
FOR EVENTS

PRIVATE PARTIES

PRIVATE SIT IN DINNERS

AND FOR ALL
SPECIALS OCCASIONS



FFLLYYIINNGG  BBUUFFFFEETT  TTOO  CCHHOOOOSSEE  
  

 5 KINDS OF SATE 
 Indonesian 
 Thai  
 Malaysian 
 Philippine 
 Korean  
 

 SUSHI ROLLS 
 Japanese Rolls 

 Maki  
 California 
 Sushi Cups 

 Vietnamese Rolls 
 Rice Wrapper with Vegetables 

 Korean Rolls 
 Gimbap Rolls (Spicy) 

 
 Meat balls with grape jelly sauce 

 
 Duck spring rolls 

 
 Gyoza 

 
 Pokpok wings 

 
 Japanese fusionized tacos  

 
 Sweet potato with matarashi dango 

 
 Bang-bang shrimp 

 
 Kikiam pork and shrimp roll with tofu sheets  

 
 Steamed dumplings  

 
 Dynamite shrimp  

 
 Cranberry brie bites 

 
 Antipasto  

 
 Caprese bites 

 
 Pakoras 

 
 Puff pastry with goat cheese and kalamata olives 



IINNDDOO  ––  CCHHIINNAA  MMEENNUU  

1100  CCOOUURRSSEE  MMEEAALL  

  

 Salad  
 Spicy cucumber salad 

 
 
 

 Taiwanese clams 
 
 
 

 Crispy string beans 
 
 
 

 Honey cashew nut shrimp 
 
 
 

 Spicy crispy bokchoy 
 
 
 

 Phenompenn chicken wings  
 
 
 

 Spicy cilantro beef 
 
 
 

 Korean japchae  
 
 
 

 Curried fish in banana leaves 
 
 
 

 Turmeric rice 
 

 Cilantro rice 
 
 

 Mango cream brullee 
 

 

 

 

 



FAR EAST ASIAN MENU 
 

 Mango papaya salad 
 
 

 Thai noodle salad 
 
 

 Spicy chicken rendang  
 
 

 Cod teriyaki miso 
 
 

 Rice wrapper noodle with edible flowers 
 With salmon and tuna sesame  

 
 

 Red chicken curry 
 
 

 Thai shrimp soup 
 
 

 Nase goreng 
 
 

 Pineapple rice  
 
 

 Terengganu Beef 
 
 

 Sea food kare-kare  
 
 

 Buttered langoustines with crab paste 
and salted eggs 
 
 

 Pineapple infused with lemon grass  
 
 
 

 

 

 



BARBEQUE PARTY 
 Salad 

 Curried potato  
 Wakame salad with water melon 
 Couscous cherry tomato with herbs 
 Green salad with tahini sauce 
 Mango tartar with burrata cheese 

 
 Baby back ribs with Asian spices  

 
 

 Grilled coconut chicken 
 
 

 Beef koftas 
 
 

 Grilled teriyaki salmon  
 
 

 Grilled pork chops 
 
 

 Lamb cutlets 
 
 

 Sates chicken and pork  
 
 

 Sate lilit 
 
 

 Tofu and shrimp with sesame  
 
 

 Bake potatoes with sour cream and chives  
 
 

 Green beans with soya ginger 
 
 

 Biryani rice 
 
 

 Chilli con carne  
 
 

 Nachos with dips 
 
 

 Purple yam cake 
 
 

 Macarons with peaches 
 
 



MEDITERENIAN 
 

 Grilled salad with radicchio  
 
 

 Kale salad with orange and hazelnut 
 
 

 Garlic small potatoes 
 
 

 Aubergine with honey and vinegar with pine nuts  
 
 

 Lamb cutlets with croutons and potatoes 
and rosemary 
 
 

 Grilled chicken with caramel and clementine 
dressing 
 
 

 Tagliata  
 
 

 Bake salmon with nuts and capers  
 
 

 Monkfish with beetroot sauce 
 
 

 Tagliatelle with porcini mushroom  
 
 

 Fried corbina fish with mojo picon  
 
 

 Shrimp with garlic  
 
 

 Galician octopus 
 
 

 Assorted Spanish croquets  
 
 

 Entrecote with gorgonzola sauce  
 
 

 Langoustines with curry sauce  
 
 

 Passion fruit tiramiso 



 

Rebecca Miranda 
PRIVATE CHEF 

EMAIL: mirandarebecca20@gmail.com 

WHATSAPP: 687-915-889 


