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MANDARIN ORIENTAL
SINGAPORE

FFather’s Day Brunch Takecaway Menu

(Available on 20 and 21 June 2020)

Appelisers

Seafood platter
Boiled Maine lobster, prawns, snow crab, king crab
served with traditional condiments

Caesar salad with seared tiger prawns
Smoked salmon salad

European gourmet cheeses and cold cuts selection

SOUp

Forest mushroom soup with herb croutons

Pasta

Penne with Bolognese sauce
OR

Oven-baked macaroni and cheese

Our Chefs will be delighted to assist you with any dietary requests.

Prices are inclusive of Government Tax.



Main Course

“Cote de boeuf”
Slow-roasted bone-in prime ribs
Mashed potatoes, roasted root vegetables
accompanied with black truffle wine jus

OR

Australian lamb rack
Roasted potatoes, sautéed vegetables
accompanied with shallots, thyme jus, mint jelly

Desserts

Grand Cru chocolate
72% bitter dark chocolate mousse, cacao genoise
hazelnut praline feuilletine

Coffee praline sable Breton
Sable Breton with coffee praline, cold-brew coffee mousseline
coffee crunchy praline

Black sesame cherry tart
Coconut, kaffir lime chiboust, sesame mascarpone cream

SGD 338 nett for a family of four
(2 adults and 2 children)
Including 2 bofttles of MO BAR Sailors Ale

Add-on options

SGD 98 nett per additional adult
SGD 48 nett per additional child

Enhance your brunch experience with our selection of house or sparkling
wines available from SGD 28 nett per bottle.

Kindly place your order in our Gourmet Shop
singapore.mandarinorientalshop.com
or contact +65 6885 3500 for more information.

Orders have to be placed at least 24 hours in advance.

Our Chefs will be delighted to assist you with any dietary requests.

Prices are inclusive of Government Tax.



