
          BANQUET MENU “SYMPHONY” $105+16% SERVICE CHARGE     
 

                                  

 

COLD APPETIZERS 
 

1. GOURMET SMOKED FISH ASSORTMENT

2. ASSORTED MEAT PLATTER 

3.  meat salad 

4. giant shrimp tempura with dipping sauce 

5. neptune SALAD, served in a cantaloupe 

6.  SALAD "gorgonzola" 

7.  sesame tuna SAlad 

8. LE BATON OF EEL WITH DIPPING SAUCE

9.   AVOCADO SALAD WITH BREA CHEESE 

10.  CRAB MARGARITA SALAD WITH KING CRAB LEGS 

11. LOBSTER SALAD 

HOT APPETIZERS  
  

1. POTATOES WITH MUSHROOMS 

2. chachapuri 

3. CREPES WITH SEAFOOD, FRENCH STYLE BÉCHAMEL SAUCE. 

4. BRAISED SHORT RIBS IN PORT WINE REDUCTION WITH COUSCOUS  

5. SEAFOOD EXTRAVAGANZA, baked fish 

6. FOIE GRAS 

MAIN COURSE  
1. lamb CHOPS FRENCH STYLE  50% 
2. baked duck legs -50% 

 
DESSERTS:  PASTRIES, TEA, COFFEE, FRUIT PLATE. 

 
 
 




