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THURSDAY NIGHT BBQ @ SERENA BRASSERIE
RM168+ PER ADULT / RM84+ PER CHILD

Cold Selection
Cameron Highlands Fresh Mixed Lettuce
Mesclun greens, butter head, frisse, green coral, lolo rosso, arugula

Condiments
Cucumber, carrot, tomato cherry, broccoli, cauliflower, onion rings, red radish

Dressings
Honey lemon, mustard dressing, Italian dressing, and thousand islands

Make Your Own
Caesar Salad
Romaine lettuces, Caesar dressing and condiments

Crafted Salads
Spicy Masala Corn Salad
Thai Mango Salad
Kerabu Husna
Roasted vegetable Salad with pesto
Potato Salad

Japanese
Assorted maki roll and inari sushi

From the Soup Kettle
Cream of Cauliflower
Seafood Tom Yam Goong
Freshly Baked from own Bakery
Baguette, ciabatta roll, soft rolls, hard rolls whole wheat rolls

BBQ@ THE TERRACE
Stingray
Squid
Prawns
Lamb Shoulder
Marinated Beef Striploin
Beef Satay
Chicken Satay
Otak-Otak
Chicken Sausage
Beef sausage
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Sauces
Sarawak Black Pepper
Natural Juz
Satay Sauce
Mint Sauce
Chili sauce
Thai chili sauce
Sar Har sauce

@ The Black Marble

Nasi Mandy from Chef Daus
Papadoms and crackers

AT THE SQUARES

Pasta Aglio-Olio (Serena)
Baked Jacket Potatoes
Charred Garden Vegetables
Corn-on cob
Mashed Potato (Serena)

UNDER THE HEATING LAMP
Fish Tacos with Pico De Gallo (Serena)
Chicken Quesadillas (Serena)

SWEET ENDINGS
Chef Chan'’s selection of Petit Fours
Ivory cheese cake

Peach frangipani tart
Tiramisu
Chocolate mango passion mousse
Pistachio pave
Panna cotta

ABC & Cendol at the Terrace
Cendol, sweet corn, Kidney Bean, Attap Seed ,Cincau , sagu merah, sagu hijau,
sagu kuning, Longan , Peanut ,dry Nutmeg , Red jelly ,poandan jelly , Palm sugar
syrup , Evaporated Milk & santan

Fresh Cut Fruits



