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Premium Vege Chef On Site Menu
RMg8*/ pax

Minimum 50pax

Vege Age Chef Counter * Je4u B ITiE &
v V. Fried Pumpkin Ball d/idk 4k v Tofu Miso Yaki 4F#|*k3grs 2 /i

v V. Kakiage &M% v V. Mix Tempura 2245 X # %
v V. Fried lka Ring JEfeAL B v  Fried Abalone Mushroom # Bk#8 & 3%
v Black Sesame Balls Z 4 R v" Golden Ball # &3k
Vege Sushi Chef Counter # &) I)fte4
v V. Ebi Tempura Maki & X# ¥ % v' V. Inari Sushi # K% §)
v V. Mango Ebi Maki &M 7% %23 v' Tamago Maki % &% 5] %
v' V. California Maki 7Zm=J1 & v Kappa Maki #JNF 3] %
v' V. Hana Maki 774 8] v V. Kani Maki Z&a# %
v' V. Inari Maki #GK% 3] % v V. Temaki %F 4

Main Course &

Vege Fried Rice & &) A

Vege Soboro Tomato Yaki Soba & # & il
Mixed Vegetable 424 )%rikE
V. Unagi Kabayaki B X #MH ¥ 4

Appertizer A%

Cherry Tomato with Plum #&-F /)& 7
Korean Kimchee #h X &%
Vegetable Inari Bag #&W4&
Potato Salad L% % Vi3

Dessert & Drink # & 54:#
V. Sour Plum Guava Salad &4 & 443
Mixed Fruit Carving Platter KEMEZH &

Fruit Tea KE%
¢ Chef & Service Crew Provided ¢ Utensil & Cutlery provided ¢ Menu price excluded 10% SVC & 6% GST




