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Mediterranean
delights

Morrocan dishes and Arabic rice join
Malaysian favourites at tower's buffet spread

EATING OUT

By VIJENTHI HAIR
wijgnthiEthastar com .

DRROCAN and Malaysian infused
dishes makes GTower's Ramadan
buffet 2 unique experience.

With maore than 100 dishes, GTawer éxecu-
tive chel Johnny Fua saud the menu was tradi-
tional yet trendy as it incotporates the best of
both culsines as well as showcase the good-
ness of Mediterranean food.

To break Fast, there are dates and a variety.
of juices. Guests can then move on (0 ST
such as rojak pasembor, Kerabu Daum Sefom,
bubur lambuk and kevabu mangga mudd of
Mormocan appetisers including Quinga salad
and Lentil Salad

The main dishes such as Beef Assam Pedas,
Opor Ayam, Lamb Mavarin, Chilli Prawn are
servedl in claypots 1o preserve
vour.

There i also the Moroccan lavourite, the
Chicken Tagine Cous Cous, made with fra-
grant spices as well s the equally Navourful
Shabbat Fish.

One of the highlights & the Ciant Tiger
Grouper dish that m.:r be served baked,
steamer] or deep-fried on rotation.

Fua said the fish was 2 hybrid that is Aeshy
anid fast growing.

“We guarantee that it is naturally bred and
high in protein becauwse it is brought in fresh
froam our farm in Terensganu,” he said, add-
ing that he preferred eating it steamed with a
dash of soy sauce.

Pakes] Giant Groupers were served dur-
ing the preview, and it was a hit with many

2oing back for second and third helpings.

A Ramadan buffet would not be complete
‘withnut an action comer serving satay and
knrwrwﬂh kuat kacung (peanus sauce).

A big pat of Arabic rice with a generous
amount of cashew nuts topped with shoed
Roast Lamib Leg was also a good combination.

Avariety of live cooking stations senving
local hawker food such as Mee Banchng and
Curry Mee were also available,

Also included in the buffer was an asson-
ment of bread inchuding pita, paning, garlic
naan, foccacia and soft rolls. There was also
A variety af soup including the must-have
Buabur fambulk.

For a sweet ending. head to the dessert
counter io feast on bubur cha chi, oir bam
mmpur.ABt} assorwﬁuadltlmulhwm )M

p.wlmlhr rmry baklava, Tirasmdss and
Eangy Lemon Tarts.

The Ramadan buffet is served a1 the
Mezzanine Floor throughout Ramadan with
prices staming from RMG0++ per persen and
RMa5#+ for children,

B MEZZANINE FLOOR, GTower, 199, ]‘hl‘l
Tun Razak, Kuala Lumpur. (Tel
1918 ext 7040). Business hours: ﬁpnh
10pm daily.

This is the writer'’s personal observation and i
not an endorsement by StarMetro.
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@ Bancuet Chal Tuseman Yahya
showing some of the Moroccan

dishes including Harisss Lamb
anwd (in his eft hand) and Chicken

Q) Some of the main dishes are
served in claypots o keep them
warrm

[ e of Roast
Lt Leg and Arabic Rice served
© Tha baked Giant Tiger Grouper i with minit and barbeque sauce on
lrought in Iresh from e hotel's fha sidn
farm in Terengganu.
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