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Menu 1
RM 40/pax (min.5opax)

Chinese Style Fried Rice st bR
Traditional Fried Meehoon = B3 o iy S
Claypot Curry Chicken Potato FEMIED % 25
Sweet & Sour Fish Fillet THEA th -
Fried Chicken Wing VESE 3
Stir Fry Eggplant, Potato with Bell =g
Pepper
Butter Cereal Prawn ECEaE)
Mix Vegetables With Mix Mushroom AR IR
Deep Fried Spring Roll FFEE
Deep Fried Wanton S
Nyonya Kuih Platter SRR
Mini Buttercream Cupcake AT EA £ &
Fresh Fruit Platter ALK R ‘m&
ﬁffaz’f’*?k

Lemon Orange Cordial

\uged Water with Fruit Slices KRB 7}< i\\f
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Detox Infused water with Fruit Slices

Seafood Fried Rice
Meehoon Siam

Teriyaki Chicken

Broccoli & Cauliflower with

Mushroom
Rendang Chicken Potato
Salted Egg Prawns

Mushroom Braised Fish Maw

Thai Style Fish Fillet
Gong Bo Cuttlefish

Fried Shrimp Dumpling

Fried Honeycomb Spring roll

Mini Red Velvet Cake
Mini Chocolate Tart
Fresh Fruit Platter
Grape Cold Drink
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Menu 2
RM 50/pax (min.;opax)
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Menu 3
RM 60/pax (min.;opax)

7" Ham Shrimp Fried Rice
Chicken Bolognese Spaghetti

Grill Chicken Chop w/Black pepper
sauce

Salted Egg Sotong Ring
Terriyaki Fish Fillet
Kam Heong Half Shelf Mussels
Creamy Garlic Prawns

Braised Abalone Slice & Mushroom
with Broccoli

Sweden Creamy Chicken w/Potato
Carrot

Fried Samosa
Fried Sesame Ball
Mini Cheese Tart

Mini Brownie Cake
Mango Pudding Cup
Creamy Mushroom Soup

Fresh Fruit Platter

Ice Lemon T

Water Infused with % Sjit
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g/ : RM 70/pax (min.sopax)

“ Nasi Minyak with Raisin & Cashew

Nut BETERERIER
Spaghetti Mushroom Aglio-olio et e Y=ty [T
Ayam Masak Merah O SR FRLT 38
Grill Dory Fish with Lemon Sauce BRIZH B EITIRS
Sauteed Mix Vegetables = A 352
Soy Sauce Prawns ALY
Kong Bo Chicken = (=c)
Deep Fried Spring Roll (==
Curry Mutton IIEESEA!
Sambal Sotong EBEAR
Grilled Chicken & Bell Pepper U S
Skewers
Mini Opera Cake yunnieZR=bilE g
Longan Soya Pudding Cup 725%5&}3?5]’1‘5&
Nyonya Kuih Platter QE%—"#"ﬁﬁ ﬁ {
Fresh Fruit Platter MERRIEN

PRI fj

Lemon Orange Cordial

Detox Infused Water with Fruit Slices




Terms & Conditions

“Catering Services:

Catering equipment included.

Buffet line tables set up provided.

Disposable cutlery, Cup and Plate are included.

For a100-pax catering, melamine plate, stainless steel
cutlery and disposable cup will be provided.

Minimum Spend:
e Minimum order from 50pax and above.

Payment Terms:

e Booking is on first come first serve basis.

e AS50% depositis required upon confirmation of
booking. The Remaining balanced is due on the event
date.

e We do not accept temporary reservations or verbal

confirmations.
e Payment can be made by bank transfer and credit card.

Service Crew:

e Service crew will be included for order with 100pax and
above.

e Minimum crew for 50-100pax are required 2 persons

e To ensure a smooth and pleasant event experience,
waiter service is required for buffet catering

e Waiter charges: -
- RM130/person. Maximum 3 hours serving.
- RM 15/hour per person for over time.

e Extra Charges for outstation.

Canopy & Furniture:

e Canopy & Furniture NOT include in Catering Pagkage.

e To ensure consistency and quality, all canopies, tables,
and chairs will be arranged through our appomted
vendor.

e Customers are welcome to engage their own vendor
but setup and arrangement will be the respon3|b|I|ty ot/
the customer or the appointed vendor. N\



|\ / Terms & Conditions

“Serving time Duration:

e QOur serving time is 3 hours per session. (not included
set up & dismantle time)

e Food is best consumed within 3 hours upon delivery or
the buffet start to serving.We are not liable for the food
quality after the time we mention above.

Transportation:

e Transportation fees are NOT included in package.

e Transportation fees start from RM 80. Fees may vary
depend on the venue area from our central kitchen in
Ampang.

e Additional charges for venue which is NOT on Ground
floor. RM 80 (with lift) / RM 150 (per staircase flight)

e Customer must inform caterer if the venue NOT in
Ground floor to avoid any delay of set up.

Liability:

e The Catereris not liable for delays or interruptions due
to unforeseen circumstances beyond their control.

e The Caterer will not be responsible for any damage or
injury arising from the actions of the customer or their
guests.

e The Caterer will not be responsible for any loss or
damage to personal belongings brought to the event.

e We are NOT handling food/furnlture/equment
arrangement which is from 3" parties.

Others:

B

e We are not responsible for any lack of successful'events
or complaints caused by Client changes within 48 hours.
* We reserved the right to change the dish to another |
equivalent value without prior notice due to seasonallty
or availability. %
e Menu & pricing is subject to change without prior
notice. N\
e All prices displayed are subject to 6% SST.



o Contact Us

Hii1 Catering

Unit 6.6 Akasa Cheras Selatan
Jalan Akasa Cheras Selatan
43300 Seri Kembangan

011-5685 5237
hiicatering.my@hotmail.com
www.hiicatering.com




