Eastern and Oriental Hotel keeping their tradition to offer Christmas Theme buffet from
Christmas Eve to Boxing Day. Besides the Christmas Turkey on the menu, desserts is
always the focus point for Gibson to enjoy the Christmas buffet.
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However, before Gibson showing you all the mouth-watering dessert photos, please
take a look on the price list and the menu of each day buffet, they might look the same,
but there is definitely a different here and there, better safe than sorry ya.

CARKILS

CHRISTMAS EVE DINNER CHRISTMAS & BOXING DAY LUNCH
24 December 2021 25 & 26 December 2021

Friday Saturday & Sunday

6:30 pm - 10:00 pm 12:00 pm - 3:00 pm

RM188 nett (Adult) RM138 nett (Adult)

RM98 nett (Child/Senior Citizen)* RM70 nett (Child/Senior Citizen)*
CHRISTMAS DAY DINNER NEW YEAR'’S EVE DINNER
25 December 2021 31 December 2021

Saturday Friday

6:30 pm - 10:00 pm 6:30 pm - 10:00 pm

RM168 nett (Adult) RM198 nett (Adult)

RM98 nett (Child/Senior Citizen)* RM109 nett (Child/Senior Citizen)*

Add RM120 nett for free flow of wines, beers and house pouring spirits.
Add RM200 nett for free flow of Prosecco.

*Children below & years old dine for free. Special price
for senior citizen is only applicable for Malaysian
SCANTOBOOK citizens, permanent residents and MM2H holders.
For group bookings (10 persons and above), we
require a security deposit of 50% from the total bill
o All nett prices are Inclusive of 10% Service Charge
For enquiries; call +604 222 2000 ext.3151 and 6% Service Tax. Not valid with any other offers or

or email fbcentral.resv@eohotels.com discounts. Terms & conditions apply.
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+ Baby Spinach Salad, Geats Cheese, Gallic Toast,
Dalsamic Vinegar Dressin

Raoast Beef and Tomato Salad, Baby Leave,
Lermron Vinalgrette

Confit Chicken Salad, Crispy Ginger, Sesame,
Crisp Vegelables, Asian Diessing

Walderf Salad

- Roasted Root Vegetable Salad, Roasted Pire Nuts,
Posta Drassing (V)

Greek Salac (v)

Panzanells Salad (v)

.

.

.

SALADS

Mized Leaves, Carrol, Cucurmnber, Cherry Tomato,
Com Kerrel, Capsicurn, Croutons, Roasted Pire Nuts,
Marinated Olives

Selection of Dressing
Lerman Yinalgratte / Shallot Yinalgrette
Thousanc Island { Roasted Sesame Diessing

ASSORTED BREAD BASKETS/

MALAYSIAN BITES

COLD PLATTER

+ Hememade Marinated Salmon with Fresh Dill and
Lermen Wedges
- Galantine of Turkey with Chastaut Stuffing

« Butcher Hememade Ternne with Sauce and ]
Sour Pick /"
our Pickles Vs
,'"a-x-b
Sushi and Sashimi Counter r @ o

« Selection of Susni Ralls and Califernia Rells
- Nerwegian Sa'men, Tuna, White Fish Sashimi
« Accom panied with Chukawakarre, Pickled Ginger,
Wasabi & Soye Salice &

Crustacean Seafood on Ice
Daily Catch Sesfoud on lce

Dressings and Condiments
Lirme Wedges, Lernan Wedges, Tabasco, Waszbi,
Cocktail Sauce, Kikkoman

Cheese
Selection of International Chease

Condiments S

Yegetables Crudités Black Clive Tapenade, b
Mint Baguette, Bread Stick and Cradeors

SQUPS

Seafood Choweder, Brunoise Vegetzble Soup,

V) Vegetarian

Tar
Mushroorm Seup with Saute Mushroems and ¢’ f‘. ,
Onion Crumbles, Szechuan Soup with 4
Sliced Mushreerms, Crabmeat and Sea Cucurmber
.'r‘_"_“--.
& -‘
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CARVING Noodles
+ Oven Baked Rib Eye with Chef's Speda Marinade Assam Laksa
+ Maiirated Boreless Leg of Lamb Rice Noodles, Cuaumber, Pinezpple, Mint Leaves,
L - Chicken Roulade Stuffed with Reasted Chestnut Ginger Blossem, Onton and Prawn Paste
Served with... Hokklen Prawn Mee Soup
Black Pepper Sauce J Roasted Garllc Sauce / Yellow Noodles and Eee{l-logr-., Hard Boiled [ggis,
Mushioom Salice | Mint Sauce / Rosemary Sauce / Prawns, Bleen Sprouts, Kangkung, Homemade Samaal,
Onion Sauce  [nglish Mustand [ Horseradish Fried Shallots
Side Dishes Curry Mee . oo
\ Mashed Potato, Wood Oven Roasted Vesgetables Yel.luw Nrmcles,. Long Beans, Bears Splraul, Prawns, by
i with Pasto Chicken Meat, Cockles, Bean Curd Puff, Sambal 73 et
§ o Ay
ANy ROASTED TURKEY MAIN CGURSE
« Crahibei . ally Giblet Saca - Fragrant Pilaf Rice with Diiec Froits and Nuts

+ Sezfoad Friad Rice
o Sleam Jasmine Rice
+ Boneless Chicien Fricassée with Mushroems

+ Sauté Brussels Sprouts. Apple Chestnut Stuffing,
Braised Red Cabbagein Red Wine

1._. v, + Shephend's Pie 2, '
ey » Beef Strogano L
| THE GRILL + Chicken "Kung Pao" S
o Marivated Dast . Cirileskas + Sezfoad Stew scented with Roma Tomatoes zrd Basil 1
+ Boneless Chicken » Seabass Fillet 4 _&utt.e! IP"EW” ) ‘
. Salman Fillet - Saba Fish with Sambal + Vegetables Au Gratin “w 3
« Uhicksn Sausage . Chicken Satay + Braised Broceeli with Mushireom { :
) #
Served with... Bl \ P
Black Pepper Sauce | Roasted Garlic Sauce / DESSERTS ‘r;\_;\'f
Mushroom Sauce f Mint Sauce / Rosemary Sauce | " '
: : : = + Strawberry Bavarcise
Onion Sauce f Lemongrass Butter Sauae f : e T
: i i .« Chocolate Pear Chiboust Crame Tart
Englizn Mustard | Horsaradish | Tomats Salsa i 2
« Morello Charry Gateay
+ Fresn Wild Berries Flan
+ Chocolate Maousse In Shot Glass
PASTAS « Strawberry anc Raspberry Jelo Oy 48

Selection of Pasta : f—fetﬂelﬂrsilef -
« Spaghetti  « Penne . Linguini  « Fusili - Xmas Fruit Cake |
- - : + Mincemast Pie

+ Pistachio Cpera

Fietectlon ?fs?'““’ A ! - ) « Butterscotch Banana Creamn Torle \
(_arbmnlara / Chicken Bolognalse / Beer Bologhalse f + Raspberry Chocolate Mille Feuille A
Pesto / Azlio Glio / Tomato Sauce - Varilla Mar go Panacotta . X
7 # « Mant Blanc —
AL « Barmies Eclai
.il;" ASIAN « Framboise Ciunch IFeuiiIe Bavaloise Y4
' 4 . In-house Roasted Chinese BBQ Chicken and Egr:;??r;‘fm RGeS )
| Chicken Rice
. Roasted Chicken, Stearmed Chicken,
. Roasted Duck, Chicken Char Siew HOME MADE COOKIES

Fragrant Chicken Rice, Winter Melon in Chicken Broth,
Seya Sauce, Spicy Tresh Chili Dig, Ginger Relish,

Bear Sprouts ICE CREAM WITH CONDIMENTS
The Wak
Penang Char Kuey Teow [ Mee Mamak / ICE KACANG /CENDOL
Bee Hoer Goreng [ Mee Goreng Sotong Accompanied with choice aFcondimants
.« Attap Sead « Cende + Clneau
« Swest Lo « Mutmeg « Pearut
ey « Jelly + Red Bean + Sago
L el « Selasik + Lychee + Longan
A - Nata De Coco - RosaSyrup « Palm Sugar

- Coconut Milk - Evapsrated Milk
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+ Roasted Cherry Temate Couscous Salad,
Shaved Parmesan Cheese

+ Caesar Salad with Roasted Chicken

+ Thai Glass Neodle Salad, Peached Seafond,
Bean Sprout, Chilli Dressir g

+ Roasted Root Vegetable Salad, Roasted Pire Nuts,
Pesto Dressing (V)

- Mixed Bean and Aticheke Salad (V)

« Charrad Asparagus with Sun-died Tomato and
Her> Gil (V)

SALADS

Miyed Leaves. Carrat, Cucumber, Cherry Tomato,
Coimn Kenel, Gepsicurm, Croutens, Roasted Pine Nuts,
Marinated Olives

Selection of Dressing
Lemor Vinaigratte / Shallot Yinaigratte |
Thousane Island f Roasted Sesame Dressing

ASSORTED BREAD BASKETS/
MALAYSIAN BITES

COLD PLATTER

Sushi and Sashimi Counter

- Selection of Sushi Rolls and Califernia Rolls

- Nerwegian Samon and Tunz ,

« Accompanied with Chukawakame, Pickled Ginger, /’
Wasabi & Sova Sauce »

Crustacean Seafood on Ice F e
Daily Catch Seefeod an lce

Dressings and Condiments
Lire Wad ges, Leman Wadges, Tabasco, Waszbi,
Cocktall Sauce, Kikkoman

Cheese
Selection of International Cheese

Condiments
Vegetables Crudités, Black Glive Tapenade,
Miri Baguette, Bread Stick and Cradars

SOUPS o,

+ Classic Mirestrone Soup ER7
« Potato and Leek Soup with Crispy Bacor
« SoupAyan Berermpah

V) Vegetarian

,(\’|
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CARVING Noodles
+ Oven Baked Beefl Stipluin with Chel's Special Marinade  Assam Laksa ) _
+ Chicken Roulade Stufed with Roasted Chestnul Rice Noodles, Cuaumber, Pineapple, Mint Leaves,
Ls - Roasted Lamb Les Gingar Blossem, (ntan and Prawn Paste
Served with... Hokklen Prawn Mee Soup
Black Pepper Sauce J Roasted Garllc Sauce / Yellow Noodles and Eee{l-logr-., Hard Boiled [ggis,
Mushroom Sauce f Mint Salce | Rosernary Salce | Prawns, Bleeﬂ Sprouts, Kangkung, Homemade Samaal,
Onion Sauce  [nglish Mustand [ Horseradish Fried Shallots
Side Dishes Curry Mee . oo
\ Mashed Potate, Wood Oven Roasted Vegetables Yel.luw Nrmcles,. Long Beans, Bears Splraul, Prawns, by
i with Pasto Chicken Meat, Cockles, Bean Curd Puff, Sambal 73 et
§ o Ay
ANy ROASTED TURKEY MAIN CGURSE
« Crahibei . ally Giblet Saca - Fragrant Pilaf Rice with Diiec Froits and Nuts

« Steam Jasmine Rice
« Yona Chow Fried Rice
« Ayam Maszk Merah

+ Sauté Brussels Sprouts. Apple Chestnut Stuffing,
Braised Red Cabbagein Red Wine

1._. v, « Creamy Seefocd Au Gralin 2, '
ey + Lamb Stew with Reot Yegetables o
[ THE GRILL + Prawnsin Ma Xiang Sauce -y
o Marivated Dast . Cirileskas « Wolk-fied Sliced Beef with Ginger ¢ 1
- Bonaless Chicken - Seabass Filla . _ﬁfaisetf VegelaDles with Mush oo
- Salmaen Fillet - Saba Fish with Sarmbal « Vegetable Lasagne - "
« Uhicken Sausage « Chicken Satay \
@
Served with.. DESSERTS B A |
Black Pepper Sauce | Roasted Garlic Sauce | EA_?P\

« Strawberry Bavarcise
+ Chocolate Pear Chiboust Créme Tart
- Morello Charry Gateay
Chocolate Maousse In Shat Glags

. Strawberry anc Raspberry Jello

« Uinger Crama Brillée
PASTAS . }{mfs Fruit Cake iy A -
« Mincemeat Pie
- Pistachio Opera
« Butterscoten Banana Cream lorte
+ Raspberry Chocofate Mille Feullle

Mushroom Sauce f Mint Sauce / Rosemary Sauce |
Onion Sauce f Lemongrass Butter Sauae f
Englizn Mustard | Horsaradish | Tomats Salsa

.

Selection of Pasta
« Spagkettt .« Penne o Linguint . Fusilh

Selection of Sauce i e S
Carbonara { Chicken Bolognaise / Beef Bolognaise ( K,:l;(:l:ltldﬁ?:::;go ol \\\
Peste [ Aglio Olle/ Tomate Sauce - Frambaise Crurich Feuille Bavaroise \
v A + Lemaon Tant -
|':.‘|.":f
o ASIAN ey,
P ; ; HOME MADE COOKIES =
4 + In-house Roasted Chinese BBQ Chicken and L
| Chicken Rice
. Roasted Chicken, Steamed Chicken, ICE CREAM WITH COMNDIMENTS
. Roasted Duck, Chicken Char Siew

Fragrant Chicken Rice, Winter Melon in Chicken Broth,

Seya Sauce, Spicy Tresh Chili Dig, Ginger Relish, ICE KACANG /CENDOL

Bear Sprouts

Accompanied with choice of condiments

« Artap Sead « Cendol + Circau
The Wak g + Sweet Cormn « Nutmeg + Pearut
Penang Char Kuey Teow [ Mee Mamak / . Jely s P pEs . Sago
Bee Hoon Goreng [ Mee Goreng Sotong . Salagik « Lychee - Longan

« Mata De Coon » RosaSynip + Palm Sugar

- Coconut Milk « Evaporated Milk
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+ Baby Spinach Salad, Geats Cheese, Gallic Toast,
Dalsamic Vinegar Dressing

« Roast Beef and Tomato Salad, Baby Leava,

Lermron Vinalgrette

Confit Chicken Salad, Crispy Ginger, Sesame,

Crisp Vegetables, Asian Dressing

« DPasta Salad with Srokec Turkey

. Assorted Tomatoes Salad with Feta Cheese (V)

« Noast Chat Patatoes with Giazed Pear,
Raquefort Cheese and Walnut Salad (V)

« Mixed Beans Salad with Mint Dressing (V)

.

SALADS

Mized Leaves, Carrol, Cucurmnber, Cherry Tomato,
Com Kerrel, Capsicurn, Croutons, Roasted Pire Nuts,
Marinated Olives

Selection of Dressing
Lerman Yinalgratte / Shallot Yinalgrette
Thousanc Island { Roasted Sesame Diessing

ASSORTED BREAD BASKETS/

MALAYSIAN BITES

COLD PLATTER

+ Hememade Marinated Salmon with Fresh Dill and
Lermen Wedges
- Galantine of Turkey with Chastaut Stuffing

" 4

Sushi and Sashimi Countar ‘/;e
« Selection of Susai Ralls and Califernia Rells A\ ffhet

: % Uhas
« MNorwegian Saimen and Tuns ¥ 400
+ Accompanied with Chukawakarr e, Pickled Ginger,

Wasabi & Sova Sauce

Crustacean Seafood on Ice &

Datly Catch Seafoad an lce

Dressings and Condiments
Lime Wedges Lemon Wedges, Tabasco, Wasabi,
Cocktall Sauee, Kikkoman

Cheese
Selaction of Intarnational Chesge

Condiments
Yegetables Crudités, Black Olive Tepenade, '
Mini Baguette, Bread Stick and Crackers A

SOUPS

« Caramelised Groion in Beef Broth
- Mushreom Seup with Szute Mushicoms and
Onion Crumbles

V) Vegetarian

L : e LT
« Creamy Sweel Corn Soupwith Minced Chicken W
.'r‘_"_“--.
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CARVING

+ Oven Baked Beel Striploin with Chel's Spedial Marinade

+ Chicken Reulade Stuffed with Reasted Chestnut

Served with...

Black Peppar Sauce | Roasted GarlicSauce /
Mushraam Sauce f Mint Sauce / Rosemary Sauce |
Onion Sauce ¢ English Mustard / Horseradish

Side Dishes
Mashed Potzto, Woad Oven Roasted Vegatables
witn Pesto

ROASTED TURKEY

« Crarberry |elly, Giblet Sauce
+ Sauté Brussels Sprouts Apple Chestaut Stuffing,
Draisec Red Cabbagein Red Wine

THE GRILL

o Marirated Beef
» Boneless Chicken
- Salmaorn Fillet

« Chicksn Sausags

« Lamb Shee

« Seabass Flet

- Saba Fish with Sarmbal
« Chicken Satay

Served with...

Black Pepper Sauce | Roasted GarlicSauce /
Mushroom Sauce f Mint Sauce | Rosermary Sauce |
Onion Sauce / Lemongrass Butter Sauce /

Englisn Mustard | Horseradish | Tormato Salsa

Selection of Pasta
- Spaghetti . Penne . Linguini  « Fusili

Selection of Sauce
Carbonara ! Chicken Bolognalse / Bea Bolognalse /
Pesto { Aglio Olio { Tomato Sauce

ASIAN

+ In-house Roasted Chinese BBQ Chicken and
Chicken Rice

. Roasted Chicken, Steamed Chicken,
Roasted Duck, Chicken Char Siew

Fragrant Chicken Rice, Winter Melan in Cricken Broth,

Seya Sauce, Spicy Fresh Chili Dip, Ginger Reish,
Bear Sprouts

The Wok
Penang Char Kuey Teow [ Mee Mamak |
Bee Hoor Goreng [ Mee Goreng Sotong

Okay, let's start with the Turkey,

Noodles

Assam Laksa
Rice Noodles Cucumber, Pinsapple, Mint Leaves,
Gingar Blossem, (ntan and Prawn Paste

Hokkien Prawn Mee Soup

Yellow Neodles and Bee Heon, Hard Boiled Eggs,
Prawns, Bean Sprouts, Kangkung, Homemade Sambal,
Fried Shallots

Curry Mee
Yellow Noodles, Lang Beans, Bearns Sprout, Prawns,
Chricken Meat, Cockles, Bean Curd Puff, Sambal

MAIN CCURSE

- Fragrant Pilaf Rice with Diiec Froits and Nuts
+ Pineapple Fried Rice

o Sleam Jasmine Rice

« Crispy Boneless Chicken with Orange Sauce

o Lamb Osso Buae

» Braised Beel Meat Ballin Temato Compoete

. Chicken Ficcata with creamy Basi| Peste Sauce
« Sezfoad Au Gratin

« Butter Glazed Vegelables with Amaond Flakes
« Vegetables Parmigiana

DESSERTS

« Strawberry Bavarcise

+ Chocolate Pear Chiboust Créme Tart
- Morello Charry Gateay

. Chocolate Mausse ln Shat Glass

. Strawberry anc Raspberry Jello

« Ginger Créme Brilléa

« Xmas Fruit Cake

« Mincemeat Pie

« Pigtachio Opera

« Butterscoten Banana Cream lorte

+ Raspberry Chocoate Mille Feullle

« Wanilla Mango Panacona

- Mont Blane

- Frambuoise Crunch Feuille Bavaroise
« Lemon Tant

HOME MADE COOKIES

ICE CREAM WITH CONDIMENTS

ICE KACANG /CENDOL

Accompanied with choice of condiments

« Artap Sead « Cendol + Circau

+ Sweet Cormn « Nutmeg + Pearut

- Jelly - Red Bean + Sago

- Selasih - Lychee - Longan

« Mata De Coon » RosaSynip + Palm Sugar

- Coconut Milk « Evaporated Milk
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If you have a sweet tooth like Gibson, their Pistachio Opera and Mont Blanc are
definitely the best choice, the well blend of the bitter sweet from the chocolate and the
flavourful from the aromatic nuts, that kind of combination rarely goes wrong.

Pistachio Opera
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Mont Blanc
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Raspberry Chocolate Mille Feuille
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Vanilla Mango Panacotta
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Berries Eclair
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Ginger Créme Brilée
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Strawberry Bavaroise
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Morello Cherry Gateau
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Framboise Crunch Feuille Bavaroise



https://blogger.googleusercontent.com/img/a/AVvXsEhAXivlDLev-xLQvcacEevjieqCz5O_6f_DA8_YL9KI-rPI_Tmyg13zHwUVV6T86d--Uoz5nmSsEvgCE-Cpm7ruWJY-BcvBGEfWre1NDx5jBjhAgU76EqiVFycmKTrvk23PRe7GlTLxywRKPoXOYhRlW52TXlDuR56qmZJSE_JKtorybnB0MQStN7LN
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Xmas Fruit Cake



https://blogger.googleusercontent.com/img/a/AVvXsEi8GhNdBezfJ8c6w50PrOxDCythYaLQKOSAqUYr5oo6sDI-Z5EKao4oVDAJ_K8p9uD9wvaaCRQNbZ7MLL47L5bpKdodkU64lg0SX1V1rtu1zEMja6TdZ7i2asWF2CPaRXSdiMYrpn0iapNPHRql7anGKfUISVtDd4DMQ1gf-WKdFDUu9cYKL0WIfRmF
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Fresh Wild Berries Flan


https://blogger.googleusercontent.com/img/a/AVvXsEgmGq1sPRLqfIlaegDBT23uN9fJtByLLB3Qj_-d7OeWjvlXg1BYqvnfu1iEUPKnZT3T6BBh3p5xL0YLcI99kvSrorXFDV34XtfJO2kIbjgplTOlRv9k1nUUvU26W4xrsC_JKLcSirs3o2R1ywSrZ5K0W1Y1U_eAbXirt2HDVlxlterv9wz85IX5LLYs
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Gibson would recommended the Thai Glass Noodle Salad, Poached Seafood, Bean
Sprout, Chilli Dressing as a starter, the spiciness and sourness from this Thai dish, is a
good start to enjoy a room full of food.

Roasted Root Vegetable Salad, Roasted Pine Nuts, Pesto Dressing


https://blogger.googleusercontent.com/img/a/AVvXsEjkUhAyFTAoCz8QzyUmRTG4jhUbcdYRzq_vmd1-rL1xaxd6V0W6YGf8CRGBykHPNitnldNfnvtw97D9OEkTZ-_IWvYn0QwsXmV-60poGvLLlz7amKH0IMhhYD-qisy6aKLP_fFkULMo5virpHCG1PN6kHfAEgI1gxsSRFYsjn3bP7sX8c7D47-MgUMl
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Roast Beef and Tomato Salad, Baby Leave, Lemon Vinaigrette


https://blogger.googleusercontent.com/img/a/AVvXsEi_MTEg4yPEV7_OJuERvh1Xw68tIsiwXi35tfedfIFljQUYp11UxFSVEj8BCtCuQbjNNw4WzaXV9tZeHNvRTOnkU8NmF1ccZq2xosYEanCXjxRwUcPGlMpZ3vfuA4y5ePD5BYGX1LeFUokdA1d64fDx3eiP0Y8Q_P76zPUEIDwoPiIznrf4CTfkzeMa
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Goats Cheese, Garlic Toast, Balsamic Vinegar Dressing

)

Baby Spinach Salad


https://blogger.googleusercontent.com/img/a/AVvXsEggoV4jIWTONU-wrd6KDUcT0SXO1htVZRpSw7dN1iGbfkx2Ym2QP3RH9orYQt-MKkVk8V24FZD2ejPe0CLmWqivYk6-SYciteD5upjqFkV_ViuJRC0gxKjAQEUcBgTpxlI5nWkgjaI1R6nrawu-GYOMeRS8IUr5-n2C2B0n8vqGBMMrvcKiJi-gsLyF
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https://blogger.googleusercontent.com/img/a/AVvXsEgSEXYgchY3PS1wL2qMxDVxgY-tCu7zVZ3ELsn1b4M2Vf_aDd04U3zjJsuQqscQB__nh810Eimvu1HKOG0FljebIjW3mjIYCSFGz4e_Due6yUlkaOmhBCHwGyndo3Q7nZYjqYUs8whyDzK-Mr3tUVczGsBVb-ylKT-D-5vvLP9AFHlivT_0siwU_KjG

Thai Glass Noodle Salad, Poached Seafood, Bean Sprout, Chilli Dressing



https://blogger.googleusercontent.com/img/a/AVvXsEhd_JHgxFKTLQyWqlIFHj7xk6jRco2Db-0jiC9Y_N1JJ2eHrhyrzarywonVwSshntyBCiUSOWz1Boe66IDcgAS7DRTHPHsoYwDMsbFjZO8O-EgaF9mQesQxroZIDg2mov9phZd9Aqz1nzg4WpdV0ilSzjUQS9lYhU7p20LCec-4stofc8qnNaas9FoA

Charred Asparagus with Sun-dried Tomato and Herb Oil


https://blogger.googleusercontent.com/img/a/AVvXsEgKHXxc06Z2aqVZI-O1SFMLMaBcmDCSzuCLMV1vBvMcgPv2HkwbTBnV-edfhmX3qeQJcF0OTpUYXEC7PCXgs8ZqimqOxIybHM5ZoPGDDt0lh72uIykpZl4pNsDEhhhOq4-S4NHBFiqaIezhKBMn04zjul9yhiosY2lcJTuNdY-KY2xkq9O9DmEXGUPe

Confit Chicken Salad, Crispy Ginger, Sesame, Crisp Vegetables, Asian Dressing


https://blogger.googleusercontent.com/img/a/AVvXsEhxP84KYeDpRFN-slR-wDgM8a0cSZ4ddauo5n8UpYtqabfzgbxrzlVJJh7nl1ukcTe-lfBKu8P_aMeVyogGqUKMwPHDTL_YB5pX7go7JfJhtcOO8TKLKRdxahbI-oZW9kGRXvxytqOTtpH2qjyuN3F9stSWgCyxBWFy9XNWdbMvUFfZoZYszlPJ4q08
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Roasted Cherry Tomato Couscous Salad, Shaved Parmesan Cheese


https://blogger.googleusercontent.com/img/a/AVvXsEg7t_DfNEqb9yxmv3AmiaTh2zUhVJx7vN015m1abrDBD-bhQqqpJ_hS5VW4kfXm9cmwxYF-pKSP1zFV2y3kp_JvmzBy2cuusvV1uWMW-qqLKG0JdF6Umtc7hgcVwo4miytHUQhJ7H15JNmiYoB_5ID196TG2LVHpHE-8ajFfDbY6gBrWUjOkffNaY3J

Galantine of Turkey with Chestnut Stuffing


https://blogger.googleusercontent.com/img/a/AVvXsEjlZEqTNNM7IkZ5xk8ffrV1H7Wo8Ut0IxwUBVcNc-WPvwn716aE_tTEY688lzsRXOwx9DsezDw0NQwF6ny7_eGtAu7aJQE4EGPo_qqcFWyrk0wHcsNz9qb7xyIJ2trQzxmqkUFvUyS9kO4Jo8ixwrqynOxofZiow8vc4Yy6495e999OEUXscCN_rjWa
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Homemade Marinated Salmon with Fresh Dill and Lemon Wedges


https://blogger.googleusercontent.com/img/a/AVvXsEgkyJnrfSr46nwDG0tndiR1Hs0cA-Frug1V0zSF7RlkSaEPb4DqBXweNBJ1-4ZaUYodfgHNN-uJ5cWjwAKuIzhDZZx86Chg-ab7O7JS5864tReatrp2DNpo3SLucPemj-bxle7NXv7jWLqLJEOaRi5k5OAUZTwunx13bdG63TWANDqiQDkReW--jVx9

>

@) gibsonspg

Butcher Homemade Terrine with Sauce and Sour Pickles


https://blogger.googleusercontent.com/img/a/AVvXsEiM4shJ2CjehYpawHBKOrdcbXiUQmrDkphH94Sg61eHMQpNLFi29Dy8ul5v9DfhK3JY_sA3J-hT6VruH4ORW09H3hx7g0NLLDl1v_awQ64rsEiLQV2LitUF1Ofs79h55gxesPvE-P74kJuD_XoWi4EtaSJ6eFR9JbOph7Hnso2DyqOfQX-xyh0t-3b-

] - |
_.."" T

P~ )aibsonspg

A\ » )

Sushi, Sashimi and seafood are something you won't miss in the buffet.


https://blogger.googleusercontent.com/img/a/AVvXsEgYFLXK3iEf0pmZvThneJGrFK2P-Jo0vLvaHBe32NQbTxFbPu55HlzNn0gPEEmG6yoOGHbGpKux1idufwy6HBoE_77OTzoBS3vJudq1gUbNd9Zbwg7P_zJJZUeiSHXtWNZUnAsXs7Bwyv0itzxy2_IFSoRu2-L2Jb-w0u2fJHBYZ8mNgxm_HtM-YTSP



https://blogger.googleusercontent.com/img/a/AVvXsEhdm_OyDVVv4zfgyOVE41ahuv_rh1F5eDu2oRUGxacxhz48hasBOKlBWCBE-OZwUYvDAObHtr_Rz8RvocJ2z5bE3Ybnnj6DDNnL9dOmy3OM3tZjrBrHaUgb_ceB7Kg30DKhxbiT1neLtyA517nrDhmquhXXG2eU62gPievZ9CBO-ukllka55US9qYR9



https://blogger.googleusercontent.com/img/a/AVvXsEgbsAvdcgaK2D5zaYBjrPguHVOW2PBrAeeKj_Yq56CmT_UNh2k10vUt4EAyTjw-iDCBbMKrmENBwKraITJZZ-zGGVO0wDDmV_URs7OKXgwds1N97jsKvKKdnAIJvnvdKIy47aaHtuFlVZoy2AzKHT134CjDaehQ-ADHF1mmSyjX-IHjdxZDyLEgpbbO



https://blogger.googleusercontent.com/img/a/AVvXsEhRwY0eEki_z-3P25um0b4gHwgeXFNPiaO3JBPiw1vxszBy6qimd3t2pebXyQQ0rxlqfSKaEp5K9g4giM2bnaRgxzN_eDTjTlKxC2-aziVoS3LrWVhOZ50YpLn1_Lt602uEdPkVLVHCSDlt4hWZAlq-nAiuKSd3oCBV0D4eEN_B3TW5Y4NZFfVLB7wI
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Gibson not really keen of having main course for buffet, they are too easy to fill up your
stomach, think twice before we get started. LOL.

Vegetables Au Gratin


https://blogger.googleusercontent.com/img/a/AVvXsEh-23eAW4nVOkY_MlbspLvo6_VKCTgM2yYF5XudaAs8ChEZHD0afzDFmxkdUBVrIu_HqLPNNPyo4JpVyjR5S8nT4XDxSbFToYY16-xsYt105idW0yZF0DD5EvAKKNsIr5r_Gr2E01mX6EBGmz1jIGgDM6AquaTpP2d8o1-2mmGigHr8wZ4b0lBMIbGw
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Beef Stroganoff



https://blogger.googleusercontent.com/img/a/AVvXsEjjVkl0bRCecvXHL248HKapNrRTdIwy7ZN4LCTNrZ3GSZ_bl8bSV2Oh1nluUAmq2hy77EO4kL6pibFezFVvzN6iLA9JlVJg5QUtbqh9CNkY5xtW6UB7v-fChEYR26HEQgHB_9Oli4pm0HLVKnh5V651gSfX-FMiqpPHvl2Bv55-tjJiv2Uj8JrsrlfX
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Boneless Chicken Fricassée with Mushrooms



https://blogger.googleusercontent.com/img/a/AVvXsEiq3ZLzFxj5G1HrD_TlQHISa_n9onqftpEfVaKizbfRak1YtWBtbBqXEjfFLbtv1UXsLqxrRBLrADrPW4DgA3kQVNOFO-x8dsf3JRj6-UDYdzsTg3VuK2_8xYhL7snIXEL1vMR_W8a7hCdtD25dOn8K-Ni_4CvuQmhv4YQ9F6iomHs5W1wZT2GFcbkW
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Creamy Seafood Au Gratin


https://blogger.googleusercontent.com/img/a/AVvXsEhKnTESUx_OxarSFVZFAx46SFj1vlCzYbpqlgJlWo8zT8lxwSfyFWrHTrEh_kBh6ArJNMeKBwFhVPYzaTU4Mo9cnB9tBgj8mla1SAhytA8AqJe82a5r4igfEzE2I2u62-pCMVZQN5fMh2iwlWZbscrteFdYDoGEevswbko6FgFeYmAzW3kkkDPthved
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Seafood Fried Rice


https://blogger.googleusercontent.com/img/a/AVvXsEgV0voIryqAlXmb72fOuRXOm6jvALEE5ybkGSVKG6e8fFvTZcpLIuEghSRr_eX_NvmY57mUaPNnrWoq9UasDdyC-h_KnP9u9oSx1B0czGJbkuzMjJl_ja5JMsGMlnNchHCeHHOlY2F2fPWO1AQdnYXngsAk-evjd82Gox6qc_wYtaeR9MjItfDHlTcr

Fragrant Pilaf Rice with Dried Fruits and Nuts



https://blogger.googleusercontent.com/img/a/AVvXsEiKmDtvVSzHTa-tIVRmCS0kzyr0i2JhHzwCuGKkPm2P9LW08mLloe3KDLl3C2gSGStS-6PDiDsk5a5FZzAAsUaROSQCKhpf0Jm6Pnz4Y1mHhX2adaAaBTsSNnDxiOp0dB_pAauLYbRcvrDBSNOCK9TzxiBeYDlsriwYifcYW-T9D7XTAF55howqLN-B

Shepherd’s Pie


https://blogger.googleusercontent.com/img/a/AVvXsEgOJCgkdQOnPYIKC33r-q97P4LHBawBCEoCcnO4OOmXjchMnFLt9bfSQtzpFBshwV9LSaYQO_AlAU4vXK6gF-KByFMEd3SEn--H5phRX7lVNWove59wKuyrPbK3thEAzmq1lbwQALQhASLBbvxyyO3Z4leZbktw2UsV7j8GpqdsWvjS5pabqrKJElGz

Lamb Stew with Root Vegetables



https://blogger.googleusercontent.com/img/a/AVvXsEigAtV7OcbrVlNx7fM3dWrRHPQQL8qSfhvk_RS-lFCGsTYDssYkks1AcgEuaaiJR7NMRPKY8TPrCtVGJiKssVJB3aRe6Qv0xwJwSxggaIaWXNeqymh3sI_XiqpWBnMlV8Du5VUfLLxtv6pdy98IP2Hsj27dDxECNTXRiV2yyVgNE1HayfljHzgdT_9g
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Seafood Stew scented with Roma Tomatoes and Basil



https://blogger.googleusercontent.com/img/a/AVvXsEgm6T03ETOOuPpjE4IAmViE0rG_TIyVprKPqrIgMuR9HF5EyYpBvk3v1o5KqdMemRd4AdnACtfq2jM9emvHlfUuhyNoonqGGm8l1MgmuSuox0W9i4dE0ySY7p0qg5JohXkUwA6OxXAKSZBSBhskhlaa_wfNxiGBDtuHmWwbDRxfr5BbB7lMNXwEDR2A

Sarkies at Eastern and Oriental Hotel

Address: Victory Annexe, Eastern and Oriental Hotel, 10, Lebuh Farquhar, 10200
George Town, Penang.

Contact: +604-222 2000 ext 3151
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