
CELEBRATION IN EVERY BITE

LET’S DISCUSS

RM336+  
A set of 40 art pieces of delicate mini bites, hand-crafted by our Chef 
Team with a combination of both sweet and savoury encased within 
our specially designed take away tier with a cover over it.

Smoked Salmon on Waffle, Japanese Mayo
Smoked salmon served on crispy waffle with Japanese mayonnaise

Cucumber with Dill Cream Cheese, Lemon Jam
Dill macerated cucumber with cream cheese and lemon jam

Hudson Duck Tart with Orange Marmalade and Chives
Slow-smoked duck breast filled in savoury tart shell, served with sweet 
orange marmalade and chives

Seared Hokkaido Scallop on Rosette of Zucchini
Seared Hokkaido scallop served with marinated zucchini rosette

Dark Chocolate Mousse Verrine
70% dark chocolate mousse, chocolate glaze, golden chocolate pearl 

Strawberry and Vanilla Mini Cupcakes 
Vanilla and strawberry chips cake, strawberry buttercream, fresh strawberry

Chendol Cheesecake with Attap Seed
Baked cheesecake with chendol jelly, served with attap seed

Wild Blueberries and Almond Financier
Almond financier tart with fresh blueberries and blueberry cream

Delivery Charges Apply

Package includes:
- Complete with specially designed display take away covered tier


