
 



EQUINOX PRIVATE DINING ROOM 

FESTIVE SET DINNER 

 

 
APPETISER 
Choice of 1 selection 

 St. James Smoked Salmon      □ 
Horseradish Crème Frîache and Toasted Rye Bread  

 

 Salad of Smoked Duck Breast      □ 
Endive, Orange and Honey Toasted Hazelnuts 

 

 Confit Pear and Walnut Salad      □ 
Stilton and Sweet Mustard Vinaigrette 

 
 
SOUP 

Choice of 1 selection 

 Crab and Clam Chowder        □ 
Leeks and Corn 

 

 Field Mushroom        □ 
Chestnut Herb Dumplings 

 

 Spiced Pumpkin        □ 
Truffle Cep and Brioche Croutons 

 
 
ENTRÉE 

Choice of 1 selection 

 Wild Mushroom Risotto       □ 
Truffle and Parmesan  

 

 Grilled Snapper New Zealand      □ 
White Bean Provençal, Lemon and Basil Oil  

                                                            

 Slow-Cooked Kurobuta Pork Cheek     □ 
Mushroom Escabeche and Coriander 

  
 
  



EQUINOX PRIVATE DINING ROOM 

FESTIVE SET DINNER 

 

 
 
 
 
MAIN COURSE 
Choice of 1 selection 

 Roasted Turkey Breast        □ 
Savoy Cabbage, Apricot Stuffing, Baby Carrot and Natural Jus 

 

 24-Hour Cooked U.S.D.A Short Rib     □ 
Truffle Potato, Baby Leeks, Chestnut and Cabernet Sauvignon 

 

 Roasted Norwegian Salmon       □ 
Grilled Asparagus, Warm Potato Salad and Cranberry Relish 

 
 
DESSERT 
Choice of 1 selection 

 Chestnut Cremeux       □ 
Cherry Sorbet and Dulcey Maltos 

 

 Textures of Banana       □ 
Passion Fruit Cream and Coconut Sorbet 

 

 Peanut Butter Parfait       □ 
Salted Caramel Ice Cream  

 
 
 
 

         
 

S$125 per person for 3-course menu 
(Appetiser – Main Course – Dessert – Coffee/Tea & Petit Fours) 

 
S$140 per person for 4-course menu 

(Appetiser – Soup – Main Course – Dessert – Coffee/Tea & Petit Fours) 

 
S$160 per person for 5-course menu 

(Appetiser – Soup – Entrée – Main Course – Dessert – Coffee/Tea & Petit Fours) 

 
All prices are subject to service charge and GST 

Items subject to change by the Chef 

 

         
 


