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This package does not include venue space
or event facilities.
Z Jp TITLE A B QUANTITY
% * Please tick the dishes according to the category.
ERNHEAEST. FZ5MHMM TERM & CONDITIONS
i*ﬁ KMURRBFIEE
Buffet line set up is included, with table, tablecloth, - ROTMEAEHALS0A .
skirting, and classic buffet warmers provided. A minimum of 50 pax booking is required.

-EER, AEBEAENERATES,
A, METJLUMREFTERMER, EABRRTHEER,
HEXTEIER
Please note that the dishes included in our package cannot be changed.
However, customers can add dishes as needed, subject to availability
and at an extra cost.

-EER, RINEYTRSEISUR, A4, BE. hE. XE.
k. BRE, BEMUE
= A A - Please note that our food may contain allergens such as milk, eggs, wheat,
E Bﬂéﬁﬁ%ﬂzﬁﬂﬁ | ﬁ'%*’-ﬁ%-ﬁ ® soybeans, peanuts, tree nuts, fish and shellfish.
A food label card is provided for each dish
on the buffet line. - BRS RERE 3 /MWK, NABFRNEELE,
WMREFBLERKRSHIE, BFRANBAEN, T EGWEERSINER o

Standard waiter service is provided for 3 hours, starting from the serving

start time.
If you wish to extend the service duration, please inform us in advance.
Additional charges will apply for extended service.
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p SILVER BUFFET ) &

- BMEXRTEENAME 14 XA, BERABEFNEHE 7 XXM,

Please note that buffet menu confirmation is required at least 14 days before

the event date, and the balance must be paid 7 days before the event. Q %ﬁ i‘]’ ﬁ‘;‘( 2% FOR RESERVATION
88 300 MRS RRS, e S S ,
T T ey 2 - PENRERCEESNNER THRTRRK
HE%E W&EW&Q:EAWA& o All payments are non-re]l‘?mdable in the case of cancellation. 0 1 6 = 7 1 5 6 6 3 6 / 0 1 7 = 2 1 2 3 1 2 8
3-hour waiter service is included.
The number of waiters provided is dependent - RNEABEXNZEMEN/AEXRONF, BABTEM . (® Lot 8A, Jalan 13/2, Section 13, 46200 Petaling Jaya, Selangor.
on the number of guests. We reserve the right to change menu prices and/or dishes without prior notice.

@ unique-seafood.com.my (® elitegrandballroom
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MENU PER PERSON
[ ISR IR C O RXERDER
' Fried Rice with — Pineapple Fried Rice
Diced Chicken in Thai Style

[ FRERXKR C B E—m
“ Fried "Bihun" ’ Fried Black Pepper
Vit's Instant Noodles

T B [ MFRRFE

~— Sin Chew “Bihun”

“ Fried "Yee Mee" with Shrimps

/¥ FISH/SEAFOOD

1 RXEER AXEEaH

— Thai Style Fried Fish Fillet 7 Crispy Fried Fish Fillet

with Cereal
- EMERR ,

— R ,E
—— Sweet & Sour Fish Fillet S R H
“ Stir Fried “Gong Poh” Clams
| EBER S EERE
~— Stir Fried Fish Fillet with J Stir Fried “Kam Heong”
Ginger & Spring Onion Clams 9

L E(FONIERS - EBRELS

—— Curry Chicken ' Fermented Beancurd
Fried Chicken

[ RIS an
“ Roasted Chicken
with Prawn Crackers

R F =X
“ Stew Sesame Oil &
Ginger Chicken

L HRIAEXSH L ERER XS
~— Thai Style ~—— Crispy Fried Chicken Fillet
Fried Chicken Chop with Oats

T ABAXXE T IR
Fried Four Variety Beans S Fresh Vegetables Salad
with Belacan

| UNIEA SRR fﬂ+ASﬂﬁ
— Curry Mixed Vegetables — “Luo Hon" Mixed
with Vermicelli Vegetables Treasure

[*\ ERINEE
Braised “Tofu”
with Beancurd Skin

\

— Bralsed Japanese Beancurd
with Minced Chicken

| DEREE
~— Chilled “Tofu” with Shallot Oil —— Crispy Fried Salad Beancurd
CEIEFEM C EREEER
-~ Stew Beancurd with

~ Thai Style Crispy

Mixed Vegetables Fried Beancurd

FISh Maw Soup

Szechwan Hot & Sour Soup

EXE

Sweet Corn Soup

O RREES | RABEBH
with Abalone Slices
J BRABAEER J RERE R

Crispy French Fries Crispy Fish Skin with

Salted Egg Yolk

j pge kL) (7J hBEER

Salad Smoked Duck Breast Fried Crab Meat Ball

8 "% BUN

**%—# Any 1 choices

O RRBEEF O ERPHEF
L L

—— Steamed Mini Pandan Bun —— Steamed Mini Cream Bun

X E A CHINESE PASTRIES

|EEEH O ZRE
“ Lotus Paste —— Sesame Ball
Chinese Pan Cake

[ﬂﬂﬁﬁ’f}# l J..I.E‘.Zlﬁm
—— Red Bean Paste - Red Bean Paste
Chinese Pan Cake Sesame Roll

[ IRARERER [ BRI R ERS
—— Mixed Nyonya Kuih ~—— Mini Assorted Cake
[ EIRIm L5 B M

— Mini Swiss Roll ' Radish Cake

| ERER || FLE

— Pumpkin Puff — Yam Cake

L | EHmETt [ REBRIRHLEE

— Orange Juice ~— Soft Driks: Sprite

CRERELER

-~ Soft Driks: Coke

KB FRUITS

{4 Mixed Fruits Platter
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[]Eﬁwﬁ
Fried Rice with
Diced Chicken

[]?W%*%

Fried "Bihun"

[]E%*%

Sin Chew “Bihun”

/¥ FISH/SEAFOOD

[]%ﬂ%ﬁ#

Thai Style Fried Fish Fillet

CUEW%@#

Sweet & Sour Fish Fillet

D Stir Frled Fish Fillet with
Ginger & Spring Onion

[]Eﬂi%ﬁﬁ
Crispy Fried Fish Fillet
with Cereal

(Uﬁﬁﬁﬁ

Stir Fried “Gong Poh” Clams

P #E CHICKEN *x it —

[]%HWEE

Curry Chicken

[jﬁmﬁﬁﬁ
Roasted Chicken
with Prawn Crackers

[]%ﬁ%%%
Thai Style
Fried Chicken Chop

GOLD
BUFFET
MENU

PER PERSON

[j%ﬁﬁﬂ%ﬁ
Pineapple Fried Rice
in Thai Style

[j%m@ﬁ—ﬁ
Fried Black Pepper
Vit's Instant Noodles

(j%ﬁ@ﬁﬁﬁ

Fried "Yee Mee" with Shrimps

EJHEE$

Stir Fried “Kam Heong”
Clams

B RIEF G
Fried “Gong Poh”
Mantis Shrimps Meat

EJEE%M

Fried Mantis Shrimps Meat
with Oats

[j FRIELF
Pan Fried Tiger Prawn

in Special Sauce

[]ﬁﬂﬁ%%%%
Pan Fried Tiger Prawn
with Soy Sauce & Garlic

# Any 1 choices

[jé%ﬁﬂ%

Fermented Beancurd
Fried Chicken

[]ﬁﬂ?%%
Stew Sesame Oil &
Ginger Chicken

[]Eﬁ%#%%
Crispy Fried Chicken Fillet
with Oats

7 ¥ ¥ VEGETABLES **3% —# Any 1 choices

[jk%mkii [j
Fried Four Variety Beans

with Belacan

[jmﬁﬁﬁﬁﬁ []
Curry Mixed Vegetables

with Vermicelli

[]EN XEAEE [j
Braised Japanese Beancurd

with Minced Chicken

[j%ﬁﬁiﬂﬁ@ [j

Chilled “Tofu” with Shallot Oil

[j$ﬂ£¥§ﬁ []
Stew Beancurd with

Mixed Vegetables

[]mm@ﬁi [j
Szechwan Hot & Sour Soup

BEXE

Sweet Corn Soup

[j%%iﬁ# [j
Crispy Mini Spring Roll

[jéﬁﬁﬁ%% []
Crispy French Fries

[]w&mmm [j
Salad Smoked Duck Breast

[jﬁﬁﬁﬁﬁﬁ
Thai Style Jellyfish
with Abalone Slices

[jm%%@&
Crispy Fish Skin with
Salted Egg Yolk

g% oo

[j%%ﬁ%@ﬁ [j
Steamed Mini Pandan Bun

PgE T

Fresh Vegetables Salad

+N\BR%E
“Luo Hon" Mixed
Vegetables Treasure

BRINEE
Braised “Tofu”
with Beancurd Skin

DEREE

Crispy Fried Salad Beancurd

ZABIESE

Thai Style Crispy
Fried Beancurd

BiRE

Fish Maw Soup

REER

Fried Crab Meat Ball

5X#AE

Otak-otak Roll

BT RIEERA
Fried Chicken Meat Ball wtih
Homemade Brown Sauce

BE TR E S

Smoked Duck Breast
with Special Orange Sauce

R AR 973 38 B 4F

Steamed Mini Cream Bun

M ZE A CHINESE PASTRIES

[jﬁ%ﬁﬁ []zﬁz

Lotus Paste Sesame Ball
Chinese Pan Cake

[jﬂﬁﬁﬁ [jﬂﬁ%ﬁ%

Red Bean Paste Red Bean Paste

Chinese Pan Cake Sesame Roll
= R & PASTRY **3% —# Any 2 choices
[jﬁéﬁ%ﬁﬁ EIRA R BT
Mixed Nyonya Kuih Mini Assorted Cake
ER I T 5 [j?hﬁ
Mini Swiss Roll Radish Cake
[jﬁﬁﬁ [ji%ﬁ
Pumpkin Puff Yam Cake
[j%&ﬁﬁ* [jﬁémmmﬁf
Double Boiled Red Bean Soup Chilled Longan with
with Tangerine Peel Glass Jelly
[jﬁmﬁﬁ%% AT HEK
Chilled Longan Double Boiled

with Sea Coconut Sweetened Red Bean Paste

LJ@%%E%%%EH
Double Boiled Snow Fungus
with Papaya & Apricot Seed

B sevERAGE

[jéﬁmﬁﬁ [jﬁ%ﬁﬂ@%

Orange Juice Soft Driks: Sprite

[jﬁ@ﬁﬂﬂ%

Soft Driks: Coke

KB FRUITS

[jm%ﬁﬁ

Mixed Fruits Platter
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Fermented Beancurd Steamed Chicken with
Fried Chicken Chinese Herbs | R BT NE (R 18R a

ST ELLIN )M PLATINUM T mmTER . Steamed Mini Pandan Bun ) Steamed BBQ Chicken Bun
3 ELmEGRANDBALLROOM U Stew Sesame Oil & D IR a7 C

MENU PER PERSON Ginger Chicken Steamed Mini Cream Bun

AR R R/NE Sk

%% RICE 7 3% % VEGETABLES BB}l

wRLe

Steamed Custurd Bun

3 N = Mini “Mantou”
O R IR mELEE Ty ASEAXE AT A SR
" Fried Rice with " Glutinous Rice with FHEE P I 7 22 Filr At leal vsg il £ A CHINESE PASTRIES **%—# Any 1 choices
Diced Chicken Dried Shrimps & Diced Yam wi GEEI [ W E;ﬂii‘zﬂ)\i&ﬁ e I
I E IR | BERFRIWIR o M E 4 32 %3 22 — Braised Shimeji Mushroom - EEEG J AEZMR
 Pineapple Fried Rice " Fried Rice with Curry Mixed Vegetables with Tofu Puff & Mixed ('-:‘r’]'fus Pa;te ca F;ed Bea"‘RPIT‘Ste
in Thai Style Diced Vegetable in Hakka Style with Vermicelli Vegetables inese Fan L.ake SIS (R

, s o  RERA
DR BILIRLI RIEF ] J -
**—# Any 1 choices [j Fresh Vegetables Salad D Stir Fried Baby Kailan ~ Red Bean Paste - Peanut Moch

with Preserved Baencurd Cl R [ (2L

FIOZ XK [ SMFREFE +I\BNFH Sauce & Shredded Chili [ 1ZHRE
' Fried "Bihun" ' Fried "Yee Mee" with Shrimps “Luo Hon" Mixed — Sesame Ball
Y B S s — o0 Vegetables Treasure
K X0 @@ BARX paSTRY
— Sin Chew “Bihun” — Fried Vermicelli with
a =% seancuro DT T
RBDIE— H = — [ ot :.dllEEﬁ,}.(“'h [ 4 \:(F%C??‘k
' Fried Black Pepper [ | SMFTFRESE | BRBEAEH | ERiEm o WRCCI RN D EIEERD
Vit's Instant Noodles ~—— Fried Kuey Teow with Shrimps Braised Japanese Beancurd Braised “Tofu” rw %L’Riﬁ"ﬁ +% éé-ﬁﬂlj\fﬂi
with Minced Chicken with Beancurd Skin — Mini Swiss Roll 7 Mini Cream Puff
8 /8 8 % FIsH/SEAROOD : e o
CkEBIESE Cpamam L e
M &EXEaR ‘,ﬁ =R O i Chilled “Tofu” with Shallot Oil Crispy Fried Salad Beancurd Pumpkin Puff g el
— Thai Style Fried Fish Fillet ‘— Fried “Gong Poh” N = = IEHERAOHTF
Mantis Shrimps Meat RIIEFER | EAREER SRR BT [ [
— p Stew B d with Thai Style C S Butter Chocolate Chips
HiEaER — 6w Beancurd wi ai style Lrispy Mini Assorted Cake Cookies
; ; \ Eé% QE Mixed Vegetables Fried Beancurd
Sweet & Sour Fish Fillet - . . — — s .
— Fried Mantis Shrimps Meat 2 N { J EHERE

Osmanthus Jelly Cake

BRE3-3-0 with Oats N ” . Radish Cake (
'\ Stir Fried Fish Fillet with () FRUELF A& soup _
ST S CUll) '~ Pan Fried Tiger Prawn s ) a= B 7K 38 DESSERT

[ AXEEEH R Tﬁs‘pe_cml Szce Szechwan Hot & Sour Soup Fish Maw Soup T BREIEK T ERERERE
\ Crispy Fried Fish Fillet R B2 H 2 B AR w L Double Boiled Red Bean Soup Chilled Longan with
with Cereal — Pan Fried Tiger Prawn [ W EKRE with Tangerine Peel Glass Jelly
. with Soy Sauce & Garlic —— Sweet Corn Soup o . g
) = ) ] 3 ] g
EREH ) INE & 4 [ T BR 8 JEE R R [ EARCRUS /S

' Stir Fried “Gong Poh” Clams L ) : -~ Chilled Longan “ Double Boiled
¢ — Curry Tiger Prawn INIZ 2 SNACK with Sea Cgconut Sweetened Red Bean Paste

C O EERE (O EXEERE

N 3 =5
— Stir Fried “Kam Heong" — Fried Prawn with RIREES O LEEBE r ﬁjtﬁﬁ%%m £H
Clams Oats in Western Style Crispy Mini Spring Roll Fried Crab Meat Ball — Double Boiled Snow Fungus

with Papaya & Apricot Seed

v — , EMEBEER 5ixEE

' /O ~ Akl )

RiFMER [ BA=ARM | pEEnn O tREERR [ EEmEt  BEEER
— Curry Chicken — \fllvrllt?]péel:rzzd Chicken Fillet Salad Smoked Duck Breast J Eried Chicken Meat Ball wtih Orange Juice Soft Driks: Coke
— N N Homemade Brown Sauce iy gt s e gy . 56 EA

— 5 NS/ N

L[ gEERR DEtsuay i | [Rebey L[

with Prawn Grackers ‘— Fried Chicken Wings with 1al Style Jellyns [ W & i IfE I BS g

Shrimps Paste with Abalone Slices — Smoked Duck Breast KE  FRUITS

— | " — i " \ = with Special Orange Sauce

HIIEXG I [ |FEILMEXGE RS e & B2
" Thai Style "/ Fried Chicken Wings with Crispy Fish Skin with KEHE

“ Mixed Fruits Platter

Fried Chicken Chop Fermented Beancurd Salted Egg Yolk




