
EASTER MENU



Nipah Easter Buffet Lunch
12PM -3PM | RM198+ per adult | RM99+ per child aged 6-12 years old

STARTERS
Butterhead lettuce, radicchio, lollo rosso, iceberg, mixed lettuce, tomato wedges, 
sliced cucumbers, kidney beans, baby French beans, house-made smoked salmon 

with traditional condiments, home-smoked seafood and dip, cold cuts and pickled 
vegetable platter, fish medallions with honey dressing, shrimp and asparagus with 

fruit caviar, crabstick in pineapple, roasted potato and cheese eggs filled with 
Russian salad and caviar

ANTIPASTI
Mushrooms, zucchini, tomatoes, capsicum, kalamata olives, fennel, onions, asparagus

Thousand Islands, blue cheese, vinaigrette, creamy French
dressing, Cumberland sauce and Italian dressing

SEAFOOD CASCADE
Oysters, mussels, prawns, yabbies, flower crabs

Russian salad with boiled eggs, crab and corn salad
Lemon wedges, red shallot vinegar, Tabasco, cocktail sauce

CHEESE BOARD
Cheddar, danablu, camembert, brie

Dried cranberries, raisins, dried apricots, walnuts, pecans,
almonds, strawberries, grapes, crackers

SOUP
Creamy roasted capsicum soup

Clam chowder
Assorted bread rolls

French baguette, dark rye bread, farmer’s bread, ciabatta,
sourdough, brioche, sweet Easter rolls

THE CELEBRATION
Buttered rice,  pan-fried fish fillets in shallot butter sauce, prawns with herbs in 

brown butter, beef goulash in roasted pumpkin, spicy garlic mussels, shepherd’s pie, 
creamy chicken wraps with puff pastry, roasted baby potatoes, carrots and fennel 

braised with orange zest and honey, sauteed French beans with pearl onions

ALL PRICES ARE IN RINGGIT MALAYSIA AND SUBJECT TO PREVAILING GOVERNMENT TAXES

EASTER DAY ROAST CARVERY
Roasted beef prime rib, roasted whole lamb leg,  roasted whole chicken,

beef meatloaf, baked whole seabass, roast gravy, mushroom sauce, cranberry 
sauce, mint sauce, roasted root vegetables, corn on cob,  Yorkshire pudding

SPECIAL HOUSE PASTA 
Spaghetti, penne, fusilli, beef lasagna, pomodoro, carbonara, aglio olio

olive oil, parmesan cheese

SNACK COUNTER
Quesadillas, corn chips, fish fingers, mac and cheese, fried chicken wings

DIPPING
Garlic aioli, honey barbecue sauce, sweet and spicy chilli sauce

EQ SIGNATURE
Hainanese chicken rice, barbecued chicken, roasted duck, roasted chicken

Condiments

LOCAL SELECTION 
Stir-fried rice vermicelli, ayam masak merah, dendeng balado,

fish head curry, vegetable dhall, rajma curry, palak paneer,
chicken and beef satay with condiments

Roti canai made to order

PIZZA STATION
Margherita, chicken and mushroom

DESSERT
Apricot mousse with fig compote, apple cinnamon mousse,

chocolate raspberry éclair, mango kalamansi layer, carrot cheese mousse,
pecan and dalgona tart, chocolate coffee banana, four-layer chocolate mousse, 

chocolate fountain, chocolate orange tiramisu, black forest brownies,
cranberry cheesecake, tutti frutti mousse, raspberry and basil mousse,

honey almond mousse, Black Forest swiss roll, mixed fruit cake, chestnut tiramisu, 
hazelnut mousse, Easter meringue cups, lime divine tart, rhubarb tart,
dark chocolate fountain,  assorted seasonal fruit, assorted ice cream,
iced oatmeal cookies, carrot cake cookies, chocolate nest cookies
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