
New Year’s Eve
SMOKEHOUSE

BUFFET DINNER 

Assorted Lettuce

Romaine Lettuce, Green Coral, Lollo Rosso Lettuce,

Butter Lettuce, Rocket Salad

Condiments 

Croutons, Cherry Tomatoes, Cucumber, Sweet Corn,

Parmesan, Mango, Carrot, Avocado Tobiko

Dressings 

Italian Dressing, Thousand Island, Lemon Dressing,

Caesar Dressing, Olive Oil

A P P E T I Z E R

R M 1 9 8 + +  p e r  p e r s o n

Assorted Cheese Board with Dried Fruit and Crackers

 Poached Whole Salmon with Dill Mayo Sauce

 Marinated Mushrooms and Scallops

Magura Tuna Salad Niçoise, Roasted Pumpkin

Minced Lamb, and Pine Honey Dressing

 Roulade of Smoked Beef Filled with Chestnuts

 Roasted Potato Platter with Basil Garlic Herbs

 Sautéed Seafood with Orange and Dill

 Fresh Bean and Carrot Honey Walnut Salad

S A L A D S  A N D  P L A T T E R S

A l l  p r i c e s  a r e  q u o t e d  i n  R i n g g i t  M a l a y s i a  a n d  a r e  s u b j e c t  t o

 a  1 0 %  S e r v i c e  C h a r g e  a n d  6 %  S S T



New Year’s Eve
SMOKEHOUSE

BUFFET DINNER 
Assorted Butcher Cold Cuts and Salami

Smoked Beef Salami, Chicken Pistachio Salami,

Air-Dried Beef, Turkey Ham, 

Chicken Peppercorn Salami,  Pepperoni

A C T I O N  C O U N T E R

A l l  p r i c e s  a r e  q u o t e d  i n  R i n g g i t  M a l a y s i a  a n d  a r e  s u b j e c t  t o

 a  1 0 %  S e r v i c e  C h a r g e  a n d  6 %  S S T

Prawns and Vegetable Tempura with Soy and Dipping Sauce

 Poached Eggs with Smoked Salmon and Salmon Roe

J A P A N E S E  Y A T A I

 A C T I O N  C O U N T E R

Poached Tiger Prawns, Green Mussels

Steamed Flower Crab, Black Mussels

 Assorted Sashimi and Sushi Maki Platter

S E A F O O D  O N  I C E

 Fresh Scallops on Ice

 Hot Scallops with Cheese and Sautéed Spinach Cream Sauce

 Raspberry Vinaigrette, Balsamic, Olive Oil, Citrus Vinaigrette,

Passion Fruit Vinaigrette, French Dressing, Tartar Sauce,

Cocktail Sauce, Chilli Radish Dip Mignonette Sauce, Lemon

F R E S H  S C A L L O P  B A R
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 Roasted Mushroom Cream Soup with Cheese Crouton

 Double Boiled Sea Treasure and Ginseng Soup

 (Large Fresh Baked Breads Display on Board)

S O U P  S E C T I O N

Choice of Pasta 

Spaghetti, Penne, Fusilli, Shell

 Macaroni, Fettuccine, Farfalle

Choice of Sauce

Marinara Tomato, Mushroom Cream, Chicken Bolognese

L I V E  P A S T A  A C T I O N

 Lamb Shoulder, Beef, Lamb, Chicken

 Chicken Frank, Smoked Duck, Chicken

Wings, Prawns, Fish Fillet, Squid

 Clam, Bamboo Clam, Cabbage, Bean Sprout, Tau Miu

M O N G O L I A N  S T Y L E  A C T I O N

L O C A L  T E P P A N Y A K I



New Year’s Eve
SMOKEHOUSE

BUFFET DINNER 

A l l  p r i c e s  a r e  q u o t e d  i n  R i n g g i t  M a l a y s i a  a n d  a r e  s u b j e c t  t o

 a  1 0 %  S e r v i c e  C h a r g e  a n d  6 %  S S T

Sautéed Pumpkin and Chestnuts

 Roasted Prime Ribs, Sautéed Baby Potatoes with Butter Herbs

 Roasted Whole Lamb with Grilled Cherry Tomatoes and Garlic

 Herbs Yorkshire Pudding

 Baked White Flour Salt Salmon with Cream of Mushroom and Dill Sauce

Orange Hollandaise Sauce

 Butter Mixed Vegetables

 Garlic Brussels Sprouts and Pine Nuts

 Sautéed Potatoes with Garlic Herbs

 Cranberry Sauce, Giblet Sauce, Black Pepper Sauce

Mushroom Sauce

 Hong Kong Style Steamed Cod Fish with Soy Reduction and Fried Garlic

 Hot and Sour Soup with Seafood

 (Fish, Prawns, Squid, Crab, Fish Balls, Clam)

C H A R C O A L  S I G N A T U R E
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 Butter Fish with Dill

 Garlic Squid

 Chilli Garlic Bamboo Clam

 Curry Tiger Prawns

 Shelled Scallops

 Mixed Herbs Slipper Lobster

 Rosemary Sauce, Pepper Sauce, Mint Sauce

Mushroom Sauce, Lemon Herbs Aioli

C H A R C O A L  G R I L L E D

Braised Lentils with Grilled Giant Hot Dog and Rosemary Jus

 Roasted Chicken with Chestnuts and Mushroom Sauce

 Japanese Fried Garlic Rice, Mini Glutinous Rice

 Roasted Beef Brisket with Sautéed Mushrooms and Green

Pepper Corn Cream Sauce, Gulai Ayam Nangka Muda

 Lamb Curry, Butter Prawn with Oats

 Roasted Duck with Seafood Sauce

 Steamed Seabass Fillet with Spicy Bean Sauce and Mango

 Kong Pao Squid with Nuts, Garlic Choy Tam

M A I N  C O U R S E
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 New Year Pudding with Custard, Black Forest Yule Log

 Assorted New Year Cookies, Mini Mince Pies

 Potted Tiramisu, Pistachio and Apricot Cake

 Chocolate Soufflé in Tea Cups

 Creamy Ricotta and Kiwi Strawberry Galantine

 Espresso Crème Catalan, Strawberry Shortcake Parfait in Glasses

 Mini Peach Strudel, Mini Raspberry Brownie Tarts

 Blackberry & Cream Biscuits, Triangle Chocolate Cake

 Strawberry Pavlova, Mango Pistachio Cheesecake

 New Year Strawberry Tree with Chocolate

 New Year Candy Topiaries, New Year Fresh Macaroon Tree

 New Year Green Meringue Tree, Stuffed Chocolate Cream Puff Tree

 

Live Station

 Caramel Apple Taquitos with Apple Pie Filling

Strawberry and Orange Strawberry Sauce

 Ricotta Crepes with Raspberry, Chile Coulis, and Chocolate Shavings

 Chocolate and Strawberry Fountain with Varieties of Fruit

Condiments

Local Fruit Skewer Tree and Fresh Cut Fruit

D E S S E R T


