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SHANGHAI on the BUND
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COCKTAIL RECEPTION
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Crab Brulé| Parmesan Crust | Keta Caviar
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Smoked Salmon with Creamy Cauliflower Mousse
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Marinated Scallops | Lime and Truffle Relish
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Puff Pastry Roll with Foie Gras Mousse
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Lobster Medallion with Mango Relish
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Pan-fried Scallops Topped with Minced Shrimp
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Cod and Potato Lollipop
el e )

*k*k

Marinated Lamb | Hummus and Candied Tomato
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Baked Cheese and Spinach Filo Wraps
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Spicy Pork Baby Back Ribs
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Shanghai
Crispy BBQ Puff
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Vegetable Spring Roll

Dessert
A
Fresh Sliced Fruit Lollipop
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Coffee Créme Brulé
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Double Chocolate Brownies
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Cheese Cake
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Caramel Vanilla Cup
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Berries Tart | Lime Zest
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WA Chocolate Praline
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Lemon Pie
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Please note that due to the use of fresh seasonal products, some ingredients may change based on their availability.
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RMB 660 per Person Exclusive of 15% Service Charge
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