
 

 
 
RAMADHAN’S SPECIAL 
 

reaking fast together with your employees, 
friends or family during the holy month of 
Ramadhan is an opportunity for you to foster 

closer relationship (silaturahim) What other way to do 
this then to organize your own “ Buka Puasa” buffet at 
your own premise? 

B 

 

lessing together. 

we love what we do. Rest assured that your guests would appreciate your 
ospitality. 

ur equipment is capable of catering for small and very large events from 50 to 1000 guests. 

68 1136 to discuss your event or click to: 
ww.citarasauniq.com.my 

 
UNiQ Catering Services has the right menu to cater 
to the traditional-style kampong’s ambience or 
modern-themed presentation. We always ensure that 
your event runs smoothly from start to finish so that 
you may enjoy with your guests. Furthermore, it is 
also a fantastic way to raise your company profile or 
planning a staff/family day to celebrate the month of 
b
 
UNiQ has a wide range of menu to suit any budget no matter how big or small, we pride 
ourselves on providing a high standard of service at every event. We have the passion for 
service and 
h
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Please give us a call at 03-80
w
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Our speciality: 
 

eafood 
 

• Nasi Kerabu 

and more…… 

• Roast Whole Lamb 
• Portuguese Grill S
• Char Kway Teow
• Assam Laksa 
• Popiah Basah 
• Curry Laksa 
• Mamak Rojak 
• Nasi Lemak 
• Nasi Dagang 

 

 
 



 

 

RAMADHAN BUFFET MENU A 

 
 

RM 22.00 PER PERSON 
 

HIDANGAN SEJUK 
 

Ulam Ulaman 
Sambal Belacan 

 
HIDANGAN PANAS 

 
Daging Semur 

Ayam Masak Lemak dgn Kentang 
Sweet and Sour Fish 

Sambal Sotong 
Braised Beancurd with Egg Sauce 

Stir Fried Chinese Cabbage with Dry Shrimps 
Telur Goreng Jintan 

Spaghetti Goreng Mamak 
Nasi Goreng Isi Ketam 

 
HIDANGAN MANISAN 

Buah Buahan Tempatan 
Kek Marble Butter 

 
MINUMAN 
Sirap Limau 
Kopi / Teh 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

MIN 100 PAX 



 

 

 
 

RAMADHAN BUFFET MENU B 
RM 25.00 PER PERSON 

 
SUP 

Tom Yam Campur 
 

HIDANGAN SEJUK 
Ulam Ulaman , Sambal Belacan, 

Gado-gado Tempatan 
Thai Glass Noodles Salad 

 
HIDANGAN PANAS 

 
Daging Masak Merah 

Rendang Ayam “Minangkabau” 
Ikan Pari Assam Pedas 

Udang Goreng Bersantan 
Braised Beancurd with Salted Beans 

Cauliflower with Mushroom 
Pajeri Nenas 

Hati Ayam Goreng Kicap 
 

Nasi Bukhari & Nasi Putih 
 

HIDANGAN MANISAN 
Bubur Kacamg Hijau,Buah Buahan Tempatan,Kuih Lapis, Bingka 

Jagung, Tepung Talam 
 

MINUMAN 
Sirap Selasih 
Kopi / Teh 

 
 
 
 
 
 
 
 
 
 
 

MIN 100 PAX 



 

 

 
 

RAMADHAN BUFFET MENU C 
RM 40.00 PER PERSON 

 
SUP 

Sup Ayam Berempah 
Sup Cendawan 

 
BUBUR PANAS 

Bubur Lambuk 
 

KERABU 
Kerabu Kacang Buncis, Kerabu Ikan Bilis , Kerabu Daging Salai 

Acar Rampai , Acar Timun 
Ulam – ulaman Tempatan, Sambal Belacan, Sambal Budu, Sambal Tempoyak 

Ikan Masin Bulu Ayam, Ikan Masin Gelama, Ikan Masin Sepat 
 

HIDANGAN SEJUK 
Rojak Buah, Rojak Pasembor, Tauhu Sumbat 

 
HIDANGAN PANAS - MASAKAN MELAYU 

Daging Masak Kicap, Ayam Goreng Berempah, Kari Ikan Tenggiri dengan Kacang Bendi, 
Sotong Masala, Braised Beancurd with Minced Chicken, Braised Broccoli with Mushroom, 

Penne Carbonara, Pajeri Terung, Deep Fried Chicken with Thai Sauce, Udang Masak Keliou, 
Masak Lemak Ikan Masin dengan Nenas, Nasi Briyani & Nasi Putih 

 
Noodle Stall 

Fish Ball Soup with Condiments 
 

HIDANGAN PANGGANG 
SATAY 

Ayam (300stk), Daging (200 stk) 
Nasi Himpit, Kuah Kacang, Timun, Bawang 

 
IKAN PANGGANG 

Terubuk , Pari , Kembong 
Air Asam 

 
HIDANGAN MANISAN 

Ais Kachang, Chendol 
Pengat Pisang, Pengat Ubi Kayu, Lepat Pisang, Kueh Lapis, Tepung Talam 

Onde – Onde, Keria, Pulut Inti, Seri Muka , Badak Berendam, Seri Ayu, Sago Gula Melaka 
Assorted French Pastries, Assorted Jelly, Buah-buahan Tempatan “Fruit Cut” 

Bubur Jagung, Bubur Kacang Merah 
 

MINUMAN 
Soya, Teh “O” Ais Limau , Sirap Bandung, Teh Tarik, Kopi / Teh 

 
 

MIN 100 PAX 



 

 

 
 

RAMADAN BUFFET MENU D 
RM 50.00 PER PERSON 

 
SUP 

Sup Kambing “Mamak” 
Tom Yam Campur 

 
BUBUR PANAS 

Bubur Lambuk 
 

KERABU 
Kerabu Kacang Panjang, Kerabu Taugeh, Kerabu Kacang Botol 

Acar Rampai, Acar Nenas 
Ulam – ulaman Tempatan, Sambal Belacan, Sambal Budu , Sambal Tempoyak 

Ikan Masin Bulu Ayam, Ikan Gelama, Ikan Sepat 
Keropok Ikan, Keropok Udang 

 
HIDANGAN SEJUK 

Gado-gado Tempatan, Rojak Pasembor , 
Tauhu Sumbat, Thai Glass Noodles Salad, Thai Beef Salad 

 
HIDANGAN PANAS - MASAKAN MELAYU 

Daging Lembu “Gulai Kawah”, Ayam Masak Ros, Ikan Bawal Goreng Bercili 
Spaghetti Bolognaise, Kari Ikan Masin Utara, Stir Fried Siew Pak Choy 

Braised Beancurd with Mushroom, Lala Masak Tauchu, Udang Masak Dengan Sos Madu 
Mutton Pratal, Sambal Sotong 

Nasi Minyak & Nasi Putih 
 

Noodle Stall 
Laksa Bali with Condiments 

 
HIDANGAN PANGGANG 

SATAY 
Ayam (300stk) , Daging ( 200stk ) 

Nasi Himpit , Kuah Kacang, Timun, Bawang 
 

IKAN PANGGANG 
Cencaru, Pari, Kembong, Air Asam 

 
HIDANGAN MANISAN 

Ais Kachang , Chendol 
Pengat Pisang, Pengat Ubi Kayu, Lepat Pisang, Kueh Lapis, Tepung Talam 

Onde – Onde, Keria, Pulut Inti, Seri Muka, Badak Berendam, Seri Ayu, Sago Gula Melaka 
Assorted French Pastries, Assorted Jelly, Buah-buahan Tempatan 

 Bubur Kacang Hijau, Bubur Cha Cha 
 

MINUMAN 
Chin Chau, Teh “O” Ais Limau, Sirap Bandung 

Teh Tarik 
Kopi / Teh 

 
 

MIN 100 PAX 


