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GREENIE GREENS - CONJURE YOUR SALAD

Genting Highlands Mesclun Mixed Lettuce, Radicchio, Romaine Lettuce,
Iceberg, Frisée ¥HAU{

French Dressing, Italian Vinaigrette, Thousand Island ¥H , caesar Dressing

)

Cherry Tomatoes, Sliced Cucumber, Capsicum, Chickpea, Artichoke,
Baby Corn, Carrot, Red Radish 3@ Q|

ANTIPASTI ¥¢)

Sun-dried Tomatoes |
Marinated Mixed Olives §
Char-grilled Mixed Bell Peppers |
Mushroom Confit [§]
Grilled Zucchini f§
Marinated Cured Eggplant §
Feta Cheese in Olive Oil

Baby Onion Confit §

ASSORTED PICKLED FRUITS
9 0

LET US SERVE YOU - CAESAR SALAD
Romaine Lettuce, Cherry Tomato, &@‘@
Crispy Turkey Ham, Crispy Beef Bacon, |§|
Caesar Dressing, Crouton, Quinoa, @&
Parmesan Cheese &

@ Chef’s Choice j Spicy &Cereals (Contain Gluten) & Gluten-Free @Shellfish
M Nuts (Including Peanut) @ Vegetarian QQ Vegan @ Dairy-Free




INDIVIDUAL CANAPE GLASSES

Bloodshot Gazpacho Shooter &@‘@

Diced Watermelon & Feta Balsamic Infused &@
Smoked Salmon Bruschetta ¢

Fig with Goat Cheese with Pistachio & Honey &M@

COMPOSED SALADS

Poached Prawn with Orange Segment @
Roasted Beef inspired by Thai Spices and Herbs ¢
Skull Caprese Salad ¥ ()
Roasted Pumpkin and Beet Salad &@\@

HALLOWEEN CHARCUTERIE BOARD

CHEESE & COLD CUTS BOARD

Chicken Loaf, Beef Salami, Turkey Loaf, Smoked Salmon
Gouda Cheese, Cheddar Cheese, Brie Cheese, Goat Cheese ¥£()
Walnut, Almond Flakes, Cashew Nut, M@

Dried Mango, Dried Kiwi, Dried Apricot @@
Cheese Cracker @S
Stuffed Eyeballs ()

Guacamoldy Eyeballs @
Cheese Witch Brooms @
Pumpkin & Pesto Crostini (ﬁ@

SOuUP

Creamy Carrot Pumpkin Soup @
Bewitched Chuck Bone Soup
Selection of Rustic Breads, Rolls with Unsalted Butter &@

@ Chef's Choice j Spicy &Cereals (Contain Gluten) & Gluten-Free @Shellﬁsh
M Nuts (Including Peanut) @ Vegetarian QQ Vegan \@ Dairy-Free




THE MISCHIEF MAINS

Steamed Fragrant White Rice &@Qﬁ@
Wok-fried Singapore Noodles with Seafood @’
Ayam Masak Merah - Stewed Chicken in Spicy Tomato Sauce ﬁ&@‘@
Tenggiri Masak Lemak Cili Padi - Mackerel in Spicy Coconut Gravyﬁ
Wok-fried Tiger Prawn with “Kam Heong"” Sauce @&
Buffalo Kruger Boxing Chicken ¢
Macmaggot N’ Cheese Gratin with Pumpkin and Ham
Cauliflower Brains with Black Olive and Tomato Sauce ¥
Lamb Shepherd’s Pie @&
Slow-cooked Witch's Brew Beef Stew

VEGETARIAN FAVOURITES

Rajma Dhal @S
Wok-fried Pak Choy with Garlic Golden Sand @@

Vegetable Pakora ¥
Pumpkin Curry with Chickpeas 3§

Biryani Rice ¥ 0N QT
ASSORTMENT OF CRACKERS ¢

HAUNTED HEAT &

Spooky Pizza & Ghostly Pizza
with Chilli Flakes, Parmesan Cheese, Tabasco

Severed Toes in Bandages
Jack-o-Lantern Chicken Pie

HALLOWEENTOWN FEATURED CARVING

Hickory Smoked BBQ Braised Short Ribs &
with Texas BBQ Sauce, Mustard, Horseradish Sauce

@ Chef's Choice j Spicy &Cereals (Contain Gluten) & Gluten-Free @Shellﬁsh
M Nuts (Including Peanut) @ Vegetarian QQ Vegan \@ Dairy-Free




SEAFOOD AU GRATIN SCARE &

Oyster, Slipper Lobster, Freshwater Prawn,
Green Mussel, Half-shell Scallop,
Mornay Sauce & Hollandaise Sauce &

MAMMA MIA PASTA

Choice of Spaghetti, Penne, Linguine, Fusilli Pasta &
Choice of Tomato Coulis, Beef Bolognese, Carbonara Style
Garlic, Onion, Capsicum, Sliced Mushrooms, Grated Parmesan Cheese, (3)
Beef Bacon, Chilli Flakes and Tabasco /)

NIGHTFALL NOODLES

Soto Ayam, Mee Curry

Condiments: Sliced Onion, Julienne Cucumber, Julienne Pineapple,
Choy Sum, Spring Onion, Fried Shallot, Tofu Pok, Chilli, @Qg
Boiled Egg, Fishball, Fish Cake, Shredded Chicken,
Nasi Impit, Peanuts 8§

Sang Har Sang Mee &&
Crispy Wonton Noodles served with Cantonese Egg Gravy Soup

KURONEKO SUSHI

Assorted Maki Rolls, Assorted Nigiri Sushi, Sashimi N
Condiments: Wasabi, Pickled Ginger @ and Kikkoman Soya Sauce &

SEA CRAWLERS ON ICE @ F|

Poached Tiger Prawns, Half-shell Scallop, Black Mussels,
Sa-Pak Clams, Slipper Lobster, US Oysters

Condiments: Tabasco, Lemon Wedges and Cocktail Sauce

@ Chef’s Choice j Spicy &Cereals (Contain Gluten) & Gluten-Free @Shellﬁsh
M Nuts (Including Peanut) @ Vegetarian QQ Vegan \@ Dairy-Free




THE SWEETS END

Bloody Velvet Cupcakes &
Pumpkin Patch Cheesecake Bites ¢
Ghostly Meringue Kisses &
Spooky Cranberry Tart &
Cherry Mocha Swiss Roll &
Vampire Cake &

Zombie Brain Jelly
Wrath Puzzle Chocolate Cake &

Assorted Halloween Macarons & ()
Strawberry Dip Mummies
Graveyard Chocolate Mousse Cup
Witch's Brew Panna Cotta &

ASSORTED MALAY KUIHS ¥
BLACK SESAME GLUTINOUS RICE BALLS @5

RED BLOOD CHOCOLATE FOUNTAIN @\@
Condiments: Fruit Cubes, Finger Sponges, Cube Cakes ¢, Marshmallow, Dried Fruits

HORROR HOT DESSERT &
Haunted Apple Crumble with Vanilla Anglaise

PULLMAN ASSORTED ICE-SCREAM ¥

Condiments: Marshmallow, Candy, Rainbow Rice Chips, Choco Pearl,
Choco Chips, Choco Crumble, White Choco Crumble, Crushed Peanuts 0¥

Note: This menu serves as a guide on the buffet spread.
Dishes are on rotation and are subject to the
availability of ingredients during the season or time.

@ Chef’s Choice j Spicy &Cereals (Contain Gluten) & Gluten-Free @Shellﬁsh
M Nuts (Including Peanut) @ Vegetarian QQ Vegan \@ Dairy-Free




