


ANANTARA’S SIGNATURE PRIVATE DINING EXPERIENCE
Dining by Design brings dreams to life, with an intimate al fresco setting, a selection of gourmet 
menus, and a personal chef and butler to perfect each moment. Host a birthday party for 
family and friends in the privacy of your villa or residence. Celebrate romance on the beach at a 
candlelit table, in a sand dugout, or under a gazebo.

For reservations, please dial ext. 0. 

Terms and Conditions
• Prices are in Malaysian Ringgit, subject to 6% sales & service tax. 
• Bookings are limited to one party per location.
• 24-hour advance reservations are required, cancellation less than 12 hours will be charged 25% of total bill. 
• Please inform us of any allergies or dietary requirements. 
• The Wine Guru is available for wine recommendations. 



FISHERMAN ROMANCE
Welcome Cocktail or Non-Alcoholic Cocktail

CELTIC SEA
Fresh Shucked Oyster | Homemade Ponzu Sauce 

FIRST
Atlantic Crab Mousseline Wrapped in Pickled Kyuri
Salmon Roe | Caviar | Beetroot 

ATLANTIC
Atlantic Crab Mousseline
Pickled Kyuri | Avruga Caviar | Salmon Roe | Beetroot 

SOUTHERN INDIAN OCEAN
Char Grill Chili Rub Octopus
Gremolata | Sweet Potato | Capers Aioli | Chorizo Ragout

SOUTH CHINA SEA
Sous Vide Lobster Tail & Grilled Barramundi 
Granny Smith Apple Remoulade | Herbs Pea Puree 
Carrot | Beurre Blanc Sauce

UNDER THE STARS
End your dining experience with your own
Bonfire & Marshmallows  

INDIAN OCEAN
Mont Blanc
Manjari Log | Mango Brulee | Berry Coulis | Lemon Dust

BEVERAGE CHOICE
Prosecco or White Wine or Red Wine or Still or 
Sparkling or Coffee or Tea

MYR1,880+ per couple

SURF & TURF
Welcome Cocktail or Non-Alcoholic Cocktail

ENTRÉE
Beetroot and Arugula Salad
Feta Crumble | Infused Balsamic
Deconstructed Burrata Pugliese 
Yellow Fin Tuna Sashimi Style | Lemon Cream | Mesclun 
Salad | Olive Crumble
Salmon Mousse Roulade 
Salmon Caviar | Japanese Cucumber

FROM THE SURF & TURF GRILL
Boston Lobster
Butterfly Garlic Jumbo Prawn
Snapper Fillet
Fillet Mignon
Chimichurri | Tomato Capers | Lemon Butter | French Fries

UNDER THE STARS
End your dining experience with your own
Bonfire & Marshmallows 

FROM OUR PETIT FOURS PANTRY
Mango & Berry Pavlova
Chocolate Ganache Tart
White Chocolate Truffle

BEVERAGE CHOICE
Prosecco or White Wine or Red Wine or Still or 
Sparkling or Coffee or Tea

MYR1,980+ per couple

Prices are in Malaysian Ringgit, subject to 6% sales & service tax.
Please inform us of any dietary requirements, restrictions or allergies. 202109





CANDLELIT
Welcome Cocktail or Non-Alcoholic Cocktail

ENTRÉE
Scallop Carpaccio
Pomegranate & Mango Salsa | Avruga Caviar | Radish | 
Celery Shreds

HOT ENTRÉE
Seared Foie Gras
Pomelo Salad | Infused Balsamic | Toasted Brioche

FOR HER
Sous Vide Salmon
Truffle Pomme Puree | Tomato Confit | Roasted Quinoa | 
Infused Capers

FOR HIM
Angus Beef Tenderloin
Fondant Potato | Sauteed Green | Mushroom Duxelles | 
Jus

UNDER THE STARS
End your dining experience with your own
Bonfire & Marshmallows  

FINAL TOUCH
Strawberry & Lemon Panna Cotta
Candied Mint

BEVERAGE CHOICE
Prosecco or White Wine or Red Wine or Still or 
Sparkling or Coffee or Tea

MYR1,588+ per couple

Prices are in Malaysian Ringgit, subject to 6% sales & service tax.
Please inform us of any dietary requirements, restrictions or allergies. 202109



CANDLELIT
Welcome Cocktail or Non-Alcoholic Cocktail

ENTRÉE
Scallop Carpaccio
Pomegranate & Mango Salsa | Avruga Caviar | Radish | 
Celery Shreds

HOT ENTRÉE
Seared Foie Gras
Pomelo Salad | Infused Balsamic | Toasted Brioche

FOR HER
Sous Vide Salmon
Truffle Pomme Puree | Tomato Confit | Roasted Quinoa | 
Infused Capers

FOR HIM
Angus Beef Tenderloin
Fondant Potato | Sauteed Green | Mushroom Duxelles | 
Jus

UNDER THE STARS
End your dining experience with your own
Bonfire & Marshmallows  

FINAL TOUCH
Strawberry & Lemon Panna Cotta
Candied Mint

BEVERAGE CHOICE
Prosecco or White Wine or Red Wine or Still or 
Sparkling or Coffee or Tea

MYR1,588+ per couple





DENDANG IRAMA TIFFIN
Welcome Cocktail or Non-Alcoholic Cocktail

PEMBUKA SELERA
Akar Teratai Goreng Cicah Sambal Kicap
Ulam – Ulaman | Vegetable Salad with Shrimp Paste & 
Cincaluk
Kerabu Jantung Pisang | Banana Heart Salad
Kerabu Ikan Bilis | Anchovies Salad

SOUP
Soto Ayam | Chicken Soup Local Style

HIDANGAN UTAMA
Ayam Percik | Roasted Spiced Chicken 
Sambal Udang Petai | Chilli Paste Prawn & Stink Beans
Ikan Bakar | Grilled Fish Fillet Wrapped in Banana Leaf
Daging Rendang | Braised Beef in Coconut Milk
Sayur Lodeh | Mix Vegetables in Turmeric Coconut Gravy
Nasi Putih | Steamed Fragrant Jasmine Rice

CONDIMENTS
Telur Masin | Ikan Asin | Sambal Tempeh
Acar Jelatah | Keropok Udang

UNDER THE STARS | End your dining experience
with your own Bonfire & Marshmallows

MANISAN
Nangka Sago Gula Melaka | Jack Fruit, Palm Sugar Syrup 
and Tapioca Pearls with Coconut Cream

BEVERAGE CHOICE
Prosecco or White Wine or Red Wine or Still or 
Sparkling or Coffee or Tea

MYR1,388+ per couple

KHANTOKE
Welcome Cocktail or Non-Alcoholic Cocktail

ENTRÉE
Miang Kham | Betel Leaf Thai Salad
Tod Mun Pla | Thai Fish Cake
Gai Hor Bai Toey | Pandan Leaf Wrapped Chicken
Pla Goong | Prawns with Lemon Grass & Chili Paste
Yam Mamuang | Mango Salad with Peanuts

SOUP POTS
Tom Yam Goong | Tom Yam Soup with Prawns

MAINS
Pad Nam Prih Pao Thalay | Stir Fried Seafood, Chili Paste 
& Sweet Basil
Gai Phad Med Mamuang | Stir Fried Chicken & 
Cashewnuts
Gaeng Kiew Wan Gai | Green Curry Chicken with Eggplant
Gaeng Massaman Neau | Massaman Beef Curry
Phad Pak Ruam | Stir Fried Mix Vegetables
Jasmine and Brown Rice

UNDER THE STARS | End your dining experience
with your own Bonfire & Marshmallows

SWEETS
Khanom Tom | Rice Dumpling
Kao Niew | Mango Sticky Rice 

BEVERAGE CHOICE
Prosecco or White Wine or Red Wine or Still or 
Sparkling or Coffee or Tea

MYR1,388+ per couple

Prices are in Malaysian Ringgit, subject to 6% sales & service tax.
Please inform us of any dietary requirements, restrictions or allergies. 202109



VEGETARIAN SET
Welcome Cocktail or Non-Alcoholic Cocktail

ENTRÉE
Cured Watermelon 
Pickled Cucumber | Celery Shreds | Mesclun | Balsamic 
Beetroot

HOT ENTRÉE
Ricotta & Spinach Tartlets
Arugula | Pomegranate 

SOUP
Pumpkin Veloute 
Chive Cream | Faccia Crostini

MAIN COURSE
Mushroom “Wellington”
Cauliflower Puree | Vegetable Medley | Poached Quail 
Egg | Shallot & Truffle Sauce

UNDER THE STARS
End your dining experience with your own
Bonfire & Marshmallows 

FINAL TOUCH
Strawberry & Lemon Panna Cotta
Candied Mint

BEVERAGE CHOICE
Prosecco or White Wine or Red Wine or Still or 
Sparkling or Coffee or Tea

MYR1,188+ per couple

Prices are in Malaysian Ringgit, subject to 6% sales & service tax.
Please inform us of any dietary requirements, restrictions or allergies. 202109



VEGETARIAN SET
Welcome Cocktail or Non-Alcoholic Cocktail

ENTRÉE
Cured Watermelon 
Pickled Cucumber | Celery Shreds | Mesclun | Balsamic 
Beetroot

HOT ENTRÉE
Ricotta & Spinach Tartlets
Arugula | Pomegranate 

SOUP
Pumpkin Veloute 
Chive Cream | Faccia Crostini

MAIN COURSE
Mushroom “Wellington”
Cauliflower Puree | Vegetable Medley | Poached Quail 
Egg | Shallot & Truffle Sauce

UNDER THE STARS
End your dining experience with your own
Bonfire & Marshmallows 

FINAL TOUCH
Strawberry & Lemon Panna Cotta
Candied Mint

BEVERAGE CHOICE
Prosecco or White Wine or Red Wine or Still or 
Sparkling or Coffee or Tea

MYR1,188+ per couple
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