Dinner (Day 1)

Appetizer Selection
Mixed Seasonal Green (V)
Creamy Coleslaw with Peach Halves (V)
Smoked Salmon with Traditional Gamished & Salad

Selection Of House Dressing
Thousand lzlands, French Dressing (V)

Hot Dish
Owen Roasted Chicken Leg Boneless
with Mushroom Sauce
South African Style Sustainable Salmon Belly Curry {African Dish from RRR Kitchen)
Braised Japanese Beancurd with Mixed Vegetables (V)
Impossible Meat Balls with Sauteed Onion Infused in Cream Brown Sauce (V)
Butter Broccoli with Mushroom, Carrot & Young Corn (V)
Waok Fried Mee Goreng With Chye Sim (V)
Moroccan Pilaf Rice {(African Dish from RRR kitchen)

Dessert
Fresh Fruit Platter (V)
Bread & Butter Fudding with Vanilla Sauce (V)
Lemon Meringue Pie (From RRR Kitchen)

Drinks
Plain Water / Cordial

Optional Add-Ons

Pre-arder required. Please email sales.campfront®mandai.eom to secure your basket
"Wine Down’' Basket @ S$68 nett "Wild Supplies’ Basket @ 5%25 nett
Pierre Jean Merlot x 1 bottle Potato Chipsx 2
Perrier Waterx 2 Fruit Cupx 2
Cheese Platter with Green Grapes Pringles Canx 2

Canned Drinks x 4




Breakfast (Day 2)

Selection of Chilled Juices
Orange Juice, Apple Juice (V)

&pneti:e:r Comer
Garden Green Salad (V)
Assorted Cold Cuts with Pickles

Selection of House Dressing
Thousand Island, Sesame Soy (V)

Baker’s Basket
Butter Croissant, Sultana Croissant, Enriched White Bread(V)
Butter, Marmalade (V)

Western Hot Dishes
Creamy Scrambled Egg (V)
Chicken Chipolata
Baked Beans with Tomato Sauce (V)
Golden Fried Hash Brown (V)

Local Hot Dishes
Sayur Lodeh
Baked Marinated Balinese Cut Chicken Chop
Pandan Nasi Lemal (V)

Fresh Frm:t Counter
Seasonal Fresh Fruit (V)
Selection of Mini Cakes (V)

Freshly Brewed-Cuffee and Tea

e




