
A Member of 

Planter’s Flame & Flavours Semi�Buff
Live Grill & Salad Bar Delights

Menu A 
RM160 nett per person 

APPETIZERS

Grilled vegetables | Eggplant salad
Antipasto platter | Greek salad
Thai Chicken salad | Squid ‘Kerabu’
Gado-Gado | Seaweed salad

SELECTION OF FRESH LETTUCE

Lolo Rosso | Iceberg lettuce | Red Cos | 
Green Coral |Butterhead
Cherry Tomato |Cucumber | 
Red Cabbage | Carrot | Capsicum 
Onion | Red Radish

CONDIMENTS 

Olives | Capers | Gherkins | Mustard 

DRESSINGS 

1000 Island | French Vinaigrette
Balsamic Vinegar 
Ranch Dressing | Caesar Dressing | Olive oil 

HOMEMADE DAILY SOUP 

Creamy of Wild Mushroom soup & Lentil, 
Potato Soup (Indian Style)
Selection Breads basket | homemade butter 

SELECTION OF CHEESE BOARD 
& CRACKERS

Brie | Blue | Fetta | Gouda 

DESSERT

Pandan Cheese cake
Portuguse tart
Selection of Malay kuih
Vanilla roll cake
Crème Caramel  
Choice of Ice creams with full of 
condiments 

ON DISPLAY

Sirloin steak, Lamb chop,  Chicken Jumbo 
Sausages, Chicken Breast Boneless,  Quail bird, 
Slipper lobster, Fillet Salmon, Fillet Seabass, Squid, 
Crab, Prawns

PATTY CHOICES 

Mini Beef & Chicken Patties, Veggie Patties 

#Choice of your cooking method 
Pan fried | Grill | Deep fry | Stir Fried | Sauteed 

STARCH

Butter Rice, Mashed potato | Stir Fried Mixed 
Vegetable

VEGETABLES OF THE DAY

Puree | Grill | Boil | Corn on the Cob | Stir Fried

SAUCES

Shitake Mushroom | Black pepper 
Barbeque Bearnaise  



A Member of 

Planter’s Flame & Flavours Semi�Buff
Live Grill & Salad Bar Delights

Menu B 

RM160 nett per person  

APPETIZERS

Grilled vegetables |Eggplant salad
Antipasto platter | Greek salad
Thai Beef salad | Prawn ‘Kerabu’
‘’Pasembur’’ | Seaweed salad

SELECTION OF FRESH LETTUCE

Lolo Rosso | Iceberg lettuce | Red Cos
Green Coral |Butterhead
Cherry Tomato |Cucumber | Red Cabbage 
Carrot | Capsicum 
Onion | Red Radish 

CONDIMENTS 

Olives | Capers | Gherkins | Mustard 

DRESSINGS 

1000 Island | French Vinaigrette | 
Balsamic Vinegar 
Ranch Dressing | Caesar Dressing | Olive oil 

HOMEMADE DAILY SOUP 

Chinese Herbal Chicken Soup & French Onion 
Soup with Cheese Crouton
Selection Breads basket | homemade butter 

SELECTION OF CHEESE BOARD 
& CRACKERS

Brie | Blue | Fetta | Gouda 

DESSERT

Coconut crème brulee
Coconut cake
Vanilla éclair 
Selection of Malay kuih
Pengat Labu 
Choice of Ice creams with full of 
condiments

ON DISPLAY

Sirloin steak, Lamb chop,  Chicken Jumbo 
Sausages, Chicken Breast Boneless,  Quail bird, 
Slipper lobster, Fillet Salmon, Fillet Seabass, Squid, 
Crab, Prawns

PATTY CHOICES 

Mini Beef & Chicken Patties, Veggie Patties 

#Choice of your cooking method 
Pan fried | Grill | Deep fry | Stir Fried | Sauteed 

STARCH

Paella Valenciana, Baked Potato, Corn on the Cob 

VEGETABLES OF THE DAY

Puree | Grill | Boil | Stir Fried

SAUCES

Shitake Mushroom | Black pepper 
Barbeque Bearnaise  



A Member of 

Planter’s Flame & Flavours Semi�Buff
Live Grill & Salad Bar Delights 

Menu C
RM160 nett per person 

APPETIZERS

Grilled vegetables |Eggplant salad
Antipasto platter | Greek salad
Thai Squid salad | Chicken ‘Kerabu’ | 
Gado-Gado | Seaweed salad

SELECTION OF FRESH LETTUCE

Lolo Rosso | Iceberg lettuce | Red Cos
Green Coral | Butterhead
Cherry Tomato |Cucumber | Red Cabbage 
Carrot | Capsicum 
Onion | Red Radish

CONDIMENTS 

Olives | Capers | Gherkins | Mustard 

DRESSINGS 

1000 Island | French Vinaigrette | 
Balsamic Vinegar 
Ranch Dressing | Caesar Dressing | Olive oil 

HOMEMADE DAILY SOUP 

Beef Short Ribs Soup (Malay Style) & Creamy 
Roasted Pumpkin Soup
Selection Breads basket | homemade butter 

SELECTION OF CHEESE BOARD 
& CRACKERS

Brie | Blue | Fetta | Gouda 

DESSERT

Pandan egg tart 
Carrot cake
Sago gula melaka 
Selection of Malay kuih
Bubur Cha-cha 
Choice of Ice creams with full of 
condiments

ON DISPLAY

Sirloin steak, Lamb chop,  Chicken Jumbo 
Sausages, Chicken Breast Boneless,  Quail bird, 
Slipper lobster, Fillet Salmon, Fillet Seabass, Squid, 
Crab, Prawns

PATTY CHOICES

Mini Beef & Chicken Patties, Veggie Patties 

#Choice of your cooking method 
Pan fried | Grill | Deep fry | Stir Fried | Sauteed 

STARCH

Garlic Egg Fried Rice, Dauphinoise Potatoes, Stir 
fried Veg Pad Prik

VEGETABLES OF THE DAY

Puree | Grill | Boil | Stir Fried

SAUCES

Shitake Mushroom | Black pepper 
Barbeque Bearnaise  


