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(MINIMUM 30 MEJA) 

 
Pilihlah menu istimewa  

 
 

Pilihlah salah satu bilik bankuasi yang terdapat di hotel kami mengikut keperluan anda. Segala 
persiapan majlis, biar kami sahaja yang aturkan. Perkahwinan anda pastinya menjadi kenangan 

indah kerana berlaku sekali dalam hidup anda. Kami di Hotel Palace of The Golden Horses akan 
memastikan segala persiapan majlis perkahwinan anda diatur secara professional. 

 
Kamar pengantin (suite) untuk penginapan satu malam bagi kedua mempelai berserta dengan :  

-sarapan pagi untuk 2 orang akan dihidangkan di dalam kamar 
-Jambangan Bunga Istimewa  

-Buah-buahan Segar 
 

Kadar bilik istimewa untuk tetamu dan keluarga dengan harga 
Yang berpatutan untuk bilik seorang atau bilik dua orang. 

 
Kek pengantin setinggi 8 tingkat (Dummy Cake) bagi upacara memotong kek. 

 
Kek buah-buahan dalam kotak berhias untuk jemputan sebagai buah tangan 

 
Ukiran ais penyeri majlis di pintu masuk utama. 

 
Pilihan air sirap atau kordial oren yang akan  dihidangkan sepanjang majlis  

 
Jambangan bunga yang ditetapkan oleh pihak hotel untuk diletakkan di sepanjang permaidani 

merah, di setiap meja tetamu dan meja utama. 
 

Gubahan bunga untuk meja tetamu. 
 

Gubahan bunga istimewa untuk meja utama . 
 

Gerbang perkahwinan dihiasi dengan bunga segar di pintu utama dewan. 
 

Hamparan permaidani merah untuk menyambut pasangan pengantin. 
 

Alas kerusi dengan pilihan riben berwarna emas atau “chiffon”. 
 

Makan malam percuma bagi pasangan pengantin sempena ulang tahun  perkahwinan   
 

Tambahan lauk pengantin untuk meja utama dengan harga RM70.00nett   
bagi setiap jenis lauk. 

 
Pakej Spa percuma diberikan kepada  kedua mempelai 

 
Food tasting untuk 10 orang 

 
 



 
MALAY SET MENU SELECTIONS 

 
SUP ‘TOM YAM’ ANIKA LAUTAN 

Spicy Seafood Soup with Oyster Mushrooms 
or 

SUP EKOR ‘BATANG KALI’ 
Oxtail Broth with Spices 

or 
SOTO AYAM MADURA CENDERAWASIH 

Spicy Chicken Broth with Bean Sprouts and Peanuts 
 

AYAM RENDANG KUALA 
Braised Spicy Chicken with Coconut 

or 
AYAM ‘PERCIK’ SANTAN 

Roasted Chicken with Coconut and Spices 
or 

AYAM MAYAM SERAI 
Braised Chicken With Tomatoes, Chili And Lemon Grass 

 
KAMBING ‘TONGSENG’ 

Braised Lamb with Herbs and Spices 
or 

DAGING DENDENG SIRA BAWANG 
Deep Fried Beef with Fresh Chili 

or 
RENDANG TOK ‘MALAI’ 

Traditional Beef Stew with Coconut and Spices 
 

IKAN TENGGIRI MASAK MERAH 
Spanish Mackerel with Chili and Tomatoes 

or 
IKAN MERAH KUKUS ‘KAPITAN’ 
Red Snapper with Coconut Chili Sauce 

or 
IKAN SIAKAP MASAK MASAM-MASAM MANIS 

Sea Bass with Sweet and Sour Sauce 
 

DALCA MAK LIMAH PISANG MUDA 
Vegetable Lentil Curry with Young Banana 

or 
TUMISAN SAYUR KALIA 

Stir-fried Spicy Vegetable with Chicken Liver 
or 

SAYUR GORENG CAMPUR BERSOS TIRAM 
Seasonal Vegetable with Oyster Sauce 



 
ACAR TIMUN NANAS 

Pickled Cucumber And Pineapple with Grounded Nuts 
or 

ACAR BUAH 
Mixed Fruit Pickles 

or 
ACAR RAMPAI 
Pickled Vegetable 

 
NASI KABULI 

Rice with Herbs and Minced Beef 
or 

NASI TOMATO 
Tomato Rice 

or 
NASI BRIYANI 

Bhasmati Rice with Spices 
 

MANGGA SAGO GULA MELAKA BERAIS KRIM 
Mango And Sago with Palm Sugar, Coconut, and Ice Cream 

or 
SERAWA NANGKA ISI MANIS 

Glutinous Rice with Sweet Coconut Jack Fruit Sauce 
or 

TAPAI PULUT BERAIS KRIM 
Fermented Rice with Coconut Ice Cream 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
INTERNATIONAL BUFFET MENU 1 

(Minimum 30 persons) 
 

ROASTED CHICKEN ROAST BEEF  
ASSORTED SMOKED SEAFOOD  

SMOKED TURKEY AND SELECTION OF COLD CUTS 
HOME MADE PATES AND TERRINES 

  
CHOICE OF ASIAN AND CONTINENTAL SALADS  

TOMATO, CUCUMBER, RED AND GREEN PEPPERS, WHITE CABBAGE, 
BROCCOLI, CAULIFLOWER, CARROT 

AND CRISPY LETTUCE 
with a Variety of Dressings 

  
MALAYSIAN OXTAIL SOUP 

with Freshly Baked Breads and Rolls 
  

SEA BASS FILLET WITH RED AND GREEN CHILI SAUCE 
GRILLED SIRLOIN IN BLACK PEPPER SAUCE  

BAKED VEGETABLE LASAGNE  
ROASTED ‘SZECHUAN’ CHICKEN  

BRAISED BEAN CURD WITH BROCCOLI 
FRIED ‘HOKKIEN’ NOODLES  

ASSORTED SEAFOOD WITH SPICY AND SOUR SAUCE  
‘THAI’ GREEN LAMB CURRY 

WHITE RICE  
  

TROPICAL FRESH FRUIT  
SWEET RED BEAN STEW  

SELECTION OF CAKE AND TART  
VARIETY OF PASTERIES  
ASSORTED MALAY KUIH  

HOME MADE COOKIES  
  

COFFEE OR TEA  
  
 
 
 
 
 
 
 
 
 



 
INTERNATIONAL BUFFET MENU II 

(Minimum 30 persons) 
 

ROAST BEEF AND COLD CUTS 
SELECTION OF SMOKED SEAFOOD  

VARIETY OF CURED MEATS  
HOME MADE PATES AND TERINNES  

MARINATED GRAVLAKS 
  

FRESH PRAWN AND MUSSELS ON ICE  
with Cocktail, Chili-horseradish, Tartar, and Caesar Dressings 

  
SELECTION OF ASIAN AND CONTINENTAL SALADS   

Tomato, Cucumber, Red and Green Peppers, White Cabbage, Broccoli, Cauliflower, 
Carrot and Crispy Lettuce  

with a Variety of Dressings  
  

SEAFOOD AND BEAN CURD SOUP 
with Freshly Baked Breads and Rolls  

  
GAROUPA FILLET IN LEMON- BUTTER SAUCE 

WITH ALMOND FLAKES 
BRAISED LAMB STEW WITH GARLIC AND VEGETABLE  

FRIED CHILI PRAWN  
STIR-FRIED VEGETABLE WITH OYSTER SAUCE  

FRIED HOKKIEN NOODLES  
CHICKEN WITH ‘PERCIK’ SAUCE  

 WHITE RICE  
  

ROASTED PRIME RIB OF BEEF  
with Condiments and French Bread 

  
MALAYSIAN SATAY  

Chicken, Lamb and Beef Skewers with Ketupat, Onion, Cucumber and Peanut Sauce 
  

TROPICAL FRESH FRUIT  
BREAD AND BUTTER PUDDING  

HONEY DEW MELON WITH SAGO 
SELECTION OF CAKE AND TART 

VARIETY OF PASTRIES  
ASSORTED MALAY KUIH  

HOME MADE COOKIES  
  

COFFEE OR TEA 
 



 
MALAY SET MENU II 

 
SOTO AYAM MADURA  

Spicy Chicken Broth with Herbs and Condiments  
  

AYAM PANGGANG SRI MENANTI 
Baked Chicken with Coconut and Spices  

  
DALCA DAGING RICIK  

Braised Beef with Lentil Curry and Vegetables  
  

IKAN MERAH MASAK CILI MANIS  
Stir-fried Red Snapper with Chili and Onion  

  
UDANG TUMIS BEREMPAH  

Stir-fried Prawn with Spices  
  

KAMBING MYSORE  
Braised Lamb with Tomatoes, Chili, and Cashew Nuts  

  
ACAR RAMPAI  

Carrot and Cucumber Pickles  
  

NASI BRIYANI PALACE  
Bhasmati Rice with Briyani Herbs  

  
TAPAI PULUT BERAIS KRIM 

Fermented Rice with Coconut Ice Cream 
  

KOPI ATAU TEH 
Coffee or Tea 

 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
MALAY SET MENU 1 

 
SUP SOUN TULANG RAWAN BERKELEDEK 

Beef Rib Soup with Sweet Potatoes and Glass Noodles  
 

AYAM MASAK MERAH BERKACANG PEAS  
Chicken with Tomatoes, Chili Sauce and Green Peas  

 
RENDANG TOK ‘MALAI’ 

Beef Stew with Herbs and Spices  
 

DALCA KAMBING MYSORE 
Braised Lamb with Lentils and Vegetables 

 
SELADA JELATAH  

Marinated Pineapple and Cucumber with Chili 
 

NASI BRIYANI  
Bhasmati Rice with Briyani Herbs 

 
SAGO GULA MELAKA DENGAN VANILLA AIS KRIM  

Tapioca Pearls with Coconut, Palm Sugar and Vanilla Ice Cream  
 

KOPI ATAU TEH  
Coffee or Tea  

 
 
 
 
 
 
 

 
 


