AMICI

Events and Catering

CLASSIC CANAPES

6 ltems — RM48.00 |

7 ltems — RM52.00 |

8 ltems — RM58.00 |

9 ltems RM64.00

Price Base On Per Guest Minimum 30 Guests

VEGETARIAN COLD

Tortilla Wrapped With Hummus And Grilled Vegetables (V)

Brie Cheese On Baguette With Multigrain Oats & Onion Fig Marmalade (V)
Heirloom Tomatoes Mozzarella Panna Cotta With Basil Oil (V)

Rye Loaf With Cranberries Spread And Compressed Kyuri & Hazelnut (V)

VEGETARIAN HOT

Polenta Cake With Olives, Pinenuts & Pomegranate (V)
Jagung Cheese Gratin With Asparagus (V)

Vol-Au-Vent Shell With Mushroom Thyme Ragout (V)
Black Ash Pomme De Tarre (V)

PRIME MEAT COLD

Smoke Duck With Sarsaparilla Pineapple

Chicken Satay In Vietnamese Style Roll With Peanut Sauce
Marinated Chicken Wrap With Cilantro Pesto

Mini Open Faced Sandwich With Beef Salami & Sour Cream

PRIME MEAT HOT

Ham & Cheese Croquette

Chicken Tikka In Tortilla Wrap

Chicken Roulade Stuffed With Laksa Cream & Pesto
Braised Short Ribs With Cous Cous And Cherry Sauce

OCEAN CATCH COLD

Pan Seared Tuna With Avocado Grape Salsa & Caramelized Peach
Smoke Salmon Gravlax Eclair

Red Quinoa With Crabmeat & Kaffir Lime Citrus

Prawn Skewer With Smoked Mango Cilantro Spiced Salsa

OCEAN CATCH HOT

Butter Seared Scallop With Granny Smith Salsa & Smoked Herb Crust
Crystal Prawn Dumpling With Ginger Soy Sauce

Prawn With Yoghurt & Guacamole Puree

Teriyaki Glaze Seafood Ball

SWEET TEMPTATIONS

Double Chocolate Fudge

Pandan Kaya Eclairs

Tarte Au Chocolate

Caramel Nut Tart

Matcha Green Tea Panna Cotta With Red Bean
Teh-Ramisu Mousse Verrine

Choux Au Noisette

CHILLED BEVERAGES
(Choice of 2 for Above 100 Guests)
Cranberry Juice | Pink Guava | Orange Squash | Chilled or Hot Ocha

Delivery Charges Apply

Extra Charges
- Uniformed butler staff in attendance — RM100 - 4 Hours / Chef on Site — RM150 - 4 Hours~———

CELEBRATION IN EVERY BITE




