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MENU 1

PEMBUKA SELERA
Kerabu Mangga, Kerabu Taugeh, Kerabu Makanan Laut,
Kerabu Daging, Kerabu Ayam, Kerabu Perut, Kerabu Nangka,
Acar Mentah dan Acar Buah
Gado-Gado

JERUK
Cermai, Mangga, Betik Kelubi dan Buah Pala, Aneka Kerepek & Kacang

RASA SAMPINGAN
Ikan Gelama Masin, Paru Goreng Berlada, lkan Talang Masin,
Tempe Goreng Berlada, lkan Bilis Goreng Berbawang, Telur Asin,
Terung Berlada, Kerepek Kentang

SAMBAL TRADISI
Sambal Terasi, Sambal Bawang, Sambal Hijo,

Sambal Tomat, Sambal Colo Colo, Sambal Tempoyak,
Sambal Merah, Budu, Cencaluk

ULAM-ULAMAN DESA
Timun, Petai, Jering, Kacang Botol, Pegaga, Daun Selom, Ulam Raja,
Bende, Kacang Panjang, Jantung Pisang, Pucuk Ubi dan Daun Gajus

SALAD
Iceberg Lettuce Lolla Rossa Frisse Romaine endive
Tomato, Onion Ring, Crunchy Carrot

DRESSING
House Dressing, Italian, French, 1000 Island and Vinaigrette

FROM THE BLUE OCEAN
Smoked salmon
Seafood on ice
With lemon wedges, Tabasco, and Thai Chili dip
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STALL SUP & BUBUR
Sup Buntot Sapi
Mushroom Soup
Bubur Lambok
Assorted Bread Rolls and Butter

HIDANGAN UTAMA
Nasi Putih
Nasi Hujan Panas
Fried Mee Hoon Singapore
Ayam Penyet- Chef Ismail
Patin Asam Pedas
Kambing Masak Merah
Gulai Ketam Bunga _ Chef Ismail
Daging Rendang Padang- Chef Ismail
Pais Ikan- Chef Ismail
Sotong Sambal
Pucuk Ubi Masak Lemak Ikan Masin
Sayur Campur Bercendawan
Tahu Telor Bersama Ayam Cincang

STALL — CANAI CORNER
Roti Canai, Murtabak, Roti Jala
Sambal Sardin, Chicken Curry

STALL -NUSANTARA - Chef Ismail (Signature)
Ayam Panggang, Nasi Kambing

STALL -NOODLE COUNTER
Mee Kari, Bakso — Chef Ismail
Indo-Mee Goreng

LIVE KITCHEN - BBQ
Mixed Satay and condiment
Ikan Bakar with air Assam,
Ayam Golek Percik, Kambing Bakar
Sos Black Pepper, Kuah Kacang
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Spaghetti, Spiral
Bolognaise and Carbonara Sauce

STALL- GORENG-GORENG
Karipap, Pisang, Keledek, Aneka Cucur, Samosa, Bergedil Tauhu,
Sos Cili, Thai Sos, Sos Cili Kicap

STALL - PENCOLEK
Rojak Buah, Singkong Colek, Sotong Kangkong

PENCUCI MULUT
Buah Kurma
Puding Roti
Kuih Melayu Variety
Mousse Cokelat
Puding Gula Hangus
Pengat Durian & Pulut — Chef Ismail
Dodol & Wajid -Chef Ismail
Pastri Campuran
Bubur Jagong
Badak Berendam Pulut Hitam- Chef Ismail
Agar/Jeli Buah-Buahan
Buah- Buahan Segar and Fruits Fountain

STALL - AIR
Teh Tarik, Nescafe Tarik and Milo Tarik
2 X Chill Juices, 3 X Cordial

STALL-Manisan
Air Batu Campur dan Cendol
Ice-Cream
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MENU 2

PEMBUKA SELERA
Kerabu Mangga, Kerabu Taugeh, Kerabu Makanan Laut,
Kerabu Daging, Kerabu Ayam, Kerabu Perut, Kerabu Nangka,
Acar Mentah dan Acar Buah
Gado-Gado

JERUK
Cermai, Mangga, Betik Kelubi dan Buah Pala, Aneka Kerepek & Kacang

RASA SAMPINGAN
Ilkan Gelama Masin, Paru Goreng Berlada, Ikan Talang Masin,
Tempe Goreng Berlada, lkan Bilis Goreng Berbawang, Telur Asin,
Terung Berlada, Bende Berlada

SAMBAL TRADISI
Sambal Belacan, Sambal Mangga, Sambal Hijo
Sambal Tomat, Sambal Belimbing, Sambal Tempoyak,
Budu dan Cencaluk

ULAM-ULAMAN DESA
Timun, Petai, Jering, Kacang Botol, Pegaga, Daun Selom, Ulam Raja,
Bende, Kacang Panjang, Jantung Pisang, Pucuk Ubi dan Daun Gajus

SALAD
Iceberg Lettuce Lolla Rossa Frisse Romaine endive
Tomato, Onion Ring, Crunchy Carrot

DRESSING
House Dressing, Italian, French, 1000 Island, and Vinaigrette

FROM THE BLUE OCEAN
Smoked salmon
Seafood on ice
With lemon wedges, Tabasco, and Thai Chili dip
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STALL SUP & BUBUR
Sup Tulang Rawan
Ayam Berempah Soup
Bubur Lambok
Assorted Bread Roll with Butter

HIDANGAN UTAMA
Nasi Putih
Nasi Minyak
Fried Kway Teow
Ayam Rendang Minang - Chef Ismail
Ilkan Masam Manis
Kambing Stew Kentang
Sambal Udang Petai
Gulai Tunjang Padang — Chef Ismail
Telor Masak Lemak
Sotong Goreng Tepung
Tauhu Bersama Isi Ketam
Sayur Labu Masak Lemak
Dalca Kari Sayur

STALL -CANAI CORNER
Roti Canai, Murtabak, Roti John,
Sambal Sardin, Chicken Curry

STALL -NUSANTARA - Chef Ismail (Signature)
Ayam Panggang, Nasi Kambing,

STALL -NOODLE COUNTER
Mee Kari, Bakso — Chef Ismail
Indo-Mee Goreng- LIVE

LIVE KITCHEN - BBQ
Mixed Satay and condiment
Ikan Bakar with air Asam,
Ayam Golek Percik, Kambing Bakar
Black Pepper Sauce, Kuah Kacang
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LIVE KITCHEN - PASTA
Spaghetti, Spiral
Bolognaise and Carbonara Sauce

STALL- GORENG-GORENG
Karipap, Pisang, Keledek, Aneka Cucur, Samosa, Spring Roll, Bergedil Tauhu
Sos Cili, Thai Sos, Sos Cili Kicap

STALL - PENCOLEK
Rojak Buah, Singkong Colek, Sotong Kangkong

PENCUCI MULUT
Buah Kurma
Puding Roti
Kuih Melayu Variety
Mousse Cokelat
Puding Gula Hangus
Pengat Durian & Pulut — Chef Ismail
Dodol & Wajid -Chef Ismail
Pastri Campuran
Bubur Jagong
Badak Berendam Pulut Hitam- Chef Ismail
Agar/Jeli Buah-Buahan

STALL - AIR
Teh Tarik, Nescafé Tarik, and Milo Tarik
2 X Chilled Juices, 3 X Cordial

STALL- MANISAN
Ice Kacang dan Cendol
Ice-Cream
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MENU 3

PEMBUKA SELERA
Kerabu Mangga, Kerabu Taugeh, Kerabu Makanan Laut,
Kerabu Daging, Kerabu Ayam, Kerabu Perut, Kerabu Nangka,
Acar Mentah dan Acar Buah
Gado-Gado

JERUK
Cermai, Mangga, Betik Kelubi dan Buah Pala, Aneka Kerepek & Kacang

RASA SAMPINGAN
Ilkan Gelama Masin, Paru Goreng Berlada, Ikan Talang Masin,
Tempe Goreng Berlada, lkan Bilis Goreng Berbawang, Telur Asin,
Terung Berlada, Bendi Bercili

SAMBAL TRADISI
Sambal Belacan, Sambal Mangga, Sambal Hijo,
Sambal Tomato, Sambal Belimbing, Sambal Tempoyak,
Budu dan Cencaluk

ULAM-ULAMAN DESA
Timun, Petai, Jering, Kacang Botol, Pegaga, Daun Selom, Ulam Raja,
Bende, Kacang Panjang, Jantung Pisang, Pucuk Ubi dan Daun Gajus

SALAD
Iceberg Lettuce Lolla Rossa Frisse Romaine endive
Tomato Onion Ring Crunchy Carrot

DRESSING
House Dressing, Italian, French, 1000 Island, and Vinaigrette

FROM THE BLUE OCEAN
Smoked salmon
Seafood on ice
With lemon wedges, Tabasco, and Thai Chili dip
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STALL SUP & BUBUR
Sup Kambing Berempah
Sup Seafood Tom Yam
Bubur Lambok
Assorted Bread Roll with Butter

HIDANGAN UTAMA
Nasi Putih
Nasi Briyani
Mee goreng mamak
Ayam Masak Madu
Udang Kalio Buncis
Daging Salai Lemak Pucuk Ubi dan Manga
Kambing Briyani
Gulai Bawal Bendi
Daging Rawon- Chef Ismail
Cumi Cumi Berlado
Pajeri Terong Bulat
Sayur Goreng Jawa
Dhalca Ayam Cincang

STALL — CANAI CORNER
Roti Canai, Murtabak, Roti Jala
Sambal Sardin, Chicken Curry

STALL -NUSANTARA - Chef Ismail (Signature)
Ayam Panggang, Nasi Kambing

STALL -NOODLE COUNTER
Mee Kari, Mee Soup
Indo-Mee Goreng- LIVE

LIVE KITCHEN - BBQ
Mixed Satay and condiment
Ikan Bakar with air Assam,
Ayam Golek Percik, Kambing Bakar
Sos Black Pepper, Kuah Kacang
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LIVE KITCHEN - PASTA
Spaghetti, Spiral
Bolognaise and Carbonara Sauce

STALL- GORENG-GORENG
Karipap, Pisang, Keledek, Aneka Cucur, Samosa, Spring Roll, Bergedil Tauhu
Sos Cili, Thai Sos, Sos Cili Kicap

STALL - PENCOLEK
Rojak Buah, Singkong Colek, Sotong Kangkong

PENCUCI MULUT
Buah Kurma
Puding Roti
Kuih Melayu Variety
Mousse Cokelat
Puding Gula Hangus
Pengat Durian & Pulut — Chef Ismail
Dodol & Wajid -Chef Ismail
Pastri Campuran
Bubur Jagong
Badak Berendam Pulut Hitam- Chef Ismail
Agar/Jeli Buah-Buahan

STALL - AIR
Teh Tarik, Nescafé Tarik, and Milo Tarik
2 X Chilled Juices, 3 X Cordial

STALL - MANISAN
Ice Kacang dan Cendol
Ice-Cream



&

o) \Jl\\ \l S VAR

MENU 4

PEMBUKA SELERA
Kerabu Mangga, Kerabu Taugeh, Kerabu Makanan Laut,
Kerabu Daging, Kerabu Ayam, Kerabu Perut, Kerabu Nangka,
Acar Mentah dan Acar Buah
Gado-Gado

JERUK
Cermai, Mangga, Betik Kelubi dan Buah Pala, Aneka Kerepek & Kacang

RASA SAMPINGAN
Ilkan Gelama Masin, Paru Goreng Berlada, Ikan Talang Masin,
Tempe Goreng Berlada, lkan Bilis Goreng Berbawang, Telur Asin,
Terung Berlada, Bende Berlada, Kentang Berlada

SAMBAL TRADISI
Sambal Belacan, Sambal Mangga, Sambal Matah, Sambal Hijo
Sambal Tomato, Sambal Belimbing, Sambal Tempoyak,
Budu dan Cencaluk

ULAM-ULAMAN DESA
Timun, Petai, Jering, Kacang Botol, Pegaga, Daun Selom, Ulam Raja,
Bende, Kacang Panjang, Jantung Pisang, Pucuk Ubi dan Daun Gajus

SALAD
Iceberg Lettuce Lolla Rossa Frisse Romaine endive
Tomato Onion Ring Crunchy Carrot

DRESSING
House Dressing, Italian, French, 1000 Island, and Vinaigrette

FROM THE BLUE OCEAN
Smoked salmon
Seafood on ice
With lemon wedges, Tabasco, and Thai Chili dip
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STALL SUP & BUBUR
Sup lkan
Sup Daging Berempah
Bubur Lambok
Assorted Bread Roll with Butter

HIDANGAN UTAMA
Nasi Putih
Nasi Jagung Raisin
Kway Teow Goreng
Gulai Ayam Nangka Muda- Chef Ismail
Ayam Rangup Mangga
lkan Asam Pedas
Daging Bali
Gulai Kambing Kentang
Pajeri Nenas
Kailan lkan Masin
Udang Butter
Bunga Kobis Goreng Jintan

STALL — CANAI CORNER
Roti Canai, Murtabak, Roti John
Sambal Sardin, Chicken Curry

STALL -NUSANTARA - Chef Ismail (Signature)
Ayam Panggang, Nasi Kambing

STALL -NOODLE COUNTER
Mee Kari, Mee Soup
Indo-Mee Goreng-LIVE

LIVE KITCHEN - BBQ
Mixed Satay and condiment
Ikan Bakar with air Assam,
Ayam Golek Percik, Kambing Bakar
Sos Black Pepper, Kuah Kacang
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LIVE KITCHEN - PASTA
Spaghetti, Spiral
Bolognaise and Carbonara Sauce

STALL- GORENG-GORENG
Karipap, Pisang, Keledek, Aneka Cucur, Samosa, Spring Roll, Bergedil Tauhu
Sos Cili, Thai Sos, Sos Cili Kicap

STALL - PENCOLEK
Rojak Buah, Singkong Colek, Sotong Kangkong

PENCUCI MULUT
Buah Kurma
Puding Roti
Kuih Melayu Variety
Mousse Cokelat
Puding Gula Hangus
Pengat Durian & Pulut — Chef Ismail
Dodol & Wajid -Chef Ismail
Pastri Campuran
Bubur Jagong
Badak Berendam Pulut Hitam- Chef Ismail
Agar/Jeli Buah-Buahan

STALL - AIR
Teh Tarik, Nescafé Tarik, and Milo Tarik
2 X Chill Juices, 3 X Cordial

STALL-MANISAN
Ice Kacang dan Cendol
Ice-Cream



