INTERNATIONAL BUFFET MENU

Your Celebration Includes:;

Canapés, tidbits and mocktails served during the pre-dinner reception.
Free-flowing soft drinks served throughout the banquet

A beautifully crafted dummy wedding cake for a picture-perfect
cake-cutting ceremony

Two (2) bottles of sparkling juice for the wedding toast, complemented
by a champagne tower set-up

one (1) VIP parking space at the hotel porch reserved exclusively for the
bridal car

Complimentary use of our state-of-the-art PA system for speeches,
music, and announcements

Elegant floral centerpiece for the bridal table
Fleral arrangements for all guest tables

A minimum booking of 50 persons is required.



Ol edding Fuckage

INTERNATIONAL BUFFET MENU (A)

Appetisers
Nigiri Sushi & Maki Rolls | Corn and Bean Salad % | Glass Noodle Salad
with Oriental Sauce | Seafood Salad with Spicy Thai Lemongrass Dressing
| Rojak Buah | Green Mango & Papaya Salad % | Mesclun & Garden
Greens with Assorted Dressings % | Thousand Island, Caesar, Roasted
Sesame, Vinegar & Vinaigrette

Soup
Butternut Squash Soup % | Home-Baked Breads, Rolls & Butter

Western Main Courses

Hainanese Chicken Chop with Tangy Tomato and Onions | Roasted
Salmen with Dill Cream Sauce | Sautéed Garden Vegetables % | Penne
Marinara with Seafood

Asian Main Courses

Korean-Style Chicken Wings | Fish Curry | Wok-Fried Nai Pak Choi with
Bean Cake & Mushrooms %7 | Daging Rendang Tok
| Fried Tiger Prawns with Salted Egg Sauce | Biryani Rice | Steamed White
Rice

Noodle Station
Laksa Johor

Desserts
Fruit Tartlet | Egg Custard

Beverages
Chilled Beverage | Coffee & Tea

RM250 nett f Per Person

‘1" Vegetarian
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INTERNATIONAL BUFFET MENU (B)

Appetisers
Smoked Salmon | Nigiri Sushi & Maki Rolls | Corn & Bean Salad ™ | Glass
Noodle Salad with Oriental Sauce | Squid with Spicy Thai Lemongrass
Dressing | Rojok Buah | Crab & Potato Salad with Chilli Aioli | Green Mango
& Papaya Salad % | Mesclun & Garden Greens with Assorted Dressings
*r | Thousand Island, Caesar, Roasted Sesame, Vinegar & Vinaigrette

Soup
wild Mushroom Soup % | Home-Baked Breads, Rolls & Butter

Western Main Courses

Roasted Chicken Chop with Thyme Sauce | Smoked Duck Breast with
Pineapple Salsa & Orange Sauce | Roasted Salmon with Dill Cream Sauce |
Sautéed Garden Vegetables™7 | Spaghetti Aglio e Olio with Seafood

Asian Main Courses

Salt & Pepper Chicken Wings | Fish Curry | Wok-Fried Nai Pak Choi with

Bean Cake & Mushrooms % | Daging Rendang Tok | Fried Tiger Prawns

with Salted Egg Sauce | Braised Ee Fu Noodles | Biryani Rice | Steamed
White Rice

Carving Stations
Roasted Lamb with Rosemary Sauce, Mustard & Mint Jelly

Noodle Station
Asam Laksa

Desserts

Fruit Tartlet | Egg Custard | Créme Brilée | Assorted French Pastries |
Chocolate Cream Puff | Mango Créme Brilée | Assorted Malay Kuih |
Bread & Raisin Pudding | Sliced Seasonal Fresh Fruits

Beverages
Chilled Beverage | Coffee & Tea

RM280 nett f Per Parson

R vegetarian
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INTERNATIONAL BUFFET MENU (C)

Appetisers

Nigiri Sushi & Maki Rolls | Corn and Bean Salad % | Glass Noodle Salad
with Oriental Sauce | Smoked Chicken & Pepperoni | Grilled Mushrooms
with Lemon-Balsamic Dressing ¥ | Rojak Buah | Green Mango & Papaya
Salad % | Mesclun & Garden Greens with Assorted Dressings Y |
Thousand Island, Caesar, Roasted Sesame, Vinegar & Vinaigrette

Soup
Seafood Clam Chowder | Home-Baked Breads, Rolls & Butter

Western Main Courses

Fried Chicken Chop with Tangy Tomato and Onions | Smoked Duck Breast

with Pineapple Salsa & Shallot Jus | Roasted Miso-Crusted Halibut with

Sweet Pepper Sauce | Sautéed Garden Vegetables % | Spaghetti Aglio e
Olio with Seafood

Asian Main Courses

Teriyaki Chicken | Fish Curry | Wok-Fried Nai Pak Choi with Bean Cake &
Mushrooms % | Daging Rendang Tok | Fried Tiger Prawns with Salted Egg
Sauce | Braised Ee Fu Noodles | Biryani Rice | Steamed White Rice

Carving Station
Roasted Lamb with Rosemary Sauce, Mustard & Mint Jelly

Noodle Station
Curry Laksa

Desserts

Fruit Tartlet | Egg Custard | Assorted French Pastries | Chocolate Cream
Puff | Mango Créme Brilée | Assorted Malay Kuih Raisin Pudding | Sliced
Seasonal Fresh Fruits

Beverages
Chilled Beverage | Coffee & Tea

RM320 HE“I Per Person

“f Vegetarian



