
 Vegetarian Bu�et Menu
The House Of Taste Sdn. Bhd.

Tel: +603-7772 9026 ; Fax: +603-7772 7302
Contact our sales team at: 016-62037597
Website: www.thehouseoftaste.com

13, Jalan PJS5/26, Taman Desaria, 46000,
Petaling Jaya, Selangor, Malaysia.

**Price include Buffet Line Set Up, Melamine Cutlery & Helper
**Minimum Order Quantity (MOQ) -50pax

V -Vegetarian (with egg & dairy product) 
VG -Vegan (100% plant based products)
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RICE/NOODLE STARTER VEGETABLE PREMIUM DESSERT BEVERAGE

RICE/NOODLE

•Steam White Rice
•Steam Brown Rice
•Steam Lentil & Sesame Rice
•Nyonya Ulam Rice
•Vegetarian Biryani Rice 
•Mushroom Seaweed Fried Rice
•Mix Grain Fried Rice**
•Chinese Egg Fried Rice (Yong Chow Fried Rice)
•Singapore Style Fried Mee Hoon
•Stir Fried Silver Needle Noodle (Loh Shi Fun)
•Vegan Chee Cheong Fun with Condiment
•Vegan Pandan Nasi Lemak with Condiments (add 
RM1/pax)**
•Spicy Mushroom Aglio Olio Spaghetti (add RM2/-
pax)
•Arrabiatta Spaghetti (add RM2/pax)
•Vegetable Pesto Penne Pasta (add RM2/pax)

STARTER

•Mushroom Tom Yam Soup 
•Salted Vege & Tofu Soup
•Acar Jelatah & Papadom Cracker
•Kachumber Salad 
•Turmeric Potato & Green Peas Salad
•Tofu Sumbat with Dips
•Gado-gado Salad
•Garden Fresh Green with Dressing
•Roasted Pumpkin & Chickpeas Salad
•Mixed Bean Salad
•Waldorf Fruit Salad
•Grilled Vegetable Pasta Salad
•Tabbouleh Quinoa Salad (add RM2/pax)**
•Apricot Cous Cous Salad (add RM2/pax)

VEGETABLE

•Wok Fried Kangkong W Vege. Sambal
•Wok Fried Long Bean & Lady Finger
W Vege. Sambal
•Wok Fried Kailan
•Wok Fried Cabbage, Tofu & Scallion
•Wok Fried Cauliflower, Celery & Carrot 
•Siew Pak Choy with Vege. Oyster Sauce
•Wok Fried Spinach
•Potato & Tofu with Vege. Sambal
•Curry Mixed Vegetable
•Japanese Egg Tofu & Vegetable with Pumpkin 
Sauce**
•Vegetarian Mapo Tofu
•Omellete Egg Onion & Carrot
•Baked Pumpkin & Sweet Potato
•Eggplant & Tomato Ragout

PREMIUM

•Mini Vegetarian Patties Burger**
•Crispy Fried Falafel with Dips
•Wok Fried Nai Pak Choy & Button Mushroom
•Wok Fried Broccoli, Carrot & Button Mushroom
•Szechuan Oyster Mushroom & Tofu
•Tempeh & Tofu with Satay Sauce
•Vegetarian Mutton Rogan Josh**
•Cauliflower & Tofu Gratin
•Vegetable Kimbap Roll
•Wild Mushroom Cream Soup with Bread Roll
•Broccoli Cream Soup with Bread Roll**
•Spinach Lasagna (add RM2/pax)

DESSERT

•Fresh Fruit Platted
(Watermelon, Honeydew & Papaya)
•Mini French Pastries 1**
(Opera & Coconut Delight)
•Mini French Pastries 2**
(Choc. Truffle & Strawberry Minty)
•Vegan Apple Strudel**
•Vegan Coconut Parfait in Cup
•Vegan Chocolate Brownies
•Vegan Lemon Cupcake
•Sweet Red Beans Soup -Hot
•Sweet Black Glutinous Rice Soup -Hot
•Sweet Corn & Wheat Soup -Hot
•Honeydew Sago Dessert -Cold
•Honey Sea Coconut Lemon Dessert -Cold

•Malay Kuih 1
(Kuih Bakar & Kuih Kosui)
•Mini Fresh Fruit Tart

BEVERAGE

•Iced Lemonade
•Fresh Lime & Lemongrass Juice
•Orange Cordial
•Grape Cordial
•Fruit Punch Cordial
•Iced Green Tea Honey
•Coffee & Tea (Hot)

*The images are for illustrative purposes only
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