EVENT

PACKAGES

WE CATER TO
BUSINESS FUNCTIONS
SOCIAL FUNCTIONS
WEDDING FUNCTIONS
PRIVATE FUNCTIONS
KARAOKE PARTY

AND MORE...

EAT.DRINK.SING

At our core, lies the Curiosity to
create an exceptional experience
for you & your friends. A menu
and space designed for sharing
& get-togethers, with drink \ ; 1 4
& entertainment pairings that ; T TRy —
enhance the joy for your ; . ' -
group & company.

There’s three different spaces
that accommodate to your mood,
nestled on the 2nd Floor rooftop

of Tropicana Avenue
in Petaling Jaya.

OUR DETAILS

2nd Floor of Tropicana Avenue,
12 Persiaran Tropicana,
47410 Petaling Jaya.

Event Manager
+6016-202 7145

curiouskitchen
mycuriouskitchen

curious kitchen

http://curious. kitchen



http://curious.kitchen/

PREMIUM CHEF’'S TABLE MENU
FROM RM 180** - RM 300** PER PAX

MINIMUM OF 20 PAX - 40 PAX
SERVED BY COURSES OR SHARING-STYLE
FULL VEGETARIAN OPTIONS AVAILABLE UPON REQUEST

MENU

SHARING AMOUSE-BOUCHE
Watermelon Kombucha w Guacamole v

Smoked Salmon w Feta Cheese
Creamy Mushroom Tartlets v

STARTERS

First Dish : Mushroom Soup
served with farmer’s bread.

Second Dish : Confit Pork Belly
pork belly, baby carrots, caramelized orange sauce.

MAINS
First Dish : Grilled Halibut Fish
served with creamy spinach, asparagus, herbed butter,

alfafa sprouts, cherry tomato.

Second Dish : Baked Portobello Mushrooms v

served with hummus, broccoli florets, cherry tomatoe. SEASONAL PREMIUM MENU

Third Dish : Grilled Rib-Eye / Iberico Pork Ribs / areEs will lbe sulEjesizel to MErket price.
Red Wine Lamb Shank (pre-order one choice) Grilled or Broiled Rock Lobster
served with potatoes, condiment and sauce. Grain-fed Chilled Australian Tomahawk

DESSERT _ Iberico Carre Pork Rack

Mango Passion-fruit Panna Cotta v U3 Giant River Prawns

Mixed Cheese Platter
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