HALLOWEEN LIVES
DINNER BUFFET

GREENIE GREENS

DO YOUR OWN SALAD

Genting Highlands Mesclun Mixed Lettuce, Radicchio, Romaine Letftuce,
lceberg, Frisee

French Dressing, Italian Vinaigrette, Thousand Island, Caesar Dressing
Crispy Beef Bacon, Parmesan Cheese, Crouton

Cherry Tomatoes, Sliced Cucumber, Capsicum, Chick Pea, Artichoke,
Baby Corn, Carrot, Red Radish

ANTIPASTO
Sun-Dried Tomatoes
Marinated Mixed Olives
Char-Grilled Mixed Bell Peppers
Marinated Artichoke
Mushroom Confit
Grilled Zucchini
Marinated Cured Eggplant

Feta Cheese in Olive ol
Baby Onion Confit

ASSORTED PICKLED FRUITS
FRESHLY CUT FRUITS (BUAH ROJAK)

with Assam Powder, Crushed Peanut and Rojak Sauce



COMPOSED SALADS

Poached Prawn with Orange Segment
Roast Beef Inspired Thai Spices and Herbs
Blood Orange and Chicken Salad

Deconstructed Nicoise Salad

WOODEN TABLE
CHEESE ON BOARD
Gouda Cheese, Cheddar Cheese, Brie Cheese, Goat Cheese

Walnut, Almond Flakes, Cashew Nut, Dried Mango, Dried Kiwi,
Dried Apricot and Dehydrated Crackers, Milky Crackers, Cheese Cracker

IN MINIATURE
Stuffed Eyeballs
Guacamole Eyeballs
Cheese Witch Brooms
Pumpkin & Pesto Crostini

COLD CUT PLATTER
Chicken Loaf, Beef Salami, Turkey Lodf,
Whole Smoked Salmon

SOUP
Soup in Pumpkin
Chuck Bone Soup

Selection Rustic Breads, Rolls with Unsalted Butter



THE MAINS
Steamed Fragrant Rice
Work-Fried Spinach Noodle with Seafood
“Puyuh Goreng Berlada” Spicy Fried Quail
“Tenggiri Masak Lemak Cili Padi”” Mackerel Cooked in Spicy Coconut Gravy
Wok-Fried Mussel with “Kam Heong” Sauce
Freddy Krueger Finger (Fried Chicken Finger)

Maggot and Cheese Gratin (Mac and Cheese with Ham)
Cauliflower Brains (Cauliflower, Black Olive and Tomato Sauce)
Shepherds’ Pie
Swedish Meatball in Blood Bath (Seared Meatball on Capsicum Coulis)

VEGETARIAN FAVOURITE
Baingan Bartha “Eggplant Stew in Spice”
Wok-Fried Pak Choy with Garlic
Pumpkin Curry with Chickpeas

ASSORTED OF CRACKERS
HEAT LAMP
Spooky Pizza & Ghostly Pizza
Chilli Flakes, Parmesan Cheese, Tabasco
Severed Toes Pastry in Bandages

Jack-o-Lantern Chicken Pie

HALLOWEEN'S FEATURING CARVING
Hickory Smoked BBQ Braised Short Rib

Texas BBQ Sauce, Mustards, Horseradish Sauce



SEDAP PANINI & WRAP
Panini Bread and Tortilla Skin Fillings
Grilled Chicken, Grilled Shrimp, Chilli Con Carne,

Mayonnaise, Tomato

Tomato Salsa, Avocado Spread, Cucumber, Assorted Lettuce

MAMA MIA PASTA
Spaghetti, Penne, Linguine, Fusilli Pasta
Tomato Coulis, Beef Bolognese, Carbonara Style

Garlic, Onion, Capsicum, Sliced Mushrooms, Beef Bacon,
Grated Parmesan Cheese, Chilli Flakes and Tabasco

NOODLE
Soto Ayam, Mee Curry

Sliced Onion, Julienne Cucumber, Julienne Pineapple, Boiled Egg, Cut

Chilli, Nasi Impit (Compressed Rice), Peanut, Shredded Chicken,
Soon Fried, Fish Cake, Fish Ball, Choy Sum, Tofu Pok,

Spring Onion, Fried Shallot

JAPANESE SUSHI

Assorted Maki Rolled, Assorted Nigiri Sushi, Sashimi
Wasabi, Pickled Ginger and Kikkoman Soya Sauce

SEAFOOD ON ICE

Poached Tiger Prawns, Half Shell Scallop, Black Mussels, Mud Crab,
Yabbies, Sabak Clams, Slipper Lobster, US Oyster

Tabasco, Lemon Wedges and Cocktail Sauce



DESSERTS

Cakesicle Halloween Style
Mocha Meringue Cake
Zombie Cranberry Tart

Coffee Spider Choux Puff

Vampire Chocolate Cake
Halloween Pretzel Stick

Assorted Halloween Macaron
Halloween Ghost Cookies
Scary Berry Cup
Halloween Trifle Cup
Assorted Malay Kuih

STALL
LENG CHEE KANG

Boiled Lotus Seed, Barley, Pak Hup, Dried Longan, Dried Apricot
and Sea Coconut

RED BLOOD CHOCOLATE FOUNTAIN WITH CONDIMENTS
Fruit Cube, Finger Sponge, Cube Cake, Marshmallow, Dried Fruit

HOT DESSERT

Halloween Cream Cheese Swirl Brownies with Vanilla Anglaise

PULLMAN ASSORTED ICE-CREAM

Accompaniments: Crushed Peanut, Marshmallow, Candy,
Choco Chips, Choco Pearl, Choco Crumble, White Choco Crumble,
Rainbow Rice Chips

Note: The buffet menu offerings may vary based on the ingredient availability,
both in terms of current stock and seasonal availability.



