
 
 

  

                                                                                 
 

EVENT MENU 
 (SERVED COMMUNAL STYLE) 

 

                       PO’s SINGNATURE PO PIAH WITH FLOWER CRAB  
 

 

STARTER (Pick 3) 
 
 

CUCUR SAYUR WITH SOFT SHELL CRAB  
(Crispy Fried Vegetable Fritter Topped With Soft Shell Crab Served With Chili Cuka)  

CRISPY ROASTED PORK  
(Costed With Sweet Paprika Powder, Garlic Chili) 

  WING BEAN SALAD  
(Citrus Spiced Dressing With Fresh Tiger Prawns And Peanut Candy 

 

POACHED CHICKEN  
(Ginger Scallion Puree, Shoyu)  

SAMBAL NANAS TIMUN  
(Refreshing, Spicy-Sour Mix Of Crunchy Cucumber And Sweet Pineapple. Tossed With Fresh Chili And Lime For 

A Sharp, Zesty Bite)  

PONG TAUHU  
(Pork And Tofu Meatball Cooked In A Chicken Broth)  

FISH MAW SOUP   
(Thick, Silky Soup With Slow Cooked Fish Maw And Crunchy Bamboo Pit)  

 
Mains (Pick 4) 

 
 

BUAH KELUAK PORK JOWL  
(Pork Jowl Cooked In Buah Keluak Sauce With Spices Tamarind) 

  

KARI AYAM KAPITAN  
(Chicken In Spiced Coconut Milk) 

BABI PONGTEH   
(Slow-Cooked Belly Of Pork Braised In A Homemade Bean Paste Stew, Served With Mushrooms And Bamboo 

Shoots)  

IKAN MASAK NANAS  
(Red Snapper Cooked In A Tangy Tamarind Sauce With Pineapple)  

PUCUK LEMAK  
(Local Young Shoots Simmered In Fragrant Coconut Milk Gravy, Topped With Tiger Prawns)  

 

TAMARIND UDANG   
(Succulent Prawns Simmered In A Tangy,  Tamarind Gravy. Infused With Aromatic Lemongrass And Torch 

Ginger Flower For A Bright, Zesty Finish) 
  

SOTONG MASAK HITAM  
(Squid Marinated In Fragrant Spice Paste, Cooked In Its Own Ink Until Tender And Topped With Crispy Fried 

Tentacles)  

 

AYAM PONGTEH   
(Slow-Cooked Chicken Leg Braised In A Homemade Bean Paste Stew, Served With Mushrooms And Bamboo 

Shoots) 
  

NYONYA CHAP CHYE (V)  
(Classic Nyonya Mixed Vegetables, Bean Curd Skin And Mushrooms Braised In A Rich Mushroom Stock)  

 
  

 
                                                                                   



 
 

  

                                                                                 
 

EVENT MENU 
 (SERVED COMMUNAL STYLE) 

 

WOK FRIED ASPARAGUS (V) 
(Shimeji Mushrooms And Carrot) 

 

SAMBAL FIDDLEHEAD FERN 
 

SEASONAL GREEN (V)  
 

Dessert (Choose 1) 
 

SAGO GULA MELAKA  
(Chilled Sago Pearls Drenched In Creamy Coconut Milk And Thick, Smoky Palm Sugar Syrup)  

  

COCONUT PANNA COTTA WITH PULUT HITAM  
(Silken Coconut Panna Cotta Served With Pulut Hitam (Black Glutinous Rice) And Coconut Shavings)  

 

BUBUR KACHANG DURIAN  
(Warm Creamy Mung Bean Porridge Slow-Cooked With Coconut Milk And Mao Shan Wang Durian) 

  

PENGAT PISANG  
(Sweet, Ripened Bananas Simmered In A Warm, Velvety Coconut Milk Broth)  

 
                                                

 
                                                                                   
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

                                                                                    


