THE COSMOFOLITAN

WEDDING COURSE MENU
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SALMON ROE * CITRUS BUTTER SAUCE * SOFT HERB SALAD FILLET 180 GRAMS OR SIRLOIN 220 GRAMS
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DESSERT
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OR OR
70% DARK CHOCOLATE & MATCHA MOUSSE CAKE BAKED MANDARIN CHEESECAKE FONDANT
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AT THE COSMOPOLITAN WE UTILISE SEASONAL INGREDIENTS, DUE TO THIS SOME MENU MAY CHANGE ACCORDING TO MARKET AVAILABILITY AND QUALITY.
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