
GOCATER 2024 NEW ASIAN / WESTERN SEMINAR MENU CONTACT : 012- 2233 606

2024 ASIAN/WESTERN SEMINAR BUFFET MENU- RM 45 PER PAX (MIN 50PAX)
** BELOW 50PAX, ADD RM 5 PER PAX
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Breakfast- B1
Section 1: Sandwiches [ Choose 1]
Mini Egg Mayo Sandwich
Mini Tuna Mayo Sandwich
Mini Chicken Ham Sandwich

Section 1: Noodles [ Choose 1]
Fried Meehoon
Fried Noodle
Fried Tomyam Meehoon

Section 3: Drinks [Choose 2]
Refreshing Orange Juice
Refreshing Mango Juice
Coffee
Tea

Breakfast- B2
Section 1: Cocktail Savoury/Cakes [ Choose 1]
Mini Spring Rolls
Mini Samosa
Banana Cake

Section 2: Rice
Nasi Lemak (Sambal, Egg, Cucumber, Peanuts, Anchovies)

Section 3: Drinks [Choose 2]
Refreshing Orange Juice
Refreshing Mango Juice
Coffee
Tea
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TEA BREAK- T1
Section 1: Cocktail Savoury [ Choose 1]
Mini Spring Rolls
Mini Samosa
Traditional Curry Puff

Section 2: Nyonya Delights [ Choose 3]
Kuih Koci
Kuih Kosui
Seri Muka
9 Layered Kuih
Kuih Talam
Talam Ubi
Ketayap

Section 3: Drinks [Choose 2]
Refreshing Orange Juice
Refreshing Mango Juice
Coffee
Tea

TEA BREAK- T2
Section 1: Pie/ Danish [Choose 1]
Mini Chicken Mushroom Pie
Mini Custard Raisin Swirl Danish
Mini Chocolate Danish
Mini Peach Danish

Section 2: Puff/ Éclair/ Cake [Choose 1]
Vanilla Profiterole Mini Cream Puff
Mini Chocolate E Clair
Mini B’ Opera Cake

Section 3: Drinks [Choose 2]
Refreshing Orange Juice
Refreshing Mango Juice
Coffee
Tea
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ASIAN LUNCH- aL
Section 1: Noodles/ Rice [Choose 1]
Fried Mee Hoon
Fried Tomyam Mee Hoon
Mee Mamak Goreng
White Fragrant White Rice
Yong Chow Fried Rice
Tomyam Fried Rice
Sausage Fried Rice

Section 2: Chicken [ Choose 1]
Signature Curry Chicken with Potato
Lemon Chicken
5 Spice Braised Chicken
Honey Sesame Chicken
Marmite Chicken
Fried Chicken Wings
Thai Style Fried Chicken
Ayam Masak Merah
Ayam Masak Lemak Cili Padi

Section 3: Vegetable[ Choose 1]
Curry Vegetables
Stir Fry Cabbage with Dried Shrimp
Stir Fry Japanese Choy Sam
StirFry Long Beans with Taucu
Stir Fry Seasonal Vegetables in Oyster Sauce

Section 4: Egg/ Tofu [ Choose 1]
Thai Style Tofu
Fried Choi Pou Egg
Egg Sambal
Tomato Egg
Sambal Tofu

Section 5: Drinks [Choose 1]
Refreshing Orange Juice
Refreshing Tropical Juice
Refreshing Lime Juice
Refreshing Ice Lemon Tea
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Western LUNCH- WL
Section 1: Spaghetti [Choose 1]
Spaghetti Aglio-Olio with Chicken Ham
Spaghetti Mushroom Aglio-Olio
Butter Garlic Rice with Raisins

Section 2: Chicken/ Fish [ Choose 1]
Fish Finger with Special Homemade Dijon Mustard Sauce
Fish Finger with Tartar Sauce
Fish Finger with Black Pepper Sauce
Grilled Chicken in Black Pepper Sauce
Grilled Chicken in Mushroom Sauce
Rosemary Chicken

Section 3: Vegetable[ Choose 1]
Grilled Mixed Vegetables [Pumpkin, Broccolli, Potatoes, Capsicum, Aubergines, Corn]
Sautéed Broccoli and Cauliflower
Grilled Healthy Sausage and Vegetable

Section 4: Egg /Potatoes[ Choose 1]
Baked Beans with Scrambled Egg
Sausage Omelette
Hashbrown
Potato Wedges with Special Homemade Dijon Mustard Sauce/ Tartar Sauce

Section 5: Drinks [Choose 1]
Refreshing Orange Juice
Refreshing Lemonade Juice
Refreshing Lime Juice
Refreshing Tropical Juice
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OTHER CHARGES:

● Waiter: RM 150/person [Minimum 2 waiter]

● Transportation : RM 180 onwards [Depending on area]

● Handling Charges (Shopping Complex, Condominium, Above Ground Floor) : RM80

Onwards [ with or without lift]

● Furniture and Canopy rental available depending on requirement.

● For 50pax and above, decoration and set up with chafing dish provided

For 50pax and below, decoration and set up with chafing dish chargers at RM 280

For 50pax and below, serve in disposable aluminum foil tray will be charge at RM50

REMARKS:

● Availability is based on first come, first serve basis. Upon confirmation, a 70% deposit
is required. Full payment should be received 3 days before event date

● Confirmation with deposit is required, 7 days prior to event date
● We reserve the rights to amend the menu without prior notice if items not available
● Duration of the event is 3 hours. Subsequent hours will be charged RM20.00/hour

per waiter. Kindly inform our sales person if any extra hours are required. Double
chargers are applicable if event date falls on public holiday

● GoCater will not handle food from other sources
● Non Halal Food from other sources, kindly inform our sales person prior the event

date, because we are Pork Free Caterer
● Deposit is not refundable if cancellation. We would charge cancellation fee

depending on situation and value
● Any breakage of equipment, crockery, decorative items, customer will be liable to pay
● Food must be consumed within 3 hours of event time
● Payment made to: Food Style Sdn. Bhd. (Maybank A/C No: 5627-5972-7003)
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