Chef
PATCH

is Back!

ONCE A WEEK

Sides
Prawn cracker or pumpkin cracker

Soup

Tom Yum soup
Traditional Thai hot and sour soup

Miso soup
Tofu, mushroom, dry seaweeds, and spring onions

Appetizers

Edamame
Steamed Japanese soy sauce with sea salt

Mixed Dumplings
Steam of veg dumplings, chicken dumplings, prawns
dumplings

Crispy tempura prawns
Panko crispy prawns served with wasabi prawns

Vegetable spring roll
Chinese spring roll filled with vegetable and glass
noodle served with chili sauce



Salad

Thai beef salad
Traditional Thai salad with Thai marinated roast
beef, cherry tomato, mint, red onion coriander,
tossed in chili, fish sauce and lime juice.

Kani Salad
Shred iceberg lettuce tossed in Japanese
mayonnaise topped with crab stick, and cucumber,
and mango.

Godo Gado Salad
Indonesian salad with crunchy vegetables, boiled
eggs, peanut sauce, fried tofu,
and prawns crackers

Sushi & Sashimi

Live Station

Papaya Salad station
Green papaya, chili, cherry tomato, green bean,
peanut, tamarind, lime juice and palm sug



Main

Chicken Teriyaki
Fresh grilled chicken chicken with teriyaki sauce.

Vegetable biriyani
Fragrant basmati rice with ginger, onion, coriander
cooked with seasonal vegetables, served with
pickle, Rita and poppadum.

Stir Fried beef Broccoli
Strips of steak and crisp broccoli in
rich brown sauce.

Sweet and sour fish
Battered fish and mixed vegetables and pineapple
in a sweet and sour sauce.

Paneer butter masala
Famous Indian paneer, onion, tomatoes cashews
and butter, rich & creamy.

Pineapple fried rice
Jasmin rice with prawns, pineapple curry powder,
pineapple and cashew nut.

Singapore Noodle
Wok fried vermicelli noodle with prawn, chicken and
chili in a light curry sauce.



Deserts
Seasonal sliced fruits

Halo-halo
Popular cold dessert in Philippines

Suku pudding
Tapioca pudding with young coconut, sweet corn

Kheer
Traditional North Indian rice pudding,
rice coconut, sugar

Drink
Water, juice, soft drink, tea and coffee



