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SPLENDOR BUFFET MENU @ $12.00 PER HEAD 
 

 

ASSORTED SALAD 
 

POTATO SALAD / WALDORF SALAD / MIXED TOSSED GREEN SALAD 

 

 

HOT SELECTIONS 
 

FRIED RICE KAMPONG STYLE / SIN CHEW BEE HOON /  

FRIED HONG KONG NOODLE /SPECIAL MEE GORENG / NASI KUNYIT 

 

LEMAK CHICKEN / HOT SPICY WING /CHICKEN CHOP / CRISPY CHICKEN 

WITH LEMON SAUCE / SWEET & SOUR CHICKEN 

 

NONYA CHAP CHYE / MIXED DELUXE VEGETABLE / TAIWAN CABBAGE 

WITH OYSTER SAUCE / LOH HON CHYE  

 

BREADED SWEET & SOUR FISH / BREADED FISH WITH SAMBAL SAUCE /  

BLACK PEPPER PACIFIC DORY 

 

 POPCORN SHRIMP 

 

MUTTON RENDANG / MUTTON CURRY 

 

DESSERT 
 

FRUIT COCKTAIL / HONEY DEW COCONUT WITH SAGO /  FRUIT PLATTER 

 

DRINKS 
 

FRUIT PUNCH 
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SPLENDOR BUFFET MENU @ $15.00 PER HEAD 
 

SALAD 
 

CHICKEN & TUNA SALAD / POTATO SALAD/ CAESAR SALAD 

 

STAPLE 
 

SEAFOOD BUTTER RICE / SEAFOOD BAKED RICE 

 

SPAGHETTI AGLIO OLIO / SEAFOOD UDON 

 

HOT DISHES 
 

PANFRIED BEEF WITH CRUSHED BLACK PEPPER SAUCE /FILLET OF LAMB 

WITH MINT SAUCE 

 

PANFRIED FISH FILLET WITH MUSHROOM SAUCE / BAKED FISH IN CREAM 

SAUCE 

 

GOLDEN ATLANTIC PRAWNS / SAUTEED BLACK PEPPER PRAWNS 

 

 SHIITAKE CRISPY MUSHROOM 

 

HONEY STUNG CHICKEN / HOT SPICY WING STICK / CHICKEN CUTLET WITH 

HONEY MUSTARD 

 

BROCCOLI WITH GOLDEN MUSHROOM IN CRAB SAUCE / STEWED 

BROCCOLI WITH CAULIFLOWER 

 

DESSERT 
 

EXOTIC FRUIT BASKET / ASSORTED FRENCH PASTRIES 

 

DRINKS 
 

ICE LEMON TEA / ICE PEACH TEA 
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SPLENDOR BUFFET MENU @ $20.00 PER HEAD 
 

 

 

SALAD PHIN’S SEAFOOD SALAD  /  SMOKED SALMON SALAD / 

CHEF SALAD 

 

APPERTISERS  ASSORTED SUSHI PLATTER / CHILEAN CHILLI MUSSELS / 

BAKED QUEEN SCALLOP 

 

STAPLE SEAFOOD BUTTER RICE / PINEAPPLE RICE / BUTTER 

RICE WITH SUNDRIED TOMATOES 

    

   SPAGHETTI BOLOGNAISE / SPAGHETTI MARINA 

 

HOT DISHES GRILLED AIR-FLOWN BLACKENED NEW ZEALAND 

STEAK / SAUTEED SIRLOIN SLICES IN CAJUN SPICE 

 

BAKED SALMON IN CREAM SAUCE / GRILLED SNAPPER 

LOIN 

 

CRISPY SHIITAKE MUSHROOM 

 

BUFFALO WINGS / DEEP FRIED CAJUN BONELESS 

CHICKEN / CHICKEN CACCIATORE 

 

BREADED PRAWNS / ROASTED PORK BUTT 

 

MIXED DELUXE VEGETABLES / SAUTEED BROCOLLI 

WITH ASPARAGUS IN LIGHT SAUCE 

 

DESSERT EXOTIC FRUIT BASKET / HOMEMADE BROWNIE / 

ASSORTED FRENCH PASTRIES / CHOCOLATE MOOSE  

 

DRINKS  ICE LEMON TEA / ICE PEACH TEA / LIME JUICE 

 

 


