
 

 
 

 
  

 

 

 

 

 

Christmas Menu A
@RM49 / Pax 

Starter
Garden Salad with Citrus Dressing  

(Coral Lettuce | Onion | Cherry Tomato | Capsicum | Cucumber Stick | Corn Kernel) 

Main Course

Buttered Spinach Rice with Smoked Duck
Pasta Aglio Olio

Roasted Chicken with Rosemary Black Pepper
Crispy Sea Perch with Homemade Tartar 

Sauteed Assorted Mix Vegetable
(Garlic| Onion| Zucchini| Broccoli| Cauliflower| Carrot| Sweet Pea| Baby Corn| Seasoning)  

Dessert
Ginger Panna – Cotta  

Assorted Mini Cake

Beverage 
Mix Punch  

(Red Velvet | Chocolate Brownie | Mango)



Christmas Menu B
@RM69 / Pax 

Starter
Classic Nacho

Caesar Salad Bar with Dressings 
(Roman Lettuce | Boiled Egg | Chicken Ham | Cherry Tomato | Crouton | Parmesan Cheese Power) 

Main Course 
Seafood Tomato Rice  

Smoked Duck Spaghetti Alfredo  
Honey Mustard Fried Boneless Chicken 

Pacific Fillet with Pecan Crumble & Cranberry Tartar 

Roasted Seasonal Vegetables with Dried Fruits & Nuts
 Dessert
 
 

Ginger Bread Cookies   

Assorted Shooter Cake 
(Green Tea Adzuki , Orange Chocolate, Rose Lychee) 

Beverage 
Refreshing Lychee Mint Fizz 

(with Refreshing Tomato Salsa & Cheese Sauce)

Assorted Mini Cake
(Red Velvet | Chocolate Brownie | Mango)



Christmas Menu C
@RM89 / Pax 

Starter
Christmas Glazing Platter

(Chicken Ham| Camembert | Brie Cheese | Dry Cranberry
| Yellow Raisin | Walnut & Sunflower Seed | Water Cracker | Orange Marmalade) 

Salmon & Cranberry Garden Salad
(Salmon Flakes | Baby Spinach | Coral Lettuce| Cherry Tomato| Cucumber Stick |

Cocktail Onion | Corn Kennel | Capsicum | Cranberry Dressing) 

Main Course
Buttered Spinach Rice with Smoked Duck Breast

Trio Cheese Fusilli Pasta
Roasted Australian Sirloin Roasted Root Vegetables  

or
Roasted Whole Leg Chicken with Rosemary Black Pepper Sauce

Seafood Medley
(Squid| Shrimp| Green Half Mussel |Dill & Fennel Bisque | Lemon Slice | Sundried Tomato | Black Olive) 

 

Broccoli & Cauliflower Pimiento
(Broccoli | Cauliflower | Carrot | Slice Pimientos | Garlic | Unsalter Butter | Salt | Pepper)

Dessert
Gingered Bread Cookies
Gingered Panna Cotta 

Christmas Theme Cakes

Beverage
Cranberry Apple Punch 



Starter

Main Course

Dessert

Beverage

Christmas Menu D
@RM129 / Pax

Confit of Duck Taquito
Pomodoro Chicken Meatball Tart

Farm Green with Smoked Salmon Avocado & Citruses
(Smoked Salmon | Coral Lettuce | Baby Spinach | Avocado | Onion |  Cherry Tomato | Cucumber | Citrus Dressing) 

Creamy Pomodoro Penne Pasta
Seafood Garlicky Fried Rice 

Charcoal Grilled Lamb Shoulder with Sweet Mint Gravy
Sauteed Prawn in Garlic Butter Sauce 

Flambe-Sauteed Farm Vegetables & Wild Mushrooms 

Main Carving Live Station 
Roasted Australian Sirloin accompanied with Mash Potatoes 

(Brown Sauce, Remoulade Sauce, Dijon Mustard)  

or
Roasted Chicken or Duck accompanied with Rustic Potato Salad

(RosemaryGravy | Cranberry Jelly | Tangerine Dressing) 

Miniature Panna Cotta  
Christmas Theme Cakes

Ginger Bread Cookies  
Premium Cut Fruit with Berries  

Cranberry Pomegranate Mints

Christmas Glazing Platter
(Chicken Ham| Camembert | Brie Cheese | Dry Cranberry

| Yellow Raisin | Walnut, Almond,& Sunflower Seed | Water Cracker | Orange Marmalade) 



CHRISTMAS CARVING STATION

Cheese | Cold Cuts | Fresh Fruits | Dry Fruits | Seeds & Nuts | Vegetable Crudites | Jam & Marmalade | Chicken Salami
 | Beef Pepperoni | Duck Rillette

CCS4) Grazing Bar (RM39/Pax)

• All menu items are subject to availability and may be changed without prior notice. 
• Photographs are for illustration purposes only and may not be representative of actual items. 
 
  

CCS1) Slow Roast Whole New Zealand Lamb Leg (2.5kg) 

Demi Glaze Sauce | Roasted Tubers | Butter Corn | Mint Sauce | Rosemary Black Pepper Sauce 
(RM 399/Set) (15-20pax)

CCS2) Roasted Whole New Zealand Striploin(2.5kg) 

Demi Glaze Sauce | Roasted Tubers | Butter Corn |Black Pepper Sauce | Chimichurri  

(RM 399/Set) (15-20pax)

CCS3) Slow Roasted Whole Turkey (4-5kg)

Roasted Tubers | Butter Corn | Cranberry Sauce | Brown Sauce 
(Based on seasonal price/Set) (20-25pax)



CHRISTMAS FOOD DISPLAY



Uniform & Crew Stainless-Steel Cutlery Beverage Display 

• Complete Buffet Setup: Buffet Table Setup With Tablecloth, Food Warmers,Beverage
   Dispensers, and Necessary Buffet Equipment 
• Premium Tableware: Full Set Of Ceramic / Melamine Plates, Stainless-Steel Cutlery,
   Glassware, Serviette, and Food Display Tags  
• Table Decoration: Simple Christmas Table Decoration

• Staffing Requirement: Minimum of 2 Servers Required Per Event (For Up To 100 Guests).
  1 Additional Server Required For Every Subsequent 50 Pax. 
• Staff Rates: Server / Butler: Rm 180.00 / Pax. Bartender / Chef: Rm 220.00 / Pax. 
• Overtime (OT) Rates: Rm 15.00 / Hour Per Staff 

• Minimum Spending: Rm3,000.00 Per Order 
• Standard Service Duration: 3 Hours Maximum Per Event. 
• Booking & Deposit:  A 70% Non-Refundable Deposit Is Required Upon Booking Confirmation;
   The Remaining Balance Must Be Settled At Least 3 Working Days Prior To The Event Date 
• Changes & Amendments: A Minimum of 4 Working Days Advance Notice is Required For Any
   Changes To The Menu, Head Count, Or Location. 
• Menu Availability: All Menu Items Are Subject To Seasonal Availability And May Be Substituted
   Without Prior Notice.�

(Service staff are mandatory and billed separately) 

• Transportation & Handling: Rm 300.00 Per Setup (Klang Valley, Single Location). 
• Staircase / No-Lift Surcharge: Minimum Rm 300.00 Applicable For Venues Without
   Elevator Access. 
• Extended Service Duration: Rm 150.00 / Hour (Beyond The Standard 3-Hour Period). 
• SST: All Prices Are Subject To 6% Sales And Service Tax.

OTHER CHARGE

PACKAGE INCLUDED �

TERMS & CONDITIONS

SERVICE STAFF REQUIREMENT & RATES 


