
AYAM
□ Ayam Masak Merah

(Fried Chicken with Stewed in Tomato 
Sauce)

□ Ayam Goreng Berempah
(Fried Chicken with Malay Spices)

□ Daging Masak Kerutub
(Fried Beef in Malay Spices)

LEMBU/KAMBING
□ Daging Masak Hitam

(Spicy Stewed Beef in Thick Gravy)

□ Daging Rendang
(Spicy Stewed Beef)

□ Gulai Kambing Lemak Kerisik
(Lamb Curry in Coconut Cream)

IKAN
□ Ikan Kalio Manis

(Fried Fish in Ground Spices and Paste)

□ Ikan Masam Manis
(Fried Fish in Sweet & Sour Sauce)

UDANG
□ Udang Harimau Goreng Berlada

(Fried Prawn in Dry Chili Paste)

□ Sambal Tumis Udang
(Fried Prawn in Chili Paste)

□ Udang Goreng Berlado
(Fried Prawn in Chili Paste)

SOTONG
□ Sotong Sambal Hitam

(Stuffed Squid)

□ Sotong Goreng Berlada
(Squid in Chili Paste)

□ Sotong Sambal Hitam
(Stuffed Squid)

SAYUR - SAYURAN
□ Sayur Campur Goreng Sos Tiram

(Stir Fried Mixed Vegetables with 
Oyster Sauce)

□ Sayur Campur Berudang Istemewa
(Stir Fried Mix Vegetables with Prawn)

PEMBUKA SELERA
□ Jelatah Timun Dan Nenas Bersama Hirisan Cili Dan Popiah Otak

Otak
(Pickled Cucumber and Pineapple & Fish Paste Spring Rolls)

□ Rojak Buah Dan Popiah Goreng
(Fruit Salad with Vegetable Spring Rolls)

□ Gado Gado Dan Samosa Ubi Kentang
(Vegetable Salad with Peanut Sauce & Potato)

SUP
□ Sup Ayam Kentang Dan Lobak Merah

(Malay Style Chicken Soup with Carrot)

□ Sup Daging Kentang Dan Lobak Merah
(Malay Style Beef Soup with Carrot)

□ Sup Kambing Berempah
(Spicy Malay Mutton Soup)

HIDANGAN UTAMA

PENCUCI MULUT
□ Bubur Cha Cha

(Colourful Rice and Sweet Potato in Coconut 
Cream)

□ Buah-Buahan Tempatan
(Tropical Fruits)

□ Sagu Gula Melaka
(Sago with Palm Sugar and Coconut Milk)

NASI
□ Nasi Minyak

(Buttered Rice)

□ Nasi Minyak Berjagung
(Basmathi Rice with Corn)

□ Nasi Tomato 
(Tomato Rice)

MINUMAN

□ Mocktails (Kordials), Coffee & Tea

For reservation, call +60 (3) 2117 8000 or email bth.meetings@berjayahotel.com
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