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MENU PACKAGES
Engagement / Anniversary / Birthday

Baby Shower / Party



MALAY CLASSICS A
$16.00 PER PERSON ($17.28 WITH GST)  /   MINIMUM ORDER: 30 PAX   /   7 ITEMS

COMPLIMENTARY CORDIAL DRINK (FRUIT PUNCH, LIME OR ORANGE)

PRICE INCLUDES BUFFET TABLE SETUP WITH SKIRTING, WARMERS & DISPOSABLE DINING WARE

UPGRADE TO MELAMINE PLATE & CUTLERY SET AT $3/PAX

MANPOWER AT $12/HOUR PER STAFF

ALL PRICES ARE SUBJECTED TO PREVAILING GOVERNMENT TAXES

THINGS TO NOTE:

APPETIZER (CHOOSE 1)
☐    ROJAK BUAH

☐    TAHU GORENG

☐    ULAM ULAM

STAPLE (CHOOSE 1)
☐    WHITE JASMINE RICE

☐    YELLOW RICE

☐    NASI IMPIT

FISH (CHOOSE 1)
☐    SAMBAL FISH

☐    SWEET SOUR FISH

☐    BELADO FISH

CHICKEN (CHOOSE 1)
☐    CHICKEN RENDANG

☐    AYAM MASAK MERAH

☐    CHICKEN CURRY

VEGETABLE (CHOOSE 1)
☐    SAYUR LODEH

☐    VEGETABLE DALCHA

☐    MIXED VEGETABLE

SIDE (CHOOSE 1)
☐    KENTANG SAMBAL

☐    TEMPEH IKAN BILIS

☐    EGG SAMBAL

DESSERT (CHOOSE 1)
☐    MALAY KUEH

☐    BURBUR HITAM

☐    BURBUR KACANG



MALAY CLASSICS B
$18.00 PER PERSON ($19.44 WITH GST)   /   MINIMUM ORDER: 30 PAX   /   8 ITEMS

APPETIZER (CHOOSE 1)
☐    ROJAK BUAH

☐    TAHU GORENG

☐    ULAM ULAM

STAPLE (CHOOSE 1)
☐    WHITE JASMINE RICE

☐    YELLOW RICE

☐    NASI IMPIT

FISH (CHOOSE 1)
☐    SAMBAL FISH

☐    SWEET SOUR FISH

☐    BELADO FISH

CHICKEN (CHOOSE 1)
☐    CHICKEN RENDANG

☐    AYAM MASAK MERAH

☐    CHICKEN CURRY

VEGETABLE (CHOOSE 1)
☐    SAYUR LODEH

☐    VEGETABLE DALCHA

☐    MIXED VEGETABLE

SIDE (CHOOSE 1)
☐    KENTANG SAMBAL

☐    TEMPEH IKAN BILIS

☐    EGG SAMBAL

DESSERT (CHOOSE 1)
☐    MALAY KUEH

☐    BURBUR HITAM

☐    BURBUR KACANG

SEAFOOD / RED MEAT (CHOOSE 1)
☐    BEEF RENDANG

☐    BEEF BAHMIAH

☐    SAMBAL PRAWN

COMPLIMENTARY CORDIAL DRINK (FRUIT PUNCH, LIME OR ORANGE)

PRICE INCLUDES BUFFET TABLE SETUP WITH SKIRTING, WARMERS & DISPOSABLE DINING WARE

UPGRADE TO MELAMINE PLATE & CUTLERY SET AT $3/PAX

MANPOWER AT $12/HOUR PER STAFF

ALL PRICES ARE SUBJECTED TO PREVAILING GOVERNMENT TAXES

THINGS TO NOTE:



MALAY CLASSICS C
$24.00 PER PERSON ($25.92 WITH GST)   /   MINIMUM ORDER: 30 PAX   /   9 ITEMS

APPETIZER (CHOOSE 1)
☐    ROJAK BUAH

☐    TAHU GORENG

☐    ULAM ULAM

LOCAL DELIGHT STAPLE (CHOOSE 1)
☐    MEE SIAM WITH CONDIMENTS

☐    MEE RUBUS WITH CONDIMENTS

☐    MEE SOTO WITH CONDIMENTS

FISH (CHOOSE 1)
☐    SAMBAL FISH

☐    SWEET SOUR FISH

☐    BELADO FISH

CHICKEN (CHOOSE 1)
☐    CHICKEN RENDANG

☐    AYAM MASAK MERAH

☐    CHICKEN CURRY

VEGETABLE (CHOOSE 1)
☐    SAYUR LODEH

☐    VEGETABLE DALCHA

☐    MIXED VEGETABLE

SIDE (CHOOSE 1)
☐    KENTANG SAMBAL

☐    TEMPEH IKAN BILIS

☐    BEGEDIL

DESSERT (CHOOSE 1)
☐    MALAY KUEH

☐    BURBUR HITAM

☐    BURBUR KACANG

SEAFOOD / RED MEAT (CHOOSE 1)
☐    BEEF RENDANG

☐    BEEF BAHMIAH

☐    SAMBAL PRAWN

STAPLE (CHOOSE 1)
☐    WHITE JASMINE RICE

☐    BRIYANI RICE

☐    NASI IMPIT

COMPLIMENTARY CORDIAL DRINK (FRUIT PUNCH, LIME OR ORANGE)

PRICE INCLUDES BUFFET TABLE SETUP WITH SKIRTING, WARMERS & DISPOSABLE DINING WARE

UPGRADE TO MELAMINE PLATE & CUTLERY SET AT $3/PAX

MANPOWER AT $12/HOUR PER STAFF

ALL PRICES ARE SUBJECTED TO PREVAILING GOVERNMENT TAXES

THINGS TO NOTE:



MALAY CLASSICS D
$26.00 PER PERSON ($28.08 WITH GST)   /   MINIMUM ORDER: 30 PAX   /   10 ITEMS

APPETIZER (CHOOSE 1)
☐    ROJAK BUAH

☐    TAHU GORENG

☐    ULAM ULAM

LOCAL DELIGHT (CHOOSE 1)
☐    MEE SIAM WITH CONDIMENTS

☐    MEE RUBUS WITH CONDIMENTS

☐    MEE SOTO WITH CONDIMENTS

FISH (CHOOSE 1)
☐    SAMBAL FISH

☐    SWEET SOUR FISH

☐    BELADO FISH

CHICKEN (CHOOSE 1)
☐    CHICKEN RENDANG

☐    AYAM MASAK MERAH

☐    CHICKEN CURRY MARSALA

SIDE (CHOOSE 1)
☐    KENTANG SAMBAL

☐    TEMPEH IKAN BILIS

☐    SAYUR LODEH

MALAY DESSERT (CHOOSE 1)
☐    MALAY KUEH

☐    BURBUR HITAM

☐    BURBUR KACANG

RED MEAT (CHOOSE 1)
☐    BEEF RENDANG

☐    BEEF BAHMIAH

☐    BLACK PEPPER BEEF

STAPLE (CHOOSE 1)
☐    WHITE JASMINE RICE

☐    NASI JAGUNG

☐    NASI IMPIT

SEAFOOD (CHOOSE 1)
☐    SAMBAL PRAWN

☐    SWEET SOUR PRAWN

☐    BLACK PEPPER PRAWN

MALAY OR ASIAN DESSERT (CHOOSE 1)
☐    BURBUR CHA CHA

☐    KUEH DADAR

☐    PULUT SERUNDING

COMPLIMENTARY CORDIAL DRINK (FRUIT PUNCH, LIME OR ORANGE)

PRICE INCLUDES BUFFET TABLE SETUP WITH SKIRTING, WARMERS & DISPOSABLE DINING WARE

UPGRADE TO MELAMINE PLATE & CUTLERY SET AT $3/PAX

MANPOWER AT $12/HOUR PER STAFF

ALL PRICES ARE SUBJECTED TO PREVAILING GOVERNMENT TAXES

THINGS TO NOTE:



CELEBRATION BUFFET
$33.00 PER PERSON ($35.64 WITH GST)   /   MINIMUM ORDER: 30 PAX   /   12 ITEMS

APPETIZER
ASSORTED CANAPES

GARDEN SALAD

MAIN COURSE
FIG & OLIVE RICE

AGLIO OLIO PASTA

MARGRIBI GRILLED CHICKEN

GRILLED DORY WITH CRÈME WHITE SAUCE   

SWEET SOUR PINEAPPLE PRAWN  

VEGETABLE DALCHA

SOUP
CREAM OF SPANYOL

Served with seafood, shitake mushroom, onions, herbs and spices

Accompanied with garlic crostini

DESSERT (CHOOSE 2)
FRESH FRUITS PLATTER / MINI FRUIT TARTLET / ASSORTED CAKES  

CREAM CARAMEL PUDDING

BEVERAGES
CORDIAL DRINK

COFFEE / TEA

COMPLIMENTARY CORDIAL DRINK (FRUIT PUNCH, LIME OR ORANGE)

PRICE INCLUDES BUFFET TABLE SETUP WITH SKIRTING, WARMERS & DISPOSABLE DINING WARE

UPGRADE TO MELAMINE PLATE & CUTLERY SET AT $3/PAX

MANPOWER AT $12/HOUR PER STAFF

ALL PRICES ARE SUBJECTED TO PREVAILING GOVERNMENT TAXES

THINGS TO NOTE:



MEDITERRANEAN GRANADA  
$33.00 PER PERSON ($35.64 WITH GST)   /   MINIMUM ORDER: 30 PAX   /   12 ITEMS

APPETIZER
GRANADA OLIVIA SALATA

FIGO BRUSCHETTA

MAIN COURSE
OLIVE RICE

SICILIAN TUNA PENNE

CHICKEN MARGRIBI IN TOMATO SAUCE

GRILLED DORY MUSHROOM

POTATO CILANTRO WITH HERBS AND SPICES

BROCOLLI MUSHROOM FIESTA

SOUP
CREAM OF MUSHROOM

Served with shitake mushroom, onions, herbs and spices

Accompanied with garlic crostini

DESSERT (CHOOSE 2)
FRESH FRUITS PLATTER / MANGO PUDDING / ASSORTED CAKES

BEVERAGES
CORDIAL DRINK

COFFEE / TEA

COMPLIMENTARY CORDIAL DRINK (FRUIT PUNCH, LIME OR ORANGE)

PRICE INCLUDES BUFFET TABLE SETUP WITH SKIRTING, WARMERS & DISPOSABLE DINING WARE

UPGRADE TO MELAMINE PLATE & CUTLERY SET AT $3/PAX

MANPOWER AT $12/HOUR PER STAFF

ALL PRICES ARE SUBJECTED TO PREVAILING GOVERNMENT TAXES

THINGS TO NOTE:



WESTERN BUFFET
$23.00 PER PERSON ($24.84 WITH GST)   /   MINIMUM ORDER: 50 PAX   /   11 ITEMS

APPETIZER
CHICKEN CAESAR SALADS

Served with fresh greens salads, croutons, eggs, grilled chicken and

thousand island dressing

MAIN COURSE
FRAGRANCE BUTTER RICE  

SAUTEED PENNE WITH TOMATO SAUCE  

FRIED CHICKEN WITH BBQ BLACK PEPPER SAUCE  

GRILLED DORY WITH CRÈME WHITE DILL SAUCE  

BROCOLLI AND MUSHROOMS

SOUP
MUSHROOM CREAM SOUP

Accompanied with Garlic Bread

DESSERT
FRESH FRUITS PLATTER  

ASSORTED TEA CAKES  

BEVERAGES
ORANGE JUICE

COFFEE & TEA

COMPLIMENTARY CORDIAL DRINK (FRUIT PUNCH, LIME OR ORANGE)

PRICE INCLUDES BUFFET TABLE SETUP WITH SKIRTING, WARMERS & DISPOSABLE DINING WARE

UPGRADE TO MELAMINE PLATE & CUTLERY SET AT $3/PAX

MANPOWER AT $12/HOUR PER STAFF

ALL PRICES ARE SUBJECTED TO PREVAILING GOVERNMENT TAXES

THINGS TO NOTE:



ANDALUCIA BUFFET
$33.00 PER PERSON ($35.64 WITH GST)   /   MINIMUM ORDER: 30 PAX   /   12 ITEMS

APPETIZER
FIG GARDEN SALATA

FIGO BRUSCHETTA

MAIN COURSE
OLIVE RICE

SICILIAN CHICKEN PENNE

ANDALUCIA CHICKEN SKEWER WITH TOMATO SAUCE

GRILLED DORY MUSHROOM

POTATO CILANTRO WITH HERBS AND SPICES

BROCOLLI MUSHROOM FIESTA

SOUP
CREAM OF CHICKEN

Served with shitake mushroom, onions, herbs and spices

Accompanied with garlic crostini

DESSERT (CHOOSE 2)
FRESH FRUITS PLATTER /  MANGO PUDDING / ASSORTED CAKES

BEVERAGES
CORDIAL DRINK

COFFEE /   TEA

COMPLIMENTARY CORDIAL DRINK (FRUIT PUNCH, LIME OR ORANGE)

PRICE INCLUDES BUFFET TABLE SETUP WITH SKIRTING, WARMERS & DISPOSABLE DINING WARE

UPGRADE TO MELAMINE PLATE & CUTLERY SET AT $3/PAX

MANPOWER AT $12/HOUR PER STAFF

ALL PRICES ARE SUBJECTED TO PREVAILING GOVERNMENT TAXES

THINGS TO NOTE:



VEGETARIAN BUFFET
$28.00 PER PERSON ($30.24 WITH GST)  /   MINIMUM ORDER: 20 PAX   /   10 ITEMS

APPETIZER
FRESH GARDEN SALATA

Air Flown Fresh Mesclun Salads with tomato, olives, carrots and olive oil

served with thousand island

MAIN COURSE
PHALGOAN RICE WITH NUTS AND FRUITS  

VEGETARIAN OLIO PASTA  

SAYUR LEMAK LODEH  

FRIED BEANCURD WITH PEANUT SAUCE  

MIXED BROCOLLI AND MUSHROOMS

SOUP
VEGETABLES SOUP

Served with celery, mushroom, cabbage, onions and carrots

Accompanied with Garlic Crostini

DESSERT
FRESH FRUITS PLATTER  

BEVERAGES
CORDIAL DRINK

COFFEE / TEA

COMPLIMENTARY CORDIAL DRINK (FRUIT PUNCH, LIME OR ORANGE)

PRICE INCLUDES BUFFET TABLE SETUP WITH SKIRTING, WARMERS & DISPOSABLE DINING WARE

UPGRADE TO MELAMINE PLATE & CUTLERY SET AT $3/PAX

MANPOWER AT $12/HOUR PER STAFF

ALL PRICES ARE SUBJECTED TO PREVAILING GOVERNMENT TAXES

THINGS TO NOTE:


