
Catering Menu – 19 Oct 2022 

MULAN MALAYSIAN RESTAURANT 

Catering Menu Options 

 

Bite Size  

 Crispy Vegetarian Spring Roll Homemade  
 Lamb Kofta, Mint Raita 
 Pork Belly Bites, Chilli & Spring onion  
 Club Sandwich Cumin infused Canterbury Lamb, Onion Jam 
 Hoisin & Chilli Jam Chicken Wings 
 Masala spiced Cauliflower Poppers (GF) 
 Tofu Satay, Roasted Peanut sauce (GF) 
 Chilli Sambal Chicken Wings (GF) Spicy 

 

Buffet Menu Options 

 Chicken Curry Kapitan, Agria, Coconut Milk, Kaffir Lime, Belachan (GF) 
 Beef Massaman, Beef rump cooked in coconut milk & Blended Spice (GF) 
 Sweet and Sour Braised Pork Belly, Roasted sesame, Bell pepper 
 Young Jackfruit & Pumpkin Rendang (GF) Vegan 
 Line Caught Snapper Fillet, Japanese Eggplant, Sambal, Crispy Curry Leaves (GF) 
 Pork Belly Braised in Soy, Cinnamon & Wild Ginger 
 Lamb Masala curry, with Agria potatoes & fresh coriander ( GF ) 
 Tamarind & Soy Jumbo Prawn  
 Trevally Fillet, Coconut Milk, Mint, Ginger flower & Japanese eggplant ( Fish Curry ) 
 Lamb Vindaloo, braised potatoes ( GF ) Spicy 
 Cajun Roast Chicken Drumstick 
 Kerabu Salad, Green Pickled Papaya, Baby Tomato, Cucumber, Fried tofu, Fresh Mint, 

Coriander, Dried Shallots, Mung Beans, Cabbage (GF) 
 Coconut rice, Pandan Leaves, Ginger (GF) 
 Saffron Basmati Rice Salad 
 Roast Baby Potato, Rosemary & Thyme  
 Young Roast Vegetables Salad  
 St. Louise BBQ Pork Ribs with our very own BBQ Sauce 

 

Desserts 

 Mix Seasonal Fruit Plater  
 Mix Mini Sweets: Caramel Bite, Dark Chocolate Fudge Brownie, Carrot Cake, etc.. 

 

Price will be decided based on number of items and number of people. 


