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Malaysian Style Stall

Buffet Menu

(MINIMUM 100 PAX. PRICE INCREASE FOR ORDER BELOW 100 PAX)

RM 65/ PAX

J111\
°

H |

STALL 1

[SELECT ONE]

® Penang Shrimps Fried Kuey Teow

® Stir-fried Mee Mamak

® Singapore Style Hokkien Prawn
Noodles

STALL 3

[SELECT ONE]

Singapore Style Curry Laksa
Penang Asam Laksa

Mee Rebus

Ipoh Hor Fun

STALL S

® Chicken Satay with Peanut Sauce
® Nasi Impit
® Cucumber & Onion

STALL 1

Dessert & Drinks
Apple Lattice

Tiramisu Cake

Mini Cheese Tarts

Refreshing Orange Juice

STALL 2

[SELECT ONE]

® Nasi Briyani with Rendang Chicken
& Dhal Vegetable Curry

® Nasi Hujan Panas served with Ayam
Masak Merah & Acar

® Traditional Nasi Lemak with Ayam
Goreng Rempah

® Hainanese Chicken Rice

STALL Y

[SELECT ONE]

Popiah
Fruit Rojak

Chee Cheong Fun with Fish Ball &
Fucuk

® \ietnamese Spring Rolls with
Prawns

STALL 6

[SELECT ONE]

® |ce Kacang
® (Cendol
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Fusion Style Stall

Buffet Menu ITII

(MINIMUM 100 PAX. PRICE INCREASE FOR ORDER BELOW 100 PAX) 4
T ‘ ‘

RM 85/ PAX O

STALL 1 STALL 2 (BBQ)

[SELECT TWO]
® Salad Bar - Assorted vegetables
such as fresh lettuce, cucumber, ® Grilled Salmon
carrot, onion, tomato and sweet ® Grilled Chicken Chop
corn. ® Grilled Prawns
[ J

. . Grilled Mini Lamb Chop
Salad dressings: Mayonnaise,

Thousand Island and Japanese - Sauce: BBQ Sauce, Black Pepper,

Roasted Sesame Dressings Chilli Sauce, Tomato Sauce

[SELECT ONE] [SELECT ONE]

® Spaghetti Aglio-Olio with Chicken ® Soup Soto with Nasi Impit
Toast ® Cream of Mushroom Soup with

® Spaghetti Napolitana Garlic Bread

® Fish Ball Noodles ® Cream of Pumpkin Soup with

® Penang Asam Laksa Garlic Bread

® Mee rebus

STALL 5 STALL 6

[SELECT ONE]
® Chicken Satay & Beef or Mutton
Satay with Peanut Sauce
Nasi Impit
Cucumber & Onion

Pan-fried Chinese Dumpling

Vietnamese Spring Rolls with

Prawns °
® Chee Cheong Fun with Fish Ball &

Fucuk
® Fruit Rojak

STALL 1

Japanese Mochi

Pandan Layer

Mini Cheese Tart

Tiramisu Cake

Refreshing Iced Lemon Tea
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Cha?es’ Terms & T
I .

Conditions i

| 111
HAWKER STALL BUFFET MENU

Minimum Order:
® QOur minimum order is 100 pax.

Crockery, Cutlery & Utensils:

® Roll top chafing dish, disposable plates, disposable cutlery and paper cup will be
used throughout the event.

® Upgrading to melamine or porcelain plates with cutlery and glasses will incur
additional charges.

Furniture:

o All furniture setup for guest [Eg. Round tables, oblong tables, cocktail tables,
chairs and bar stools] are NOT included in the packages.

e Customers are required to provide the tables for food if canopy/ furniture are not
rented from The Perfect Match Catering Services.

® Perfect Match Catering & Event PLT is NOT responsible for the setup of furniture
rented from third party. Customers are required to setup the furniture prior the
function.

Decorations:
o Artificial flowers will be used as decorations on the buffet tables.

Serving Duration:
® The duration of the services is limited to 3 hours only. Should you wish to extend
the duration of the services, Rindly inform management in advance and additional
charges apply.
® We will not be liable for the food quality nor food contamination if any food is
consumed after the recommended time, including takeaway food.
e Additional service hour charges: RM 200/hour.

Staffing:

Waiter charges: RM 150/person for First three (3) hours.

Stall helper charges: RM 160/person for First three (3) hours.
Chef charges: RM 250/person for First three (3) hours.
Overtime/Additional hour - RM20 per hour per staff on top of
the base price.

Double rate applies if event falls on a Malaysian Public Holiday.
Additional fees apply if location is out of Klang Valley.
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HAWKER STALL BUFFET MENU

Setup of Event:

® Perfect Match Catering & Event PLT will arrive at the venue 2 hours before the
event to ensure the freshness of the food.

® Any request for setup more than 3 hours or a day earlier is subjected to charges.

Others:

®* We will not be responsible for complaints on events due to impromptu changes
made by clients.

® Qur staffs will only handle food and beverages prepared by our Ritchen. Please
Rindly inform the event coordinator in advance if extra staff is needed to handle
other food and beverage served.

® Perfect Match Catering & Event PLT is Halal certified by JAKIM. We DO NOT
SERVE PORK in all events. Customers are NOT ALLOWED to serve pork or food
that contains pork/ lard during the event.

e We will not hold responsible for any damages/missing items/running flow for
food/beverages that are not prepared from our Ritchen.

Booking & Payments:

® Prices quoted are subjected to 6% SST.

® All booRings are subjected to availability. Availability is based on first come first
serve basis with 80% deposit payment upon confirmation.

® We strictly do not accept any temporary reservations or verbal confirmations.

® Full payment should be made on the event day and to be collected by an
authorized employee only.

® Perfect Match Catering & Event PLT reserves the right to change the menu &
packages without prior notice.

® Deposit is not refundable if cancellation is less than 7 days notice.

® Customer has to pay for any breakage and damages to equipment’s or crockery
provided by Perfect Match Catering & Event PLT.

® Bank transfer, credit card via link, cash or cheque payment is accepted.

Contact Information:

Tel: 03-80119452 / 018-2929964 / 018-2923631

® E-mail: inquiry@perfectmatchcateringservices.com

Website: http://perfectmatchcateringservices.com

Facebook: www.facebook.com/PerfectMatchCateringServices
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