HAWKERS NIGHT & CHINATOWN THEME DINNER

Savour the finest of Penang’s rich and varied culinary heritage as you
wander from stall to stall. Enjoy a hive of activities with awe-inspiring
blend of graceful dance movements, and explosive acrobatics.

Menu : Penang Hawker’s Cuisine

Price & No of Pax : RM250++ per person (minimum 100pax)
(maximum 250 pax)

Decorations/Props/ : - Individual stalls selling local Penang hawkers
Activities - Chinese lanterns and buntings

- Trishaws

- Fortune Tellers

- Calligraphers
Venue : Garden or Ballroom
Staff Uniform : Chinese Street Costumes
Entertainment : The Acrobatic “Plastic Man” of Malaysia
(inclusive) The “Fire-Eater” of Penang
Entertainment : Lion Dance - RM5,000
(optional) Malaysian Cultural Show — RM8,000

(45 minutes show)



HAWKERS NIGHT & CHINATOWN THEME DINNER

Penang Char Koay Teow
Flat Noodles Cooked with Shrimps, Chili, Garlic, Egg, Beansprout
with Chinese Chives

Nyonya Assam Laksa
Rice Noodles Flavoured in Fish Gravy

Ikan Panggang
Live Tiger Prawn, Slipper Lobster, Half Shell Mussel Cooked with Banana leaf and
Local Spices with Spicy Air Assam

Oyster Omelette
Fresh Oyster Cooked with Eggs and Chili and Spiced

Penang Rojak
Local Fruits with Rojak Sauce

Chinese Poh Piah
Wrapped with Sweet Turnip, Dried Shrimp and with Chili and Sweet Sauce

Chinese Roast Duck and Chinese Roast Chicken
with Cucumber, Plum Sauce and Ginger Chili Sauce

Roasted Whole NZ Lamb on Spit
with Mustard, Herbs Jus and Mint Sauce

Mee Jawa
with Yellow Mee, Prawn, Bean Curd, Boiled Eggs and Prawn Stock

Chicken and Lamb Satay Kebab
with Onion, Cucumber and Peanut Sauce

MALAYSIAN CORNER
Tiger Prawn Sambal, Lamb Kapitan
Ayam Goreng Berempah, Telur Kurma
Fish Curry with Lady Finger
Stir Fried Cabbage with Turmeric
White Wangi Rice
Papadum, Prawn and Fish Cracker
Teh Tarik

DESSERT
Selection of French Pastries
Baked Apple Tarts, Fresh Mango Pudding
Cheese Platter, Pecan Pie
Walnuts Cake, Pavlova
Banana Fritters (Goreng Pisang)
Apom, Nyonya Kuih
Ice Kacang



Seasonal Fresh Fruits



