THE
IBUFAET

The Buffet Restaurant, Level 2
Daily from 1 April 2025 | 12pm to 2.30pm

$ 3 O++Buffet Add on $3++

— Celebrating 30 years of excellence for a half baked lobster [
\L\ with Millennium Hotels & Resorts limit to one per diner pu
- J
CHILLED APPETISER

Farm-to-Table Kale Salad

Tahu Sumbat / Fried Beancurd with stuffing in Sweet Peanut Dip AN
Sambal Telur Goreng / Fried Egg with Spicy Sambal Sauce l 0

Veggie Crudites / Cucumber, Long bean & Cabbage with Ikan Bilis Sambal
Achar / Pickles in Peanut Bits
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BOILING POT
Soto Ayam / Turmeric Chicken Soup

Sup lkan Asam Pedas / Hot & Sour Fish Soup

g:s HEATING LAMP

Otah-otah / Spiced Fish in Banana Leaf
Begedil / Fried Potato Cake

KEROPOK / CRACKER
Udang / Prawn
(& Papadum
)
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THE
IBUFJET

CHEF NAZRIN’S SIGNATURES
Beef Cheek Rendang
Ayam Bakar
Fried Dory Fish
Fried Spiced Squid
Sayur Lodeh

HEATING LAMP DISH
Ayam Goreng Merah / Fried Chicken Cutlet (Beetroot)

COLOURED COCONUT MILK RICE
Nasi Kerabu (Blue) / Steamed Coconut Rice with Blue Pea Flower
Nasi Lemak Putih (White) / Steamed Coconut Rice with Coconut Milk
Nasi Lemak Pandan (Green) / Steamed Coconut Rice with Pandan Leaf
' Nasi Lemak Kunyit (Yellow) / Steamed Coconut Rice with Turmeric
Q Nasi Lemak Merah (Pink) / Steamed Coconut Rice with Beetroot

SAMBAL
House Nasi Lemak Sambal Tumis lkan Bilis
Sambal Belacan / Shrimp paste
Sambal Hijau Balado / Green Chili
Sambal Tomat Merah / Red Chili




SWEET TEMPTATION
Mochi / Durian mochi
Lapis Legit / Thousand Layers Cake
Kue Lapis / Layered Pudding
> Pulut Hitam / Black Glutinous Rice Soup
> Bubur Kacang Hijau / Green Bean Soup
> Bubur Kacang Merah / Red Bean Soup
Ubi Rebus / Purple Sweet Potato & Sago with Coconut milk
Es Campur / Mixed Fruits, Tapioca Pearls, Jellies in Coconut Milk,
Sweet Milk, Syrup & Shaved Ice

~ H
e [tem on rotation




	Slide 1
	Slide 2
	Slide 3

