lobster Medallion, Honey Mango & Avocado

ES Pistachio Crusted Foie Gras Terrine, Smoked Duck and Orange
HARITY
B 4 Hot
Miniature Blue Swimmer Crab Cake, Citrus Aioli, Coriander
GALA
Truffle mushroom parmesan croquette
- THE FULLERTON HOTEL SINGAPORE
D / N N E R Champagne Moet & Chandon Grand Vintage

Scallop & Irish Oyster
Tartare of Charred Hokkaido Scallop with Trout Roe
Martini marinated Oyster
Yuzu-Créme Fraiche
-THE FULLERTON HOTEL SINGAPORE
Huber, Riesling Engelreich 2011

Barramundi fillet with root vegetables cream,
forbidden rice casserole, Jordan mushrooms, Oyster sauce &
mascarpone, pecan & thyme butter, Shiitake mushrooms gel

-MEIR ADONI
Laurenz V Frendly, Gruner Veltliner 2014

Slow Cooked Ballotine of Quail
Charred Baby Romaine, Truffle Vinaigrette, Pickle Apple, Puffed
Organic Quinoa
— SINGAPORE NATIONAL CULINARY TEAM
Paul Achs, Pinot Noir 2012

Wagyu Duet
Orange-Mustard Sous Vide Wagyu Beef Short Ribs
Seared Strip loin, Sweet Peas Puree, Roasted Candy Beets
-THE FULLERTON HOTEL SINGAPORE
Judeka, Frappato DOC Vittoria 2014
Domaine de L’Aurage, Cotes de Castillon 2007

The New Art of Geometric Sweet
An exquisite selection of Chocolate Sacher
Hazelnut Praline & Lemon
-SINGAPORE PASTRY ALLIANCE

Highland Park Whisky 12 Years

Coffee
Tea Selections by Newby
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