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RAFFLES

SIMGAPORE

Western Set Dinner Menu

Freshness of Crab and Avocado, Grapefruit Daikon, Mango Sauce
SO

Ceps Cappuccino, Scallop Salpicons,Walnut and Spinach

Main Course *

Golden Cod Fish, Thyme Crust and Herbal Shellfish Jus
OR

Roasted Spring Chicken with Provencal Herbs and Nataral Jus
served with Spear Green Asparagus and Celery Puree

DNessert

Caramelia Chocolate Dome with Slow Poached Apple, Caramel Jus

Raffles Blend Coffee
Selection of Fine Teas

*Please choose 1 choice of Main Course during registration
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ENGLISH
SERVICE

This style service was taken from
tradltional service In the English
country homes where the head of
the household does the carving and
serves portlons to the famlly with
the assistant of the servants.

Today, thls style service might
appear In a private dining room
where the host does the carving
and Is assisted by the service staff.

Simllar to famlly style meals on
Thanksglving or Christmas.

Pince: Fork and a spoon used llke
pllers to handle and serve food.

English Service
» Often referred to as the "Host Service"

» Food is brought on platters by the waiter and
is shown to the host for approval. The waiter
then places the platters on the tables.

» All food fully cooked in the kitchen All
sauces and side dishes are on the table to be
passed by the guests













