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Make your wedding day an extraordinary celebration at the heart of the city. At Imperial Lexis Kuala Lumpur, we offer more than just elegant venues and
luxury accommodation of timeless grandeur — we provide the stage for your love story, set against the stunning backdrop of the city’s iconic skyline.

Whether you envision an intimate gathering of cherished loved ones or a grand celebration fit for royalty, our bespoke services ensure that every detail is

tailored to your dreams.
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IMPERIAL LEXIS BALLROOM

Meticulously designed for the pinnacle of celebrations, the Imperial Lexis Ballroom can gather up to
600 guests to witness the union of two soulmates. Supported by state-of-the-art audio-visual system
and a fusion of culinary options, this 6,000 ft> space adorned with floor-to-ceiling windows can be
decorated to perfection with your personal touch.

VIP SUITE

Nestled on the same floor as our ballroom, this exquisitely designed space exudes both luxury and
comfort, creating the ideal haven for the bride, groom, and their entourage. Here, they can dress to
impress and prepare for their special moment in the spotlight, all while sharing unforgettable, candid
moments together.

SKY INFINITY POOL | SKYDECK

Elevate your love story to extraordinary heights at our stunning infinity pool and SkyDeck, both perched
51 floors above the city with the majestic Petronas Twin Towers, KL Tower, and Menara 118 as your
breathtaking backdrop, creating the perfect vibe for romantic proposals or vow exchanges. Walk on
air hand in hand at SkyDeck, or immerse in the tranquil elegance our infinity pool, where your romance
and the sparkling skyline intertwine to create the most magical moments that will last a lifetime.

FEAST AT FIFTY1 | POOLSIDE BISTRO

Perched on Level 51 of Imperial Lexis Kuala Lumpur, Feast at FIFTY1 and Poolside Bistro offer a
breathtaking setting for unforgettable wedding celebrations, blending elegant indoor dining with
romantic alfresco charm beside a shimmering infinity pool and the dazzling Kuala Lumpur skyline.
From intimate solemnisations to stylish receptions, every moment is elevated with refined cuisine,
handcrafted cocktails, and an atmosphere made for celebrating love.

UMI JAPANESE RESTAURANT

Celebrate your union in refined elegance at UMI Japanese Restaurant, where exquisite Japanese
cuisine, sophisticated interiors, and breathtaking views of the Petronas Twin Towers and KL Tower
create a truly memorable setting for intimate wedding celebrations and private receptions.
Accommodating up to 35 guests, the exclusive private room offers a romantic dining experience
elevated high above the city.

SATELLITE RESTAURANT & BAR

Bring your celebration to the highest level with the most chic and memorable afterparty amidst the
shimmering city skyline at our stylish rooftop bar on the 53 floor. Savour expertly crafted cocktails
and fine wines as you and your guests dance the night away to the beats of your own personal D). For
a truly unforgettable afterparty, there’s no better place to be.

PENTHOUSE SUITE

With stunning city views from the 50 floor, our luxuriously spacious penthouse pool suites offer the
perfect setting for intimate gatherings, traditional Chinese tea ceremonies, or a romantic
honeymoon. The Presidential, Imperial, and Royal Pool Suites feature elegant interiors, private pools,
and luxurious amenities, providing a refined experience for you and your loved ones. From spacious
bedrooms to chic living and dining areas, every detail is designed to make your special occasion
unforgettable in the heart of the city.



CAPACITY BASED ON CONFIGURATION

Banquet

Theatre

Classroom

Boardroom

U Shape

Cocktail

w/ w/o
stage stage

w/ w/o
stage stage

w/ w/o
stage stage

w/ w/o
stage stage

w/ w/o
stage stage

w/ w/o
stage stage

Imperial Lexis Ballroom 300 340 500 600 300 350 - . 51 57 450 500
6,000 sq ft / 557.4 sqm
Ballroom I - Ballroom II 140 180 250 280 150 175 51 57 51 57 225 260
3,000 sq ft / 278.7 sqm
Foyer | « Foyer Il - - - - - - - - - - - 120
1,500 sq ft / 139.4 sq m
Meeting Room | « Meeting Room Il - 40 - 60 - 42 - 24 - 24 - 50

860 sq ft / 79.9 sqm

All the above estimates will change based on customisation of each space for individual event needs and setup requirements.

Imperial Lexis Ballroom







Celebrate Your Love Story with Us

Get in touch to see how we can help
create your dream wedding.

+603 21771188 ext. 1131 | love@imperiallexiskl.com
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SET MENU

Our Ballroom Wedding Packages Include:

Complimentary menu tasting for ten (10) persons upon receipt of
deposit and signed confirmation.

Canapés, tidbits and mocktails served during the pre-dinner reception.
Exquisite wedding favours for all invited guests.

Free-flowing soft drinks served throughout the banguet.

Overnight stay in our Bridal Suite with breakfast for two (2).

Additional overnight stay in one (1) Premium Pool Suite with breakfast
for two (2), ideal for fa mily cormnfort and convenience,

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 on stage.

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.

Full access to LED screens in the Imperial Lexis Ballroom during dinner
(17.9 ft W x 10 ft H, 2 units; for half-ballroom bookings, 1 unit available).

Elegant floral centrepiece for the bridal table.

Fleral arrangements for all guest tables,

Graceful floral pedestals enhancing the ballroom ambiance.
one (1) bottle of corkage is complimentary per table.
Minimum booking requirement: 15 tables.
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SET MENU (A)
MSEERHE
Four Seasons in Harmony Platter
- BERZ T H{CIRECHEE - XOEEHEWHT
Cheesy Almond Balls with Chicken Floss &  Stir-Fried Scallops with Sweet Peas in X0
Mayonnaise Sauce
& WO ®4
- BEE=4I5H - TRk RIDE R BT
Spicy Jellyfish with Kyuri, Onion & Wakame  Phoenix Prawns with Assorted Fruit Salad
it LO® ®:u0

FORMEMRERT @ & &

Double-beiled Sakura Chicken Soup
with Cordyceps Flowers & Dried Scallop

BEEERERE 4 &

Steamed Tiger Grouper with Fresh Mushrooms, Dried Mandarin Peel
& Superior Sauce

BRARURESHE @ 4 &

Hong Kong-style Roasted Duck with Hoisin Sauce

EREZEREE 0 4 &

Braised Sea Cucumber with Flower Mushroom & Brocecoli

BRINERT @ & &

Cereal Butter Tiger Prawns

RSN sBREE @ 4 &

Fried Rice with Char Siew Chicken, Prawns & Tobiko

EHEEETFATY & & O %

Red Bean Paste with Lotus Seeds & Sesame Glutinous Rice Balls

HicEERE

osmanthus Jelly with Goji Berry

HE

Chinese Tea

BR1060Rh
RM3,288 nett f Table (10 Persons)

Shallfish Bay Whaat . Disibry Eggs  wyt Seaame
mae *T e Kidme O MIp
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SET MENU (B)
OFEFRHR
Four Seasons in Harmony Platter
- BN ERYF - IERREAE
Prawns with Melon Salad Salt & Pepper Soft-shell Crab

®:hLO LB

- REBZHEREF - TR T
Marinated Baby Octopus with Tangy Sesame Stir-fried Scallops with Assorted

Dressing Vegetables

iz ko 4L

EERENSmeESE @ 4 &
Double-boiled Chicken Soup with Dried Scallops,
Matsutake Mushrooms, Bamboo Pith & Seaweed

BESEELRE © 4
Steamed Tiger Grouper with Fresh Mushrooms,
Dried Mandarin Peel & Superior Sauce

TRFRBARENERE 4 & & O
Crispy Boneless Chicken with Flaxseeds &
Thai Mango Sauce

FHALESF @ 4 &

Pan-fried Large Prawns with Tangy Barbecue Sauce

WiHSSEEIEZE @ 4 &
Braised Sea Cucumber & Flower Mushrooms with
Broccoli in Abalone Sauce

ASRECEDLEE @ 4 & O

Egg Fried Rice with Char Siew Chicken & Sakura Prawns

EERIEHEIGH N R

Chilled Chinese Herbal Dessert with Figs, Red Dates & Peach Gum

EEEEEHR ¢ & O %
Purple Sweet Potato Glutinous Rice Sesame Balls

HE 5

Chinese Tea

|R10LIR{
RM3,688 nett f Table (10 Persons)

Shalifish Bay Whaat B . Dy Eggs =yl Seasme
M %3 ez Gigee OF NIp
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SET MENU (C)
wESE 30
Four Seasons in Harmony Platter
-Z1TORE - ERMERATDE
Deep-fried Beancurd & Cheese Rolls Lobster Salad with Mange & Dragen Fruit

PN R ®:Lh0

- BEE MG - BRI MRS
Steamed Crab Claw Siu Mai with Egg White Wolk-fried Smoked Duck with Celery &
Squce_ Spicy Sesumu‘ Souce

Lz k0O £ yd

HEETMGERE & &

Double-beiled Sakura Chicken Soup
with Cordyceps Flower & Halry Gourd

EERAN 4 Y
Traditional-style Steamed Red Grouper with Fungus,
Mushrooms & Chicken Ham

ERNTHS 4 o
Hakka-style Salted Qingyuan Chicken

BXELILARIGRTR @® & & O

Creamy Butter Prawn Balls with Egg Floss & Chicken Floss

IRALHESI\ELE @ & &

Braised Six-head Abalone with Flower Mushrooms
& Broccoli

RASHFREFESLS @ 4 L O

Egg Fried Rice with Char Siew Chicken, Scallops & Sakura Prawns

HEBGHR = 1%

Chilled Peach Gum Dessert with Dried Longan & Winter Melon

HEmra L Lo

Salted Egg Yolk Custard Buns

fhEsR

Chinese Tea

HR10608M
RM3,988 nettf Table (10 Persons)

Shaitlish Soy Wrant . Dairy [ ¥4 Senarw
gl §-] . Ry PP R




MENU

Our Ballroorm Wedding Packages Include:

Complimentary menu tasting for ten (10) persons upon receipt of
deposit and signed confirmation.

Canapés, tidbits and mocktails served during the pre-dinner reception.
Exquisite wedding favours for all invited guests.

Free-flowing soft drinks served throughout the banquet.

Overnight stay in our Bridal Suite with breakfast for two (2).

Additional overnight stay in one (1) Premium Pool Suite with breakfast
for two (2), ideal for family comfort and convenience.

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

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

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 speaches,
music, and announcements.

Full access to LED screens in the Imperial Lexis Ballroom during dinner
(17.9 ft W x 10 ft H, 2 units; for half-ballroom bookings, 1 unit available).

Elegant floral centrepiece for the bridal table.

Floral arrangements for all guest tables.

Graceful floral pedestals enhancing the ballroom ambiance.
one (1) bottle of corkage is complimentary per table.
Minimum booking requirement: 15 tables.



Hidangan Pembuka Selera
Gado-Gado & 4

Aneka sayuran bersama kuah kocang pedas

Pilihan Sup

Sup Ayam Madura F
Sup ayam berempah bersama suhun

Sajian Utama

Udang Harimau Masak Lemak Cili Api & @
Udang harimaou segar dimasak bersaoma santan dan cili api

Ayam Masak Minang & &
Ayam direneh bersama rempah pilihan dan serai

Rusuk Kambing Panggang Berempah
Rusuk kambing dipanggang dengan ramuan rempah

Ikan Kerapu Goreng Berlada
lkan kerapu goreng rangup bersarma sos cili merah

Rendang Daging @&
Daging direneh bersama rempah dan kelapa parut

Sayur Campur Tumis Cendawan &
Aneka sayuran ditumis bersarma cendawan

Nasi Minyak dan Nasi Putih & &
Hasi minyak beraroma dan nasi putih kukus

Pemanis Mulut
PengatPisang & &

Pisong lembut dalom kuah santan manis

Aneka Pilihan Kuih-Muih Tradisional & £ & ©

Pilihan Minuman
Minuman Buah-Buahan Campuran dan Kordial Ros

Kopi atau Teh Tarik &

RM2,500 Harga Bersih
Semaja (10 Orang Tetamu)

vmmﬂl .‘TMIN‘II “Dﬂmﬂlﬂ .Bhilﬂlh JB‘W %'ﬁl‘rﬂt _ﬁm gEHI




Hidangan Pembuka Selera
Rojak Pasembur & @ 4 ©

Aneka makanan laut goreng dan sayuran bersama kuah pasembur

Pilihan Sup

Sup Ayam Berempah .J
Sup ayam tradisional beraroma rempah

Sajian Utama

Sambal Tumis Udang Harimau @ #
Udang harimau ditumis dalam sambal cili

Kambing Masak Kuzi @ &
Kambing dimasak perlahan bersama rempah kuzi

Ikan Bawal Hitam Masak Merah &
Ikan bawal hitam goreng bersama sos tomato berempah

Brokoli Tumis bersama Kekapis Segar @ 4
Brokoli ditumis ringan bersama kekapis segar

Daging Masak Beriani @ &
Hirison daging lermnbut direneh bersama rempah beriani

Ayam Masak Merah @ &
Ayam direneh dalom sos tomato dan rempah kisar

Nasi Hujan Panas dan Nasi Putih @ &
Masi hujan panas beraroma dan nasi putih kukus

Sagu Gula Melaka dengan Mangga Segar #y
Puding sagu bersama gula Meloka dan mangga segar

Buah-Buahan Tempatan Segar
Aneka buah-buahan tempatan segar

Pilihan Minuman
Minuman Buah-Buahan Campuran dan Kordial Ros

Kopi atau Teh Tarik @

RM2,800 Harga Bersih

Semeja (10 Orang Tetamu)

#Mm [ BT isn gml ‘ﬂ-h- O =



MENU (C)

Hidangan Pembuka Selera

Sate Ayam dan Enjuk Tauhu Sumbat 9 f %
Sate ayam panggang dan tauhu goreng berinti sayuran

Pilihan Sup

Sup Kambing ala Mamak 4
Sup kambing berempah dengan cita rasa tradisional

Sajian Utama

DagingKurma @ &
Daging direneh bersama kentang dalam kuah kurma berkrim

Ayam Masak Madu o &
Ayam dimasak dalam sos madu yang menyelerakan

Udang Harimau Goreng Berlado @ &
Udang harimau goreng bersama pes herba pedas

Ikan Merah Percik @&
Ikan merah panggang bersalut rempah kisar dan santan

Udang Kara Bakar Madu Pedas @ 3
Udang kara bakar bersama sos madu manis pedas

Sayur Campur Tumis Tempe ala Surabaya &
Aneka sayuran ditumis bersama termpe

Nasi Beriani dan Nasi Putih @ &
Nasi beriani berempah dan nasi putih kukus

Pemanis Mulut

Bubur Pulut Hitam dengan Ais Krim Vanila #&
Pulut hitam berkrim bersama ais krim vanila

Aneka Pilihan Kuih-Muih Tradisional & £ & ©

Pilihan Minuman
Minuman Buah-Buahan Campuran dan Kordial Ros

Kopi atau Teh Tarik @

RM3,200 Harga Bersih
semeja (10 Orang Tetamu)

vmm "rmu..u “wm .ml-n ih\- éﬁml tm-q OE#




MENU

Our Ballroorm Wedding Packages Include:

Complimentary menu tasting for ten (10) persons upon receipt of
deposit and signed confirmation.

Canapés, tidbits and mocktails served during the pre-dinner reception.
Exquisite wedding favours for all invited guests.

Free-flowing soft drinks served throughout the banquet.

Overnight stay in our Bridal Suite with breakfast for two (2).

Additional overnight stay in one (1) Premium Pool Suite with breakfast
for two (2), ideal for family comfort and convenience.

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

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

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.

Full access to LED screens in the Imperial Lexis Ballroom during dinner
(17.9 ft W x 10 ft H, 2 units; for half-ballroom bookings, 1 unit available).

Elegant floral centrepiece for the bridal table.

Floral arrangements for all guest tables.

Graceful floral pedestals enhancing the ballroom ambiance.
one (1) bottle of corkage is complimentary per table.
Minimum booking requirement: 15 tables.
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MENU (A)

Starters
Vegetable Pakoras, Aloo Tikki & @

Soup

Mulligatawny Soup @ &
Lentil soup

Main Courses

MurghMasala @ &
Boneless chicken in masala sauce

Dhal Palak
Dhal with spinach

Mutton Rogan Josh &
Boneless mutton cubes in o creamy gravy

FishTikka @&
Baked fish with chilli, spices & yoghurt

Jhingafry @ & O
Deep-fried spiced prawns in batter

Aloo Gobi s
Potatoes & cauliflower cooked with spices

BiryaniRice @ & &

Desserts
CarrotHalwa @ &

Beverages
Fruit Punch, Cordial

MasalaTea B

\ RM2,500 nett [ table (10 Persons)

@ @own Yoo fgow Coum
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MENU (B)

Starters
Vegetable Pakoras, Fried Prawns @ #

Soup

Clear Mushroom Rasam @iy
South Indian-style vegetable & mushroom soup

Main Courses

Tandoori Chicken i
Chicken marinated in yoghurt & spices

Dhal Masala i
Mixed lentils in gravy

Mutton Varuval &
Boneless mutton cooked with spices

GoanFish Curry @i
Goan-style fish curry

Prawn Vindaloo @ &
Prawns cooked in a spiced yoghurt paste

Vegetable Kadai Sabzi 4 &
Stir-fried mixed vegetables

JeeraRice % &

Desserts
GulabJamun @ £ &

Beverages
Fruit Punch, Cordial

MasalaTea #

;; RM2,800 nett [ rabie (10 persons)

9

O Qo Fo Yo Byom
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MENU (C)

Starters
Vegetable Pakoras, Fried Paneer, Fried Prawns @ & & O

Soup

Tomato Shorba s
Creamy tomato soup

Main Courses

Chicken Vindaloo #
Chicken cooked with chilli, spices & tornato

Dhal Channa Masala #
Chana dhal with vegetables

Mutton Curry ("
Mutton stewed with Indian spices

FishFry65 & O
Deep-fried fish with spices

Malabar Prawn Curry @ &
Prawns cooked with spices in a thick gravy

Matar Mushroom @
Mushrooms with peas, onions & tomato in a creamy gravy

PeasPulac § &

Desseris
Pal Payasam @ &

Chocolate Mousse Cake & & O

Beverages
Fruit Punch, Cordial

Masala Tea #

s 1
| RM3,200 nett [ table (10 persons) |
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WESTERN SET 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.
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WESTERN SET MENU (A)

Appetiser

Quinoa Salad
Asparagus, Avocado, Tomatoes, Pomegranate, Pearl Corn,
Parmesan & Balsamic Dressing

Soup

Wild Mushroom Soup
Infused with Truffle Oil

Main Course

Roasted Spring Chicken
Garlic Mashed Potatoes, Sautéed Seasonal Vegetables,
Herb Jus

Oor

Baked Atlantic Salmon
Chive Beurre Blanc, Corn Ragout, Seasonal Vegetables,
Potato Dauphinoise

Oor

Grilled Sirloin Steak
Mushroom Ragout, Seasonal Vegetables, Confit Shallots,
Herb Jus

Dessert

Chocolate Truffle
Berry Sauce, Vanilla lce Cream

Coffee Or Tea

RM350 nett f Per Person



WESTERN SET MENU (B)

Appetiser

Hokkaido Scallop Salad
Asparagus, Avocado, Tomatoes, Mango, Citrus Dressing

Soup

Clam Chowder
Topped with Croutons

Main Course

Roasted Seaweed Chicken Breast
Garlic Mashed Potatoes, Mushroom Ragout, Seasonal
Vegetables, Thyme Jus

Oor

EBaked Miso Cod
Chive Beurre Blanc, Edamame, Corn Ragout, Caviar,
Fondant Potato

Oor

Grilled Tenderloin Steak
Garlic Mashed Potatoes, Sautéed Vegetables, Herb Jus

Dessert
Baked Cheesecake

Berry Sauce, Pistachio Ice Cream

Coffee Or Tea

RM400 nett f Per Person
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WESTERN SET MENU (C)

Appetiser

Grilled Lobster Salad
Asparagus, Avocado, Tomatoes, Mango, Microgreens,
Vinaigrette

Soup

Portobello Mushroom Soup
Crushed Walnuts

Sorbet
Lemon Sorbet

Main Course

Roasted Seaweed Chicken & Scallop Roll
Garlic Mashed Potatoes, Asparagus, Parisienne
Vegetables, Thyme Jus

or

Baked Miso Cod
Chive Beurre Blanc, Edamame, Corn Ragout, Caviar,
Fondant Potato

or

Roasted Tenderloin Steak
Garlic Mashed Potatoes, Sautéed Vegetables, Natural Jus

Dessert

Mille=Feuille
Berries, Vanilla Cream, Strawberry Ice Cream

Coffee Or Tea

RM520 nett f Per Person



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.
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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



Level 52

Indoor &
Alr-conditioned
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WEDDING PACKAGE

Japanese culinary artistry created for every couple who appreciates
graceful presentation, refined flavours and a beautifully distinctive way
to mark their special day.

Your Celebration Includes:

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

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
Floral arrangements for all guest tables

A minimum booking of 50 persons is required.
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WEDDING PACKAGE

Kekkonshiki Menu

Zensai | Appetiser

Seasonal Celebration Platter
Chutoro Tataki - Deep-Fried Soft-Shell Crab - Sweet-Simmered
Prawn - Kurumi

A refined mediey of seascnal Jopanese delicocies, artfully presented to open the
celebration with colour, texture and flavour.

Mukozuke | Sea Bream Course
Tai Carpaccio
Delicately Sliced Sea Bream - Refreshing Yuzu Soy Dressing

Bright and beaulifully balanced, this elegant course brings o delicate citrus [ift to
the occasion.

Shusai | Main Course
Unaju
Charcoal-Grilled Freshwater Eel over Japanese Rice - Suimono

Freshwater esl glared with troditional tare sauce and charcoal-grilled wntil
fragrant, accompanied by Jopanese rice and a delicate clear soup.

Mizumono | Dessert

House-Made Matcha lce Cream
Silky - Aromatic - Gently Bittersweet

A refreshing and graceful finale to a celebration inspired by the beauty and
finesse of Jopanese dining.

RM398 I"Iﬂttfhr Person

A JAPANESE-INSPIRED CELEBRATION FOR EVERY LOVE STORY
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