
Garden Dinner Series

Orchid Delight

Ramen Bowl VG
crisp vegetables, ginger miso broth

Creamy Thai Coconut Soup VG
seared mushrooms, bok choy

First Course

Passed Hors d’Oeuvre
Scallion Pancakes VG
kimchi slaw, ponzu drizzle

Coconut and Cinnamon Crusted Shrimp GF DF 
spicy mango, pineapple chutney

Jackfruit Cake GF VN
papaya and mango salsa

Citrus Jasmin Rice Cake GF VG
spicy bok choy slaw

Desserts

Coconut Truffle
espresso dark chocolate truffle rolled in shredded coconut GF

**VN - Vegan, VG - Vegetarian, GF - Gluten Free**

Passion Fruit Mango Cream Puff
passion fruit cream. mango curd

Polynesian Rice GF VN *contains nuts*
pineapple, grilled red onion, crushed peanuts 

Main Entrées

Coconut Curry GF VN
roasted rich and creamy coconut curry with sweet potatoes,

sweet bell peppers, spinach and seared tofu

Paneer Stir Fry 
bell peppers, scallions, snap pea, broccoli

ginger-hoisin glaze

Ginger Lime & Lemongrass Grilled Chicken 
tamari, chili flakes, orchid petals

Vegan Available Upon Request


