RUMAH MINANG MAKAN

Malay Wedding Classic Buffet — $14 Menu (min 40 pax)

Healthier Oil is used in cooking and all food preparation

Mixed Red Rice

Thai white rice with 20% red rice steamed to perfection
Ayam Gulai Padang

Tender Chicken in signature curry stew

Udang Sambal Petai

Marinated king prawns cooked in chili paste. Combined with petai beans
Bagedil (*DF)

Mashed potato patties, coated with egg and fried.

Sayur Lodeh

Mixed vegetables boiled soft, spiced and flavoured

Beef Rendang

Succulent marinated beef cooked over slow charcoal fired.
Sambal Goreng

Cooked mixed vegetables consisting of diced bean curd, sliced fermented soy
bean patty and slivers of long bean in a mild chili paste.

Sambal Belacan or Sambal Belado Merah or Sambal Belado Hijau

Fried Chili shrimp paste or Fried Padang Style Red Chili or Signature Minang
Green Chilli

Traditional Malay Kueh or Porridge Dessert or Fresh Fruits
Choice of the following:
Either

1) Traditional Malay pastries



Or

2) Sweet Porridge (Choice of Bubur Cha Cha or Bubur Pulut Hitam or Bubur
Kacang Hijau)

Or
3) Fresh Fruits Platter
Cordial Fruit Punch
Drink made with fruit flavoured concentrate

Complimentary plain water

(*DF — deep fried item)



