BERJAYA

TIMES SQUARE, KUALA LUMPUR - MALAYSIA
HOTEL

PEMBUKA SELERA
Aneka Rasa Malaysia

(Malaysia Four Hot & Cold Platter)

SUP
O Sup Makanan Laut Berperisa Ketumber

(Spicy Seafood Soup Spiced with Coriander)
O Sup Ekor Sapi
(Spicy Malay Oxtail Soup)
O Sup Udang Pedas Dan Cendawan
(Spicy Prawn Soup with Mushroom)

HIDANGAN UTAMA

AYAM KAMBING IKAN

O Kalio Ayam Pedas O Kambing Tandoori O Ikan Cod Sos Lada
(Braised Chicken in Chili and Coconut Cream) (Baked Lamb Chop Tandoori) (Baked Black Cod Fish with Chili Sauce)

1 O Kambing Masak Merah
0 Ayam Pergig (Lamb Cooked in Tomato Sauce) O Ikan Kerapu Merah Asam Pedas

(Chicken in Fragrant Yellow Curry Paste) (Live Red Garoupa with Spicy Tamarind Sauce)
O Kambing Bryani
0O Burung Puyuh Goreng Bercili (Lamb Cooked Brilpy'e) O Kari Ikan Cod Dengan Sos Merah

(Fried Quail with Spicy Sauce) O Kambing Tandoori (Cod Fish with Red Curry Sauce)

(Tandoori Lamb)

UDANG LEMBU/SOTONG SAYUR - SAYURAN

0 Redang Udang Harimau O Sambal Sotong Bunga O Goreng Scallop Dan Sayuran Hijau
(Tiger Prawn with Spices in Thick Gravy) (Squid Cooked in Chili Sauce) Istimewa

O Udang Masam Manis (Fried Fresh Green Vegetables with Scallop)

. O Daging Kerutuk
(Prawn in Sweet & Sour Sauce) ging O Sayur Kai Lan Hong Kong Kepiting

(Beef Stewed with Spices and Dried (Stir Fried Hong Kong Kai Lan with Crab

O Udang Galah Perchik Kelantan Gravy) 3 Meat)

(Fresh Water Prawn Kelantanese Style)
O Daging Rendang Minangkabau

O Asparagus Goreng Bercampur Aneka

(Spicy Beef Stew Minang Style) Hidupan Laut
(Fried Broccoli with Scallop, Prawn and
Moussel)
PENCUCI MULUT NASI
O Kuih Lobak Merah O Nasi Hujan Panas
(Carrot Cup Cake) (Basmathi Rice with Raisin and Cashew
O Kek Brownies Dan Ice Cream Nuts)

(Chocolate Brownies with Vanilla Ice
Cream) O Nasi ‘lﬁ‘fani Lima
(Basmathi Rice with Assorted Fruit)
0O Kek Keju Dan Ice Cream

(Tiramisu with Vanilla Ice Cream)

MINUMAN

O Teh /Nescafe Tarik, Mocktails (Kordial), Coffee & Tea

}-ﬁr #ﬁion, ca 3 MOOO or émail bth.meetings@berjayahotel.com
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