- Cajun Prawn with Mascarponi on crostina
- Seared fresh tuna coated in sesame and gi

r s s management experience in the catering
- Smoked Norwegian salmon blinis ( mini itk . ustry between the Managing Director, Execu-
x caviar [ 2 neeting ve Chef and Event & Catering Manager.
prawn with cocktai sese 2 L
a wrapped shrimp serve w J 20 staff, all of whom have aftended the Food & Environ-
d shrimp and mango salsa served on a Chinese spc y 4 ntal Hygiene Department courses as required by the

served with carmelised onion confit se mment.

customised service, please call 2547 8155 or email
ith your requirements.
- French ¢ with finely sliced duck breast and plum sauce . Il : (S Email: shamrocks@shamrock.com
- French crepe with gammon ham, chives and pomery mustard
- French crepes with smol b
- Mini vegetable and goat cheese puff past"\- tart
- Roasted vegetable with sun dried tomato quiche

- Oven roasted cherry tomato and pesto quiche ; \ - .
The Lounge i 1 s i G g ' Wi

* Prices exdude delivery and services —— Special Promotion ——  7erms and Conditions: Order

3 : 4 kL placed by 05 December and with
For more information, ple ellL 7 Y83 ELYSRVE B www.shamrock.com.hk HK$200 Discount Coupon  vaiue aver HKS4,000 food only.






