
BOOK NOW: 670 7000 restaurants.momibay@marriott.com
*Terms & Conditions: All bookings to be made a minimum 24 hours prior and subject to availability and weather conditions. Bookings

made within 24 hours will incur a surcharge of 25%*. Please advise of any dietary requirements when booking. Romantic Cabana Dinner

experience begins from 6pm. Prices are based on two (2) persons. Cancellation fee applicable.

Cabana Dinner Set Menu 

4 Course – Veuve Clicquot

Amuse Bouche
Honey glazed beef, cauliflower puree, truffle oil, chili onion jam

Entrée
Seared yellow fin tuna, poached prawns, wasabi, soy mirin pearls, asparagus, avocado,

orange, radish

Soup
Creamy lobster bisque, crab dumpling, herb crouton, olive lime tapenade, chili oil

Mains 
                   Sous vide lamb back strap, green pea puree, baby carrot, baby beets, red wine jus

Dessert
Salted chocolate delice, strawberry jelly, chocolate tulip, coffee cream

Momi Bay Romantic Cabana Dinner



BOOK NOW: 670 7000 restaurants.momibay@marriott.com
*Terms & Conditions: All bookings to be made a minimum 24 hours prior and subject to availability and weather conditions. Bookings

made within 24 hours will incur a surcharge of 25%*. Please advise of any dietary requirements when booking. Romantic Cabana Dinner

experience begins from 6pm. Prices are based on two (2) persons. Cancellation fee applicable.

Cabana Dinner Set Menu 

4 Course – Matching Wines

Amuse Bouche
Honey glazed beef, cauliflower puree, truffle oil, chili onion jam

Entrée
Seared yellow fin tuna, poached prawns, wasabi, soy mirin pearls, asparagus, avocado,

orange, radish
Roaring Meg, Riesling

Soup
Creamy lobster bisque, crab dumpling, herb crouton, olive lime tapenade, chili oil

Tempus Two Blanc de Blanc

Mains 
                   Sous vide lamb back strap, green pea puree, baby carrot, baby beets, red wine jus

Mt Difficulty, Pinot Noir 

Dessert
Salted chocolate delice, strawberry jelly, chocolate tulip, coffee cream

Roaring Meg, Rose

Momi Bay Romantic Cabana Dinner


