
Vegetarian Nuts Alcohol Pork

Minestrone Toscana
Tuscan Vegetable Broth

S O U P

W E L L - B E I N G  S A L A D  B A R

Romaine Lettuce / Baby Spinach / Lolorosso / Baby Gem /
Mesclun Mix Salad 

Cherry Tomatoes / Cucumber / Carrots / Radish 

Extra Virgin Olive Oil / Aged Balsamic Vinegar  

Tiramisu

Pannacotta Selection

Sliced Seasonal Fruits

Ice Cream Cart with Condiments

Freshly Brewed Coffee / Tea

D E S S E R T  &  D R I N K S

Linguini Vongole
Clams cooked in garlic, Cherry Tomato, White Wine, Lemon

Vegetarian Lasagna
Layers of Pasta, Vegetable Ragout, Mozzarella & Parmesan
Cheese

Orecchiette Bolognese
Beef Ragu "Alla Bolognese", Parmesan, Orecchiette Pasta

Risotto Porcini
Carnaroli Rice, Porcini Mushrooms, Truffle and Parmesan
Cheese

Iberico Pork
Josper Grilled Iberico Pork Secreto, Balsamic Cabbage, Scallions,
Mustard Seeds

Barramundi
Oven Baked, Red Wine Glaze, Artichoke, White Beans

H O T  S E L E C T I O N

Charcuterie Platter of Prosciutto, Bresaola, Beef Salami
 
Cherry Tomato and Bocconcini

Grilled Eggplant and Zucchini

Semi-dried Tomato, Rockette and Shaved Pecorino

Italian Marinated Olives & Parmesan Chunks 

Foccacia & Ciabatta

S T A R T E R S

Margherita
Mozzarella, Ligurian Basil, Extra Virgin Olive Oil

Diavola
Spicy Pork Salami, Mozzarella, Chilli Oil

Capricciosa
Shaved Ham, Pork Sausage, Artichokes, Black Olives,
Mushrooms, Mozzarella

P I Z Z A  S E L E C T I O N

S A M P L E  M E N U  A
Priced at SGD58 per pax

Minimum pax. applies. Prices are subject to 10% service charge and prevailing government taxes. 



W E L L - B E I N G  S A L A D  B A R

Romaine Lettuce / Baby Spinach / Lolorosso / Baby Gem /
Mesclun Mix Salad 

Cherry Tomatoes / Cucumber / Carrots / Radish 

Extra Virgin Olive Oil / Aged Balsamic Vinegar  

S O U P

Almond & Potato

C O O K E D  S E A F O O D  O N  I C E

Whole Prawns

Clams

NZ Half Shell Mussel

Blue Swimmer Crab

Blue Mussels

D E S S E R T  &  D R I N K S

Tiramisu

Pannacotta Selection

Sliced Seasonal Fruits

Ice Cream Cart with Condiments

Freshly Brewed Coffee / Tea

H O T  S E L E C T I O N

Meatballs al Forno
Oven-baked Pork or Beef Meatballs, Sourdough “Crostino” 

Sea Bream 
Pan-seared, Rucola, Capsicum Saffron Sauce

Black Truffle Chicken
Grilled Chicken Breast, Potato Puree, Oyster Mushroom

Lamb Ragout Mafalde
Braised Lamb Shank, Datterino Tomatoes, Chilli and
Parmesan

Quattro Formaggi Porcini
Provolone, Gorgonzola, Parmigiano, Mozzarella with Aged
Balsamic

Cauliflower Gratin
Cauliflower “Steak”, Dijon Mustard Bechamel

Eggplant Parmigiana
Mozzarella, Tomato Passata, Shaved Parmesan

Crab “Mama Rosa” Rigatoni
Crab Ragu, Tomato and Mascarpone “Alla Mamma Rosa”,
House Made Rigatoni Pasta

Charcuterie Platter of Prosciutto, Bresaola, Beef Salami
 
Cherry Tomato and Bocconcini

Grilled Eggplant and Zucchini

Semi-dried Tomato, Rockette and Shaved Pecorino

Avocado, Spinach, Kale and Asparagus

Prosciutto and Melon

Balsamic Glazed Shallots

Italian Marinated Olives 

Italian Cheese Selection
Pecorino, Taleggio, Parmesan, Gorgonzola

Foccacia & Ciabatta

S T A R T E R S

P I Z Z A  S E L E C T I O N

Margherita
Mozzarella, Ligurian Basil, Extra Virgin Olive Oil

Quattro Formaggi
Four Cheeses: Provolone, Gorgonzola, Parmigiano,
Mozzarella, Drizzled with Aged Balsamic Vinegar 

Chorizo
Fresh Burrata, Thinly Sliced Chorizo, Smoked Olives, Sun-
dried Tomatoes, Oregano

Gamberi
Sauteed Prawn, Green Asparagus, Garlic Confit, Semi-dried
Cherry Tomatoes, Mozzarella 

Minimum pax. applies. Prices are subject to 10% service charge and prevailing government taxes. 

S A M P L E  M E N U  B
Priced at SGD98 per pax

Vegetarian Nuts Alcohol Pork



F o r  a  t r u l y  b e s p o k e  e x p e r i e n c e ,  

o u r  m e e t i n g  &  e v e n t  m e n u s  a r e

t h o u g h t f u l l y  c u r a t e d  t o  s u i t  y o u r

n e e d s  a n d  p r e f e r e n c e s .

C o n n e c t  w i t h  u s  t o d a y .

Telephone: (65) 6826 5000  

Email: sales.sinic@ihg.com

mailto:sales.sinic@ihg.com

