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The Graduate Club

— Menu — Q
COLD SELECTIONS & SALADS

® Premium Cold Cut Platter
(Beef Salami, Peppercorn Chicken Lyoner, Kalamata Olives)

e Smoked Salmon and Asparagus Salad

e [talian Roma Tomato Salad with Balsamic Vinegar,
Basil and Feta
* Mesclun Salad
(Condiments & Dressings: Japanese Cucumber, Bell Pepper, Olive,
Onion, Cherry Tomatoes, Corn, Croutons, Parmesan, Bacon Bits,
Japanese Sesame Dressing and Balsamic Vinaigrette)
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* Roasted Butternut Pumpkin Soup

@ %(R/G‘H/ CARVING STATION

¢ Roast Beef Striploin with Black Pepper Sauce
1 to 30 December 2023

HOT SELECTIONS
$65 per person * Oven-Baked Seabass with Saffron Cream Sauce
[ Minimum guarantee of 50 persons | ¢ Coq au Vin

¢ De-Shelled Prawns in Creamy Pumpkin Sauce
e Cauliflower Gratin

e Aglio Olio with Mushrooms, Spinach and
Sun-Dried Tomatoes

¢ Pilaf Rice with Green Peas

DESSERT
¢ Christmas Log Cake
¢ Assorted Mini French Pastries
e Chocolate Eclair
¢ Assorted Fruit Platter

Free-Flow of Soft Drinks, Coffee and Tea

The image used is for illustration purposes only.
For booking and enquiries, kindly contact 6586 3771 / 3772 / 3774 or email banquetsales@nuss.org.sg

Terms and Conditions
- Prices are subject to 10% service charge (Non-members) and prevailing GST.
- Menu are subject to change without prior notice.
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