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RASA LOKAL

MERDEKA CELEBRATION BUFFET
15 August - 30 September 2024

Chef’s Signature Dishes

SATAY NIPAH
AYAM | DAGING | PERUT
Chicken, beef and tripe skewers served with rice cakes, cucumbers,
red onions, peanut sauce

KERABU TOMATO IKAN MERAH
Tomato and red snapper salad

KERABU KAKI AYAM
Chicken feet salad

EQ ROTI JOHN
Omelette sandwich with minced chicken or beef

AYAM GOLEK
Malay-styled grilled chicken served with percik sauce, sweet sauce

GERAI SUP “MELETOP”
SUP BEREMPAH
AYAM | DAGING | KAMBING | PERUT | PARU
Malay-style spiced soup
Chicken, beef, lamb, tripe, lung

KEDAI MEE
KARI LAKSA UDANG GALAH
Slipper lobster curry laksa

YONG TAU FOO CORNER
Hakka Chinese dish of stuffed aubergines, ladies fingers,
bitter gourd, and fish balls, chicken balls, beef balls

NIPAH CHICKEN RICE STALL
Steamed Chicken
Steamed fragrant chicken rice, fish ball soup

MENU SUBJECT TO CHANGE WITHOUT NOTICE
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Malaysian Signatures

NASI LEMAK UDANG GALAH
Steamed coconut rice served with river prawn

SOTONG BAKAR BERSAMBAL
Grilled giant squid with sambal paste

EKOR ASAM PEDAS
Oxtail in traditional asam pedas gravy

DAGING BAKAR SERAI
Grilled lemongrass beef

PARI BAKAR
Grill stingray

NERRNY

TILAPIA MERAH - CHINESE STYLE
Red tilapia, soy sauce, garlic flakes, coriander, fragrant oil

NIPAH ROTI CANAI - MADE TO ORDER
Dhall curry, fish curry
Local flat bread served with dhall and fish curry

WARNA-WARNI AIS KACANG

CENDOL MAMU

MENU SUBJECT TO CHANGE WITHOUT NOTICE
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PEMBUKA SELERA

Kerabu Pucuk Paku | Kerabu Terung Bersantan
Fiddlehead fern salad, eggplant with coconut milk salad

i

Kerabu Kacang Botol Daun Selom | Kerabu Jantung Pisang
Toasted coconut salad

Kerabu Betik Muda Bersama Udang | Kerabu Nangka Muda
Young papaya salad, young jackfruit salad

Kerabu Limau Bali | Tauhu Sumbat
Pomelo salad, stuffed beancurd

ULAM-ULAMAN & SAMBAL

Daun Selom | Ulam Raja | Daun Pegaga | Peria | Kacang Panjang | Timun
Kobis | Bendi | Tomato | Tenggek Burung | Pucuk Putat | Kacang Botol | Jantung Pisang
Assorted traditional crudites and herbs

Sambal Belacan | Sambal Limau Kasturi | Sambal Kelapa | Budu
Sambal Mangga | Sambal Merah | Sambal Hijau
A selection of traditional Malay dipping sauces to enjoy
with crudites and fresh herbs

HIDANGAN SAMPINGAN
Ikan Masin Talang | Ikan Masin Gelama | Ikan Masin Sepat
Ikan Bulu Ayam | Telur Masin
Selection of crispy fried whole fish and salted eggs
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Keropok Sayuran | Keropok lkan | Papadom
Assorted traditional Malay and Indian crackers

Jeruk Kedondong | Jeruk Mangga | Jeruk Betik | Jeruk Cermai
Selection of Malay pickled fruit

CHINESE HOT DISHES

Braised halibut with garlic, shallots ‘chu huo’ sauce
Stir-fried prawns
Wok-fried assorted mushrooms with garlic and butter
Lala in ‘kam heong’ sauce

Assorted dim sum

MENU SUBJECT TO CHANGE WITHOUT NOTICE
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HIDANGAN UTAMA MELAYU TRADISIONAL

AYAM MASAK LEMAK SERAI
Chicken with lemongrass and coconut milk

SAMBAL UDANG PETAI
Prawns with stink beans and sambal paste

KAMBING MASAK MERAH
Braised lamb with red gravy

NAS|I KUKUS BERAS WANGI
Fragrant steamed rice

INDIAN MAINS
Indian butter chicken
Crab 65
Aloo gobi
Fish head curry
Dhall tadka

Coriander chutney, mint chutney, cucumber raita,
coconut chutney, mango chutney
PENCUCI MULUT

Sago gula Melaka | Kek lapis Sarawak | Kuih Lopes | Pulut Mangga
Sago gula Melaka, Sarawak layer cake, mango sticky rice

Kuih-muih Melayu | Puding Karamel
Assorted Malay kuih, caramel pudding

Bubur Pengat Pisang | Bubur Pulut Hitam | Puding Roti

Sweet banana porridge, black glutinous rice porridge, bread and butter pudding

Warm longan and red dates

Fruit cocktail jelly | Mango pudding | Banana cake
Cheesecake | Pandan kaya Swiss roll

Buah-buahan Segar
Seasonal fruits

MENU SUBJECT TO CHANGE WITHOUT NOTICE
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EQUATORIAL PLAZA

JALAN SULTAN ISMAIL

50250 KUALA LUMPUR, MALAYSIA

t 60 32789 7839 | e DINEATEQKL@KUL.AEQUATORIAL.COM

EQUATORIAL.COM f EQKUALALUMPUR

Pictures shown are for illustration purpose only. Actual product may vary from picture shown.



