NOTE:

For more details or requests please contact us

< Jiikos

WEDDING MENU

This is only a sample menu.

SA Penn

ENTREE

for sharing

Chiko’s Grand Entrée Platter
Maki sushi, lamb fajitas, chicken karaage, prawns,
coco crumb mussels, pork peanut tostada,
homemade veg-pickle, herb toast

MAIN
for individual indulgence

Free Range Chicken Breast
Cauli puree, spiced portobello,
fondant potatoes, mustard cream calvados reduction

or

Roasted Cured Salmon Fillet

kale pumpkin risotto, blackened eggplant puree,
rhubarb, ponzu emulsion
or
Mahy Farmed Angus Beef Sirloin Fillet
bacon gratin, herb mushroom,
mixed braised lentils, créme sarawak green pepper sauce.

DESSERT

for sharing

Sungka Platter of Chiko’s Tasting Desserts
Choco hazelnut, assorted mini verrines,
Malibu brulee, mixed berries panacotta




