
 
 

Exclusive Gatherings 
Created for groups of 8 guests or more we offer specially crafted menus 

with a variety allowing you and your diners to share our signature creations 
Please allow 48 hours advance notice for sharing menus. 

All prices quoted are in Malaysian Ringgit and inclusive of 10% service charge and 6% GST. 
Please highlight any specific food allergies or intolerances to our colleagues before ordering. 

We endeavour to source for local and sustainable ingredients whenever possible 

 
 

 
MENU A 

 

BLACK ANGUS BEEF CARPACCIO 
ARUGULA ∙ GRAIN MUSTARD ∙ TRUFFLE ∙ PARMESAN ∙ EXTRA VIRGIN OLIVE OIL 

 

BLUE SWIMMER CRAB CAKE 
OLD BAY MAYONNAISE ∙ MANGO SALSA 

 

BABY ROMAINE LETTUCE 
CROUTON ∙ CRISPY BEEF BITS 

 

--- 
 

ROAST LAMB CROWN WITH ROSEMARY 
HERB CIABATTA ∙ GREMOLATA ∙ LAMB JUS ∙ MUSHROOM SAUCE 

 

ORGANIC SPRING CHICKEN 
PERCIK GLAZING 

 

GRILLED BLACK COD 
WHITE WINE SAUCE 

 

SERVED WITH SIDE DISHES 
FRENCH FRIES “ALSACE” ∙ CRISPY BEEF ∙ GRUYERE CHEESE ∙ ONIONS 

POTATO GRATIN ∙ ROSEMARY ∙ THYME ∙ GARLIC CREAM 
POTATO MASH 

BRUSSEL SPROUTS ∙ BEEF BITS ∙ ONION 
SEASONAL VEGETABLES ∙ BUTTER ∙ HERBS 

 

--- 
 

WARM GRANNY SMITH APPLE TART 
VANILLA ICE CREAM 

 

VANILLA CREME BRULEE 
RASPBERRY SHERBET 

     

 
SELECTION OF PREMIUM COFFEE AND TEA 

MANDARIN GRILL PETIT FOURS 
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 MENU B 
 

BEEF TARTAR 
HAND CHOPPED BEEF ∙ POACHED QUAIL EGG ∙ SOUR CREAM ∙ AVRUGA CAVIAR 

 

CLASSIC PRAWN COCKTAIL 
THOUSAND ISLAND DRESSING ∙ MUSTARD GREENS ∙ ROCK MELON POWDER 

 

MANDARIN GRILL SALAD 
BUTTER HEAD LETTUCE ∙ QUINOA ∙ SPROUTS ∙ CRESS ∙ LEMON DRESSING 

MANGO CAVIAR ∙ HEIRLOOM TOMATOES ∙ VEGETABLE CRISPS 
 

--- 
 

SHER WAGYU TOMAHAWK STEAK BMS 6-7 
GREEN PEPPERCORN SAUCE ∙ BEARNAISE SAUCE 

 

DARNE OF SALMON 
LEMON ∙ GARLIC 

 

WILD MUSHROOM RISOTTO 
ROAST GARLIC FOAM ∙ PARMESAN ∙ HERBS 

 

SERVED WITH SIDE DISHES 
POTATO GRATIN ∙ ROSEMARY ∙ THYME ∙ GARLIC CREAM 

POTATO MASH 
CRISPY ONION RINGS 

CREAMY SPINACH 
GREEN ASPARAGUS ∙ BUTTER 

WILD MUSHROOMS RAGOUT ∙ PARSLEY ∙ GARLIC ∙ ONION 
 

--- 
 

PAVLOVA 
STRAWBERRIES ∙ CREAM 

 

TEXTURES OF VALRHONA 
GRAND CRU CHOCOLATE 

  

 
SELECTION OF PREMIUM COFFEE AND TEA 

MANDARIN GRILL PETIT FOURS 
 

488. 


