
Indulge in Mandarin Oriental, Bangkok’s Banana Mille-Feuille,
a delicate layering of crisp pastry, banana custard and

caramelised banana, and Mandarin Oriental, Singapore’s
Pineapple Sablé, celebrating tropical heritage

with pineapple and almond cream.

From Mandarin Oriental, Jakarta, a Dadar Gulung
inspired creation elegantly reimagines pandan crepe,

coconut and palm sugar. 

Closer to home, the Mango Pandan-Coconut Cake highlights
Malaysia’s prized Harumanis mango, while the
Strawberry White Chocolate Mousse, inspired 

by Cameron Highlands, offers a light and fragrant finish.

Together, these desserts present a harmonious blend
of regional flavours, craftsmanship and modern refinement.

FLAVOURS OF THE TROPICS
A SOUTH-EAST ASIA JOURNEY

G - GLUTEN  | D - DAIRY  |  V - VEGETARIAN  |  E - EGG  
N - NUTS  |  C - CRUSTACEANS  |  SF - SEAFOOD  |  S - SOY

RM 125 nett per person
with free flow of hot beverages up to 2 hours



WHITE CHOCOLATE STRAWBERRY MOUSSE
MANDARIN ORIENTAL, DESARU COAST

Chocolate sablé, white chocolate cremeux, lemongrass
and black pepper strawberry compote, pink chocolate

G, D, V, E

PINEAPPLE SABLÉ
MANDARIN ORIENTAL, SINGAPORE

Sugar dough, almond cream, pineapple compote, ivory cream 

G, D, V, E, N

DADAR GULUNG
MANDARIN ORIENTAL, JAKARTA

Pandan crêpe, palm sugar syrup, Hawaiian coconut flakes,
palm sugar jelly, graham crumble

G, D, V, E

HARUMANIS MANGO PANDAN-COCONUT CAKE
MANDARIN ORIENTAL, KUALA LUMPUR

 Coconut cremeux, mango, vanilla sablé, mango coulis

G, D, V, E

SANDWICHES
Crispy Chicken with Sweet Spicy Mayo 

Thai Prawn with Pomelo Salad
Broccoli with Sweet Yoghurt and Boondi Masala Crisp

Vegetable Tofu Roll with Sweet Spicy Sauce

HOT SAVOURY
 

Lamb Potlee Samosa
Vegetable Curry Puff

SCONES
Raisin and Plain Scones 

Strawberry Jam and Clotted Cream

G, D, E

G, D, E, C, SF

G, D, V, E

G, D, V, E, S 

G, E, D

G, D, V

PASTRIES

BANANA MILLE-FEUILLE
MANDARIN ORIENTAL, BANGKOK

Puff pastry, banana custard, banana, caramel gel

G, D, V, E


