New Year’s Eve

31 December 2023

RM 700 (A) | RM 350 (C)
06.30 PM - 01.00 AM

THEME:
GLITTERING AFFAIR OF BLACK AND GOLD

NEW YEAR'S EVE BEACH CELEBRATION
BEACH COUNTDOWN PARTY
GOLDEN TIDES & MIDNIGHT WONDERS BUFFET
FREE FLOW ON SELECTED HOUSE POURING

Advance reservations are recommended.
Half board & AIP surcharge:
RM 350 (A) nett | RM 175 (C) nett




Elevate your style and make a statement in the timeless combination
of black and gold as you gather with your cherished family and
loved ones. Prepare for an enchanting night filled with a diverse

array of delectable flavors and culinary delights to savor and
discover.

Immerse yourself in endless dancing and groovy tunes courtesy of
our exceptionally skilled DJ. The night will reach its crescendo with a
mesmerizing fireshow display, bidding farewell to 2023 and ushering

in the promising New Year of 2024, all set against the backdrop of
a starlit sky and the vast expanse of the ocean.

Dress Code: Black & Gold

Advance reservations are recommended.
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SUNSET COCKTAIL AT RHU DECK
GOLDEN TIDES & MIDNIGHT WONDERS BUFFET START
MC / DJ WELCOMING GUEST FOR DINNER

LIVE BAND PERFORMANCES

SPECIAL APPEARANCE OF KIDS BUDDY

DJ & MC
LIVE BAND PERFORMANCES
DJ & MC

NYE PARTY GAMES

BUFFET END

LIVE BAND PERFORMANCES

DJ & MC LEAD THE COUNTDOWN

FIRESHOW

DJ

END




VIELU

APPETIZER
Seafood Cocktail Salad / Marinated Prawn Salad / Squid Pakoras/ Thai
Glass Noodles & Seafood Salad / Chukka Idako (Marinated Baby
Octopus) / Marinated Unagi (Eel)/ Potato Salad / Crabmeat Salad /Kerabu
Kerang

SALAD BAR
Baby Romaine lettuce / Baby Spinach / Red Chicory/ Arugula /Butter
Head Green Coral / Red Coral / Zucchini Green & Yellow / Red & Green
Pepper/ Tomato Cherry/ Shredded Carrot / Black olive & Green olive
/Capers/ Gherkin /Turkey Bacon /Tomato Wedges / Lemon
DRESSIHG
Balsamic Vinegar/ Raspberry Dressing / Cream Mayo Dill/ Virgin Olive
Oil /Thousand Island /Green Pumpkin Seeds / Sultana Raisins / Dry
Apricot / /Dry Prunes /Dry Walnut / Pine Nuts

SOUP

Cream of Seafood Chowder
Bread Baskets: Soft Roll / Popie seed mini bun
Multigrain Bread / French loaf / Cheese Stick

\CTION STALL
SEAFOOD OHNICKE

Prawn / Mussel / Sashimi / Oyster
Condiments: Lemon Wedge / Tabasco / Wasabi / Kikkoman Sauce

OVEITWOOD PIZZN'S SIGHATURE

Hawaiian Pizza with Condiment
Margherita Pizza with Condiment



HOUSE SNIOKE CARVING
Roasted Smoke Turkey

Roasted Smoke Lamb Leg
Smoke Beef Wallington

SIGHATURE PASTA
Pasta Linguine
Pasta Spaghetti
Pasta Farfalle
Come With Carbonara, Aglio Olio, Napolitana Sauce Serve With
Parmesan Cheese

GRILL O PIT
Whole Lamb Roast on Pit
Cranberry Sauce / Rosemary Sauce

FRONI THE GRILL
Marinated Chicken Wings
Garlic & Chili Claw Crab
Marinated Spicy Turmeric Squid
Marinated Beef Striploin
Marinated Seabass Wrapped in Banana Leaf
Chicken & Beef Satay with Condiments

SAUCE & DIP

Lemon Butter Sauce / Air Asam / Thai Coriander Chili Sauce /
Dill Cream Sauce / Mint Chutney / Orange Mayo

\IAIN COURSE
Baked slipper Lobster with Garlic Butter
Lamb Stew English Style
Oven Roasted Chicken with Herbs Sauce
Tempura Squid with Vegetables
Grill Red Snapper Fillet with Red Pepper sauce
Braised Baby Kailan with Sea Asparagus
Fried Wanton Seafood Noodles Chinese Style
Steamed Rice



DESSERT COUNTER

Warm Apple Pie / Orange Cheesecake / Cranberry Orange Cake Lemon
Glaze/ Jelly in Glass/ Pumpkin Brownie / Raisin & Nuts Butter Cake /
Whole fruit / Chucky fruit Water Melon / Pineapple / Honey Dew

SHOWFLARE COUTTTER

Mocha Ice Cream / Vanilla Ice Cream / Strawberry Ice Cream/ Chocolate
Ice Cream Crushed Nuts / Rainbow Color Rice / Chocolate Rice /
Chocolate Sauce / Strawberry Sauce / ABC STALL



