St.GILES’

SOUTHKEY Jjohor Bahru
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BUFFET DINNER

MENU

SEAFOOD ON ICE
NZ Mussel, Tiger Prawn & Crab

Condiments - Lemon Wedges, Plum Sauce,
Cocktail Sauce & Tabasco

GATHERED GARDEN GREEN
Salad Bar and Lettuce - Baby Romaine &
Mesclun Mix, Carrot, Kyuri White & Red
Cabbage, Cherry Tomato, Corn Kernel,
Young Corn, Onion

Condiments - Shaved Parmesan, Gherkin,

Green Olives, Pickle Onion, Semi Dried
Tomato, Black Olives, Chicken Ham Crisp, &

Crouton

Dressings - Olive Qil, Balsamic, Apple Cider,
Honey Lemon Dressing, Herbs Qil, Thousand
Island, Rosemary Qil, & Caesar Dressing

CHEESE PLATTER AND COLD CUTS
Cheese Platter - Cheddar, Feta, & Brie

Smoked Chicken & Smocked Duck

ROJAK BUAHAN

Guava, Cucumber, Pineapples, Turnips, Rose

Apple, Young Mango, Char Kway, Sesame
Seed, Crushed Peanut & Rojak Petis Sauce

COMPOSED SALAD
Tuna Pasta Salad, Coleslaw, Mix Bean Salad,
Young Mango Salad & Garlic Lemon Chicken
NYellele!

SOUP
Szechuan Soup with Crabmeat & Mushroom,
Cream of Seafood Chowder with Garlic
Bread

BREAD & ROLL
Soft Roll & Unsalted butter

STEAMERS
Assorted Pau & Siew Mai

CHINESE STATION
Yong Chow Fried Rice, Hainanese Chicken
Rice, Fried Chicken with Shrimp Paste, Wok
Fried Black Pepper Beef, Roasted Chicken,

Nestum Prawn, Braised Mix Vegetables with
Superior Sauce

Condiments - Cucumber, Tomato, Ginger,

Chili & Soy Sauce

WESTERN
Moussaka, Couscous with Roasted
Vegetables, Soft Shell Crab with Chili
Coriander Dip, Prawn & Tuna Yakitori,
Cheesy Curl Potato, Lamb Choploin with
Black Pepper Sauce, Roasted Chicken Kenny
Rogers Style

ASIAN
Plain Bryani Rice with Condiments - Chicken
Biryani, Kobis Tumis Jintan, Fried Bitter
Gourd, & Chicken 65.
Chicken Varuval, Lamb Masala, Fried Mee
Mamak, Mango Chutney & Mint Chutney
White Rice & Fish Head Curry

*Menu is subject to change without prior notice.
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LIVE ACTION STALL
Roti Jala with Sambal Sardin

Roasted BBQ Beef Brisket with Condiments
Pasta in Parmesan Wheel
Apam Balik
Ketayap

Vietnamese Spring Roll with Sauce &
Condiments

Gyoza with Black Vinegar & Ginger

SHAWARMA
Chicken with Tahini Sauce, Garlic Aioli, Chili

Coriander Sauce, Humus, Fatoush &
Babaganough

NOODLES LIVE COUNTER
Chicken Emperor Soup & Laksa Johor with
Condiments

GORENG STATION

Belinjo & Papadom, Fried Sweet Potato,
Curry Puff, Banana Fritters, Vegetable
Spring Roll with Sweet Chili Dips

SATAY
Chicken & Beef Satay with condiments

JAPANESE COUNTER
Chukka Wakame, Chukka Idako Salad

Soup - Miso Soup with Soft Tofu, Spring
Onion, Kizami & Wakame

HOT DISHES
Prawn, Vegetables & Crabmeat Tempura

with Daikon, Ginger & Tempura Sauce

Saba Fish Fillet Teriyaki with Cabbage,
Erengi Mushroom, & Okonomiyaki

SASHIMI & MAKI ROLL
Sashimi - Chilean Salmon, Butter Fish &
Tako

Condiments - Shoyu, Wasabi, Sushi Gari &

Takuan

DESSERT
Pandan Gula Melaka Cake, Assorted Swiss
Roll, Red Velvet, Chocolate Blueberry Cake,
Strawberry Cake, Marble Slice, Panna Cotta,
Cream Caramel, Mango Pudding, & Fruit

Jelly

3 Types of Local Kuih

6 Types of Baskin-Robbins Ice Cream

ABC

lce Kacang with Condiments
Pearl Jellies, Cincau, Peanut, Sea Coconut,
Kidney Beans, Dried Fruit, Sweet Cream
Corn, Cendol, Palm Sugar, Syrup &
Evaporated Milk

FRUITS PLATTER

Watermelon, Pineapple, Honey Dew, Longan,
Orange, & Papaya

HOT DESSERT
Strawberry Crumble with Vanilla Sauce

Bubur - Bubur Nangka & Bubur Durian
Chinese Dessert - Hot Longan & Red Bean
Porridge

*Menu is subject to change without prior notice.



