
UNFORGETTABLE MOMENTS
DELICIOUS MEMORIES

 HI TEA
SET

MENU



HI-TEA  SET  
MENU



Spaghetti Aglio Olio
Spaghetti Chicken Bolognese
Awesome Pasta Salad

M A I N  1  [ C H O O S E  1 ]

Traditional Curry Puff

Mini Spring Rolls in individual
plating

Fried Fish Ball in Skewer

Mini Samosa in individual
plating
Cocktail Sausages

C O C K T A I L  S A V O U R Y
[ C H O O S E  2 ]

Grilled Chicken with
Mushroom Sauce
Grilled Chicken with Black
Pepper Sauce

M A I N  2  [ C H O O S E  1 ]

Greens with Crabstick and Corn
Salad with Thousand Island
Dressing
Ebiko Fresh Garden Salad with
Japanese Sesame Dressing
Fresh Garden Salad with
Balsamic Vinaigrette

M A I N  3  [ C H O O S E  1 ]

Mini Egg Mayo Sandwich
Mini Tuna Mayo Sandwich
Mini Chicken Ham Sandwich

S A N D W I C H  [ C H O O S E  1 ]

Vanilla Profiterole Mini
Cream Puff

P U F F

Chocolate Fudge, Carrot
Cake, Red Velvet

A S S O R T E D  M I N I  C A K E S

A
HI-TEA  SET  MENU

RM37/PAX  (MIN  50 PAX)
B E L O W  5 0  P A X ,  A D D  R M 4 / P A X

A S S O R T E D  N Y O N Y A
D E L I G H T S

Bingka Ubi, Kuih Talam,
Kuih Lapis, Abo-Abo

B E V E R A G E  [ C H O O S E  1 ]
Refreshing Orange Juice
Refreshing Tropical Juice
Refreshing Lime Juice



Spaghetti Aglio Olio
Spaghetti Chicken Bolognese
Awesome Pasta Salad

M A I N  1  [ C H O O S E  1 ]

M A I N  2  [ C H O O S E  1 ]

Greens with Crabstick and Corn
Salad with Thousand Island
Dressing
Ebiko Fresh Garden Salad with
Japanese Sesame Dressing
Fresh Garden Salad with Balsamic
Vinaigrette

M A I N  3  [ C H O O S E  1 ]

Grilled Chicken with Mushroom
Sauce
Grilled Chicken with Black
Pepper Sauce
Baked Chicken with Herbs &
Lemon

Fish Fillet with Tartar Sauce
Fish Fillet with Lime Mayonnaise
Fish Fillet with Homemade
Mustard Sauce

M A I N  4  [ C H O O S E  1 ]

Mini Spring Rolls in individual
plating
Mini Samosa in individual plating
Cocktail Sausages

C O C K T A I L  S A V O U R Y
[ C H O O S E  2 ]

Traditional Curry Puff
Fried Fish Ball in Skewer

Cocktail Chicken Nuggets

B
HI-TEA  SET  MENU

RM47/PAX  (MIN  50 PAX)
B E L O W  5 0  P A X ,  A D D  R M 5 / P A X

P U F F / E C L A I R E  [ A L L ]
Vanilla Profiterole Mini Cream
Puff
Mini Chocolate Eclair

A S S O R T E D  M I N I  C A K E S
Chocolate Fudge, Carrot Cake,
Red Velvet

A S S O R T E D  N Y O N Y A
D E L I G H T S  [ C H O O S E  2 ]

Assorted Nyonya Delights
(Bingka Ubi, Kuih Talam, Kuih
Lapis, Abo-Abo)
Kuih Kosui
Kuih Ketayap
Kuih Koci
Sambal Udang Pulut Panggang

S A N D W I C H  [ C H O O S E  1 ]
Mini Egg Mayo Sandwich
Mini Tuna Mayo Sandwich
Mini Chicken Ham Sandwich
Mini Chicken Ham and Cheese
Sandwich



B
HI-TEA  SET  MENU

RM47/PAX  (MIN  50 PAX)
B E L O W  5 0  P A X ,  A D D  R M 5 / P A X

B E V E R A G E  [ C H O O S E  1 ]
Refreshing Orange Juice
Refreshing Tropical Juice
Refreshing Blackcurrant
Refreshing Lime Juice
Refreshing Ice Lemon Tea

T A R T S  [ C H O O S E  1 ]
Mini Cheese Tart

Mini Fresh Fruit Tart
Mini Chocolate Mint



M A I N  1  [ C H O O S E  1 ]
Spaghetti Aglio Olio with
Mushroom
Spaghetti Chicken Bolognese
Awesome Pasta Salad
Alfredo Fettuccine

M A I N  2  [ C H O O S E  1 ]
Grilled Chicken with Mushroom
Sauce
Spaghetti Chicken Bolognese
Baked Chicken with Lemon &
Herbs
Grilled Rosemary Chicken
Cajun Fried Chicken

C
HI-TEA  SET  MENU

RM56/PAX  (MIN  50 PAX)
B E L O W  5 0  P A X ,  A D D  R M 6 / P A X

Greens with Crabstick and Corn
Salad with Thousand Island
Dressing
Ebiko Fresh Garden Salad with
Japanese Sesame Dressing
Fresh Garden Salad with
Balsamic Vinaigrette

M A I N  3  [ C H O O S E  1 ]

M A I N  4  [ C H O O S E  1 ]
Fish Finger with Tartar Sauce
Fish Finger with Lime
Mayonnaise
Fish Finger with Homemade
Mustard Sauce
Fish fillet with Sweet and Sour
Sauce

S A N D W I C H  [ C H O O S E  2 ]
Mini Egg Mayo Sandwich
Mini Tuna Mayo Sandwich
Mini Chicken Ham Sandwich
Mini Chicken Ham and Cheese
Sandwich

C O C K T A I L  S A V O U R Y
[ C H O O S E  3 ]

Mini Spring Rolls in individual
plating
Mini Samosa in individual plating
Cocktail Sausages
Fried Fish Ball in Skewer
Traditional Curry Puff
Cocktail Chicken Nuggets
Baked Hashbrown

P U F F / E C L A I R E  [ A L L ]
Vanilla Profiterole Mini Cream
Puff
Chocolate Éclair Puff

T A R T S  [ C H O O S E  1 ]
Mini Cheese Tart
Mini Chocolate Mint
Mini Banoffee Tart
Mini Fresh Fruit Tart

A S S O R T E D  M I N I  C A K E S
Chocolate Fudge, Carrot Cake,
Red Velvet



A S S O R T E D  N Y O N Y A
D E L I G H T S  [ C H O O S E  2 ]

Assorted Nyonya Kuih (Bingka
Ubi, Kuih Talam, Kuih Lapis,
Abo-abo)
Kuih Kosui
Kuih Ketayap
Kuih Koci
Sambal Udang Pulut Panggang

C
HI-TEA  SET  MENU

RM56/PAX  (MIN  50 PAX)
B E L O W  5 0  P A X ,  A D D  R M 6 / P A X

B E V E R A G E  [ C H O O S E  1 ]

Refreshing Orange Juice
Refreshing Tropical Juice
Refreshing Blackcurrant
Refreshing Lime Juice
Refreshing Ice Lemon Tea
I Love You Cocktail (Asam
Boi+ Soda + Peppermint+
Lemon)





Satay Ayam RM1.80/Stick
Satay Daging RM2.00/Stick

Minimum 200 Sticks Delivery
Minimum 600 Sticks for BBQ Site

S A T A Y

On Site Roasted Whole Lamb/Kambing Golek
RM2,000.00

K A M B I N G  G O L E K

A D D  O N
MENU

A B C
Abc Ice RM8/Pax



T E R M S
AND CONDIT ION

Minimum 2 waiters required
RM150 per waiter (first 3 hours)
Additional hour: RM20/hour/waiter
Public Holiday: double charges
Outstation events: transportation charges apply

W A I T E R  C H A R G E S

Below is the basic staffing guideline 
<50 pax - 2 Waiters
50 pax - 80 pax - 2 Waiters
81 pax - 99 pax - 3 Waiters
100 pax - 130 pax - 4 Waiters
131 pax - 180 pax - 5 Waiters
181 - 230 pax - 6 Waiters
231 pax - 280 pax - 8 Waiters
281 pax - 330 pax - 10 Waiters
331 pax - 380 - 12 Waiters
381 pax - 430 pax - 14 Waiters
431 pax - 580 pax - 16 Waiters

Waiter allocation excludes VIP table service,
alcohol service and special drink arrangement.



T E R M S
 AND CONDIT ION

B O O K I N G  I N F O R M A T I O N  &  P A Y M E N T
70% deposit required upon confirmation
Remaining balance payable 3 days prior to event date
Booking required at least 7 working days in advance
Menu items are subject to availability and may be substituted
with equivalent items
Cancellation charges apply
Damaged or missing equipment will be charged accordingly

T A B L E W A R E
Guest furniture arrangements, including tables and seating,
shall be prepared by the client or third-party suppliers
Melamine plates, stainless steel cutleries and disposable cups
will be provided throughout the event.
Tableware and serving equipment are provided exclusively for
menu items supplied by Go Cater.

F U R N I T U R E / C A N O P Y
Guest furniture such as round tables, banquet tables, cocktail
tables, chairs and bar stools are not included in our catering
packages
Furniture rental can be arranged through our recommended
suppliers.
Buffet tables will be provided by Go Cater.



T E R M S
 AND CONDIT ION

S E T U P  I N F O R M A T I O N  &  O T H E R S  

Team arrival 1.5–2 hours before event
Standard food and beverage service duration is up to 3 hours.
Additional chargers apply for extended service hours.
Go Cater shall not be responsible for food quality or safety once
food has exceeded the recommneded serving period, including
takeaway items.
Changes made within 48 hours prior to the event may affect
service flow and event arrangements.
Handling of food and beverages from external vendors is subject
to prior approval and additional charges may apply.
Go Cater is not responsible for any issues, damages, shortages or
complaints relating to food and beverages not prepared by our
kitchen.
Transportation charges apply from RM180 onwards, depending
on event location.
Handling charges range from RM80 to RM500, subject to venue
accessibility, floor level, lift availability and loading conditions.
Professional buffet setup included
Complimentary decoration for 50 pax & above
Setup & decoration for below 50 pax: RM280
Disposable tray service available: RM50



T E R M S
 AND CONDIT ION

S E T U P  I N F O R M A T I O N  &  O T H E R S  

Guest tables are not included
Furniture & canopy rental available upon request
GoCater is pork free caterer. Customer is not allowed to serve
pork during their event.
Artificial floral arrangements will be used for buffet table
decoration.
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