


MissyMu by Shirley

2 HOUR CANAPE
$78 per person
Includes six CANAPES and two BOWLS

BANQUET SHARING

$99 per person

Select two BITS AND PIECES, two BAGI BAGI,
and two SIDE HUSTLES

ADD DESSERT
$15 per person
Select one DESSERT




MissyMu by Shirley

COLD CANAPES

STEAK TARTARE Cucumber, shallot, egg yolk gel, smoke soy, crispy chili & wonton crisp
OYSTER Red nam jim & crispy shallot

SPICY TUNA Crackers

DEVILLED EGG Avocado wasabi, crab with yuzu & salmon roe

TORCHED SCALLOP Ginger & lime awasezu & black tobiko

SAN CHOI BAO Mushroom XO

WARM CANAPES

PRAWN TOAST Yuzu kosho, chili mayo

CHICKEN SKEWERS Peanut satay

PORK AND PRAWN WONTON Chilli vinegar

LO BAK GO ‘RADISH CAKE' XO

PORK BELLY Charred pineapple, fish sauce caramel

WAGYU BEEF INTERCOSTAL SKEWERS Sambal matah, betel leaves & kaffir lime salt

BOWL

BANG BANG CHICKEN Chilli, peanuts & salad

VERMICELLI BOWL Lemongrass chicken, nuoc mam

EBI KATSU BUN Crushed egg mayo & yuzu slaw

TURMERIC FISH & BANH HOI Finger limes, Lemongrass burnt butter
HAINANESE CHICKEN Chicken fat rice, crispy chicken skin

OX CHEEK MASSAMAN Fragrance rice




MissyMu by Shirley

BITS AND PIECES (SELECT TWO)

SCALLOP SASHIMI Ginger lime awasezu , watermelon radish & green oil

‘SCHOOL LUNCH' 5 SPICE FRIED CHICKEN Thai basil & sansho mayo

WAGYU BEEF INTERCOSTAL SKEWERS Sambal matah, betel leaves & kaffir lime salt

BANH XEO TOSTADA Confit garlic, lemongrass prawn, bean shoots, coriander & nuoc mam
gel
DEDE’'S CRISPY EGGPLANT Mala sauce & toasted sesame

BAGI BAGI (SELECT TWO)

To be served with steamed rice

‘JAVANESE' AYAM BAKAR CHARRED SPATCHCOCK Acar & peanut satay

MISSY’S MASSAMAN CURRY BEEF CHEEK Mandarin, pickling onion & kipfler potato

SIU YUK SSAM-CRISPY PORK BELLY Pineapple ribbon, apple kimchi & ssamjang, spring
onion

PAN SEARED ROCKLING Diamond clams, bonito butter, finger limes, salmon roe, wakame &

sorrel

SIDE HUSTLE (SELECT TWO)
LO MAI GAI Sticky rice wrapped in lotus leaves, mushroom XO & crispy enoki

CRISPY SILKEN TOFU Fragrant coconut broth, lemongrass saté, puffed wild rice, shallots &
fried curry leaves

BANG BANG CHICKEN SALAD Cucumber, wood ear mushroom, Asian greens & crispy
wonton

POACHED PRAWN SLAW Glass noodles, mixed herbs, cabbage, crispy shallot & red nahm
jim

DESSERT

MANDARIN TRIFLE Mandarin sponge, jasmine-infused creme, mandarin segments, freeze-
dried mandarin, yuzu gel & white chocolate crumble
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