Wedding Set Menu A
W 55,000

Crab meat stuffed smoked salmon roulade
With salmaon caviar honey dill yogurt
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Cream of broccoli soup with golden crouton
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Fillet of Australian beef tenderloin steak with tiger King prawn,
shrimp fried rice, dry tomata, asparagus, Young corn, mushroom peppercorn sauce

MS BSEE ZSQU ST Ha7| AHAHO IS OFHE BS S0

Traditional Korean noodles
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Chou-slice triangle with wild berries on Orange sauce
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Coffee or teq
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Wedding Set Menu B
W66,000

Seafood medley smoked tuna, scallop, prawn Luccola leaves,
cherry tomato with basil oil, Lemon honey balsamic reduction
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Wild parcini, black mushroom bisque
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Char-grilled Australian beef tenderlain steak With nam-hae abalone and
barley cream potato Risotto, asparaqgus, dry tomate, young corn
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Traditional Kerean noodles
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Mango mousse with marinated seasonal fruits
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Coffee or tea
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Wedding Set Menu C
W88,000

Sea bream fillet marinated with pesto flavor bell pepper
And fresh baby leaves salad, grain mustard vinaigrette
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Cappuccing green pea with smoked duck ragouts
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Grilled Australian beef medallion, Lobster tail with Sweet pumpkin cheese croquette,
asparagus, dry tomata, Young corn, Modena balsamic wine jus

SeHiE 230 OflE 2=
2oLl WA ARNFAL| SHEL 2Dt HISIHHS0]

Traditional Kerean noodles

Hxl=+

lce parfait rum-coconut with nougat on two sauce and tropical fruits
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Coffee or tea
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