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Quality & Delicious food
Quality and delicious food is always our goal. 
Our research and development team never stops 
experimenting with new ingredients and formulas 
to further elevate the nutritional content, taste, 
and texture of the food.

Hygiene & Proper Food
Safety Standards
We are held to a high standard of cleanliness, 
food preparation, and standards.

Bringing people together
Food and happiness are inextricably linked. 
We help you to create memories and a fulfilling 
experience for you and your loved ones for 
your special day.

Cater to your needs
We aim to create a lasting memory and the 
best possible experience for our customers 
by striving to fulfill their requirements.
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TRUSTED BY
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Christmas Buffet Menu 2022
Our Very Popular Buffet Dishes, Complete with Set Up.

BEFORE NOV 30TH BEFORE NOV 30TH

Early bird

• Only Available From 7 Nov 2022 Until 1st Jan 2023.
• Orders need to be finalized at least 3 working days before the event. 
  (late order will have additional 15% charges)
• Teardown time will be 2 hours and 30 minutes from serving time.
• All prices are subject to delivery charges and a 6% service charge (SST).

• 7 COURSES
• MIN 30 GUESTS

EPIC XMAS SET ULTIMATE XMAS SET 
• 11 COURSES
• MIN 30 GUESTS

• COMPLIMENTARY XMAS SASHIMI PLATTER
  (45-50 slices, 900gram, worth RM 200)
*Only For First 30 Customers 

RM 75/ GUEST

ULTIMATE XMAS SET 
• 11 COURSES
• MIN 30 GUESTSRM 85/ GUEST

RM 55/ GUEST

AFTER NOV 30TH AFTER NOV 30TH

Regular

• 7 COURSES
• MIN 30 GUESTS

EPIC XMAS SET

RM 65/ GUEST

• COMPLIMENTARY STANDARD DECORATION 
   (Above 80 Pax worth RM 550)
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7 courses

STARTERS
Loaded Tartlets Serve with 
Sour Cream And Crispy Ham Cracker
Tart, French Sour cream, Chicken Ham.

CANAPE
Shrimp Pico De Gallo
Prawn without shell, Chopped Tomato, 
Coriander, Onion.

SEAFOOD
Crispy Fish Tempura with 
France Tartar Sauce
Natural White Fish Fillet, Parsley, 
Home-made Tartar Sauce.

CARBS
Seasonal Creamy Marinara Pasta
Mince Chicken, English basil, Tomato.

CHRISTMAS SPECIAL
Petite Chocolate Ganache Yule Log (600g)
Dark Chocolate, Mascarpone, Cream.

SALAD
Fresh Caesar Salad With Olive ,Crust 
Bread & Hard Boiled Egg Serve With 
Caesar Dressing 
Romain lettuce, Crouton, Egg.

POULTRY
Christmas Special Garlic Butter Roasted 
Chicken Serve with Black Pepper Gravy

Marinade Mediterranean spices Boneless Chicken Chop, 
Garlic, Chef Signature Butter Recipe.

Petite Chocolate Ganache

Yule Log (600g)

Epic Xmas Set 
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STARTERS
• Red Salmon Roe Tartlet serve with
  Fresh Herb (Thyme) and Lemon Slice
Pie Tee, Salmon Roe, Lemon.

• Herb Blend Cream Cheese serve 
  with Sauteed Fresh Mushroom
Tart, Premium Cream Cheese, Mushroom.

CANAPE
Shrimp Pico De Gallo
Prawn without Shell, Chopped Tomato, 
Coriander, Onion.

SEAFOOD
Crispy Fish Tempura with France 
Tartar Sauce
Natural White Fish Fillet, Parsley, 
Home-made Tartar Sauce.

PLATTER
Golden Baked Smoky Platter
USA Potato, Button Mushroom, 
German Cocktail Sausage.

CARBS
Seasonal Creamy Marinara Pasta
Mince Chicken, English Basil, Tomato.

SALAD
Fresh Caesar Salad with Olive, 
Crust Bread & Hard Boiled Egg 
serve with Caesar Dressing
Romain Lettuce, Crouton, Egg.

SOUP
Wild Mushroom Soup serve
with Soft Bun
Mushroom, Cream, Steam Soft Bun.

POULTRY
Christmas Special Garlic Butter Roasted 
Chicken serve with Black Pepper Gravy
Marinade Mediterranean Spices Boneless 
Chicken Chop, Garlic, Chef Signature Butter Recipe.

CHRISTMAS SPECIAL
Petite Chocolate Ganache Yule Log (600g for every 30pax)
Dark Chocolate, Mascarpone, Cream.

• Bbq Xl Tiger Prawn Skewer
  with Lime & Thai Sauce
13-15cm Xl Tiger Prawn, 
Thai Seasoning, Lime.

• New Zealand Grilled Lamb 
  Shoulder with Black Pepper
  Sauce
Imported Quality Lamb, Herb, 
Black Pepper Sauce

PREMIUM (Choose 1)

11 courses

Ultimate Xmas Set 
BBQ XL Tiger Prawn skewer

with lime & thai sauce
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Specialty Add On
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DRINKS (SERVE IN 12OZ CUP) + RM 3 PER PAX

      FRESH ORANGE CORDIAL              LYCHEE CORDIAL 

XMAS EDITION SALMON PLATTER 
(45-50 slices, 900g)

RM 250

PETITE CHOCOLATE 
GANACHE YULE LOG
(600 g) 

RM 59

THANKS GIVING TURKEY SET
(Slices/Whole Chicken)

RM 499

Roasted to Crisp & Flavored. The Golden - 
Masterpiece is Served with Roasted Mixed 
Root Vege.

Excellent restaurant grade sashimi carefully 
prepared by our chefs.

(PRE-ORDER 2 WEEKS BEFORE) 

GOLDEN ROASTED 
WHOLE CHICKEN  (1.8KG-2KG)
(Slices/Whole Chicken) 

RM 88 EARLY BIRD RM 69

Roasted to Crisp and Flavored. The Golden - 
Brown Masterpiece is Served with Roasted 
with Roasted Yam, Carrots and Potatoes.

A Delicious Buttery, Moist and Chunky 
Log Cake with Rich Belgium Chocolate 
Sandwiched Between The Layers.
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RM 150
100 sticks

RM 290
200 sticks

Chicken Satay
Indian red onion, peanut butter, 
honey, lemongrass.

RM 180
12 pieces

RM 350
24 pieces

Roasted Herb XL Tiger Prawn
Cereal, butter, curry leaves.

RM 180
12 pieces

RM 350
24 pieces

Cereal Buttered XL Tiger Prawn
Cereal, butter, curry leaves.

Specialty Add On
Savoury Sides

RM 65
Serve 3-4 pax

Smoke Duck Platter
Orange juice, soy sauce, star anise, honey.

Nyonya Kuih of the day RM 85
3-4 types (Small 30 pieces)

Nyonya Kuih of the day RM 140
4-5 types (Standard 50 pieces)

Nyonya Kuih Platter
Assorted traditional kuih served 
as a perfect tea-time snack.



To-do list 
for guests

Chafing tray

Decoration

Sanitiser

SELF-SERVICE BUFFET SET UP
HOW TO SELF-SERVICE BUFFET?

1. To ensure the safety of surrounding people, all guests must put their 
masks on when taking food from the buffet line. 

2. All guests must sanitize their hands before using the serving cutlery. 
Sanitizers are available at the beginning and end of the buffet line.

3. We recommend keeping the chafing lids on when food is not served. 
It keeps the food warm and protected from environmental contamination.

*We recommend guests follow the above guidelines to keep everyone safe. 
Service staff fees will apply if you need a staff-served buffet line with servers.

To-do list



SET-UP OPTIONS
A DELICIOUS JOURNEY, COMPLETE WITH SET-UP.

•  Serviette

•  Aluminum foil

•  Disposal paper plates

•  Cups and cutleries

BASIC Free STANDARD RM 350 PREMIUM   RM 800
•  Serviette
•  Transportation
•  Basic chafing dish setup
•  Tableware and cutleries
•  Long table for foods

•  Serviette
•  Transportation
•  Premium chafing dish setup
•   Tableware and cutleries
•  Buffet line table & skirting
•  Floral Decoration
•  Waiter Service (3 hours)
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• A Festive Surcharge of RM 150 Per Set Up 
  Applies to All Christmas Menus.

FROM DEC 1ST -  31TH

*Hot  Date

*Hot  Date

*Hot  Date



Is iDoCatering halal certified?
All meals are guaranteed to be pork-free and 100% Muslims -friendly 
as all our ingredients are purchased from certified halal suppliers.

How many days ahead should I place my order?
Order should be placed at least 3 days before the event.

What is the serving size of the food?
Our catering buffet's food portions are based on a 1:1 ratio. Hence, 
we will only provide the right amount of food that you have ordered.

Can I postpone my order?
Order postponements within 3 months of the original function date are allowed 
(without a guarantee of availability). Any postponements more than 3 months, 
deposit will be forfeited. 

Can I cancel my order after payment 
has been made?

"For cancellation or changes made with:

7 or more days from the event date of notice, 
customer is entitled to a full refund.

Within 3-6 days of notice from the event date, 
there will be a 50% charge on your entire order
 for cancellations.

Less than 3 days of notice, there will be no refunds 
for the services."

Will I get extra foods or ingredients
in case there are more guests arriving?
No, we do not prepare extra foods or ingredients. We will only 
prepare the right amount of foods that you have ordered.

Can I request for vegetarian food options 
if I'm a vegetarian?
Yes, we do serve vegetarian meals upon request. Do contact us 
for more information.

Will I get plastic bags or take-away 
containers for leftover foods?
No, we do not provide plastic bags or take-away containers for 
leftover meals. To ensure the quality and safety for consumption,
 food should not be kept at room temperature for more than 4 hours 
after it has been cooked.

FOOD ORDER

Frequently asked questions (FAQ)
ANSWERS TO COMMONLY RAISED QUESTIONS.
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BOOKING INFORMATION

BOOKING AND PAYMENTS TRANSPORTATION CHARGES

• Bookings are subject to date availability 
  base on first come first serve basis.

Petaling Jaya area

Shah Alam/ Subang Jaya/ 
USJ/ Sunway /Kelana Jaya/ Puchong

Cheras/ Kepong/ Ampang/
Sungai Buloh

RM 20

RM 50

RM 50

Cyberjaya/ Putrajaya

High Rise (Above Ground Floor)

RM 60

RM 200

*Per trip

• Price quoted is subject to any government 
  imposed taxes.

• We accept bank transfer and transfer slip
  should be sent to iDoCatering via

HOMETASTE TECH SDN BHD
Bank: CIMB Bank
Account Number: 8008617700

WhatsApp

KL CITY CENTER

*OTHER AREAS  (To be advised)
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A N D  H A P P Y  N E W  Y E A R

CONTACT US
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