
CELEBRATION IN EVERY BITE

WESTERN SEMINAR MENU A

RM56+ Per Guest Minimum 30 Guests
RM44+ Per Guest Minimum 30 Guests (1 Break 1 Lunch)

MORNING BREAK 
Garden Greens with Cheese Sandwich (V)
Mini Muffins 
(Choose 1)
Almond, Banana, Blueberry, Chocolate and Walnut

HOT BEVERAGES
Special Brewed Coffee 
Fine Tea

WESTERN LUNCH
Mix Garden Green Salad with Lemon Dressing (V)
Cream of Pumpkin Soup (V)
Oven Baked Dory with Lemon Butter Sauce 
Roasted Boneless Chicken with Black Pepper Sauce
Roasted US Potatoes with Rosemary (V)
Spaghetti Aglio Olio (V)
Chocolate Eclairs

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

AFTERNOON BREAK 
Mini Chicken Pie
Steamed Mini Carrot Cake 
Tropical Fruit Jelly

HOT BEVERAGES
Special Brewed Coffee 
Fine Tea

Delivery Charges Apply

Package includes:
- Complete buffet setup with skirted tables & elegant presentation
- Chafing dishes for hot food range
- Full set of Bio-Degradable utensils 
- Flower centre piece



CELEBRATION IN EVERY BITE

WESTERN SEMINAR MENU B

RM68+ Per Guest Minimum 30 Guests
RM56+ Per Guest Minimum 30 Guests (1 Break 1 Lunch)

MORNING BREAK 
Prawn with Fruit Mayo Sandwiches
Assorted Swiss Rolls
Mini Apple Crumble Tarts
Tropical Fruit Jelly

HOT BEVERAGES
Special Brewed Coffee 
Fine Tea 

WESTERN LUNCH 
Caprese Tomato and Cheese Salad (V)
Cream of Mushroom Soup with Crostini (V)
Medley of Seafood in Bouillabaisse Sauce
Oven Roasted Rosemary Chicken with Mushroom Brown Sauce
Pan Fried Fish in Hollandaise Sauce and Herbs
Sautéed Farm Vegetables with Garlic Butter (V)
Penne Pasta Aglio Olio with Bell Pepper (V)
Vanilla Panna Cotta with Wild Berries Compote

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

AFTERNOON BREAK
Sweet Potato Soup (V)
Japanese Gyoza with Sliced Ginger and Vinegar
Barbeque Chicken Pastry
Squid Ring

HOT BEVERAGES
Special Brewed Coffee 
Fine Tea

Delivery Charges Apply

Package includes:
- Complete buffet setup with skirted tables & elegant presentation
- Chafing dishes for hot food range
- Full set of Bio-Degradable utensils 
- Flower centre piece



CELEBRATION IN EVERY BITE

WESTERN SEMINAR MENU C

RM68+ Per Guest Minimum 30 Guests
RM56+ Per Guest Minimum 30 Guests (1 Break 1 Lunch)

MORNING BREAK 
Smoked Salmon with Garden Green Pizza
Mini Chocolate Danish
Almond and Orange Butter Cake
Tropical Fruit Jelly

HOT BEVERAGES
Special Brewed Coffee 
Fine Tea

WESTERN LUNCH 
Garden Salad with Fennel Shavings, Olives and French dressing (V)
French Sweet Onion Soup (V)
Slow Cooked Beef Bourguignon with Baguette
Fish with Citrus Dill Beurre Blanc 
French Roast Poulet with Garlic
Carrot Vichyssoise, Broccoli with Toasted Almonds (V)
Cauliflower Au Gratin (V) 
Mango Panna Cotta Verrine with Aloe Vera Bits

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

AFTERNOON BREAK
Tuna Mayo Croissants with Air Flown Greens
Mini Onion Quiche (V)
Almond and Longan Pudding
Mini Fruit Tarts

HOT BEVERAGES
Special Brewed Coffee 
Fine Tea

Delivery Charges Apply

Package includes:
- Complete buffet setup with skirted tables & elegant presentation
- Chafing dishes for hot food range
- Full set of Bio-Degradable utensils 
- Flower centre piece



CELEBRATION IN EVERY BITE

WESTERN SEMINAR MENU D

RM80+ Per Guest for Minimum 30 Guests
RM70+ Per Guest Minimum 30 Guests (1 Break 1 Lunch)

MORNING BREAK 
Assorted Mini Bun with Filling 
Wild Blueberries Financier
Dark Chocolate and Walnut Brownie 
Tropical Fruit Jelly

HOT BEVERAGES
Special Brewed Coffee 
Fine Tea

MEDITERRANEAN LUNCH 
Caprese Inspired Mesclun Salad with Mozzarella Cheese and Basil (V)
Wild Mushroom Soup with Croutons (V)
Minced Lamb Bolognaise with Parmesan Cheese and Fresh Herbs 
Orange Glazed Carrots with Ginger and Butter (V)
Cauliflower Au Gratin (V)
Slow Cooked Beef Bourguignon with Baguette
Basa Fish with Capers and Tomato Salsa 
Whole Roasted Spring Chicken with Aromatics
Assorted Mini Fruit Tartlets
Tiramisu Mousse Cups

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

AFTERNOON BREAK
Gourmet Focaccia Sandwich Platter
Mushroom and Spinach Quiche
Coffee Eclairs
Tropical Fruit Jelly
 
HOT BEVERAGES
Special Brewed Coffee 
Fine Tea

Delivery Charges Apply

Package includes:
- Complete buffet setup with skirted tables & elegant presentation
- Chafing dishes for hot food range
- Full set of Bio-Degradable utensils 
- Flower centre piece



CELEBRATION IN EVERY BITE

WESTERN SEMINAR MENU E

RM68+ Per Guest for Minimum 30 Guests
RM56+ Per Guest Minimum 30 Guests (1 Break 1 Lunch)

MORNING BREAK 
Streaky Turkey Bacon 
Sautéed Mushrooms with Black Pepper (V) 
Mini Pancakes with Butter and Honey
Tropical Fruit Jelly

HOT BEVERAGES
Special Brewed Coffee 
Fine Tea

MEDITERRANEAN LUNCH 
Arugula Salad with Avocado and Pine Nuts (V) 
Hearty Minestrone Soup (V)  
Baked Salmon Pesto with Pine Nut Crumbs
Mini Crab Cake with Tartar Sauce 
Baked Cumin Chicken with Natural Jus
Roasted Root Vegetables with Herbs (V) 
Penne Napolitana (V) 
Vanilla Panna Cotta with Berries Compote

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

AFTERNOON BREAK
Mini Vegetarian Pizza (V) 
Mini Chocolate Cupcakes
Mini Crème Puff  
 
HOT BEVERAGES
Special Brewed Coffee 
Fine Tea

Delivery Charges Apply

Package includes:
- Complete buffet setup with skirted tables & elegant presentation
- Chafing dishes for hot food range
- Full set of Bio-Degradable utensils 
- Flower centre piece


