2014 Cocktail Package Menu A

APPETISER

F 153

Tasmanian Salmon Tartar Bruschetta
B =01

TrufflesCrab Meat Bruschetta

L N RNE W

Caviar on Herb Blinis

AT

Seafood Salad Tarts

NS

COLD SELECTION
gk
Cajun Shrimp Skewers

PR e R

Goose Liver Mousse with Raspberry Jam on Toast

JERTHEZ L

Beef Roll with Spinach and Mushrooms
B ik S S R AP

Cambozola Cheese drizzled with Honey
RoEEZ L

Nachos with Chilli con Carne

P EHRNER A

Vegetable Crudite with Peanut Butter Dip
FH ISR ECfE AR S5

CARVING STATION
KA

Roasted Marinated Leg of Lamb with Thyme and Red Wine Sauce
RS

Hotel ICON



HOT SELECTION
Rz

Bacon and Onion Quiche

Y IR R R

Baked Salmon Puff Pastries

foENR =S A ik

Fish Fingers and Breaded Cheese Sticks with Dip
YERNIPEZ 10k

Vietnamese Spring Roll

Deep-fried Prawn Wontons with Sweet and Sour Sauce
R EA

Buffalo Chicken Wings with Blue Cheese Dip
Crispy-fried Shrimp Toast

{2 N

Breaded Mushroom with Truffle Mayo

HEXEREGE

DESSERT

i et

Mini Fruit Tart

N AN S e

Strawberry with Chocolate Dip
¥ NEpR) el
Chocolate Truffle
TR

Lemon Roulade

MR S RRG

Freshly Baked Butter Cookies
Bl

Price at $330net per person

lotel ICON
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This cocktail menu is valid for 2014 only. Hotel ICON reserves the right to alter the above menu prices and

items, due to unforeseeable market price fluctuations and availability.



2014 Cocktail Package Menu B

APPETISER
JZIE2
Goose Liver Crostini with Raspberry Jam on Toast

JERT L

Salmon Confit with Wasabi Cream
FHIARTE =3 AL

Beef Tartar Bruschetta

AR+

Marinated Tomato and Basil Bruschetta
BT ES L

COLD SELECTION

B

Truffled Goose Liver E2FAEEHERT

Chilled Gazpacho with Marinated Prawns
VOIS 2 5 i

Baked New Potato topped with Dill Cream and Salmon Caviar
=X R E

Dungeness Crab Meat Tarts

RETR VR

California Rolls

HNEEE

Vegetable Crudite with Guacamole Dip
FH S RO fC A SRR

CARVING STATION
KA

Roast Beef Sirloin

BEPE 24P

Hotel ICON



HOT SELECTION
Rz

Prawn and Asparagus Tempura

LR EYS PN i

Roasted Iberian Pork Shoulder with Lime Chilli Dip
BERTHEE N

Baked Chicken Puff Pastries

EFHEATR

Malaysian Satays with Peanut Sauce (Chicken and Beef)
TSRV (HE A B A A)

Bacalhau Croquettes

RS IRER

Slow Cooked Beef Short Rib in Yorkshire Pudding
A A RRL e AT &

Migas Seafood Patty with Avocado Basil Dip

(P LIRZRISE E21

Creamy Mushrooms on Toast

IS Sati Ean

DESSERT

i et

Mini Mixed Berry Tart
ROT R

White Wine Jelly
S

Chocolate Ganache Tart
- Nuwal:
Chocolate Brownie

R AR

Macaroons

EEHEHF

Price at $400net per person

ICON
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This cocktail menu is valid for 2014 only. Hotel ICON reserves the right to alter the above menu prices and

items, due to unforeseeable market price fluctuations and availability.



