DINING AT SILVERSANDS

FIRST FRIDAYS

ASIATIQUE NOODLE MONTH

EASTER SUNDAY

HAND-CAUGHT. LOCALLY PRODUCED. ACCOMPLISHED
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FIRST FRIDAYS AT SILVERSANDS

Hailed in the culinary world a”perfect food
pairing” Champagne & French Fries!

Join us on the first Friday of each month

ot the Beach Lounge. Soulful performance by Jeverson Ramirez

from 6:00pm

Buy a bottle of Moet & Chandon and

Enjoy free-flow French Fries. Reserve your table via Open Table or by

calling the hotel on 523-8888
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NOODLE CELEBRATION MONTH AT ASIATIQUE

KUAY TIEW NUR TOON
Braised Beef with Chinese Herbs Noodles Soup, Beansprouts, Green Lettuce
Topped with Toasted Garlic

$29
YAKI SOBA
Stir Fried Japanese Noodles with Vegetables, Japanese Soya Sauce

$25
KHAO SOY
Rice Stick Noodle Soup with Chicken Thigh in Light Coconut Curry
Topped with Fried Shallot and Spring Onions

$28
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EASTER SUNDAY 4-COURSE FAMILY STYLE LUNCH

TO START DESSERT
Tomato Soup with Spring Vegetables and Pesto Crouton Easter Dessert by Chef Nelcia
SECOND

New Potato Salad with Peas and Young Spinach

Field Greens with Berries, Candied Walnut and

Strawberry

Poppy Seed Vinaigrette

Cous Cous Salad, Tomato, Avocado, Bacon, Radish,

Poached Eggs Easter Egg Hunt and Egg Painting Activities
MAIN for the children

Roasted Lamb Rack
Green Peas, Snow Peas and Local Goats Cheese

Prawns with Spanish “Iberico” Ham, Roasted Tomato, Children under 12 years complimentary

Olives and Fingerling Potatoes

$95.00++ per person

Grilled Salmon with Asparagus, Lemon Butter and Puff Pricing in US$ and subject to 15% VAT + 10%

Pastry Service Charge
Spring Vegetable Quiche with Ricotta Cheese
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All prices are USD and subject to 15% VAT
and 10% Service Charge
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