
SOPA Editorial Awards for Excellence Dinner 2018 

13 June 2018 

Meeting Room N101  

   Confirmed Dinner Set Menu  

Artisan Bread 

* *  *

Young Chicken, Grilled Cauliflower, Almond Crumb and Tossed Brussels Sprout Leaves 

* *  *

Heirloom Consommé, Confit Tomato and Olive Oil Poached Cucumber 

* *  *

Australian Beef, Paris Mash, Roasted Butternut and Forrest Mushrooms 

Chilean Sea Bass, Chorizo-Caper Crushed Potato, Roasted Vine Tomato and Chive Butter 

* *  *

Lemon Tartlet, Italian Meringue, Coconut Sorbet and Roasted Sesame 

* * *

Petits Fours 

Coffee or Fine Tea 
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SOPA Editorial Awards for Excellence Dinner 2018 

13 June 2018 

Meeting Room N101  

   Confirmed Dinner Vegetarian Set Menu  

Gluten Free Bread Basket 

* * *

Heart of Palm and Tomatoes Caviar in Avocado 

* * *

Heirloom Consommé, Confit Tomato and Olive Oil Poached Cucumber 

* * *

Lasagnette of Ratatouille, Butternut Pumpkin Puree and Sous Vide Baby Vegetables 

* * *

‘Young Coconut’ 

Compressed Yubari, Picked Flowers, Orange Blossom Floss and Lychee Pearls 

* * *

Petits Fours 

Coffee or Fine Tea 

Wong
Highlight


