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LUNAR NEW YEAR EDITION

AUTHENTIC PENANG- PERANAKAN 'IUFFET
9 February;2024 (1st seating: 5. 30PM 7. 30PM | 2nd seating 8PM - 9. 30PM)

Adult: $98++ | Child: $49++
*Kids 5 years old and below dine for FREE

APPETIZERS
Chae Hu

Cucumber with Jellyfish, Turnips, Lettuce

Krabu Acher-Acher

Octopus Salad

Deep-fried Prawn Served Fruit Cocktail
Rojak

Green Mango, Guava Fruit, Cuttlefish, Cucumber, White Turnip, Honey
Pineapple & You Tiao

Mixed Garden Greens and Assorted Salads
with Salad Dressing with Assorted Condiment

STEAMED BASKET

Penang Chee Cheong Fun
Springy Rice Noodles Topped With Dark Prawn Paste

Nasi Kunyit
Steamed Saffron Glutinous Rice

Steamed Bun
Steamed Fragrant Rice

GRANDMA’S HOMEMADE

Too Tor Th’ng
Pig Stomach Soup

Lucky Mee Sua Seafood Soup
Wok-fried Porridge

LIVE STATION

Cuttlefish with Kang Kong
Penang Hokkien Mee
Penang Assam Laksa

Ark Thui Mee Sua

Braised Duck’s Drumstick and Fine Rice Vermicelli with Chinese Herbal Soup
Kway Teow Soup

Penang Popiah

Kueh Pie Tee

Homemade Bang Chang Kueh
Durian Meat, Sweet Corn Margarine and Grated Peanut & Butter

Yu Sheng

TERRACE

Authentic Penang Cuisine

PENANG NASI KANDAR STATION

Nasi Hujan Panas
Lamb Kuzi

Stingray Assam Pedas
Sambal Udang Petai

Condiments
Salad & Sambal Belacan

PENANG STREET FAVOURITES
Chicken Satay

with Peanut Sauce
Chicken Curry Served Yellow Rice
Otah Otah in Banana Leaf

Braised Pork Trotter
with Fat Choy

Lo Han Chai in Yam Ring

Steamed Seabass Fillet
with Soya Sauce

Chinese Wine Herbal Prawn
Roasted Pippa Duck

with Plum Sauce

Braised Sea Cucumber
with Black Mushroom & Fat Choy

Penang Char Kway Teow
Nasi Lemak with Condiments

OLD-SCHOOL DESSERTS

Homemade Fine Beancurd
Assorted Nonya Kueh
Fresh Cut Assorted Fruit
Cheng Tng

Tang Yuan

Deep-fried Nian Gao

Ice Kachang

Chendol

Assorted CNY Cookies
Free-flow Soft Drinks

All food items are subject to changes and availability. *All prices quoted are subject to service charge and prevailing government taxes, unless otherwise stated
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LUNAR NEW YEAR EDITION

AUTHENTIC PENANG PERANAKAN 'BUFFET

4

10 & 11 February 2024.(LUNCH) "

Adult: $68++ | Child: $34++ '
*Kids 5 years old and below dine for FREE

APPETIZERS

Chae Hu
Cucumber with Jellyfish, Turnips, Lettuce

Krabu Acher-Acher

Octopus Salad

Deep-fried Prawn Served Fruit Cocktail
Rojak

Green Mango, Guava Fruit, Cuttlefish, Cucumber, White Turnip, Honey
Pineapple & You Tiao

Mixed Garden Greens and Assorted Salads
with Salad Dressing with Assorted Condiment

STEAMED BASKET
Penang Chee Cheong Fun
Springy Rice Noodles Topped With Dark Prawn Paste

Nasi Kunyit
Steamed Saffron Glutinous Rice

Steamed Bun
Steamed Fragrant Rice

GRANDMA’S HOMEMADE

Too Tor Th’ng
Pig Stomach Soup

Wok-fried Porridge

LIVE STATION

Cuttlefish with Kang Kong
Penang Hokkien Mee
Penang Assam Laksa

Ark Thui Mee Sua

Braised Duck’s Drumstick and Fine Rice Vermicelli with Chinese Herbal Soup
Kway Teow Soup

Penang Popiah

Kueh Pie Tee

Homemade Bang Chang Kueh

Durian Meat, Sweet Corn Margarine and Grated Peanut & Butter

TERRACE

Authentic Penang Cuisine

PENANG NASI KANDAR STATION

Nasi Hujan Panas
Lamb Kuzi

Stingray Assam Pedas
Sambal Udang Petai

Condiments
Salad & Sambal Belacan

PENANG STREET FAVOURITES
Chicken Satay

with Peanut Sauce
Chicken Curry Served Yellow Rice
Otah Otah in Banana Leaf

Braised Pork Trotter
with Black Vinegar

Broccoli with Chinese Baling Mushroom
& Kai CI

Gulai Hu Fish Curry

Stir-fried Prawn
with XO Sauce

BBQ Honey Chicken

Braised Long Cabbage

with Dried Scallop

Penang Char Kway Teow
Nasi Lemak with Condiments

OLD-SCHOOL DESSERTS

Homemade Fine Beancurd
Assorted Nonya Kueh
Fresh Cut Assorted Fruit
Cheng Tng

Tang Yuan

Deep-fried Nian Gao

Ice Kachang

Chendol

Assorted CNY Cookies

All food items are subject to changes and availability. *All prices quoted are subject to service charge and prevailing government taxes, unless otherwise stated
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LUNAR NEW YEAR EDITION

AUTHENTIC PENANG- PERANAKAN 'IUFFET
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10 & 11 February 2024.(DINNER)

Adult: $78++ | Child: $39++ '
*Kids 5 years old and below dine for FREE

APPETIZERS
Chae Hu

Cucumber with Jellyfish, Turnips, Lettuce

Krabu Acher-Acher

Octopus Salad

Deep-fried Prawn Served Fruit Cocktail
Rojak

Green Mango, Guava Fruit, Cuttlefish, Cucumber, White Turnip, Honey
Pineapple & You Tiao

Mixed Garden Greens and Assorted Salads
with Salad Dressing with Assorted Condiment

STEAMED BASKET

Penang Chee Cheong Fun
Springy Rice Noodles Topped With Dark Prawn Paste

Nasi Kunyit
Steamed Saffron Glutinous Rice

Steamed Bun
Steamed Fragrant Rice

GRANDMA’S HOMEMADE

Too Tor Th’ng
Pig Stomach Soup

Lucky Mee Sua Seafood Soup
Wok-fried Porridge

LIVE STATION

Cuttlefish with Kang Kong
Penang Hokkien Mee
Penang Assam Laksa

Ark Thui Mee Sua

Braised Duck’s Drumstick and Fine Rice Vermicelli with Chinese Herbal Soup
Kway Teow Soup

Penang Popiah

Kueh Pie Tee

Homemade Bang Chang Kueh
Durian Meat, Sweet Corn Margarine and Grated Peanut & Butter

TERRACE

Authentic Penang Cuisine

PENANG NASI KANDAR STATION

Nasi Hujan Panas
Lamb Kuzi

Stingray Assam Pedas
Sambal Udang Petai

Condiments
Salad & Sambal Belacan

PENANG STREET FAVOURITES
Chicken Satay

with Peanut Sauce
Chicken Curry Served Yellow Rice
Otah Otah in Banana Leaf

Braised Pork Trotter
with Fat Choy

Lo Han Chai in Yam Ring

Steamed Seabass Fillet
with Soya Sauce

Chinese Wine Herbal Prawn
Roasted Pippa Duck

with Plum Sauce

Braised Sea Cucumber
with Black Mushroom & Fat Choy

Penang Char Kway Teow
Nasi Lemak with Condiments

OLD-SCHOOL DESSERTS

Homemade Fine Beancurd
Assorted Nonya Kueh
Fresh Cut Assorted Fruit
Cheng Tng

Tang Yuan

Deep-fried Nian Gao

Ice Kachang

Chendol

Assorted CNY Cookies

All food items are subject to changes and availability. *All prices quoted are subject to service charge and prevailing government taxes, unless otherwise stated




