Celebration Buffet Package
4

ROYAL PALN

Q ORCHID COUNTRY CLUB

$55++ Per Person )

Indian Buffet Menu

Punjabi Samosa with Mint Sauce
Crispy Indian Puff Stuffed with Savoured Potatoes & Green Peas

Salads & Condiments

Garden Salad, Mixed Raita & Achar

Briyani Rice
Basmati Rice Cooked with Indian Spices

Vellow Dal Tadka

Vellow Lentils Cooked In Mild Indian Spices For Flavor

Black Pepper Chicken

Chicken Cooked with Black Pepper Sauce

Chicken Tikka

Tandoor cooked boneless Chicken w Indian Spices

Mutton Masala
Delicious Indian Curried Dish of Soft Tender Chunks of Meat In Spicy Onion tomato Gravy

Chili Fish

Sautéed Dory Fish Fillet Cooked In Fresh Chili Paste

Gulab Jamun
A Milk-Solid-Based Sweet

Fresh Fruits
Mixed of Watermelon, Honeydew & Pineapple Slices

Free Flow Soft Drinks
Coffee & Tea




INCLUSIVE OF THE FOLLOWING PERXKS

‘Usage of The Venue Lunch From (11am-3pm) or Dinner From (6pm-10pm)
Buffet Menu Prepare By Our Dedicated Chef *Buffet Up To 3hrs
Stage Platform 18 Feet with Skirting With Steps
Round Dining Table with Cover & Banquet Chairs with Cover
Tall Dining Table Centerpiece & Dining Table Number
Reception Table with Cover
Signage Stand
Complimentary ‘Usage of Sound System with 2 MIC

OPTIONAL LIVE STATION SPECIAL

Marinated & Skewered Of Mutton & Chicken Meat Grilled Over Charcoal

Served with Peanut Sauce, Cucumber & Onion

Australian Whole Lamb Roasted To Pevfection

Served with Black Pepper Sauce & Barbeque Sauce

Australian Grass Fed Beef Marinated In Special Rub Roasted To Perfection

Served with Black Pepper Sauce & Barbeque Sauce

Spaghetti, Fusilli & Penne

Choices Of Mushroom Creamy Sauce & Tomato Base Pasta Sauce

Charbroiled Fresh Tender Boneless Chicken Leg Marinated with Yoghurt Herbs & Olive Oil

Tender Ground Lamb & Whole Tomato Skewered & Char Grilled To Perfection

Australian ' Wagyu Beef Chargrilled, Marinated with Yoghurt, Herbs & Olive Oil

ADDITIONAL BUFFET SPECIAL

Chicken Shawarma kebab @ $3.00++ Per Person

Assorted Macarons @ $2.50++ Per Person




