
HERITAGE BUFFET SPECIALS

1, 4 & 7 November 2023
MENU A 

LOCAL SALADS
Romaine lettuce, red coral, green coral
Onion ring, cucumber, carrot, green olive, black olive, crouton, 
tomato, feta cheese, corn carnal

 Dressing: Thousand Island, Lemon dressing, Balsamic Shallot Vinai-
grette, Honey Mustard

ULAM-ULAMAN & ANEKA SAMBAL
Sambal belacan nenek
Sambal ayam penyet
Sambal kicap cili
Sambal goreng
Sambal belacan limau
Sos limau Thai
Sambal macang
Sambal mangga
Sambal totok Jawa
Sambal nyok kelapa
Sambal belacan Siam
Budu
Cincalok

SELECTION OF MIXED SALAD
Mixed crispy lettuce, crudités, onion rings, cucumber, carrot, 
olives, crouton

Dressings: thousand island, lemon, balsamic shallot vinaigrette, honey 
mustard

ROJAK BUAH NYONYA
Tropical fruit salad with sweet dried shrimp paste, sweet yam, 
pineapple, guava, cucumber, pink guava, buah merah, green 
mango, pickled papaya, apple, yaw char kwai, fried bean curd, 
jicama, toasted peanuts, toasted sesame seeds

SOUP COUNTER
Tom yam talay

CLAYPOTS
Ayam goreng masak kicap
Roasted chicken rice
Ayam masak lemak
Kari daging mamak
Pomfret fish curry
Stir-fried kailan
Fragrant steamed rice
Tomato rice
Stir-fried glass noodles with vegetables and egg
Chicken & beef satay with cucumber, onions, rice cake 
and peanut sauce

HOT CASSEROLE PAN
Stir-fried kung pao chicken with cashews
Claypot tofu with vegetables & egg
Stir-friend prawns with ginger
Sweet & sour fried fish
Vegetable omelet
Sauteed bok choy with garlic and soy

ARABIC SECTION
Fattoush salad
Dijaj kabuli rice
Marak salona

INDIAN COPPERS
Goan fish curry
Chicken lababdar
Paneer jalfrezi
Malai muttom
Gobi adraki

On the side: butter naan, chilli naan, cucumber raita, 
mango chutney, mint chutney, papadam, lime pickle

All prices quoted are inclusive of prevailing taxes

Gluten Free Contains Nuts Vegetarian Contains Alcohol

SELECTION OF MIXED SALAD

Romaine lettuce, red coral, green coral
Onion ring, cucumber, carrot, green olive, black olive, 
crouton, tomato, feta cheese, corn carnal

Dressing: Thousand Island, Lemon dressing, Balsamic 
Shallot Vinaigrette, Honey Mustard

ROJAK BUAH NYONYA

Cucumber, pineapple, young papaya, young mango, 
jicama, toasted peanuts, rojak paste 

LOCAL SALADS (KERABU)

Kerabu mangga Bersama udang
Kerabu ikan bilis 
Jelatah nenas
Kerabu daging

WESTERN SALADS 

Greek salad 
Quinoa salad with French beans, sweet potatoes, pecan 
nuts, red cabbage (Vegan)
Grilled chicken cobb salad

ULAM-ULAMAN & ANEKA SAMBAL

Cucumber, daun selom, ulam raja, telur asin, tomato, 
long bean, white cabbage, sambal belacan Siam 

SOUP COUNTER

Beef soup with Bengali bread

CHINESE HOT CASSEROLE PAN

Stir Fried chicken Kung Pao with cashews 
Claypot Tofu (VEG with Egg)
Stir fried Prawn with ginger
Sweet & Sour Fried Fish
Vegetables Omelet (VEG with Egg)
Sauté Bok Choy with Garlic & Soy (VEG)

MALAY HOT CASSEROLE PAN

Nasi putih (steamed rice)
Ayam goreng masak kicap (fried chicken in soy 
sauce)
Kari daging mamak (beef curry)
Seabass fish curry
Stir fried mixed vegetable
Kampung fried rice

INDIAN COPPERS  

Chicken Dhansak 
Coconut fish curry
Mutton kormas. 
Bindi naintara

On side: Laccha prantha, cucumber raita, mango 
chutney, mint chutney, papadom, lime pickle 

UNDER THE LAMP

Cauliflower Pakora 
Cucur Jagung
Assorted keropok (crakers)

WESTERN SELECTION

Tomato soup
Bread corner
Slow cooked lamb shoulder
Pizza beef pepperoni
Fried fish fingers

NOODLES STALL

Chicken noodles (Ipoh style)
Noodle: Kway teow, wan tan mee, hor fun rice 
noodles.

Condiment: Chicken, prawns, bean sprouts
chilli cut in soy sauce, fried shallot, local chive 
(kucai), spring onion.

LIVE COUNTER - GRILLED STATION

Lamb shoulder
Grilled Australian Beef
Marinated Chicken
Meat & seafood Skewers
Marinated Fish
Local spices squid
Scallops
Prawns

Sauce: Beef demi-glace, Air Asam, Chili Kicap, 
Prik Nam Pla

DESSERT STATION

Assorted Malay kuih
Carrot cake
Egg tart
Coconut crème brulee
Pengat pisang
Chocolate cream puff
Lemon meringue tart
Crème caramel
Vanilla roll
Pandan chiffon cake
Coconut cake

DRINKS

Teh tarik



HERITAGE BUFFET SPECIALS

2, 5 & 8  November 2023
MENU B

All prices quoted are inclusive of prevailing taxes

Gluten Free Contains Nuts Vegetarian Contains Alcohol

SELECTION OF MIXED SALAD

Romaine lettuce, red coral, green coral
Onion ring, cucumber, carrot, green olive, black olive, crouton, 
tomato, feta cheese, corn carnal

Dressing: Thousand island, lemon dressing, balsamic shallot 
vinaigrette, honey mustard

GADO GADO

Bean sprout, long bean, potato, spinach, hard boiled egg, tempe, 
cucumber, tofu, shrimp fritter, banana blossom

LOCAL SALADS (KERABU)

 Kerabu seafood with maggi
Thai chicken kerabu 
Kerabu sotong soo hoon
Kerabu telur asin

WESTERN SALADS 

Sweet potato & orange salad with cream cheese 
Smoked duck breast salad
Pasta salad with tuna

ULAM-ULAMAN & ANEKA SAMBAL

Cucumber, daun selom, ulam raja, telur asin, tomato, long bean, 
white cabbage, sambal belacan siam 

SOUP COUNTER

Sup kambing mamak
Bengali bread
Malaysian mutton soup with local brioche bread

CHINESE HOT CASSEROLE PAN

Wok Fried Ginger Beef
Sweet & Sour Prawn
Lemon Chicken
Claypot Seafood
Sautéed kailan with Garlic & Soy Sauce
Fried loh shu fun noddle

MALAY HOT CASSEROLE PAN

Nasi putih (steamed rice)
Broccoli with mushrooms
Chicken masak lemak cili api 
Semur daging (beef stew braised in aromatic soya 
sauce with potatoes
Stir fried long bean with sambal taucu (bean paste)
Asian Omelet (VEG with egg)

INDIAN COPPERS  

Chicken do piaza
Gosht biriyani
 Prawn imliwala
Mushrooms matar

On side: Garlic naan, cheese naan, plain yoghurt, mango 
chutney, mint chutney, papadam, lime pickle

UNDER THE LAMP

Aloo Pakora
Onion fritters
Assorted crackers

WESTERN SELECTION

Pumpkin Soup
Bread corner
Marinated grilled chicken with chimichurri
Pizza with mushrooms and peppers
Breaded fish fingers

NOODLES STALL

Mee Rebus
Noodle: Yellow mee, wan tan mee, lo shu fun

Condiment: Beef, chicken, bean curd, bean sprout, 
green chili, kalamansi, coriander, spring onion, 
fried shallot.

LIVE COUNTER - GRILLED STATION

Chicken turmeric
Lamb shoulder
Meat & seafood skewers
Grilled Australian beef
Marinated crab
Local spices squid
Bamboo clams
Marinated Fish

Sauce - Beef demi-glace, Air Asam, Chili 
Kicap, Prik Nam Pla

DESSERT STATION

Assorted Malay kuih
Black forest cake
Banana caramel tartin
Mango pavlova
Apple crumble cake
Hazelnut finger cake
Vanilla crème brulee
Chocolate pudding with vanilla 
sauce(hot)

DRINKS

Teh tarik



HERITAGE BUFFET SPECIALS

3, 6 & 9 November 2023 
MENU C

All prices quoted are inclusive of prevailing taxes

Gluten Free Contains Nuts Vegetarian Contains Alcohol

SELECTION OF MIXED SALAD

Romaine lettuce, red coral, green coral
Onion ring, cucumber, carrot, green olive, black olive, crouton, 
tomato, feta cheese, corn carnal

Dressing: Thousand Island, Lemon dressing, balsamic shallot 
vinaigrette, honey mustard

STUFFED TOFU

Bean sprout, shredded carrot, fried tofu, sweet turnip, cucumber, 
peanut sauce, sesame seed, ground nut

LOCAL SALADS (KERABU)

Kerabu jantung pisang
Kerabu maggi with shrimp
Kerabu kerang
Kerabu daging

WESTERN SALADS 

Beet root and orange salad with feta 
Corn kernel salad with avocado, capsicum, onion, tomatoes 
Seafood salad with parsley, celery, potato, green olives 

 
ULAM-ULAMAN & ANEKA SAMBAL

Cucumber, daun selom, ulam raja, telur asin, tomato, long bean, 
white cabbage, sambal belacan Siam 

SOUP COUNTER

Sup ayam berempah
Bengali bread (chicken soup with local brioche bread)

CHINESE HOT CASSEROLE PAN

Steamed ginger chicken
Deep fried seabass with soya sauce
Black pepper beef
Spicy garlic eggplant
Bean curd with bean paste
Chinese style steamed egg (VEG with egg)

MALAY HOT CASSEROLE PAN

Nasi Putih (steamed rice) 
Ayam Masak Madu (honey chicken)
Gulai Tanjung (braised beef, candle nut, turmeric leaf)
Cuttlefish with chili
BBQ sambal sting ray
Stir fried wan tan noodles (VEG with egg)

INDIAN COPPERS  
Peas pulao
Chicken tikka masala 
Lamb do piaza
Aloo gobi tamatar

On side: Roti Naan, methi naan, mint yoghurt, mango 
chutney, mint chutney, papadam, lime pickle

UNDER THE LAMP

Vegetable Pakora 
Prawn fritters,
Assorted crackers 

WESTERN SELECTION

Mushroom soup
Bread Corner
Roasted fish with potatoes and tomatoes
Lemon butter sauce
Pizza Margherita
Creamy spaghetti with ham

NOODLES STALL

Tom Yam
Noodle: Yellow mee, bee hoon, glass noodles.

Condiment: Fish cake, Chicken, prawns, straw 
mushrooms. Spring onion, fried shallot, lime, red 
onion, coriander chili cut

LIVE COUNTER - GRILLED STATION

Grilled Australian Beef
Meat & seafood skewers
Chicken turmeric
Lamb shoulder
Marinated mussel
Prawns
Marinated Fish
Local spices squid

Sauces – Beef demi-glace, air asam, chili 
kicap, prik nam pla

DESSERT STATION

Assorted Malay kuih
Star anise milk chocolate mousse
Pandan cheese cake
Lemon pound cake
Dates cake
Pandan egg tart
Crème caramel
Opera cake
Mango sticky rice
Bubur cha cha

DRINKS

Teh tarik


