tamarai catering

PAN ASIAN SAMPLE 3 COURSE SIT DOWN MENU

MENU 1

FIRST COURSE

Served Hot

Hoisin Duck Spring Roll, Pickled Plum Sauce
Vegetarian Option Served Hot

Vegetable And Silken Tofu Dumplings,
Pepper, Coriander, Pickle Ginger

MAIN COURSE
Crispy Fish, Kafir Lime Sauce, Crispy Basil
Vegetarian Option

Thai Red Curry, Sweet Potato, Baby Corn,
Water Chestnut

PUDDING
Served Cold

Five Spice Chocolate Mousse,

Fresh Berry Skewers

Above Menu Is Served With Steamed Jasmine

Rice And Chinese Mantou Buns

MENU 2
FIRST COURSE
Served Cold

Char Grilled Chicken, Pickled Cucumber

Ribbons, Warm Peanut Dressing
Vegetarian Option
Served Cold

Green And Ripe Mango Salad, Golden
Cashewnut, Pandana Leaves Dressing

MAIN COURSE

Black Tiger Prawns, Butter Pepper Garlic,

Micro Greens
Vegetarian Option

Herb Tofu Steak, Pickled Yellow Bean Sauce,

Coriander Potatoes

PUDDING
Served Cold

Roasted Sesame And White Chocolate Semi
Freddo, Wild Berry Coulis

Above Menu Is Served With Steamed Jasmine
Rice And Chinese Mantou Buns
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MENU 3
FIRST COURSE
Served Hot

Scottish Beef Satay, Pickled Vegetables,

wasabi yoghurt
Vegetarian Option
Served Hot

Steamed Wild Mushroom and Chinese greens

dim sum, truffle oil

MAIN COURSE

Duke Of Berkshire Pork Belly, pork cracklings,

hoisin onion sauce, steamed mantou
Vegetarian Option

Thai Red Curry, sweet potato, baby corn, firm

tofu, steamed jasmine rice

PUDDING
Served Hot

Coconut And Palm Sugar Brulee,

elderflower sorbet

Above menu is served with steamed

jasmine rice and Chinese mantou buns
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