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HALAL SEMINAR BUFFET MENU
HALF DAY (Min 50 Pax) - 1Tea Break &1 Lunch
FULL DAY (Min 50 Pax) - 2 Tea Breaks & 1 Lunch

PACKAGE A

MORNING TEA BREAK

Chicken Ham Finger Sandwich

Deep Fried Carrot Cake with Sweet Sauce Dip

Vanilla Cream Puffs

Espresso Machine (Cappuccino, Latte, Black + Espresso)
Freshly Brewed Tea

LUNCH (WESTERN)

Cranberry Couscous Garden Green with Duo Sesame Dressing
Spaghetti Napolitano with Vegetable Jus

Sauteed Broccoli with Shitake Mushroom

Herb Roasted Chicken with Rosemary Jus

Baked Fish Fillet with Honey Lemon Sauce

Breaded Scallop with Yuzu Mayo

Tropical Fresh Fruit Platter

Ice Tea Infused with Lemon

| AFTERNOON TEA BREAK

Steamed Charcoal Bun with Salted Egg Custard
Homemade Vegetables Rolls with Thai Chilli Dip

Mini Red Velvet Cake with Cream Cheese Frosting
Espresso Machine (Cappuccino, Latte, Black + Espresso)

Freshly Brewed Tea
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PACKAGE B

MORNING TEA BREAK

Chocolate Croissants

Sardine Finger Sandwich

Assorted Coloured Swiss Rolls (Strawberry, Chocolate &
Pandan)

Espresso Machine (Cappuccino, Latte, Black + Espresso)
Freshly Brewed Tea

LUNCH (CHINESE)

Oriental Fried Rice with Crab Bits

Sauteed Vegetables Medley with Mushroom

Honey Chicken with Cashew Nuts

Deep Fried Fish with Oriental Sauce

Braised Tofu with Chilli Crab Sauce

Homemade Chicken Ngoh Hiang with Sweet Sauce
Tropical Fresh Fruit Platter

Blackcurrant Cooler

AFTERNOON TEA BREAK

Pan-Fried Gyoza with Homemade Dip

Steamed Chicken Siew Mai with Chilli Dip

Mini Blueberry Cheese Cakes

Espresso Machine (Cappuccino, Latte, Black + Espresso)

Freshly Brewed Tea
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PACKAGE C

MORNING TEA BREAK
* Tuna Mayonnaise Finger Sandwich

\.‘ _ * Steamed Crystal Prawn Dumplings with Chilli Dip
A\ ¢ Oven Baked Apple Strudel
|+ Espresso Machine (Cappuccino, Latte, Black + Espresso)
)nﬁ * Freshly Brewed Tea
g
,:. LUNCH (THAI)

* Glass Noodle Salad with Shredded Carrots

* Thai Pineapple Fried Rice with Chicken Floss
» Sauteed Kai Lan with Mushrooms

* Chicken Cutlet with Thai Sauce

* Thai Steamed Fish with Lime

» Tom Yam Fish Cakes

* Tropical Fresh Fruit Platter

* Mango Cooler

AFTERNOON TEA BREAK
.+ Mini Mushroom Pie
| « Cranberry Tea Cake
| *+ Assorted Nyonya Kuehs
i * Espresso Machine (Cappuccino, Latte, Black + Espresso)
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* Freshly Brewed Tea
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PACKAGE D

MORNING TEA BREAK

* Egg Mayonnaise Finger Sandwich

» Classic Mini Chocolate Eclair

* Panda Kaya Sliced Cake

* Espresso Machine (Cappuccino, Latte, Black + Espresso)
* Freshly Brewed Tea
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LUNCH (PERANAKAN)

* Kerabu Bok Nee Nyonya Wood Fungus & Poached Chicken

* Mee Hoon Goreng

* Nyonya Chap Chye with Mushrooms

? + Ayam Panggang (Traditional Indonesian Style Grilled Chicken)
: | + Deep Fried Fish Fillet with Homemade Sambal Chilli

* Sotong Dough Fritter with Salad Cream

* Tropical Fresh Fruit Platter

* Fruit Punch
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. AFTERNOON TEA BREAK

1.. * Hawaiian Pizza

| + Mini Egg Tartlet

. » English Carrot Cake with Cream Cheese Frosting

* Espresso Machine (Cappuccino, Latte, Black + Espresso)

* Freshly Brewed Tea
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PACKAGE E

MORNING TEA BREAK

* Chocolate Chip Muffin

*  Steamed Mini Soon Kueh with Sweet Sauce

* Marble Sliced Cake

* Espresso Machine (Cappuccino, Latte, Black + Espresso)
* Freshly Brewed Tea
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LUNCH (INTERNATIONAL)

+ Wok-Fried Hong Kong Egg Noodles with Vegetables
* Sauteed Vegetable Medley with Mushroom

* Oven Baked Chicken with Teriyaki Sauce

* Grilled Dory with Tomato Oregano Sauce

* Sotong Balls

*  Summer Sushi Platter

* Tropical Fresh Fruit Platter

* Orange Cooler

AFTERNOON TEA BREAK
.+ Fried Mini Honey Chicken Pau
| + Diamond Custard
| * MiniToffee Cake
i * Espresso Machine (Cappuccino, Latte, Black + Espresso)
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* Freshly Brewed Tea
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