SELERA IBUNDA
DINNER BUFFET MENU

MENU 1

ISLAND 1
CREATE YOUR OWN CLASSIC FAVOURITE “KERABU”

Selection of Local Ingredients, Vegetarians,
Shredded Chicken, Prawns, Squid Peanut

“Melanau Prawn Umai Salads”
Banana Blossom & Choice of Homemade Dressing

Tauhu Sumbat
“Ulam-Ulam” Assorted Local Greens with Shrimp Paste
“Chef's Salad” Boiled Potato, Egg, Olive
“Kerabu Mangga Muda” Young Mango Salad
Kerabu Pucuk Paku

Kerabu Tauge bersama Kerang

SELECTIONS OF SAMBAL

“Sambal Tempoyak Daun Kesum”
Durian Cured Chillies & Vietnamese Mint

“Sambal lkan Bilis Tumbuk Cili Api” Bird’s Eye Anchovies Chillies

“Sambal Gesek Hitam” Charcoal Chilli Paste with Shredded
Coconut Paste

“Sambal Belacan Melaka”
Melaka Style Shrimp Paste with Chilli

“Sambal Kicap Sotong Bakar” Dried Squid Chilli
“Sambal Pusu” Shrimp Paste Sambal
“Ikan Pekasam” Fermented Fish with Shallot
“Cincaluk” Preserved Shrimp
“Budu” Fermented Fish Paste
“Telur Masin” Salted Egg
“Aneka lkan Masin” Assorted Salted Fish




ASSORTED CRACKERS AND PICKLES (ASIAN) "‘“‘X«

“Keropok lkan” Fish Crackers
“Keropok Udang” Prawn Crackers
“Keropok Emping” Melinjo Chips
“Papadom” Indian Crackers
Kedongdong, Salak, Betik, Cermai, Pala, Mangga, Kelubi

IN CHAFING DISH
“Nasi Putih” Steamed White Rice
Fried Kuey Teow in XO Sauce
Wok-fried Salted Egg Chicken
Roasted Beef with BBQ Sauce
Pan-seared Barramundi with Tomato Sauce
Grilled Lamb Shoulder with Black Pepper Sauce
Wok-fried Salt and Pepper squid
“Kam Heong"” Black mussel
Baked Baby Potato
Braised Tohu with Assorted Mushroom and Vegetables

BUBUR LAMBUK
Traditional Bubur Lambuk with Condiments

SHOW KITCHEN (LIVE STATION)
MALAYSIAN NOODLE

Mee Rebus / Laksa Johor / Laksa / Nyonya Curry with
Yellow Mee / Vermicelli Noodle / Laksa Noodle,
Spaghetti and Condiments

NASI CAMPUR SENSATION
“Nasi Minyak Seri Pagi” Basmathi Cooked Ghee with Special Malay Spices
“Itik Masak Kapitam” Braised Duck with Lemongrass, Turmeric and
Kaffir Lime Leaf

“Ayam Pongteh Nyonya” Braised Chicken Bean Paste with
Soy Sauce and Mushroom )

“Sambal Tumis Udang Petai” Deep-fried Prawn with Chilli Pasteand Petai

“Rendang Tulang Rawan” Braised Beef Cartilage Cook with Lemongrass,
Galangal and Ground CoconutPaste




“lkan Pari Bakar Masak Lemak bersama Betik Muda” Grilled Fish -
Stingray with Turmeric Paste Coconut and Young Papaya

“Ketam Goreng Cili bersama Buah Nenas” Deep-fried Crab with 2
Fresh Red Chilli and Pineapple

“Kambing Masak Bali bersama Kacang Hijau” Lamb Stewed with
Black Soy Sauce and Green Peas

“Siput Masak Asam Pedas Terung Pipit” Snails Suck Cooked with
Tamarind Paste and Small Brinjal

“Kacang Bendi bersama Lobak Merah Tumis Sambal Belacan”
Stirfried Okara with Carrot and Shrimp Paste

CHEF’S SIGNATURE DISH

“Burung Puyuh Bakar bersama Kuah Percik Kelantan”
Grilled Quail with Lemon Grass Paste and Dried Coconut

“Ketam Goreng Lada Hijau bersama Buah Jering”
Deep-fried Crab with Green Chilli Paste and Nettle Fruits

“Daging Salai Masak Lemak Cili Padi” Smoked Beef with
Coconut Milk and Small Chilli Paste

“Ikan Patin Masak Sambal Tempoyak Bera” Silver Cat Fish Cooked
with Durian Paste and Bird’s Eye Chilli

“Tulang Rusuk Kambing Masak Kerutuk” Lamb Ribs with
Spices Kerutuk and Grated Coconut

“Gulai Rebung Buluh bersama lkan Masin” Bamboo Shoot Stewed
with Malay Spices and Salted Fish

JAPANESE SECTION
Selection Fusion Sushi Maki Roll

Assorted Nigari and Assorted Gunkan, Local Inspired Maki Roll /
Serunding / Rendang / Sambal Bilis

ASSORTED SASHIMI
“Buah-buahan Tempatan” Grab & Go Whole Fruits
“Buah-buahan Tempatan” Sliced Tropical Fruits

SEAFOOD ON ICE

Green Mussel, Tiger Prawn, Bamboo Clam, Slipper Lobster,
Half-shell Scallop, Sabak Clam
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MALAYSIAN CLASSICAL TRADITIONAL DESSERT
Kuih Apam Butter / Kuih Bakar / Kuih Bakul
Kuih Bijan / Kuih Bingka Beras / Kuih Cara Berlauk
Kuih Cara Manis / Kuih Cucur Badak / Kuih Kapit
Kuih Kasturi / Kuih Keria / Kuih Ketayap
Kuih Koci / Kuih Lapis Jagung / Kuih Lapis Koko
Kuih Lapis Merah / Kuih Lapis Ubi / Kuih Lapis Sago
Kuih Onde-onde / Pulut Inti / Pulut Panggang
Kuih Puteri Ayu / Kuih Seri Muka / Kuih Talam Suji
Kuih Talam Keladi / Kuih Tepung Pelita / Kuih Waijid
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ARABIAN CORNER
Mixed Nut Baklava
Kataifi Cream Roll
Om Ali
Pistachio Pomegranate Turkish Delight
Rose Petals Pistachio Turkish Delight
Mango Coconut Turkish Delight
Orange with Hazelnut Turkish Delight
Coconut with Nutella Turkish Delight
Velvet Cheese Turkish Delight

HOT ITEMS
Pandan Kaya Bread Butter Pudding, Vanilla Sauce

Pengat Durian with Roti Benggali
Black Sticky Rice

DESSERT COUNTER
Gula Melaka Mochi, Mango Mochi, Black Sesame Mochi
Honey Jack Fruit Sago Gula Melaka
Classic Cream Caramel
Fresh Mango Lime Pudding
Red Bean Cendol Coconut Pudding
Homemade Agaragar / Jelly in Cup
Durian Choux Puff
Durian Burnt Cheese Cake
Lemon Meringue Tartlet
Blueberry Cheese Cake
Noir Chocolate Bar
Pandan O_p,de—onde Cake
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RAYA COOKIES

Dodol Durian, Dodol Pandan, Dodol Gula Melaka Bahuluy,
Pineapple Tart, Almond London, Dried Apricot, Dried Fig,
Dried Mango, Dried Pineapple,

Air Flown Dates from Around the World
Variety of Dates such as AJWA, Safawi, Rotab, Sufri & many more

PULLMAN ICE CREAM POTONG CORNER
Cendol Ice Cream, Cempedak Ice Cream, Durian Ice Cream,
Jagung Ice Cream, Red Bean Ice Cream

YOGURT ICE CREAM WITH CONDIMENTS

PANDAN APAM BALIK
Original, Durian, Chocolate, Sweet Corn, Oat, Peanut

CENDOL & AIS BATU CAMPUR

Shaved Ice - Rose Syrup, Mixed Jellies Beans,
Preserved Tropical Fruits, Nuts, Palm Sugar, Condensed Milk,
Pandan Jelly, Palm Sugar, Tapioca Pearls, Black Jelly,
Sugar Syrup and Evaporated Milk

COLEK-COLEK KELATE

Meatball, Chicken Ball, Salmon Ball, Fish Cake, Fish Ball,
Vegetable Ball, Cocktail Sausage, Squid Flower, Tiger Prawn,
Crab Stick, Flower Crab, lkan Kembong, Keropok Lekor Nipis,

Keropok Losong, Shredded Lettuce, Shredded Cucumber,

Crushed Peanut, Sesame Seed,
Keropok lkan served with Homemade Spicy Losong Sauce

SIGNATURE HOT POT
Malaysian Beef Broth with Oxtail, Gearbox, Beef Ribs
Root Vegetables and Spices
Roti Bengali with Condiments
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“Nasi Briyani Bdsmathi” Rice Cooked with Mixed Spice
Sultan Lamb Shank
Rendang Rusa
Ayam Briyani
BBQ Chicken Rice
Roasted Chicken, BBQ Chicken Char Siew, Ngo Hiang

Cucumber, Tomato, Mince Ginger, Chicken Rice Chilli,
Dark Soy Sauce, Garlic Oil

BAKAR-BAKAR STREETS
Roasted Whole Lamb

Aneka lkan Bakar Berempah
(Ikan Cencaru, lkan Kembong, lkan Siakap)

Chicken Wing Madu Merah
Otak-otak Daun Pisang
Satar lkan

Mushroom Sauce, Mint Sauce, Black Pepper Sauce
Air Asam, Chilli Kicap

SATAY STATION
Beef Satay
Lamb Satay
Chicken Satay
with Spicy Peanut Sauce & Condiments

SELECTION OF LEMANG & KETUPAT PALAS

“Rendang Ayam Minang”
Slow Cooked Chicken Rendang Minang Style

“Aneka Serunding” Assorted Beef,
Chicken Floss in Asian Spices & Chillies

PAI TEE / TRADITIONAL SEAWEED POPIAH ROLL

Roasted Duck, Sengkuang, Carrot Slice, Sweet Sauce, Chilli Sauce,
Egg Skin Juliance, Crispy Flour, Sesame Seed, Dried Shrimp

JAPANESE
TAIYAKI
Banana Chocolate
Red Bean Paste
Strawberry Jam, Sour Cream
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GHEESE BAKED TACOS
Chicken Bolognese & Shredded Lamb, Tomato Salsa,
Mozzarella Cheese, Cream Cheese

LIVE CHEF IN ACTION MEE UDANG GALAH
Naipak, Carrot Slice, Chinese Cabbage,
Mushroom Slice, Egg, Ginger Slice, Egg Gravy
Hot and Spicy Szechuan Gravy
Loh Mee Gravy
Green Chilli, Soy Sauce, Chilli Padi

LIVE CHEF IN ACTION
Hokkian Mee

Char Kuey Teow
Mee Mamak

ROTI CANAI / MURTABAK AYAM
Dhall, Sambal, Curry Chicken, Pickle, Onion

ROTI KAPAS KUKUS
BBQ Pulled Beef
Spicy Anchovies Sambal
Chicken & Potato Curry
Assorted Kaya & Jam

AIR KELAPA PANDAN
Coconut Pandan

RUMAH PANJANG
Kedai Runcit Awong
Snack Item
Gula-gula
Teh Tarik, Nescafe Tarik
Air Botol Bergas

SHOWCASE COUNTER
Sirap Bandung, Ice Lemon Teq, Ice Tea, Milo Ice, Soya Bean;
Teh Bunga, Air Jagung, Laici, Longan

Note: The buffet menu offerings. ’vary based on the ingredients available.
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SELERA IBUNDA
DINNER BUFFET MENU

MENU 2

ISLAND 1 & 2
CREATE YOUR OWN CLASSIC FAVOURITE “KERABU”

Selection of Local Ingredients, Vegetarians,
Shredded Chicken, Prawns, Squid Peanut

"Melanau Prawn Umai Salads’’ Banana Blossom & Choice of
Homemade Dressing

Tauhu Sumbat
“Ulam-ulam” Assorted Local Greens with Shrimp Paste

“Chet's Salad” Boiled Potato, Egg, Olive
“Kerabu Mangga Muda” Young Mango Salad

Kerabu Pucuk Paku
Kerabu Tauge bersama Kerang

SELECTIONS OF SAMBAL

“Sambal Tempoyak Daun Kesum”
Durian Cured Chillies & Vietnamese Mint

“Sambal lkan Bilis Tumbuk Cili Api” Bird’s Eye Anchovies Chilies

“Sambal Gesek Hitam” Charcoal Chilli Paste with
Shredded Coconut Paste

“Sambal Belacan Melaka”

Melaka Style Shrimp Paste with Chilli
“Sambal Kicap Sotong Bakar” Dried Squid Chilli
“Sambal Pusu” Shrimp Paste Sambal
“lkan Perkasam” Fermented Fish with Shallot
“Cincaluk” Preserved Shrimp
“Budu” Fermented Fish Paste
“Telur Masin” Salted Egg
“Aneka lkan Masin” Assorted Salted Fish
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ASSORTED CRACKERS AND PICKLES (ASIAN) .

“Keropok lkan” Fish Crackers

“Keropok Udang” Prawn Crackers

“Keropok Emping” Melinjo Chips
“Papadom” Indian Crackers

Kedongdong, Salak, Betik, Cermai, Pala, Mangga, Kelubi

A
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IN CHAFING DISH
“Nasi Putih” Steamed White Rice
Wok-fried Loh Shi Fun with Minced Chicken
Roasted Chicken Leg with Mushroom Sauce
Stirfried Black Pepper Beef with Trio Capsicum
Lamb Fricassee Greek Style
Wok-fried Fish Fillet with Nestum Oat
Cioppino Mixed Seafood Stew
Buttered Vegetable
Stirfried Hong Kong Kailan

“Tumis Udang bersama Sos Mentega” Wok-fried Prawns with
Creamy Butter Sauce

BUBUR LAMBUK
Traditional Bubur Lambuk with Condiments

SHOW KITCHEN
MALAYSIAN NOODLES

Mee Rebus / Laksa Johor / Laksam /
Nyonya Curry with Yellow Mee / Vermicelli Noodle /

Laksa Noodle, Spaghetti and Condiments

NASI KUKUS SENSATION
“Nasi Minyak Kacang Kuda”
Basmathi Cooked Ghee with Chickpea
“Ayam Masak Merah Madu bersama Buah Kurma”
Chicken Stewed with Tomato Paste and Dates
“Itik Masak Kurma bersama Kentang” Stewed Duck with
Special Spices and Potato
“Udang Masak Maman bersama Mangga Muda” Deep-fried Prawn
with Green Chilli and Young Mango
“Kambing Masak Seri Wangi” Lamb Stewed with-Sweet Chilli Paste
and Kaffir Leave
“Daging Masak Bamia“Beef Cooked with
Seven Spices andiTomato Paste, Green Bean

—




“Lala Masak Sos Tiram bersama Cendawan” Clam Cooked with
Oyster Sauce and Mushroom

“Sotong Sambal Tumis Petai” Squid Cooked Sambal Paste with Petai

“Ilkan Masak Lemak bersama Buah Nenas” Fish Cooked with
Pineapple, Fresh Turmeric and Coconut Milk

“Aneka Sayur-sayur Goreng bersama Telur Itik” Stir-fried Mixed
Vegetable with Egg Duck

CHEF’S SIGNATURE DISH

“Burung Puyuh Bakar bersama Kuah Percik Kelantan”
Grilled Quail with Lemon Grass paste and Dried Coconut

“Ketam Goreng Lada Hijau bersama Buah Jering” Deep-fried Crab
with Green Chilli Paste and Nettle Fruits

“Daging Salai Masak Lemak Cili Padi” Smoked Beef with
Coconut Milk and Small Chilli Paste

“lkan Patin Masak Sambal Tempoyak Bera”
Silver Cat Fish Cooked with Durian Paste and Cili Padi

“Tulang Rusuk Kambing Masak Kerutuk” Lamb Ribs with
Spices Kerutuk and Grated Coconut

“Gulai Rebung Buluh bersama lkan Masin” Bamboo Shoot Stewed
with Malay Spices and Salted Fish

JAPANESE
Selection Fusion Sushi Maki Roll

Assorted Nigari and Assorted Gunkan, Local Inspired Maki Roll /
Serunding / Rendang / Sambal Bilis

ASSORTED SASHIMI
“Buah-buahan Tempatan” Grab & Go Whole Fruits
“Buah-buahan Tempatan” Sliced Tropical Fruits

SEAFOOD ON ICE

Green Mussel, Tiger Prawn, Bamboo Clam,
Flower Crab, Sabak Clam
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- MALAYSIAN CLASSICAL TRADITIONAL DESSERTS '
Kuih Apam Butter / Kuih Bakar / Kuih Bakul

Kuih Bijan / Kuih Bingka Beras / Kuih Cara Berlauk
Kuih Cara Manis / Kuih Cucur Badak / Kuih Kapit
Kuih Kasturi / Kuih Keria / Kuih Ketayap
Kuih Koci / Kuih Lapis Jagung / Kuih Lapis Koko
Kuih Lapis Merah / Kuih Lapis Ubi / Kuih Lapis Sago
Kuih Ondeh Ondeh / Pulut Inti / Pulut Panggang
Kuih Puteri Ayu / Kuih Seri Muka / Kuih Talam Suji
Kuih Talam Keladi / Kuih Tepung Pelita / Kuih Waijid
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ARABIAN CORNER
Mixed Nut Baklava
Kataifi Cream Roll
Om Al
Stuffed Dates
Pistachio Pomegranate Turkish Delight
Rose Petals Pistachio Turkish Delight
Mango Coconut Turkish Delight
Orange with Hazelnut Turkish Delight
Coconut with Nutella Turkish Delight
Velvet Cheese Turkish Delight
Chocolate Brownies Turkish Delish
Cranberry Raspberry Turkish Delight

HOT ITEMS
Pandan Kaya Bread Butter Pudding, Vanilla Sauce
Pengat Durian with Roti Benggali
Bubur Pulut Hitam

DESSERTS
Gula Melaka Mochi, Mango Mochi, Black Sesame Mochi
Honey Jack Fruit Sago Gula Melaka
Classic Cream Caramel
Fresh Mango Lime Pudding
Red Bean Cendol Coconut Pudding
Homemade Agaragar / Jelly in Cup
Durian Choux Puff
Durian Burnt Cheese Cake
Lemon Meringue Tartlet
Blueberry Cheese Cake
Noir Chocolate Bar
Pand '_hde—onde Cake
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RAYA COOKIES
Dodol Durian, Dodol Pandan, Dodol Gula Melaka
Bahulu, Pineapple Tart, Almond London
Dried Apricot, Dried Fig, Dried Mango, Dried Pineapple
Air Flown Dates from Around the World
Variety of Dates such as AJWA, Safawi, Rotab, Sufri & many more

PULLMAN ICE CREAM POTONG CORNER
Cendol Ice Cream, Cempedak Ice Cream, Durian Ice Cream,
Jagung Ice Cream, Red Bean Ice Cream

YOGURT ICE CREAM WITH CONDIMENTS

PANDAN APAM BALIK
Original, Durian, Chocolate, Sweet Corn, Oat, Peanut

CENDOL & AIS BATU CAMPUR

Shaved Ice - Rose Syrup, Mixed Jellies Beans,
Preserved Tropical Fruits, Nuts, Palm Sugar, Evaporated Milk,

Condensed Milk, Pandan Jelly, Palm Sugar, Tapioca Pearls,
Black Jelly, Sugar Syrup and Evaporated Milk

COLEK-COLEK KELATE

Meatball, Chicken Ball, Salmon Ball, Fish Cake, Fish Ball, Vegetable Ball,
Cocktail Sausage, Squid Flower, Tiger Prawn,

Crab Stick, Flower Crab, lkan Kembong, Keropok Lekor Nipis,

Keropok Losong, Shredded Lettuce, Shredded Cucumber,
Crushed Peanut, Sesame Seed, Keropok lkan served with Homemade Spicy
Losong Sauce

SIGNATURE HOT POT SOUP

Malaysian Beef Broth with Oxtail, Gearbox,
Beef Ribs Root Vegetables and
Spices Roti Bengali with Condiments

NASI KUKUS BAZOOKA F

“Nasi Briyani Basmathi” Rice Cooked with Mixed Spices Sultand@mb Shank
Rendang Rusa
Ayam Briyani
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BBQ CHICKEN RICE
Roasted Chicken, BBQ Chicken Char Siew,

Ngo Hiang Cucumber, Tomato, Minced Ginger,
Chicken Rice Chilli, Dark Soy Sauce, Garlic Oil

BAKAR-BAKAR STREETS
Roasted Whole Lamb
Aneka lkan Bakar Berempah
(Ikan Cencaru, lkan Kembong, lkan Siakap)
Chicken wing madu merah
Otak-otak Daun Pisang
Satar lkan

Mushroom Sauce, Mint Sauce, Black Pepper Sauce
Air Asam, Chilli Kicap

SATAY STATION
Beef Satay
Lamb Satay
Chicken Satay
with Spicy Peanut Sauce & Condiments

SELECTION OF LEMANG & KETUPAT PALAS
“Rendang Ayam Minang” Slow Cooked Chicken Rendang Minang Style

“Aneka Serunding”
Assorted Beef, Chicken Floss in Asian Spices & Chillies

PAI TEE / TRADITIONAL SEAWEED POPIAH ROLL
Roasted Duck, Sengkuang, Carrot Slice, Sweet Sauce,
Chilli Sauce, Egg Skin Juliance, Crispy Flour,
Sesame Seed, Dried Shrimp

JAPANESE
TAIYAKI
Banana Chocolate
Red Bean Paste
Strawberry Jam, Sour Cream

CHEESE BAKED TACOS
Chicken Bolognese & Shredded Lamb, Tomato Salsa,
Mozzarella Cheese, Cream Cheese




LIVE CHEF IN ACTION MEE UDANG GALAH
Naipak, Carrot Slice, Chinese Cabbage,
Mushroom Slice, Egg, Ginger Slice, Egg Gravy
Hot and Spicy Szechuan Gravy
Loh Mee Gravy
Green Chilli, Soy Sauce, Chilli Padi

LIVE CHEF IN ACTION
Hokkian Mee

Char Kuey Teow
Mee Mamak

ROTI CANAI / MURTABAK AYAM
Dhall, Sambal, Curry Chicken, Pickles, Onion

ROTI KAPAS KUKUS
BBQ Pulled Beef
Spicy Anchovies Sambal
Chicken & Potato Curry
Assorted Kaya & Jam

AIR KELAPA PANDAN
Coconut Pandan

RUMAH PANJANG
Kedai Runcit Awong
Snack Item
Gula-gula
Teh Tarik, Nescafe Tarik
Air Botol Bergas

SHOWCASE COUNTER
Sirap Bandung, Ice Lemon Teq, Ice Tea, Milo Ice,
Soya Bean, Teh Bunga, Air Jagung, Laici, Longan

Note: The buffet menu offerings may varyibased on the ingredients available.



