
POULTRY & MEAT

18-Month-Aged Parma Ham 
& Ricotta Crostini
Asian Pear, Truffle Honey

Roast Beef & 
Yorkshire Pudding
Remoulade Sauce

Pani Puri with Coronation 
Chicken Salad
Almond, Apricot, Curried 
Mayonnaise

Alley’s Beef Sliders
Lettuce, Tomato, Gramps 
BBQ Sauce, Cheddar

Korean Chicken Bao
Pickled Cucumber, Sriracha 
Mayonnaise

Roasted Pork Belly Skewers
Cucumber, Vietnamese 
Caramel Sauce

FISH & SEAFOOD

House-Smoked Atlantic 
Salmon
Dill, Lemon

Spicy Bloody Mary 
Shrimp Shooter
Smoked Olive, Jalapeño

Prawn & Pineapple 
Lollipop
Calamansi Gel

Sustainable Crispy Blue 
Swimmer Crab Cake
Sambal Aioli

Crispy Mekong  
Prawn Roll
Peanut Sauce, Sriracha

Miso Salmon Yakitori
Wasabi Mayonnaise

VEGETARIAN & VEGAN

Caprese Skewers
Japanese Cherry Tomato, 
Bocconcini, Rooftop Basil

Watermelon & Meredith 
Feta Cheese
Mint, Chilli Crisp

Wild Mushroom Crostini
Lemon, Parsley, Parmesan

Crispy Handmade 
Curry Puff
Mint Yoghurt

Cheesy Arancini
Plum Tomato Ragù

Mushroom Rendang  
Vol-au-Vent
Candlenut

Make the season sparkle with two hours of festive indulgence 
and exclusive use of our event space 

All prices are in Singapore Dollars and subject to 10% service charge and 9% GST

Passion Fruit & Yoghurt Panna Cotta

Berry Galore Trifle

Calamansi Curd Trifle
Marshmallow Meringue

Not Your Typical Kaya Toast

Raspberry Coconut Fudge

Chocolate Taco
Mango, Chocolate Crémeux

Nyonya Kueh

Seasonal Fruit Skewers
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HOLIDAY 
BITES

per person, 
per hour

78$ Includes a handcrafted spread of 4 savoury and 2 sweet 
Holiday Bites, paired with 2 hours of free-flow festive pours –  

red & white wine, Andaz Lager, soft drinks, coffee & tea
(minimum 40 guests, 2 hours)


