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* (mixed garden salad with fresh 
   vegetables & in house salad dressing)

Morning Tea Break Lunch

Chef Recommended : 

Protein  select TWO (2)

Asian Steamed Chicken with Ginger 
Roasted BBQ Sesame Chicken
Fiery Curry Chicken
Portuguese Sauce Chicken
Classic Chicken Rendang
Oriental Style Buttered Chicken with Egg Floss
Smokey BBQ Chicken Wings
Ayam Masak Lemak Cili Api

Vegetables / Side   select TWO (2)

Tangy Potato Salad
International Salad with Dressing

Egg Drop Japanese Tofu 
Stir Fry French Bean
Stir Fry Long Bean
Fry Bean Sprout with Chinese Chives
Kam Heong Long Bean with Seasonal Vegetables
Steamed Dim Sum Siew Mai
Signature Curry Puffs
Deep Fried Potato Wedges
Deep Fried Japanese Chicken Dumplings
Mushroom Soup

Carbs   select ONE (1)

Complimentary Steamed White Rice
Teaffani’s Fried Mee Hoon
Mediterranean Tomato Rice
Spaghetti Chicken Bolognese
Olive Herbs Rice
Teaffani’s Fried Rice

Dessert  select ONE (1)

Bread & Buttered Pudding
Deep Fried Glutinous Rice Ball
Mini Red Velvet Cakes
Rice Balls in Lemongrass Soup
Tropical Fruits Platter

Beverage  select TWO (2)

Complimentary Iced Detox Water with 
Fruit Slices
Mango Cordial
Orange Cordial
Hot Tea
Hot Coffee

Beverage  select TWO (2)

Complimentary Iced Detox 
Water with Fruit Slices
Mango Cordial
Orange Cordial
Hot Tea
Hot Coffee

Side   select TWO (2)

Steamed Dim Sum Siew Mai
Signature Curry Puffs
Mini Muffins
Deep Fried Japanese Chicken Dumplings
Egg Mayo Sandwiches
Tuna Sandwiches
Chicken Square Sandwich
Bake French Croissants
Teaffani Mee Goreng Mamak
Roti Jala with Curry Sauce
Hainanese Bread with Curry Sauce

Afternoon Tea Break
Beverage  select TWO (2)

Complimentary Iced Detox 
Water with Fruit Slices
Mango Cordial
Orange Cordial
Hot Tea
Hot Coffee

Side   select TWO (2)

French Pastries
Bread & Butter Pudding with Vanilla Sauce
English Scones with Jam
Bake French Croissants
Mini Walnut Carrot Cakes
Mini Walnut Chocolate Brownies
Deep Fried Potato Wedges with Dips
Seasonal Fruit Platter
Steam Dim Sum Siew Mai
Roti Jala with Curry Sauce
Hainanese Bread with Curry Sauce
Tempura Chicken Nuggets
Kuih Kosui
Kuih Seri Muka
Kuih Lapis

Teaffani Seminar Menu   1 Tea Break and 1 Lunch
SM-A1 (20 to 99 Pax)  RM62.00 Per Guest
SM-A2 (100 and UP Pax)  RM52.80 Per GuestALL INCLUSIVE

Price Inclusive Of :

Roll Top Buffet
Set Up

Melamine & 
Stainless Steel Ware

TransportationArtifical Flower
Set Up

Serviette

Buffet Helpers

*customers allow to mix and match 
  morning & noon menu except for kuih



Morning Tea Break Lunch

Chef Recommended : 

Protein  select THREE (3)

Asian Steamed Chicken with Ginger 
Roasted BBQ Sesame Chicken
Fiery Curry Chicken
Portuguese Sauce Chicken
Classic Chicken Rendang
Oriental Style Buttered Chicken with Egg Floss
Smokey BBQ Chicken Wings
Ayam Masak Lemak Cili APi
Sweet & Sour  Fish Fillet
Panko Breaded Dory Fish with Red Cajun Sauce
Kam Heong Fish Fillet
Seafood Masak Lemak Cili Api
Portuguese Fish Fillet
Black Pepper Beef Slice

Vegetables / Side   select TWO (2)

Tangy Potato Salad
International Salad with Dressing

Egg Drop Japanese Tofu
Stir Fry French Bean
Stir Fry Long Bean
Fry Bean Sprout with Chinese Chives
Kam Heong Long Bean with Seasonal Vegetables 
Steamed Dim Sum Siew Mai
Signature Curry Puffs
Deep Fried Potato Wedges with Dips
Deep Fried Japanese Chicken Dumplings
Hearty Chicken & Potato Soup
Mushroom Soup

Carbs   select ONE (1)

Complimentary Steamed White Rice
Teaffani’s Fried Mee Hoon
Mediterranean Tomato Rice
Spaghetti Chicken Bolognese
Olive Herbs Rice
Teaffani’s Fried Rice
Teaffani Mee Goreng Mamak

Dessert  selectTWO (2)

Bread & Buttered Pudding
Deep Fried Glutinous Rice Ball
Mini Red Velvet Cakes
Mini Walnut Carrot Cakes
Mini Walnut Chocolate Brownies
Rice Balls in Lemongrass Soup
Tropical Fruits Platter

Beverage  select TWO (2)

Complimentary Iced Detox Water with 
Fruit Slices
Mango Cordial
Orange Cordial
Hot Tea
Hot Coffee

Beverage  select TWO (2)

Complimentary Iced Detox 
Water with Fruit Slices
Mango Cordial
Orange Cordial
Hot Tea
Hot Coffee

Side   select TWO (2)

Steamed Dim Sum Siew Mai
Signature Curry Puffs
Mini Muffins
Deep Fried Japanese Chicken Dumplings
Egg Mayo Sandwiches
Tuna Sandwiches
Chicken Square Sandwich
Bake French Croissants
Teaffani Mee Goreng Mamak
Roti Jala with Curry Sauce
Hainanese Bread with Curry Sauce

Afternoon Tea Break
Beverage  select TWO (2)

Complimentary Iced Detox 
Water with Fruit Slices
Mango Cordial
Orange Cordial
Hot Tea
Hot Coffee

Side   select TWO (2)

French pastries
Bread & Butter Pudding with Vanilla Sauce
Butter Scones with Jam
Bake French Croissants
Mini Walnut Carrot Cakes
Mini Walnut Chocolate Brownies
Deep Fried Potato Wedges with Dips
Seasonal Fruit Platter
Steam Dim Sum Siew Mai
Roti Jala with Curry Sauce
Hainanese Bread with Curry Sauce
Tempura Chicken Nuggets
Kuih Kosui
Kuih Seri Muka
Kuih Lapis

* (mixed garden salad with fresh 
   vegetables & in house salad dressing)

Teaffani Seminar Menu   2 Tea Break and 1 Lunch
SM-B1 (20 to 99 Pax)  RM70.00 Per Guest
SM-B2 (100 and UP Pax)  RM60.80 Per GuestALL INCLUSIVE

Price Inclusive Of :

Roll Top Buffet
Set Up

Melamine & 
Stainless Steel Ware

TransportationArtifical Flower
Set Up

Serviette

Buffet Helpers

*customers allow to mix and match 
  morning & noon menu except for kuih



Morning Tea Break Lunch

Chef Recommended : 

Protein  select TWO (2)

Asian Steamed Chicken with Ginger 
Roasted BBQ Sesame Chicken
Fiery Curry Chicken
Portuguese Sauce Chicken
Classic Chicken Rendang
Oriental Style Buttered Chicken with Egg Floss
Smokey BBQ Chicken Wings
Ayam Masak Lemak Cili Api
Sweet & Sour  Fish Fillet
Panko Breaded Dory Fish with Red Cajun Sauce

Vegetables / Side   select THREE (3)

Tangy Potato Salad
International Salad with Dressing

Egg Drop Japanese Tofu
Stir Fry French Bean
Stir Fry Long Bean
Fry Bean Sprout with Chinese Chives
Kam Heong Long Bean with Seasonal Vegetables 
Steamed Dim Sum Siew Mai
Signature Curry Puffs
Deep Fried Potato Wedges with Dips
Deep Fried Japanese Chicken Dumplings
Hearty Chicken & Potato Soup
Mushroom Soup

Carbs   select ONE (1)

Complimentary Steamed White Rice
Teaffani’s Fried Mee Hoon
Mediterranean Tomato Rice
Spaghetti Chicken Bolognese
Olive Herbs Rice
Teaffani’s Fried Rice
Teaffani Mee Goreng Mamak

Dessert  select ONE (1)

Bread & Buttered Pudding
Deep Fried Glutinous Rice Ball
Mini Red Velvet Cakes
Mini Walnut Carrot Cakes
Mini Walnut Chocolate Brownies
Rice Balls in Lemongrass Soup
Tropical Fruits Platter
Butter Scones with Jam
Kuih Kosui
Kuih Seri Muka
Kuih Lapis

Beverage  select TWO (2)

Complimentary Iced Detox Water with 
Fruit Slices
Mango Cordial
Orange Cordial
Hot Tea
Hot Coffee

Beverage  select TWO (2)

Complimentary Iced Detox 
Water with Fruit Slices
Mango Cordial
Orange Cordial
Hot Tea
Hot Coffee

Side   select TWO (2)

Steamed Dim Sum Siew Mai
Signature Curry Puffs
Mini Muffins
Deep Fried Japanese Chicken Dumplings
Egg Mayo Sandwiches
Tuna Sandwiches
Chicken Square Sandwich
Bake French Croissants
Teaffani Mee Goreng Mamak
Roti Jala with Curry Sauce
Hainanese Bread with Curry Sauce

Afternoon Tea Break
Beverage  select TWO (2)

Complimentary Iced Detox 
Water with Fruit Slices
Mango Cordial
Orange Cordial
Hot Tea
Hot Coffee

Side   select TWO (2)

French pastries
Bread & Butter Pudding with Vanilla Sauce
English Scones with Jam
Bake French Croissants
Mini Walnut Carrot Cakes
Mini Walnut Chocolate Brownies
Deep Fried Potato Wedges with Dips
Seasonal Fruit Platter
Steam Dim Sum Siew Mai
Roti Jala with Curry Sauce
Hainanese Bread with Curry Sauce
Tempura Chicken Nuggets
Kuih Kosui
Kuih Seri Muka
Kuih Lapis

* (mixed garden salad with fresh 
   vegetables & in house salad dressing)

Teaffani Seminar Menu   2 Tea Break and 1 Lunch
SM-C1 (20 to 99 Pax)  RM77.00 Per Guest
SM-C2 (100 and UP Pax)  RM67.80 Per GuestALL INCLUSIVE

Price Inclusive Of :

Roll Top Buffet
Set Up

Melamine & 
Stainless Steel Ware

TransportationArtifical Flower
Set Up

Serviette

Buffet Helpers

*customers allow to mix and match 
  morning & noon menu except for kuih



Teaffani Catering Non-Meat Packages Inclusions:

The prices are inclusive of Complete Buffet Line Table Set Up, Table cloth & Skirting (Excluding Dining Tables and Chairs), Artificial Flowers decoration. 

The prices are inclusive of Elegant Table Ware & Stainless Steel Utensils (Forks & Spoons) & Disposable Serviette.

Package prices indicated are valid for 4 hour service within KL & nearby PJ areas.
(*surcharges may be applied if the service is more than 4 hours and outside the mentioned areas)

Standard Terms & Conditions Apply.  For more information, please visit https://www.teaffani.com/faq-2/ 


