AMICI

Events and Catering

GLUTEN FREE SEMINAR

RM80+ Per Guest Minimum 30 Guests
(Full day seminar 2 breaks)

MORNING BREAK

Mix Green Salad with Condiments (V)

Grilled Chicken Salad

Tropical Fruit Jelly

Coconut Meringue Kisses with Milk Chocolate

HOT BEVERAGES
Special Brewed Coffee
Fine Tea

LUNCH

Assorted Bean Salad (V)

Roasted Root Vegetables with Herbs (V)
Baked Cumin Chicken with Natural Jus
Baked Fish with Citrus Beurre Blanc
Brown Rice with Raisins (V)

Tomato Basil Soup (V)

Carrot Vichyssoise (V)

Broccoli with Toasted Almonds (V)
Blueberry Mousse Verrine

CHILLED BEVERAGES
(Choice of 2 for Above 100 Guests)
Cranberry Juice | Pink Guava | Orange Squash | Chilled or Hot Ocha

AFTERNOON BREAK

Waldrolf Salad

Smoked Salmon Salad

Vanilla Caramel Pudding with Caramelized Pineapple
Almond Amaretti Cookies with Chocolate Ganache

HOT BEVERAGES
Special Brewed Coffee
Fine Tea

Delivery Charges Apply

Package includes:

- Complete buffet setup with skirted tables & elegant presentation
- Chafing dishes for hot food range

- Full set of Bio-Degradable utensils

- Flower centre piece

CELEBRATION IN EVERY BITE




