
If any of you are seeking a truly unforgettable Ramadhan dining experience in 2023, check out Kampung
Night Ramadhan Buffet offered by Eastern & Oriental Hotel Penang. The extravagant iftar dishes serves
during the buffet include traditional Malay dishes, fresh seafood to Japanese & Western delicacies. There are
takeaways goodies offered by the hotel with a 3 days advance notice required. 

Kampung Night Ramadhan buffet is available from 22 March - 23 April. The price is RM 198 nett per adult and
RM 118 nett per childre or senior citizen. A promotion of dine 4 pay 3 is applicable for adults. 

Thanks to Eastern and Oriental Hotel Penang for extending the invitation 

Kampung Night Ramadhan Buffet 2023 @ Eastern & Oriental
Hotel, Penang
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For starters, treat yourself with either traditional Malay greens that includes Ulam-ulaman, Gado-gado, Kerabu,
Thai Glass Noodles, Tempeh, Sotong Kangkung or Western salad such as romaine lettuce, baby spinach,
beetroot and more. Cheese couter are setup right beside the salad counter as well.

Fresh and chilled seafood such as oysters, spanner crabs, slipper lobsters, crayfish, scallops, green mussels,
black mussels and prawns are available too. 

I definitely had a wonderful time starting the night by enjoying some freshly sliced salmon and tuna from the
chef on the spot. 
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My Japanese cravings were immediatelly trigged upon savouring the sashimi and I am glad Kampung Night
Ramadhan buffet also churn out a selection of sushi such as Uramaki, Nigiri, Futomaki, Gunkan and Inari. 
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The hot entree counter at Kampung Night Ramadhan buffet is robust with activities as diners come and dig into
the delicacies here. Among the worthy mentioned including beef rendang tok, Oxtail masak merah, kurma
kambing berkentang, seafoood otak-otak, crabs with yellow curry sauce, wok fried kam heonh half shell
mussel, butter golden nestrum prawns and many more. 

https://blogger.googleusercontent.com/img/b/R29vZ2xl/AVvXsEimttGxne40UejC00fBO5Qt885x158Obrj9QGQlUVdMH2M8PabTMUg7DvclJUOw8J6eqZ1ILvnqkQ2ym0DgRIUsjbKX3ePcEF8fA_Jg5teK0_I3XQP--kD6KBVeseTAuXTsFaR3Kpx8PHOMTXn9zkRSoRN5427X2Z841XqMs0qNlDNyIQurr3FHTc5m/s4000/eno%20ramdan.jpg
https://blogger.googleusercontent.com/img/b/R29vZ2xl/AVvXsEjLNhqdMxaYVwFjKGR8ET9LxRMnDDBtsaXCyaDttxV-jEYSSzhb_sFNaIDHPkebnBBk2SsIls9X142wKaInUqBV4t6MvtuWj0tmKp3dQ5gGZCGt93yS4e0uRiZ06I20O3EkahXVWKT7GQ9ErP0e2HH_PwGQ_c_RrmcEPKhWUeXTjGQkpgRsBY1GR8T_/s4000/eno%20ramdan1.jpg


Choose either steamed jasmine rice or biryani rice to go along with the dishes.

On top of that, two of E&O Signature - salmon fish head curry in claypot and roasted duck served with hoi sin
sauce also make a comeback in this Ramadhan buffet. 

To heighthen the atmosphere of Ramadhan, the talented culinary team also prepared a big bowl of Sotong
Buncit in Chef Special Sambal. This dish turned out to be one of the favourite by the diners during the night. 

https://blogger.googleusercontent.com/img/b/R29vZ2xl/AVvXsEg7fxDd-jb1OVwV09vRs_T3EW_eoTrERXmy4K2WFm4FuucDAL3DffiGEgdr9dA9J6OqJmDHaGFrnYrbrP2BsbvEOUY10D3ecWxsl9kRkeqf36NopEOx4ysiavi2h8WqhIbC9pzPMZLfypoI2fTO_t5lHisiS21ZpsKJ0dN_iLTQQguvdhXUdJ6TV5Di/s6000/DSC_3617.JPG
https://blogger.googleusercontent.com/img/b/R29vZ2xl/AVvXsEgeO8Hu3ujY6eNoEJGCV7kCiEqFRNEPpSOS4nqdlm_JqLsGsMNpXlZHXX-_Q7UVXQ1jt4SR5s5ejExs6XLRKpVMICF3MAnvNz-chBgM0Ufn3Touul5vNnIFfNso1T-uF_9fAXV15_lyRYmE4VCsF6Wwg-S1SU3O-8GKFtNQpBzlbScBOpqo5JV5jyN-/s4000/eno%20ramdan3.jpg


https://blogger.googleusercontent.com/img/b/R29vZ2xl/AVvXsEg6kukl0mleEP4BfIaeb1xg5LULOOos4BpBdYL4RtScps0leEaIjt5SvB43sA5juiE0Qoi5uQnUlAyrE8-sFrSG-NYdktGAzbJyIGGWBVld8sC7ms_n9itenu6e_cTmggzDFj5sftcchC7kzWypcvi_6rCpeyyiXPtKw72rm-vMARhQI4OUMbuuqeRm/s4000/eno%20ramdan4.jpg
https://blogger.googleusercontent.com/img/b/R29vZ2xl/AVvXsEh9TNEN9EAeHCx4Ne_zqEl2gzffLGTbEAlxUtZ2qODo8sRmOhsXiSK3USLkbSRzJUkKdNsbvb6WLrrzUlEdYQjRjrTV3shjyTUvQgtO650ntw_CLzt6r97X3r2Av2W5s5XjUgtTRREknPmEsZbkZjWGQOCQIoeT1ZdwdIoFlxmyb0zPFoAK3IohdjqB/s6000/DSC_3619.JPG


The hotel culinary team also churn out a selections of cravery dishes, such as oven baked rib eye beef with air
assam, roasted boneless lamb leg with mint chutney and cucumber raita and butterfly percik chicken. 

Besides, the live grilling action counter also non stop serving salmon fillet, seabass filet, tiger prawns, lamb
chops and marianted beef to satiate your appetite. 

Alto Shaam oven in the hotel also churn out some all-time favourites including caramelized chilli crispy baby
crabs, squid tempura, bergedil with sambal kicap, burung puyu goreng berempah and many more for your
dinner. 
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Of course, Ramadhan all-time favourite roasted lamb and satay are available in the al-fresco area of the
restaurant.

Besides, there will be a wide selection of local and international desserts to end your dinner here. 

Eastern & Oriental Hotel
10, Lebuh Farquhar, 10200, Penang, Malaysia

+6016 - 419 8094 / +6016 - 419 8438 / +604 - 222 2151

Follow us for latest Crisp of Life updates at Facebook & Instagram.
Check out Shirleen & Ee Pin's Instagram for more beautiful photos we have taken.

~End~

https://blogger.googleusercontent.com/img/b/R29vZ2xl/AVvXsEh_6EJJOD7n2DV-kWg09gJaE2IPMyQjdnSDDVgBncdzQstmSmPTa3t7Hz6af7Dy3rotWttOErAt--vvp1ry8yHSRv6aUMjgK4VVcCJC9Y9eKSd7IHyiPjRoLDDw23R_DeekgmCmDRInyThi272EosB_-0RWOcBxRkyrOYIrtfh9e49BgRN3cCuDgrYG/s2047/3+1_Kampung%20Night.jpg
https://www.google.com/maps?q=e%26o+hotel&um=1&ie=UTF-8&sa=X&ved=0ahUKEwjAo87TkMDhAhW28HMBHY2QCTkQ_AUIDigB
https://www.facebook.com/crispoflife?fref=ts
https://www.instagram.com/shirleepin_simplelife/
https://www.instagram.com/shirleenvv/
https://www.instagram.com/eepin88/

