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https://www.youtube.com/watch?v=mkI_j3x2mus
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1. Hot Appetizer

8. Creative Burger

2. Meat (Beef, Lamb, Pork, Chicken / Duck) 9. The Perfect Steak & Omelette

3. From the Sea (Fish, Seafood) 10. Chocolate Petit Gateaux

4. ltalian Classic Pasta 11. Decorated Cake

5. Asian Noodles 12. Nestle Professional Team Challenge
6. Korean Fusion Main Course 13. Fruit and Vegetable Carving - Live

7. Chinese Stir Fry
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Silver

US$5,000 US$3,000
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