
ANNUAL BLACK T IE
MUSLIM MENU 2019

F I R S T  N O V E M B E R

Slow braised oxtai l  in  red wine sauce w/  mashed potato &  mixed roasted vegetables

HIDANGAN PANAS
CHICKEN AND MUTTON SATAY, PEANUT SAUCE

Steamed str iped bass  with wi ld  mushrooms blanquette  sauce

TOM YAM BERSAMA MAKANAN LAUT
TOM YAM SEAFOOD SOUP

Mulard duck breast ,  hei r loom carrots ,  ce lery  roots  puree ,  ra is in  &  apr icot  gastr ic

BEEF RENDANG
SIMMERED BEEF, SPICY GRAVY

 
GAYA THAI KERAPU GORENG DENGAN MANGGA

THAI-STYLE GAROUPA, MANGO
 

NASI MINYAK KACANG GAJUS
FRAGRANT GHEE RICE, CASHEW NUT

 
AYAM DARA PANGGANG

GRILLED BABY SPRING CHICKEN
 

SAYUR LEMAK LODEH DENGAN TAUHU
LOCAL VEGETABLES, TOFU, TURMERIC

APPETIZER

SOUP

MAIN COURSE

DESSERT

BUBUR PULUT HITAM 
BLACK GLUTINOUS RICE, COCONUT MILK


