KRISFLYER

SINGAPORE AIRLINES GROUP

BEYOND THE PITCH GALA DINNER
WITH STEVEN GERRARD

Sunday, 4 October 2026
7:00pm to 10:30pm
Equarius Ballroom

Resorts World Sentosa




WESTERN SET DINNER MENU

(NO PORK NO LARD)

ARTISAN BREAD & BUTTER
Soft Roll | Multigrain|Foccacia|SaltedButter|Extra Virgin Olive Qil

APPETIZERS
Sustainable Jumbo White Crabmeat Timbale
JapaneseCucumber/Pomelo/CitrusEmulsion/Cilantro

SOup

Signature Cream of Mushroom Soup
Porcini | Chives | Croutons

MAIN
Grilled Sustainable Seabass
Ratte Potato with SmokeSeaSalt|VegetableCasserole | Rougaile Sauce

or

Corn Fed French Chicken
Truffle Scented RattePotato|Asparagus|WildMushroom Cream Sauce

DESSERT

Raspberry Chocolate Millefeuille



WESTERN SET DINNER MENU

(VEGETARIAN | VEGAN)

ARTISAN BREAD & BUTTER
Soft Roll | Multigrain|Foccacia|VeganButter|Extra Virgin Olive Oil

COLD APPETIZERS

Marinated Heirloom Cherry Tomato
Yuzu Jelly | Basil Qil | Shiso

SOuUP

Roasted Tomato Soup
Pesto | Croutons

ST~ 00

i

MAIN
Potato Gnocchi
Italian Steam Artichoke | Peas|BroadBeans | Truffle Qil

DESSERT
Raspberry Chocolate Millefeuille
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