A

11 SEPTEMBER -9 OCTOBER
6PM - 9.30PM

RASA MALAYSIA
DINNER BUFFET

{ APPETISER & SALADS

Rojak Buah

Kerabu of the Day

Nyonya Acar

Acar Jelatah

Assorted Ulam with Sambals
(Sambal Belachan, Sambal
Hijav, Cincaluk, Tempoyak)
Assorted Cheese:

Feta, Emmental & Cheddar
Dried Nuts, Dried Fruits, Cheese
Biscuits

{ SOUP AND PORRIDGE

Asian Oyster Mushroom Soup

Lamb Kut Teh with Condiments
A_¥Minced Chicken Porridge /

Century Egg Porridge Perak

{ SEAFOOD COUNTER }

Prawns
Mussels
Boston Lobster

JAPANESE COUNTER

Assorted Nigiri Sushi &
Maki Rolls

CHEF'S TABLE

Lino Pot

¥ Whole Norwegian Salmon with
Nyonya Sauce / lkan Masak Tiga Rasa

MAIN DISHES \

Lala Pot
Chinese Style Mixed Vegetable

Teochew Style Barramundi Fillet
4y kam Heong Prawn / Salted Egg Prawn
Itik Lemnak Chili Api
Nasi Lemak
Assam Pedas Oxtail
Black Angus Beef Rendang

Hainanese Chicken Rice

ALFRESCO

Roti Canai, Roti John, Roti Jala
Sotong Bakar Samball

Udang Galah Bakar Samball
Ayam Percik

Beverages:

Milo Dinosaur, Cendol Drink
Ais Limnav, Bandung Syrup
Teh Tarik

Goreng Pisang

ABC / Cendol

Muruku / Kacang Puteh

Menu items are subject to change depending on availability of ingredients
to ensure freshness. Child price is applicable for children between 6 to 11 years old. RIS
Children below 6 years old can dine free with every paying adult. All prices are rd '8

subject to a 10% service charge and prevailing government taxes.

@ CHEF’'S RECOMMENDATION G DISHES ARE ON ROTATION ‘a ROOTED IN NATURE

»(f/" /;r'r—ff et

" /STAR AWARD

Fish Head Curry
4¥ Lamb / Chicken Satay
¥ Penang Assam Laksa /

Sarawak Laksa / Melaka
Nyonya Laksa (Minimum 2
types)

4 Mee Goreng Mamak /
Char Kway Tiao

DESSERTS

4_¥ Pandan Layer Cake /
Cempedak Buttercake

2} Red Bean Lotus Soup / Green
Bean Soup / Bubur Pulut
Hitam / Bubur Chacha / Bubur
Terigu
Soya Panna Cotta with Grass
Jelly
Durian Pengat
Coconut Tarts
Burnt cheesecake
Assorted Jellies
Assorted Tarts
Assorted Nyonya Kueh
Assorted Cakes

BEVERAGES

Coffee
Tea
Assorted Chilled Beverages




