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BOOK NOW!

T  +60 3 2263 7434   |   E  dining.reservation@lemeridien.com

MAKE A RESERVATION 
FOR A CLASSIC CELEBRATION



Have a dazzling festive feast creatively prepared with 
fresh and authentic flavours at Gastro Sentral by 
Chef Sazli. Indulge in an elevated set menu including 
Citrus Infused Slow-Cooked Turkey Marble Roulade & 
Seared Foie Gras and Grass-Fed Beef Tenderloin in 
Golden Pu� with Tru�es. 

4-COURSE 
CHRISTMAS EVE SET DINNER 
24 December 2022 
RM238 nett per person 

5-COURSE 
NEW YEAR’S EVE SET DINNER 
31 December 2022 
RM268 nett per person

Enjoy 20% o� on food and non-alcohol beverage for 
Marriott Bonvoy, Club Marriott and selected credit cards

*All prices are inclusive of 10% service fee and 6% government taxGrass-Fed Beef Tenderloin in Golden Pu� with Tru�es



5-COURSE 
NEW YEAR’S EVE SET DINNER
RM268 nett per person

Appetiser
Maine Lobster and Prawn Timbale
Japanese Yuzu Glaze, Black Caviar, Pomelo,
Edamame Béchamel and Pea Sprout Garden

In Between
Wasabi Crab Dumpling, Miso Crab Bisque,
King Mushroom Pickling and Potato Stones

Sorbet
Rose and Peach Sorbet

Main Course
Citrus Infused Slow-Cooked Turkey Marble Roulade with Herbs
Seared Foie Gras, Smoked Duck and Apple Tarte Tatin,
Chestnut Puree, Braised Brussels Sprouts and Grape Fondue

Or

Grass Fed Beef Tenderloin in Golden Pu�,
Tru�es and Wild Mushroom Duxelles, Hickory Glazed Ribs,
Confit Potatoes, Young Carrots, Heirloom Tomatoes,
Herbs Jus Reduction

Dessert
Ganache-Glazed Chocolate Bombes filled with Cherry Chocolate Mousse
Warm Mix Fruits Panettone Bread Pudding,
Spiced Vanilla Anglaise and Macadamia Gelato

Kindly notify one of our associates if you have any allergic intolerance
Price is inclusive of 10% service fee and 6% government tax.

4-COURSE 
CHRISTMAS EVE SET DINNER
RM238 nett per person

Appetiser
Maine Lobster and Prawn Timbale
Japanese Yuzu Glaze, Black Caviar, Pomelo,
Edamame Béchamel and Pea Sprouts Garden

In Between
Wasabi Crab Dumpling, Miso Crab Bisque,
King Mushroom Pickling and Potato Stones

Main Course
Citrus Infused Slow-Cooked Turkey Marble Roulade with Herbs
Seared Foie Gras, Smoked Duck and Apple Tarte Tatin,
Chestnut Puree, Braised Brussels Sprouts and Grape Fondue

Or

Grass Fed Beef Tenderloin in Golden Pu�,
Tru�es and Wild Mushroom Duxelle, Hickory Glazed Ribs,
Confit Potatoes, Young Carrots, Heirloom Tomatoes,
Herbs Jus Reduction

Dessert
Warm Mix Fruit Panettone Bread Pudding,
Spiced Vanilla Anglaise and Macadamia Gelato

Kindly notify one of our associates if you have any allergic intolerance
Price is inclusive of 10% service fee and 6% government tax.



Savour luxurious premium cuts at Award Winning Steak 
Restaurant – PRIME. Chef Dominico Piras’ festive set 
menu puts a dazzling spotlight on Classic Baked Turkey 
Roulade or Pan-Roasted Beef Tenderloin with Seared 
Hokkaido Scallops & Tiger Prawns for Christmas and 
Grilled Australian Wagyu Sirloin for Near Year’s Eve.  

5-COURSE 
CHRISTMAS EVE SET DINNER 
24 December 2022 
RM498 nett per person

6-COURSE 
NEW YEAR’S EVE SET DINNER 
31 December 2022 
RM598 nett per person

Enjoy 20% o� on food and non-alcohol beverage for 
Marriott Bonvoy, Club Marriott and selected credit cards

*All prices are inclusive of 10% service fee and 6% government tax Grilled Australian Wagyu Sirloin



6-COURSE 
NEW YEAR’S EVE SET DINNER
RM598 nett per person

Appetiser
Hokkaido Scallop Carpaccio
Red and Yellow Capsicum Cream
Shaved Winter Black Trues, Extra Virgin Olive Oil
Micro Salad

Soup
Oven Baked Roasted Steak Tomato Soup
Boston Lobster Croquette, Yuzu Aioli Claw
Sweet Basil Oil

In-Between
Creamy Carnaroli Risotto
Pumpkin Cream, Green Asparagus
Taleggio Cheese Fondue Palate Cleanser
Pear Sherbet and Cinnamon Light Wae

Sherbet
Homemade Lemon-Mint

Mains
Pan-Roasted Cod Fillet,
Mussels, Tiger Prawns and Clams in Flavored Sa�ron Broth
Winter Herbs Soft Polenta, Black Caviar

Or

Grilled Australian Wagyu Sirloin
Fondant Potatoes, Rainbow Carrots, Artichokes
Morel Mushrooms Sauce

Dessert
70% Cocoa Black Chocolate Marquise,
Morello Cherries Ice Cream and Red Currant Berries

Kindly notify one of our associates if you have any allergic intolerance
Price is inclusive of 10% service fee and 6% government tax.

5-COURSE 
CHRISTMAS EVE SET DINNER
RM498 nett per person

Appetiser
Foie Gras and Green Pepper “Cuit au Torchon”
Caramelised Baby Pears, Apricot and Ginger Chutney
Homemade Rosemary Brioche 

In-Between
Ricotta and Black True Tortellini
Chicken Consommé and Julienne Vegetables 

Palate Cleanser
Homemade Lemon-Mint Sherbet

Main Course
Classic Baked Turkey Roulade
Filled with Turkey Meat, Dry Figs, Plums and Apples
Williams Potatoes
Turkey Gravy

Or

Pan-Roasted Beef Tenderloin
Topped with Seared Hokkaido Scallops and Tiger Prawns
Mascarpone Cheese Polenta and Garden Vegetables
Honey Pepper Sauce

Dessert
Chestnuts & Blackberry
Chestnut Mousse, Blackberry Compote
Maple Gingerbread Cookies Ice Cream

Kindly notify one of our associates if you have any allergic intolerance
Price is inclusive of 10% service fee and 6% government tax.



Celebrate with a glorious festive spread at Kuala Lumpur’s Favourite Bu�et, featuring 
delightfully festive bu�et selections. Enjoy a medley of over 150 food choices including 
tapas creations, salads, fresh seafood, cheese, soups, slow-roasted Rib Eye, roasted lamb, 
roasted turkey on the carving station, Western, local fare and creative desserts. 

FESTIVE 
BUFFET DINNER 
25-30 December 2022 & 1 January 2023 
RM198 nett (adult) | RM99 nett (child) 

CHRISTMAS EVE 
BUFFET DINNER 
24 December 2022 
RM248 nett (adult) | RM124 nett (child) 

CHRISTMAS DAY 
BUFFET BRUNCH 
25 December 2022 
RM228 nett (adult) | RM114 nett (child) 

Enjoy 20% o� on food and non-alcohol beverage for 
Marriott Bonvoy, Club Marriott and selected credit cards

NEW YEAR’S EVE 
BUFFET DINNER 
31 December 2022 
RM278 nett (adult) | RM139 nett (child) 

NEW YEAR’S DAY 
BUFFET BRUNCH 
1 January 2023 
RM208 nett (adult) | RM104 nett (child)

*All prices are inclusive of 10% service fee and 6% government tax



*All prices are inclusive of 10% service fee and 6% government tax

FESTIVE SEASON
AFTERNOON TEA
1 - 31 December 2022 

A magical spread of festive-themed treats to celebrate 
the seasonal yuletide. 

Savour each morsel, from creative Foie Gras Mousse and 
Cranberry Jelly, freshly baked Gingerbread Spiced Apple 
Scone with Red Currant Compote, Vanilla Christmas 
Yule Log to individual ramekins featuring Turkey Slider 
and Pan-Seared Salmon with Parmesan Tuile. 

Each afternoon tea set is served with illy co�ee 
or Harney & Sons tea. 

RM120 nett per person or 
RM220 nett for 2 persons CHRISTMAS GETAWAY PACKAGE

Package Includes:
• Bu�et Breakfast, Daily 
• Christmas Eve Bu�et Dinner
• Christmas Welcome Amenities

CELEBRATE MERRIMENTS PACKAGE
Package Includes:
• Bu�et Breakfast, Daily 
• Christmas Day Bu�et Brunch
• Christmas Welcome Amenities

UNLOCK THE NEW YEAR
Package Includes:
• Bu�et Breakfast, Daily 

• New Year’s Eve Buffet Dinner

A GLAMOROUS 
TRAVEL THIS 
FESTIVE SEASON
Inspired by the timeless glamour of European holiday traditions, 
be enchanted this festive season at Le Méridien Kuala Lumpur. 
Spend the holiday in vibrant Kuala Lumpur with a memorable 
stay in one of the Lake Garden view or city view room, along 
with globally sought-after skincare brand Malin+Goetz bath 
amenities. 

LEARN MORE



FESTIVE GOODIES
Spectacular festive treats for sharing and gifting. 

Perfect for stocking stu�ers or to be presented as luxurious well-wishes, Latitude 03 has delightful selections 
of curated festive treats. Elevate your celebration this year with Festive Carvings, Christmas Yule Log and 
creative gourmet goodies made to share the yuletide cheers!

Available from 29 November 2022 to 6 January 2023

All prices are inclusive of 10% service fee and 6% government tax. 
Discounts are not applicable for Festive Goodies and Hampers.

CHRISTMAS YULE LOG
Milky Chocolate & Roasted Almonds  120 
Madagascar Chocolate  120

CHRISTMAS GOODIES 
Christmas Cookies in a Cello Bag 25
Christmas Cookies in a Metal Tin 45
Christmas Ginger Bread House 120
Ginger Bread Man  15
Christmas Stollen with Candied Fruits  35
Christmas Traditional Baked Moist Fruit Cake  150
Freshly Baked Fruit Cake with Martell VSOP (Orders must be made 3 days in advance) 280
Christmas Pralines in a Square Tin (3 pieces)  25
Christmas Pralines Art Cocoa  35
Christmas Mini Chocolates in a Ball (3 pieces)  10
Chocolate Christmas Goodies in a Round Tin (5 pieces of Chocolate Fruits & Nuts)  30
Christmas Goodies in a Pail (Candy Cane, Christmas Cookies, Chocolate Fruits & Nuts)  45
Festive Éclair (per piece)  20
3 pieces  55
5 pieces  90
Choux Au Craquelin with Caramelised White Chocolate and Candied Chestnut  25
Caramel Apricot Tart  20
Almond Rocher Christmas Tree  40
Christmas Macaron 
4 pieces  35
12 pieces  95

CHOCOLATE FIGURINES
Chocolate Reindeer  25
Chocolate Old Man on Rocking Horse  48
Chocolate Penguin with Scarf  22
Chocolate Snowman with Spade  22

CHRISTMAS CARVING
Oven Roasted Turkey, Apple-Chestnut Stu�ng, Cranberry-Orange Essence, Giblet Gravy  588
Slow-Roasted Argentinian Grain Fed Ribeye infused with spices (2.5kg)  958

All meat and poultry are served with a selection of butter sautéed vegetables, roasted potatoes, 
sweet potatoes and pumpkins, Brussels sprouts with chestnuts, black pepper and mushroom gravy. 

*Orders must be made 24 hours in advance.

SEASON’S GREETINGS HAMPER  238

Baked Fruit Cake
Chocolate Christmas Praline in a Ball (3 pieces)
Christmas Cookies in a Tin
Chocolate Mendiants in a Tin
Packaging and Decorations

NETT PRICE (RM)

NETT PRICE (RM)
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