WED[ )INGS

ASTIAN MENU




ASIAN STYLE STARTERS ON THE TABLE
Vegetarian spring rolls, chicken and beef satay skewers,

cocktail prawn, Asian lotus salad

ENTREE
Slow braised beef with crispy marinated jelly fish Korean style
Malay style coconut chicken
Homemade tortellini with roasted duck stuffing, shitake mushroom jus
BBQ duck with honey soy Hong Kong style
Stir fry scallop with asparagus and baby carrot, green peas on crispy pasta shell

Satay prawn skewers on pad thai noodles

Double roasted confit of pork belly with caramalised apricots

Large homemade duck spring rolls with lime dip

SEAFOOD COMBINATION PLATTER
Cooked tiger prawns, oysters, chilled crab with seafood sauce and ginger vinaigrette
AND/OR
SASHIMI AND MAKI SUSHI COMBINATION PLATTER

Slices of fresh tuna, salmon and assorted maki sushi rolls with wasabi,
soy and shredded daikon and lemon



MAIN COURSE

Grilled beef tenderloin and green tiger prawn with black bean sauce,
lightly blanched asparagus and rice

Braised prawn in ginger and soy sauce, baby bok choy
and ginger pilaf rice

Grilled barramundi fillets with Thai red curry sauce,
green beans, baby corn

Roasted Tasmanian salmon fillets on green tea noodle,
teriyaki sauce and bonito flakes

Braised baby rack of lamb Chinese style, served with star anise jus
and creamy mash potato

Honey roasted chicken on stewed seasonal vegetables,
fried rice in egg parcel
DESSERTS
Sago rice pudding in martini glass with fresh mango slices and mint

Coconut panna cotta with tropical fruits
Lemon and lime tart with fresh strawberries and cream

Mixed filo with mango and kiwi coulis

Raspberry baby cheese cake

Mango dome with fresh pineapple and mint
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WATERVIEW

IN BICENTENNIAL PARK

WatervieW in Bicentennial Park’s resident
Executive Chef Tik Tong Lu, is passionate
about providing every guest with a culinary

fare to suit the most discerning palate.

Our menus are based on superior produce




