
Mulan Malaysian 
 

Banquet Sharing menu ($75.00 per person) 
 

Freshly steamed bun with sticky pork, coriander and chilli 

Vegetarian Spring Roll with chilli jam and lime sauce 

Fury Chicken Wings tossed in chilli & hoisin, spring onion 

Lamb Masala Momos with roasted sesame and scallion dressing 

 

Penang Curry Kapitan 
Boneless chicken morsels, agria potatoes cooked in wild ginger, kaffir lime, 

galangal, roasted belachan and coconut milk 
 

Beef Massaman 
Prime beef rump cooked in our blended roasted spices, coconut cream, 

lemongrass topped with roasted crushed peanuts 
 

Prawn Pad Thai 
Rice noodles, prawns, egg, mung beans, garlic chives,  

roasted peanuts and tamarind 
          

      Wok Charred Green Beans with poached garlic 

Steamed Rice and Coconut Rice 

 

Mango Sago 
Warm sago cooked with coconut glaze with mango and dark palm sugar 

reduction 
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