
Buffet
Atlas

The world in a bite for all occasions

W E S T E R N · V E G E T A R I A N

M A L A Y · M I D D L E  E A S T E R N · S O U T H  A S I A N

O R I E N T A L ·



~2,000
C O R P O R A T I O N S
S E R V E D

W E L C O M E  A B O A R D

Buffet Atlas is a curated collection of cuisines, inspired
by the chefs we work with from Palestine, Syria,
Afghanistan, Pakistan, Myanmar and Iraq .

Since 2016, PichaEats has partnered with refugee chefs who fled

war-torn countries and now seek safety in Malaysia. Through

training and a platform to sell their cuisine, they earn a livelihood

despite legal work restrictions.

Buckle up and let your tastebuds explore the world, one bite at a

time!

~1 Mil
M E A L S  S O L D

~60
R E F U G E E  C H E F S
P A R T N E R E D

Where catering meets
conscience.



We respond within 
1 working hour.
W H A T S A P P

E M A I L

+60 18-289 4353

hello@pichaeats.com

H O W  T O  B O O K

We've made catering with social impact easy. No need
for CSR slides, just incredible food with a story!

The simplest impact
you'll book this quarter.

Trusted by 2,000+ Clients



M I N I M U M  O R D E R  R M 1 , 5 0 0  ·  P R I C E S  E X C L U D E  S S T  ·  P R I C E S  V A L I D  F O R  3 0  D A Y S

I N C L U D E D  I N  P R I C E

Food preparation by refugee chef partners

High-end disposable cutlery

Serviettes

Standard buffet service

Up to 2.5 hours serving duration

A D D I T I O N A L  C H A R G E S

Manpower RM130/crew (based on pax)

Transport RM150–RM400 (based on location)

Buffet table & cloth separate quote

Proper tableware from RM3.50/pax

Express booking (< 2 working days) +10%

Let’s Expore Buffet Atlas!

B E F O R E  Y O U  S E T  O F F

What's included,
what's not.



VG NGFVegetarian Vegan Glutten-Free NutsV

Y O U R  C H E F S
This menu is built & led by
Chef Dalia, Chef Heba and
Chef Anas from Palestine, and
Chef Feroza from Afghanistan.

Basbousa (Coconut Cake) 

Premium Fruit Platter

Almond Kunafa

Chocolate Basbousa 

Pistachio Kunafa 

Baklava 

Mediterranean Cuisine

6  I T E M S  +  1  D R I N K

Aromatic Roasted Chicken

Afghan Curry Chicken 

Kabsa Chicken 

Honey Sumac Chicken 

C A R B S  ·  S E L E C T  1

Qhabeli Rice

Kabsa Rice

Mandi Rice

P R O T E I N  ·  S E L E C T  1

+2.10

+4.00

D E S S E R T  ·  S E L E C T  1

+1.30

S I D E S  ·  S E L E C T  2

Falafel 

Hummus & Bread 

Babaganoush & Bread

Beetroot Hummus & Bread

Warak Irab 

Chicken Musakhan Rolls 

Chicken Mantu 

Yalanji 

Bolani 

Chicken Shawarma Wrap 

Mediterranean Lamb Stew 

Lamb Shawarma Wrap 

Chicken Kibbeh 

Lamb Kibbeh 

+0.20

Orange Juice

Lemonade

Iced Peach Tea

Coffee and Tea 

Arabic Coffee 

B E V E R A G E

+0.90

+1.00

+4.00

Starting from RM39 /pax

F E A S T  O F  T H E  L E V A N T

+4.30

+1.40

+1.80

+3.10

+0.60

+0.70

+0.80

+1.30

+3.00

+4.00

+4.50

+5.30

+6.30

+6.30Garden Salad 

Fattoush

Onion Parsley Sumac

Fresh Chickpea Salad 

Falafel Salad & Tahini

Tabouleh 

VG

VG

VG

VG

VG

GF

GF

GF

GF

VGGF

S A L A D  ·  S E L E C T  1

 +1.70

+7.20

& Lemon Dressing 

N

N

GF

GF

GF

GF

V

VG

V

N

N

N

GF

VG

VG

VG

VG

VG

GF VG

V

V

V

VG



F A L A F E L  S T A T I O N

Duration : 3 hours

*Note that pricing does not include

manpower and table rentals

5 0  p a x  -  R M 8 . 3 0 / p a x
> 1 0 0  p a x  -  R M 8 / p a x

Mediterranean Cuisine
Live Stations

F E A S T  O F  T H E  L E V A N T

VG



VGV

NGF

Malay Cuisine

6  I T E M S  +  1  D R I N K

S I D E S  ·  S E L E C T  2

White Rice

Basmathi Rice

Ayam Goreng Kunyit

Bubur Pulut Hitam

Bubur Sago Gula Merah

Premium Fruit Platter

Ayam Masak Merah

Starting from RM31 /pax

T H E  F L A V O U R S  O F  N U S A N T A R A

Vegetarian Vegan

Glutten-Free Nuts

C A R B S  ·  S E L E C T  1

Turmeric Rice +0.70

Nasi Goreng Kampung +1.10

Nasi Minyak +1.40

Nasi Tomato +2.00

Nasi Hujan Panas +3.50

P R O T E I N  ·  S E L E C T  1

Ayam Goreng Berempah

Chicken Curry

Nyonya Curry Chicken

Ayam Masak Kicap+0.40

Chicken Gulai +0.60

D E S S E R T  ·  S E L E C T  1

Fudgy Brownies +1.30

Bubur Cha Cha +1.90

Kuih Lapis & Seri Muka +2.00

Cucur Jagung w/ Red Sauce

Cucur Udang

Telur Dadar

Telur Sambal

Tempeh Sambal

Mini Samosa +0.30

Curry Puff +0.70

Tofu Bergedil +1.10

Tofu Sumbat +1.20

Veg Springroll +1.50

Gado-Gado +2.70

Roti Jala w/ Potato Curry +3.20

Buttermilk Chicken +1.50

Premium Chicken Rendang +5.60

Onde Onde & Lapis Ubi +2.00

V E G E  ·  S E L E C T  1

Stir Fry Cabbage & Carrot

Acar Jelata

Acar Awak

Lodeh

Mango Kerabu

Curry Veg w/ Tofu

+0.50

+0.90

+3.00

+6.30

B E V E R A G E   ·  S E L E C T  1

Orange Juice

Lemonade

Syrup Limau Ice

Sirap Selasih

Limau Asam Boi

Syrup Bandung Ice

Teh Tarik

+0.80

+1.00

M O R E  I T E M S  O N  N E X T  P A G E  > >

VGGF

V

N

VG

VG

GF

GF

GF

GF V

GF V

GF

GF

GF

GF

GF

GF

GF

VG

GF V

GF V

GF VG

V

V

V

GF VG

VG

V

V

GF VG

GF VG

GF VGN

GF VG

GF

GF V

GF VG

GF VG

GF VG

V

GF VG

VG

VG



Beef Satay

Fish Asam Pedas

Beef Rendang

Min. 25 Sticks

Malay Cuisine

6  I T E M S  +  1  D R I N K

GFN

GFN

GF

GF

VG

GF

GF VG GF VG

GF

GF

GF

GF

GF

Chicken Satay +1.50

+3.30

+5.10

+8.60

Tofu Masak Merah +6.70

Young Jackfruit Rendang +9.30

Sambal Sotong +6.20

O P T I O N A L  A D D - O N

Min. 25 Sticks

Starting from RM31 /pax

T H E  F L A V O U R S  O F  N U S A N T A R A

Curry Prawn +10.10

Mutton Curry +11.40

Gulai Ikan Tenggiri +12.20

Beef Curry +9.50

Mutton Rendang +12.30

Sweet & Sour Fish +12.60

Sambal Tofu Tempeh +15.80

Y O U R  C H E F S
This menu is built & led by Chef Irfana and Chef Hadi from
Myanmar, and Chef Anas from Palestine.

Free Upgrade
To Seri Warisan Buffet
Table Decorations



Malay Cuisine
Live Stations

T H E  F L A V O U R S  O F  N U S A N T A R A

R O J A K  B A R

Duration : 3 hours
Rojak Sauce, Pineapple, Jambu Air, Japanese

Cucumber, Jicama, Young Papaya, Prawn

Crackers, Peanut

5 0  p a x  -  R M 5 / p a x
> 1 0 0  p a x  -  R M 4 . 5 / p a x

S A T A Y

Duration : 3 hours

A I S  K A C A N G / C E N D O L

Duration : 3 hours
Ice, Rose Syrup, Brown Syrup, Evaporated Milk,
Red bean, Sweet Corn, Grass Jelly, Peanut,
Cendol

5 0  p a x  -  R M 5 / p a x
> 1 0 0  p a x  -  R M 4 / p a x

N Y O N Y A  C U R R Y  M E E

Duration : 3 hours
Curry Nyonya Broth, Yellow Mee, Bean Sprouts,
Tofu Puff, Egg, Fish Cake, Mint Leaf, Lime

5 0  p a x  -  R M 1 0 / p a x
> 1 0 0  p a x  -  R M 9 . 7 / p a x

Chicken  Sa tay  -  RM2 .50 /s t i ck
Bee f  Sa tay  -  RM3 .30 /s t i ck
Se tup  w i th in  K lang  Va l l ey -  RM400

Min imum 1000  s t i cks



Five Spice Roast Chicken

Kamheong Chicken

Sweet & Sour Chicken

Nyonya Curry Chicken

Teriyaki Chicken 

Lemon Chicken 

Buttermilk Chicken 

Kungpo Chicken 

Deep-Fried Butter Prawns

Kamheong Prawn

Chili Prawn

Prawn w/ Thai Chilli

Kungpo Prawn 

Nestum Prawn 

Glutinous Rice Balls 

Premium Fruit Platter

Crispy Sesame Balls

Assorted Mochi 

Longan Tofu 

Lin Ci Kang 

Chinese Stir fry Eggplant 

Stir Fry Cabbage and Carrot

Hand Shredded Cabbage 

Choy Sum with Oyster Sauce 

Braised Mushroom w/ Broccoli 

V E G E  ·  S E L E C T  1

White Rice

Golden Treasure Rice

Fried Bihun 

Longevity Fried Noodle

Chinese Fried Rice 

Ginger Scallion Fish

Kungpo Fish

Sweet & Sour Fish 

Fried Chicken Wonton

Hot and Sour Soup

Crispy Sesame Tofu

Pan-Fried Gyoza w. Chili Oil

Pumpkin Tofu

Chicken Mantu  

Chinese Egg Omelette 

Veg Springroll  

Mapo Tofu 

Assorted Dimsum

Orange Juice

Lemonade

Chrysanthemum Tea 

Lo Han Guo 

Y O U R  C H E F S

VGGF

V

V

V

V

GF

N

GF

N

VGGF

VG

VG

N

NVG

VGF

VGF

VG

VGGF

VGGF

GF V

GF V

GF V

V

Chinese Cuisine

7  I T E M S  +  1  D R I N K

F I S H  ·  S E L E C T  1

Starting from RM39/pax

O R I E N T A L  F L A V O U R S

C A R B S  ·  S E L E C T  1

P R O T E I N  ·  S E L E C T  1

P R A W N  ·  S E L E C T  1

S I D E S  ·  S E L E C T  1

D E S S E R T  ·  S E L E C T  1

B E V E R A G E  ·  S E L E C T  1

+3.20

+6.20

+0.20

+0.40

+0.40

+0.20

+1.40

+5.20

+3.70

+4.80

+2.00

+2.20

+4.60

+5.00

+0.10

+0.20

+1.10

+1.30

+1.50

+1.80

+1.70

+3.20

+1.90

+0.8

+3.60

This menu is built & led by
Chef Sana from Pakistan and
Chef Yousoff from Myanmar.

w/ Pandan 

w/ Thai Chilli 

VGV NGFVegetarian Vegan Glutten-Free Nuts

+4.50

+3.00

+0.30



Chinese Cuisine

O D E N

Duration : 3 hours
Fishball, Lobster Ball, Squid Ball, Seafood Tofu,
Bean Curd Roll, Cheese Tofu, Broccoli, Carrots and
White Radish

5 0  p a x  -  R M 1 4 / p a x
> 1 0 0  p a x  -  R M 1 3 / p a x

C U R R Y  L A K S A

Duration : 3 hours
Curry Nyonya Broth, Yellow Mee, Bean Sprouts,
Tofu Puff, Egg, Fish Cake, Mint Leaf, Lime

5 0  p a x  -  R M 1 0 / p a x
> 1 0 0  p a x  -  R M 9 . 7 / p a x

Live Stations

O R I E N T A L  F L A V O U R S

T O N G  S U I  B A R

Duration : 3 hours
Pick 3 : Lin Ci Kang, Bubur Cha Cha, Bubur Sago
Gula Merah, Bubur Pulut Hitam, Longan Tofu &
Glutinous Rice Ball with Pandan Soup

Every add-on tongshui: RM4/pax

5 0  p a x  -  R M 1 0 / p a x
> 1 0 0  p a x  -  R M 9 . 5 / p a x

Free Upgrade
To Oriental Buffet
Table Decorations



Butter Rice 

Aglio Olio 

Spaghetti Marinara

Spaghetti Chicken Bolognese

Pesto Pasta

Cajun Chicken Pasta

Arrabbiata Penne Pasta

Chicken Musakhan Roll

Crab Rangoon w/ Grape Sauce

Cauliflower Roll

Hummus & Bread

Cranberry Cream Cheese Roll

Spinach Tomato Mini Quiche

Mini Chicken Pot Pie 

Sweet Potato & Caramelised 
Onion Mini Quiche 

6  I T E M S  +  1  D R I N K

Chocolate Earl Grey Cake

Chocolate Date Cake

Fudgy Chocolate Brownies

Lemon Cupcake

Pistachio Cranberry Tart 

Mini Cheese Tart 

Chocolate Cupcakes 

Assorted Fruit Tarts 

GF VGN V

GF

GF

GF
GF

VG

VG

V

V

V

S I D E S  ·  S E L E C T  2

Western Cuisine

Cajun Chicken Stew

Chicken Tender w/ Ketchup

Grilled Chicken Chop 

Aromatic Roasted Chicken

Honey Sumac Chicken 

VGGF

GF

Chicken and Cream Soup 

Tomato Soup

Mushroom Soup 

Baked Spiced Potatoes 

Mash Potato w/ Brown Sauce 

Calamari with Marinara Sauce 

Deep Fried Calamari 

Baked Seabass w/ Garlic Herb  

Mediterranean Lamb Stew

Fried Fish Fillet w/ Tartar 

Y O U R  C H E F S

VGV NGF

F E A S T  O F  T H E  G R A N D  C H A T E A U

C A R B S  ·  S E L E C T  1

+4.90

+5.20

D E S S E R T   ·  S E L E C T  1

B E V E R A G E   ·  S E L E C T  1

Starting from RM38.5 /pax

P R O T E I N  ·  S E L E C T  1

Orange Juice

Lemonade

Iced Peach Tea

Coffee & Tea +1.00

+0.90

S A L A D   ·  S E L E C T  1

Sweet Corn Cabbage Salad

Garden Salad 

Shrimp Salad Joy 

Peach Salad

Roasted Vegetables

O P T I O N A L  A D D - O N S  ( S O U P S )

O P T I O N A L  A D D - O N S  

This menu is built and led by Chef
Irfana from Myanmar, and Chef Heba
and Chef Dalia from Palestine.Vegetarian Vegan Glutten-Free Nuts

+2.80

+7.60 +0.20

+0.90

& Lemon Dressing 

+1.50

+5.30

+6.20

+5.90

+3.50

+12.00

+3.50

+5.60

+6.20

+7.80

+6.50

+8.20

+0.40

+0.50

+1.20

+1.80

+1.90

+4.50

+8.80

V

V

V

V

V

V

V

VG

GF

VG

VGGF

V

V

V

V

V

V

V

V

VGGF

V

GF

GF

GF

N

+11.50



Duration : 3 hours
PichaEats Chocolate Fountain consist of
Strawberry, Marshmallow and Pretzels

C H O C O L A T E  F O U N T A I N

5 0  p a x  -  R M 1 0 / p a x
> 1 0 0  p a x  -  R M 8 / p a x

S A L A D  B A R

Duration : 3 hours
Green Coral, Lettuce, Red Coral Lettuce, Cherry

Tomato, Onion, Red Cabbage, Japanese Cucumber,

Corn, Hard Boiled Egg, Olive, Pickled Cucumber, Pita

Chips, Caesar Salad Dressing, Fattoush Dressing,

Goma Dressing & Lemon Dressing

5 0  p a x  -  R M 7 / p a x
> 1 0 0  p a x  -  R M 6 . 5 / p a x

W H O L E  R O A S T  L A M B

Duration : 3 hours
PichaEats whole roast can feed up to 60 to 70 pax,
as a side. Minimum MOQ is 1 Whole Roast Lamb. 
Need minimum 7 working days confirmation. For
indoors event, lamb will come roasted, carved on
site.

R M 2 1 9 9 / U n i t
1 4 k g  t o  1 5 k g

Western Cuisine
F E A S T  O F  T H E  G R A N D  C H A T E A U

Live Stations



White Rice

Basmati Rice

Premium Fruit Platter

6  I T E M S  +  1  D R I N K

P A K I S T A N I  A N D  I N D I A N  F L A V O U R

Y O U R  C H E F S
This menu is built & led by
Chef Sana and Chef
Shaista from Pakistan, and
Chef Laila from Malaysia.

C A R B S  ·  S E L E C T  1

Pulao Rice +4.00

Biryani Rice +5.40

Ghee Rice +7.60

D E S S E R T   ·  S E L E C T  1

Gulab Jamun

Kesari

Rasam +2.40

Indian Fish Curry +9.80

Vegetarian Meat Varuval +5.40

Sambar +6.00

Vege Dalca +6.30

Keerai Curry+7.40

Butter Veg Masala +13.90

S I D E S  ·  S E L E C T  2

Mini Samosa

Springroll w/ Thai Chilli

Gobi 65

Turmeric Cabbage

Aloo Gobi +1.70

Fried Bittergourd +3.10

Pakora+3.40

Tauhu Sambal +4.80

Palak Paneer +5.60

B E V E R A G E   ·  S E L E C T  1

South Asian Cuisine
Starting from RM40.5/pax

Chicken Varuval

Tandoori Chicken

Indian Curry Chicken

Chicken Peratal

Biryani Chicken

P R O T E I N  ·  S E L E C T  1

Mutton Varuval +1.60

Only Available
w. Biryani Rice

Butter Chicken Masala +4.10

Chicken 65 +7.50

Mutton Curry +2.20

O P T I O N A L  A D D - O N

Indian Curry Vegetarian Meat +8.00

Orange Juice

Lemonade

Iced Peach Tea

Teh Tarik

Lassi

+1.00

+4.50

+0.90

S A L A D   ·  S E L E C T  1

Raita Salad

VGV NGFVegetarian Vegan Glutten-Free Nuts

Garden Salad VGGF& Lemon Dressing 

VGGF

VGGF

GF

GF

GF V

GF

GF

GF

GF

GF

GF

GF

GF

VG

VG

VG

VGGF

VGGF

VG

VG

VGGF

GF V

GF V

VGGF

V

V

VGGF

GF

VG

VGGF

VGGF

VGF

VGF

V



Duration : 3 hours
Pani Puri is a beloved Indian street food featuring
crispy hollow puris filled with spiced potato,
chickpeas, and tangy tamarind water. Each bite
bursts with a refreshing blend of sweet, spicy, and
zesty flavours. A fun, interactive snack that's as
exciting to eat as it is delicious.

P A K I S T A N I  A N D  I N D I A N  F L A V O U R

P A N I  P O O R I

5 0  p a x  -  R M 6 . 8 / p a x
> 1 0 0  p a x  -  R M 6 . 5 / p a x

S A M O S A  C H A A T

Duration : 3 hours
Samosa Chaat is a popular Indian street food

where crispy samosas are crushed and topped with

spiced chickpeas, yogurt, chutneys, onions, and

crunchy sev. It’s a flavour-packed dish that’s tangy,

spicy, and delightfully textured.

5 0  p a x  -  R M 7 / p a x
> 1 0 0  p a x  -  R M 6 / p a x

South Asian Cuisine
Live Stations

M A S A L A  C H A I

Duration : 3 hours

5 0  p a x  -  R M 7 / p a x
> 1 0 0  p a x  -  R M 6 / p a x



VGV

N

GF

Springroll

Roti Jala with Potato Curry

Mini Samosa

Baked Spiced Potatoes

Hummus & Bread 

Beetroot Hummus & Bread

Springroll  

Sambal Tofu Tempeh 

Greek Baked Eggplant 

Meatballs w/ Vinegaratte

Spaghetti Marinara

White Rice

Fried Bihun

Aglio Olio

Chinese Vegetarian Fried Rice

Pesto Pasta

Acar Awak

Acar Jelata

Garden Salad 

Fresh Chickpea Salad 

Winter Caesar Salad

N

Hearty Chickpeas Stew

Spinach Tomato Mini Quiche

Cranberry Cream Cheese

Fudgy Chocolate Brownies

Lemon Cupcake

Premium Fruit Platter 

Mini Cheese Tart 

Kuih Lapis & Seri Muka

Chocolate Cupcakes 

Assorted Fruit Tarts 

NONG

GF VGNONG

VG

VG

VG

NONG

NONG

VG

VG

VG

VG

VG

VG GF

GF

VG

VG

VGGFNONG

GF

VGGF

VG

VG GF

Y O U R  C H E F S
This menu is built and led by 
Chef Roza from Iran and Chef
Ireen from Pakistan.

6  I T E M S  +  1  D R I N K

P L A N T - F O R W A R D  S P R E A D  

Vegetarian 
Starting from RM26 /pax

Vegetarian Vegan Glutten-Free

Nuts

C A R B S  ·  S E L E C T  1 S A L A D  ·  S E L E C T  1

B E V E R A G E   ·  S E L E C T  1

Orange Juice

Lemonade

Plain Water

Infused Water

Iced Peach Tea

Arabic Coffee

Teh Tarik 

Coffee and Tea 

+0.80

+1.00

Cucumber,
Lemongrass, Mint

+1.00

S I D E S  ·  S E L E C T  3

D E S S E R T  ·  S E L E C T  1

No Onion No Garlic

+5.20

+1.20

+7.00

+0.50

+0.80

+1.20

+1.80

+0.20

+0.30

w/ Thai Chili +1.20

+5.90

+10.80

+10.50

w/ Lemon Dressing

+0.90

V

V



VGV

NGF

Y O U R  C H E F S
This menu is built and led by 
Chef Laila from Malaysia, and
Chef Feroza from Afghanistan.

3  I T E M S  +  1  D R I N K

B R E A K F A S T  &  L I G H T B I T E S

M A L A Y S I A N

M I D D L E  E A S T E R N

W E S T E R N

B E V E R A G E   ·  S E L E C T  1

Refreshments
Starting from RM17 /pax

Orange Juice

Lemonade

Plain Water

Infused Water

Arabic Coffee

Teh Tarik 

Coffee and Tea 

+0.80

+1.00

Cucumber,
Lemongrass, Mint

Vegetarian Vegan

Glutten-Free Nuts

Fried Bihun

Marble Butter Cake

Springroll w/ Thai Chili Sauce

Bubur Pulut Hitam

Chinese Fried Rice

Tofu Bergedil

Curry Puff

Chicken Cocktail Sausages

Assorted Mochi 

Kuih Lapis & Seri Muka 

Onde Onde  & Lapis Ubi 

Fried Chicken Wrap

Roti Jala with Potato Curry

Nasi Lemak w/ Condiment 

Egg Sandwich 

Tuna Sandwich 

Mini Chicken Pot Pie

Spinach Tomato Mini Quiche

Vietnamese Springroll w/Chicken

Vietnamese Springroll

Fudgy Chocolate Brownies

Mango Salsa 

Sweet Potato & Caramelised 
Onion Mini Quiche +0.80

+0.10

Hummus & Bread

Falafel

Basbousa

Chicken Musakhan Rolls

Cauliflower Musakhan Rolls

Spinach Mantu

Chicken Mantu  

Chicken Shawarma Wrap 

Mini Cheese Tart 

Chocolate Cupcakes 

Assorted Fruit Tarts 

Pancakes w/ Honey & Butter 

Cereal with Milk 

Select 3 items

+1.00

+0.90

+2.90

+1.10

+1.70

+2.00

+0.80

+1.20

+0.10

+0.40

+0.50

+1.20

+1.80

+6.20

+8.20

N VG

V

GF

V

N

V

V

V

V

V

V

V

VG

V

VG

VG

V

GF

V

V

VG

VG

V

V

V

VG

VG

VG

V



VGV NGFVegetarian Vegan Glutten-Free Nuts

Mash Potato w/ Brown Sauce

Fried Bihun 

Mac & Cheese

Spaghetti Marinara 

Sweet Corn Cabbage Salad

Garden Salad w/ Lemon Dressing

Winter Caesar Salad 

Chicken Tender w/ Ketchup

Egg Sandwich 

Mini Samosa

French Fries 

Tempura Chicken Nugget

Mini Cranberry Chicken Burger

Lemon Cupcake

Fudgy Chocolate Brownies

Chocolate Earl Grey Cake 

Chocolate Cupcakes 

VG

VG

Y O U R  C H E F S
This menu is built and led by 
Chef Roza from Iran and Chef
Farzana from Pakistan.

6  I T E M S  +  1  D R I N K

F O R  T H E  Y O U N G  A T  H E A R T

Kids Menu
Starting from RM29 /pax

C A R B S  ·  S E L E C T  1 S A L A D  ·  S E L E C T  1

B E V E R A G E   ·  S E L E C T  1

Orange Juice

Lemonade

Plain Water

Ribena +2.00

S I D E S  ·  S E L E C T  3

D E S S E R T  ·  S E L E C T  1
+1.90

+2.20

+7.20

V

V

V

V

VG+1.70

+2.80

+3.90

+0.80

V

V

V

V

VG

V

V

We respond within 
1 working hour.
W H A T S A P P

E M A I L

+60 18-289 4353

hello@pichaeats.com

Book Now



S O F T  S E R V E

Duration : 2 hours
Unlimited Freeflow

Approx 60-80 Servings Per Hour

Flavours: Belgium Chocolate, Classic Vanilla & Mix

Free Topping: Oreo Crumb & Sprinkles

R M 1 0 5 0 / S t a t i o n

B U T T E R  C O R N  C U P

Duration : 2 hours
Unlimited Freeflow
Approx 60-80 Servings Per Hour

C O T T O N  C A N D Y

Duration : 2 hours
Unlimited Freeflow
Approx 60-80 Servings Per Hour

R M 7 5 0 / S t a t i o n

F R E S H  P O P C O R N

RM1050 /S ta t ion

F O R  T H E  Y O U N G  A T  H E A R T

Kids Menu
Live Stations

Duration : 2 hours
Unlimited Freeflow
Approx 60-80 Servings Per Hour

R M 7 5 0 / S t a t i o n



R E N T A L

Tableware

E S S E N T I A L

Bagasse Plate

Wooden Fork & Spoon
Paper Cup
Serviette

F r e e  o f  C h a r g e

C L A S S I C P R E M I U M

D I N E  I N  S T Y L E  W H I L E  W E  H A N D L E  T H E  D E T A I L S

Plates, cutlery, and cups to elevate any occasion

Eco-friendly, biodegradable
disposable plates made
from sugarcane pulp

Melamine Dinner Plate
Steel Fork & Spoon
Highball Glass 
Serviette

R M 4 / p a x

Porcelain Dinner Plate
Steel Fork & Spoon
Highball Glass 
Serviette

R M 6 / p a x

U P G R A D E  &  A D D - O N S

Upgrade to
Premium Fork & Spoon 

Swap Highball Glass to
Coffee Cup & Saucer 

Add On
Coffee Cup & Saucer 

+0.50/pax

+1.00/pax

+2.00/pax

Add On
Porcelain Dessert Plate & Fork

Add On
Dinner Knife

Add on
Soup Bowl & Soup Spoon

+2.00/pax

+2.00/pax

+3.00/pax

Transport, handling & washing charges apply
Starting from RM100, calculated based on your order size.



R E N T A L

Canopies & More

R M 7 5 0
B U N D L E

20x20 ft Hi-Top Canopy w Scallop
4 Round Tables w Cover 
40 Plastic Chairs w Cover 

Original Price: RM820

C A N O P Y
O P T I O N S

P R E M I U M
C A N O P Y

D I N E  I N  S T Y L E  W H I L E  W E  H A N D L E  T H E  D E T A I L S

Tables, chairs and anything else you need

T A B L E S C H A I R S

Industrial Fan

Air Cooler

Baby Chair

RM65/unit

RM250/unit
*Minimum 2 units

E X T R A S

5ft Round Table w/ Cover

Cocktail Table w/ Cover

RM30/unit

RM55/unit

Plastic Chair w/ Cover

Banquet Chair w/ Cover

Chiavari Chair w/ Cushion 

Bar Stool

RM5/unit

RM11/unit

Final confirmation and full payment required at least 7 days before the event
**Setup & handling fee: RM200–RM600, based on order size

10x10 ft Hi-Top Canopy w Scallop
(with Light) 
20x10 ft Hi-Top Canopy w Scallop
(with Fan & Light) 
20x20 ft Hi-Top Canopy w Scallop
(with Fan & Light) 

Starting from RM400

RM400/unit

RM500/unit

Transparent Canopy w Scallop
Chadelier
Fairy Lights)

RM850

RM18/unit

RM35/unit

RM25/unit

RM450/unit



S P E C I A L  P A R T N E R S H I P

Snap it, print it,
love it —
all in minutes.

Photobook x PichaEats
 Introducing Moments by Photobook, the instant-printexperience 

that energises events andconnects people. Fullycustomisablefor

your brand or occasion, and perfect for activations, conferences,

appreciation nights, festivals, launches, and celebrations.

With every moment created, a portion of proceeds supports

meaningful social causes, turning memories into impact.

Professionaly Serving for all occasion



S P E C I A L  P A R T N E R S H I P

•Hardcover layflat 

A clean, elegant hardcover photobook perfect for VIPs, clients,
partners or teams — a meaningful keepsake that highlights moments
that matter.

Why It Works
 Ideal for award nights, appreciation gifting & partnership highlights

Clean layouts for achievements, recaps & storytelling 

 Fully white-labelled for your event

Specification

Simple Photobook

8” × 8” size • 8 pages (add pages available)

2.2” × 2.2” size • 8 pages • Hardcover layflat

 Instant personalisation with guest photos or branded visuals

 Compact, premium, and highly giftable

 Ideal for corporate events, galas, activations & weddings

A trendy mini hardcover photobook guests can personalise and collect
instantly — premium, and perfect as doorgifts.

Specification

Why It Works

Photobook Charm

Perfect for event highlights & appreciation doorgifts

Clean, simple layouts for easy storytelling

Fully white-labelled for your brand

 A6 size • 6 pages • Hardcover layflat • Instant print & collect

A compact, ready-in-minutes photobook. Pick a cover design, add six
meaningful photos, and create a heartfelt keepsake instantly.

Features

Why it works

Simple A6 Photobook 

Multiple sizes • Fully customisable • White-label ready

Instant, branded touchpoints Perfect for registration counters,

photobooths & activity zones Social-friendly, thumb-stopping

format

Print-and-go cards that turn event snapshots into shareable keepsakes —
great for décor, engagement touchpoints, welcome kits & giveaways.

Features

Why It Works

Insta Cards

Pricing
Starting from RM1100 for 2 hours

Pricing
Starting from RM2600 for 100 charms

Pricing
Starting from RM1700 for 50 books

Pricing
Starting from RM39 for 100 books



T E R M S  &  C O N D I T I O N S

P A Y M E N T  &  P R I C I N G

Payment Accepted: bank transfer, cheque,
cash deposit, over-the-counter at
bank, or purchase order (corporate
clients only). PichaEats reserves the
right to charge extra for any other
payment method.

Validity Menu prices are valid for 30 days
from the date of catalogue receipt.
Prices may change thereafter.

B O O K I N G  &  A M E N D M E N T S

Amendment No changes or amendments
accepted less than 5 working days
before the event. PichaEats reserves
the right to charge extra for menu
changes within this window. No menu
changes entertained after 6pm on
day 5.

Address Complete address required at least 5
days before the event, otherwise
PichaEats is not responsible for
lateness. Must include unit/room
number, floor, building, road, area,
postcode and state.

Loading bay Client must inform PichaEats of
loading bay requirements at least 5
days before the event.

S E T U P  &  S E R V I C E

Setup Minimum 90 minutes required before
serving time to set up. PichaEats is
not responsible for late service if
given less than 90 minutes.

Serving Maximum serving duration of 2.5
hours. Extra time charged at RM
100/hour.

Food safety PichaEats is not liable for food
quality, contamination or poisoning if
food is consumed more than 3 hours
after serving time.

W H A T ' S  I N C L U D E D

Included Eco-friendly bagasse plates
(sugarcane fibre), paper cups, heavy-
duty plastic cutlery.

Extra cost Porcelain/melamine plates, stainless
steel cutlery, glassware. Buffet line
and table cloth not included unless
explicitly stated in quotation.

Leftovers Packed in disposable plastic bags
only. Client may not keep leftover
plastic cutlery, paper plates/cups,
cordial or serviettes.

Booking, Setup & Service

S U R C H A R G E S

Last-minute booking 
(within 2 working days)

+10%

Overtime after serving ends RM 100/hr
Odd hours, within booked hours
(12am–8am)

RM 150/hr

Odd hours, overtime (12am–8am) RM 200/hr
No-elevator venue (manpower) RM 50–200
Public holiday surcharge +RM 200
Non-halal use of equipment RM 200

D A M A G E  &  L O S S  C H A R G E S

Dinner plate RM 10
Dinner spoon RM 4
Dinner fork RM 4
Dessert fork RM 3
Highball glass RM 3

L O G I S T I C S

Kuala Lumpur, Ampang RM 150
PJ, Shah Alam, Setia Alam, Klang,
Subang

RM 200

Sungai Buloh, Rawang RM 200
KLIA, Bangi RM 300
Janda Baik, Seremban RM 400
Other areas on quote

P U B L I C  H O L I D A Y S
( R M  2 0 0  S U R C H A R G E  A P P L I E S )

New Year (1 Jan) Hari Raya Aidilfitri days 1–2

Chinese New Year days 1–2 Hari Raya Aidil Adha days 1–2

Deepavali Merdeka (31 Aug)

Christmas Day (25 Dec) Malaysia Day (16 Sep)

Note: rentals are charged in full whether used or not.

Charges, Damages, Holidays



C L I E N T
R E S P O N S I B I L I T I E S

L I M I T A T I O N S  O F  L I A B I L I T YC A N C E L L A T I O N  F E E S

Within 5 days of event 50% of order

After 11am, day before event 100% of order

T E R M S  &  C O N D I T I O N S

Person-in-
charge

Client must assign a person-in-
charge for floor plan arrangements.
PichaEats is not responsible for floor
plan if no PIC is assigned.

Halal use Client is strictly not permitted to use
PichaEats equipment or cutlery for
non-halal items. Breach incurs an RM
200 charge.

5-day notice Address details, loading bay
information and menu finalisation
each require 5 days' notice.

Force
majeure

PichaEats is not responsible for lack
of event success caused by
unforeseen circumstances including
but not limited to natural disasters,
riot, strike, or state of war.

Lateness PichaEats is not liable for lateness
where the client has failed to provide
complete address, loading bay
information or sufficient setup time.

Food after
3 hrs

No liability for food quality,
contamination or poisoning beyond 3
hours of serving time.

Marketing
images

Marketing images do not constitute a
representation of actual food items
delivered.

Cancellation & Liability

We respond within 
1 working hour.
W H A T S A P P

E M A I L

+60 18-289 4353

hello@pichaeats.com

Book Now



Thank
You

for rebuilding lives through food
with                   

w w w . p i c h a e a t s . c o m
h e l l o @ p i c h a e a t s . c o m

@pichaeats
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