
 

 

 

 
CHEF SELECTION’S MENU 1 – COFFEE BREAK & LUNCH 

 
 

   WELCOME BREAKFAST 

Chef’s Signature Spiced Fried Noodles with Sauteed Prawns – Mee Goreng, Udang 

 

       MORNING BREAK 

Petite Belgian Chocolate Muffin 
Chicken Murtabak with Spiced Lentil Curry 

Crispy Otak-Otak Fingers – Deep Fried Otak-Otak Spring Roll 

 

       AFTERNOON BREAK 

Artisan Cheese Tea Sandwiches 
Mini Custard Egg Tartlet 

Steamed Chicken Siew Mai Dumpling 
 

*** 
 

    BUSINESS BUFFET LUNCH 
 

           MIX GREEN SALAD 

Mix Masculine, Tomato Cherry, Olive, Carrots, Japanese Cucumber and Two (2) types of Dressing 
 

       DIY NOODLES STATION 

Mee Bandung Royale  

(Yellow Noodles, Hard Boiled Egg, Bean Sprouts, Spring Onion, Fried Shallot) 
 

         MAIN COURSE 

Honey-Roasted Chicken, Ayam Panggang Madu 

Slow-Cooked Lamb Stew 

Kung Po-Style, Stir-Fried Squid 

Dry Curry Eggplant Medley 

Braised Beancurd in Tauchu Sauce 

Steamed White Rice 

 

       SWEET DELIGHT 

Seasonal Fresh Fruits 

Assorted Malay Kuih 

Chilled Longan Dessert Soup 
 

           BEVERAGES STATION 

Detox Water 

Chilled Cordial 

 

 

 

 



 

 

 

CHEF SELECTION’S MENU 2 – COFFEE BREAK & LUNCH 
 
 

   WELCOME BREAKFAST 

Traditional Village-Style Fried Rice with Aromatic Spices, Nasi Goreng Kampung 

 

       MORNING BREAK 

Wild Mushroom Bruschetta on Artisan Bread 
Golden Belgian Waffle with Honey, Jam & Butter 

Cheese Tofu with Thai Chili Dip 

 

       AFTERNOON BREAK 

Buttery Egg Croissant Delight 
Classic French Quiche Lorraine 

Crispy Fish Fingers with Tartar Dip 
 

*** 
 

    BUSINESS BUFFET LUNCH 
 

           CAESAR SALAD 

Romain Lettuce, Tomato Cherry, Chicken Strip, Crouton, Hard Boiled Egg, Parmesan Cheese, Caesar Dressing 
 

            SOUP STATION 

Szechuan Spicy Soup 

(Soft Tofu, Sichuan Preserved Vegetable, Black Fungus, Shiitake Mushrooms, Egg drop) 
 

         MAIN COURSE 

Roasted Chicken with Thyme Jus 

Beef with Ginger & Onion 

Sambal Prawns with Petai Beans 

Royal Stir-fried Mixed Vegetables 

Classic Egg Foo Yong 

Steamed White Rice 

 

       SWEET DELIGHT 

Seasonal Fresh Fruits 

Assorted French Pastries 

Traditional Bubur Cha Cha 
 

           BEVERAGES STATION 

Detox Water 

Chilled Cordial 

 

 

 

 



 

 

 

CHEF SELECTION’S MENU 3 – COFFEE BREAK & LUNCH 
 
 

   WELCOME BREAKFAST 

Singapore-Style Vermicelli Stir-Fry 

 

       MORNING BREAK 

Classic Blueberry Crumble Muffin 
Fried Mini Sesame Chicken Bao Bite 
Crunchy Beancurd Roll with Chili Dip 

 

       AFTERNOON BREAK 

Gourmet Tuna Tea Sandwiches 
French Chocolate Éclair  

Crispy Otak-Otak Money Bag 
 

*** 
 

    BUSINESS BUFFET LUNCH 
 

           MIX GREEN WITH GREEK SALAD 

Mix Masculine, Tomato Cherry, Two (2) types of Olive, Carrots, Japanese Cucumber, Feta Cheese,  

Herb Vinaigrette, Slice Onion, Pickle Cucumber 
 

       DIY NOODLES STATION 

Golden Pasta Noodles – Two (2) Types of Pasta 

New Zealand Half-Shell Green Mussel Marinara and Trio Mushroom Pasta in Cheesy Cream Sauce, Scented with Truffle Oil 
 

         MAIN COURSE 

Spiced Soy-Braised Chicken, Ayam Masak Kicap Berempah 

Traditional Lamb Curry, Kambing Kari 

Sweet Sour Fish with Classic Vegetables 

Sauteed Buttered Vegetables 

Tempeh with Spiced Sambal Glaze, Tempeh Goreng Sambal 

Steamed White Rice 

 

       SWEET DELIGHT 

Seasonal Fresh Fruits 

Assorted Malay Kuih 

Refreshing Chilled Sea Coconut 
 

           BEVERAGES STATION 

Detox Water 

Chilled Cordial 

 
 
 



 

 

 

CHEF SELECTION’S MENU 4 – COFFEE BREAK & LUNCH 
 
 

   WELCOME BREAKFAST 

Nasi Lemak Bungkus – Classic Wrapped Coconut Rice with Condiments 

 

       MORNING BREAK 

French Pain au Chocolate 
Chicken Murtabak with Spiced Lentil Curry 

Crispy Fried Wanton with Chili Dip 

 

       AFTERNOON BREAK 

Mini Chicken Ham & Cheese Slider 
Creamy Mushroom Vol-au-Vent Puff 

Cheese Tofu with Thai Chili Dip 
 

*** 
 

    BUSINESS BUFFET LUNCH 
 

           MIX GREEN SALAD 

Mix Masculine, Tomato Cherry, Olive, Carrots, Japanese Cucumber and Two (2) types of Dressing 
 

            SOUP STATION 

Spiced Chicken Broth, Sup Ayam Berempah 

Chili Kicap 
 

         MAIN COURSE 

Kam Heong Spiced Chicken 

Braised Beef Stew 

Butter-Sauteed Prawns 

Sauteed Long Beans, Eggplant, Lady Finger and Onion with Dried Shrimp Sambal 

Japanese Tofu with Savory Egg Sauce 

Steamed White Rice 

 

       SWEET DELIGHT 

Seasonal Fresh Fruits 

Assorted French Pastries 

Traditional Green Bean Sweet Porridge, Bubur Kacang Hijau 
 

           BEVERAGES STATION 

Detox Water 

Chilled Cordial 

 
 
 
 



 

 

 

CHEF SELECTION’S MENU 5 – COFFEE BREAK & LUNCH 
 

 

   WELCOME BREAKFAST 

Yong Chow Chef’s Special Fried Rice 

 

       MORNING BREAK 

Gourmet Mini Trio Muffins (Matcha, Vanilla, Red Velvet) 
Steamed Otak-Otak Seafood Dumpling 

Spiced Potato Samosa 

 

       AFTERNOON BREAK 

Classic Egg Mayo Tea Sandwiches 
Mini Cream Puffs 

Golden Prawn Fritters with Thai Dip 
 

*** 
 

    BUSINESS BUFFET LUNCH 
 

           CAESAR SALAD 

Romain Lettuce, Tomato Cherry, Chicken Strip, Crouton, Hard Boiled Egg, Parmesan Cheese, Caesar Dressing 
 

       DIY NOODLES STATION 

Nyonya Curry Mee 

(Yellow Noodles, Bee Hoon, Tauhu Bok, Fish Cake, Fried Shallot) 
 

         MAIN COURSE 

Ayam Percik with Creamy Coconut Glaze 

Lamb Kurma with Aromatic Spices 

Deep-fried Prawns, XO Sauce 

Mediterranean Vegetable Medley 

Spicy Masak Lemak Egg Curry, Telur Masak Lemak Cili Padi 

Steamed White Rice 

 

       SWEET DELIGHT 

Seasonal Fresh Fruits 

Assorted Malay Kuih 

Chilled Snow Fungus with Coco Jelly 
 

           BEVERAGES STATION 

Detox Water 

Chilled Cordial 

 

 

 

 



 

 

 

 

CHEF SELECTION’S MENU 6 – COFFEE BREAK & LUNCH 
 
 

   WELCOME BREAKFAST 

Wok-fried Flat Rice Noodles with Savory Soy Glaze, Fried Kway Teow 

 

       MORNING BREAK 

Butter-Rich Danish Pastry Selection 
Wild Mushroom Bruschetta on Artisan Bread 
Vegetable Spring Roll with Thai Sweet Chili 

 

       AFTERNOON BREAK 

Flaky Tuna Croissant Sandwich 
Fried Mini Sesame Chicken Bao Bite 
Tom Yam-Spiced Chicken Popcorn 

 
*** 

 

    BUSINESS BUFFET LUNCH 
 

           MIX GREEN WITH GREEK SALAD 

Mix Masculine, Tomato Cherry, Two (2) types of Olive, Carrots, Japanese Cucumber, Feta Cheese,  

Herb Vinaigrette, Slice Onion, Pickle Cucumber 
 

       DIY NOODLES STATION 

Vietnamese Chicken Pho 

(Bee Hoon, Coriander Leaf, Fried Shallot) 
 

         MAIN COURSE 

Tandoori Chicken with Mint Yoghurt 

Steamed Seabass with Tauchu Sauce 

Creamy Curry Mussels 

Braised Seasonal Greens 

Classic Egg Foo Yong 

Steamed White Rice 

 

       SWEET DELIGHT 

Seasonal Fresh Fruits 

Assorted French Pastries 

Traditional Black Glutinous Rice Dessert 
 

           BEVERAGES STATION 

Detox Water 

Chilled Cordial 

 

 

 



 

 

 

 

CHEF SELECTION’S MENU 7 – COFFEE BREAK & LUNCH 
 

   WELCOME BREAKFAST 

Machan-Style Spiced Vermicelli, Stir Fried – Mamak Style, Bee Hoon 

 

       MORNING BREAK 

Salted Caramel Infused Muffing 
Flaky Gourmet Sausage Roll 

Chicken Lobak Fragrant Spiced Roll 

 

       AFTERNOON BREAK 

Mini Crabmeat Brioche Slider 
Spiral Chicken Curry Puff 

Crispy Fried Wanton with Chili Dip 
 

*** 
 

    BUSINESS BUFFET LUNCH 
 

           CAESAR SALAD 

Romain Lettuce, Tomato Cherry, Chicken Strip, Crouton, Hard Boiled Egg, Parmesan Cheese, Caesar Dressing 
 

       DIY NOODLES STATION 

Cantonese Kway Teow 

(Kway Teow, Spring Onon & Fried Shallot) 
 

         MAIN COURSE 

Roasted Chicken, Oregano & Garlic Mustard 

Kuzi-Style Braised Beef – Daging Masak Kuzi 

Soy-Glazed Prawns 

Sauté French Beans, Garlic 

Tempeh Goreng Jawa 

Steamed White Rice 

 

       SWEET DELIGHT 

Seasonal Fresh Fruits 

Assorted Malay Kuih 

Traditional Red Bean Dessert, Bubur Kacang Merah 
 

           BEVERAGES STATION 

Detox Water 

Chilled Cordial 


