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DELUXE
BANQUET

Deep Fried Spring Roll

Peking Duck Pancakes

Handmade Seafood Roll

Sang Choy Bow

JIM-ME Five Spice Calamari and Prawns

Scallop
Prawrs
Chicken

Beef
Chicken Fried Rice

Ceepfried ke cream
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BUSINESS
BANQUET

Deep Fried Spring Rall
Handmade Siew Mai

Malaysian Style Chicken Satay

JIM-ME Five Spice Calamari and Prawns

Shared main - choice of meat

2-3 people two choices
4 people (Al three)

Chicken
Beef
Pork

Chicken Fried Rice

lce Cream with Topping

$40pp (M 2)

| ENTREE

Our enfrdes gre authentic and hamdmade with qualify ngedients by Owmar and Chel Simmy

JIM-ME Five Spice Calamari and Prawns
Lightly flourad deap-fried prawns and outtefish, e porthy wok-tossed with
Chefs oem specal blend of five-spice, sait, and pepper, shood shalots and chill

JIM-ME Five Spice Calamari

Lightly flourad deap-fried outthefish, oxporthy wolki-tossed with Chef's own
special olend of five-spice, sait, and pepper, shoad shallots and chill

Peking Duck Pancakes (4 pcs)
Enjy tie delightful emibination of tender shood duck, fesh shaliots, and crsp
aouwomioss, all wapped in delicate pancakes. Served with our Chef's ownspecial sauce.

Five Spice Tofu
Lightly flowuned deap-fried fresh tof expertly wok- ossed with Chef's own
special olend of five-spice. salt. and pepper, shoed shallots and chill

San Choy Bow (2 pcs)
Aromatic sautead munced ol deoed DamDos shoats, and diced oalany sonwed
1 onsp lettuoe cups [oppsed with ABC sauoe and white sasamea

Spring Rolls (3 pcs)
'E'iD'ﬁ'.l’.‘EED—f'Ed nandmade sDrng no = filed with shredded chicken and
vagatanes haryad with a sade of sweet and Tangy Dl sSu0e.

Siew Mai (4 pcs)

Delicate steamed por k dum plings served with swest chilli sauce and a drizzle of
ancmatec sesame ol

Kow Jee (4 pcs)
Fan-fried pork dum plings, served with a side of shredded ginger for 3 hint of
spice and vinegar for tandgny kick.

Malay Style Beef Curry Puffs (2pcs)
Mincad beef and potatoes in an ammatic Malay-stye curry sauce. wranped in
puff pastry and deap-fried to golden,

Malaysian Style Chicken Satay Skewer (3 pcs)

lender lemongras-mannated chicken senved with Chef's own sgnature ounry
Deanut sauce.

| SOUP

JIM-ME Spicy and Sour Soup

A tamtalizing combination of spicy and tanginess, this thick and sa tisfying soup is
fillad with diced prawms, cuttefish, sea scalops, chicken, and a vansty of wagetankes

Crab Soup
Rich and flavorful cralb meat soup with a thick consste oy

Tom Yum Soup
Fiery and tangy flaveuwrs, prepaned with a delgim il comiina tion of sucoubent
pEwrs and temder chicken.

Char Siew and Wonton Clear Soup
Handmade wontons and siioes of BB por, 2l servad in a Sear chicken broth.

Chicken Sweet Corn Soup
Wabvehy texture, with the sweetness of com, tender diced chicken, and the sy
additien of cooked agg white.
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| SEAFOOD

Cantonese-Style Fried Coral Trout {(Half Fish)
Local fresh coral trout, deap-fried to onispy perfection. Aocompanied oy aromatic
ginger and spring omon, with a drizze of hot ol and a touch of Sght soy sauce.

Fried Coml Trout And Sweet & Sour Sauce (Half Fish)

Local fresh coral trout desp-fried with omon, capsicwm, swest & sour sauce
o ton

Fried Coml Trout Fritters
Gobden deap-fried battered coral trout, desp-fried to onspy perfection.
Larvad with tangy oreamy wasahl mayonnaiss

Steamed Coral Trout Fritters

Sloas of steamed coral trout, acoompanied By aromatic ginger and soring ondon,
with a drizzle of hot of and a touch of bght soy saucs.

Coral Trout and Seasonal Vegetables
Coral trowut with fresh seasona wagatanbes | s da ﬂ'ﬂ'fl.l Comomnaton 5
oormpbamented Dy & savoury oyshar sauce fat bnngs out the dsh’s natura flanvowrs.

Hot Plate Sizzling King Prawns

Sucousant king prawns, wos-tossed in Chef's own sizzsing sawce Served on a
Szzing hot plate, thes dsh Creates a captvatng displ 3y a3 it armees at your Tabes

Singapore Chilli King Prawns
Lugnthy flowred desp-fried g orawns, tossed ina tantaizing tomato chll sauce
theckanad with egg and nfused with anomatic spioas.

Malay Style Sambal Prawns

Supcoubant king prawms in JIM-ME's samibal sauce. boasting the perfect balanceof
Soecy. tandgny. and savory notes.

Malay-Style Dry Curry King Prawns
SooubaTt WG Drasns e D iy st r-friod with f'-ElH'-El"I‘t LY T, nifus: g them
with a tantalzng Dhand of spices. Enhanced oy frash anomatic Oy DBV s,

Golden King Prawns

Lightly flowred deap-fried king prawns, tossed in Chef's own creamy Asian-shyls
paminkin sauce. Chef's Favournits!

Cantonese Style Stir-Fried Scallops

L3 scalons acmompansed by fragrant ginger and soring onion. Thedish s
alovated with a savory oyster sauce. creating a deligntful balance of sweeatness
and umami flawours.

Scallops and Broccoli

%a5 scalops carafully stir-fried to perfection and served on abed of steamed
onoooodl, accompanied oy acreamy and velvety egg wihite sauoe.
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| DUCK / CHICKEN / VEGETABLES

JIM-ME Roasted Crisp Duck (Half)

Chef's own in-house roasted onspy duck sarvad with traditiona
SCODMpANEments, moudeng tTangy Moo sance and WSS [0l UM Sauce.

Honey Chicken

lender maorsels of deap-fried battered c hicken, wok-tossed in ot honey sauce
lomped with sesame seads.

Salt & Pepper Chicken

lender morsals of desp-fried ba thered ¢ hicken, wolk-tossed with cur Chet's own
specal olend of five-spice salt. and pepper siosd shabots and chilli_

Cantonese Style Cashew Mut Chicken

lender stir-friod pieces of chicken accompamed by a mediey of origp seasona
vegetables, slevated with a savory oyster sauce. Topped with cashew nuts.

Claypot Chicken and Vegetables

Swcousent marsels of chickan with seasonal vegetalbles and mushnooms, baked
na clayoot tomesd the flavowrs, creating a delicious wmnami-nch saucy dish.

Malay Style Sambal Chicken

lender maorsals of chicken with onion, capsiowm, caleny, and muEhnooms,
stir-fried with MIM-ME's sambal sauce.

Claypot Szechuan Chicken

lender pieces of chicken comibined with cnion, dry chilll, capsioum, o=leny, and
carmot. Baked ina daypot with Chefs own Szechuan-shyie sauce

Singapore Curry Chicken

Tender chunis of brased chicken with potatoss simmened in arich and flavowrfu
aurry grawvy, infused with herbs and the creamy richness of oooonut milke

Spicy La Zi Chicken
lender morsals of deap-fried batherad ¢ hicken, wou-tossed with hot and spicy
dried chil, onéon, capsioum, and Srechuan pepper for ach IoANET_

Fu Rong Dan (Malaysian 5tyle Omeletie)

Fluffy wiok-fried omelette filled with sucoulent shioes of BEO pork and amediay
of fresh vagetables,

Stir-Fried Mixed Vegetables

Dalght in the vibrant and fresh flavowrs of our stir-fried seasonal vegetables,
garkc, oyster sauce Yegetabls lovers alke.
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| BEEF/LAMB/PORK

Sizzling Tenderloin Steak

Caramelized cnions and thick shoes of tender loin steak in Chef's own sizzing
saloe sarved on a notplate, oreating a theatncal axpanenos

Black Pepper Steak
Thick s¥ice of tendernicdn steak, capsiowm, mushnoom, and orooood. The dish
comes alive with the aromatic and peppery notes of black pepper sauce.

Cantonese Style Ginger Shallot Beef

Lavour the simplicty and elegance of stir-fried tender beef accompanied by the
wibramt flavowr s of gingsr and shaliots.

Onion Beef

e natural swestness of the onions complements the savory richness of the
oesf stir-fried with Chef's own's special saucs.

Sambal Beef
landar marnated boaf shoas with onion, capsiowT, oe ary and s

cogted in JIM-ME's sambal sawce. A delightful balance of heat. tanginess, and
savary flavoirs

Beef Rendang Malaysian style
lendar chunis of beaf simmernad in a fragrant bbend of spices and osoonut misk,
resylting in a thick and uscious sauce.

Cantonese Claypot Lamb

lender marinated lamb pieces wok-fried with onion, canmot. mushnoom, g ingar,
shaliot served in clayoot

Szechuan Spicy Lamb
lender piecas of lamb combined with on o, diny Cell, Capsac i, cedeny. and
camat Chef's own Szechua -5hyie sauce

Sweet and Sour Pork

Bite-sized pieces of deap- frind battered pork with ondon, capsicum, pineapple,
tossad i swest & sour sauce

Malaysian Dried Curry Pork
Malays an-style tender shices of stir-fried pork, onéon, ca psiowT, spioes for
il bower

| NOODLES

Penang Beef Char Kuey Teow

Ltir-fried flat rice noodies with beef eggs, bean sprouts and MM-ME's
sambal sauce

Malaysian Hokkien Mee

Braised nokoen noodes with ng prawns., porn, egg and SOy sawoe

Singapore Moodles
Ltir-friod wormood B with shood chicken, BEQ Dok, B S0 SaIDa.
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| RICE

JIM-ME Special Fried Rice
Freed reoa wintn shredided chacken & BIBL) oo

Vegetables Fried Rice

Fmed moe with vegetabies

Masi Goreng
Ltir-friad rice and JIM-ME’s sambal sauce and shoadd ad chicuan,

Seafood Spicy Fried Rice

Friad rios with fresh diced prawns, outtlefish, scalop & MIM-ME's sambal saucs.

Casheow Mut Chicken and Steamed Rice

Sitir fried chicken, seasonal wegq onster sauce, tossed cashew nut and steamed rice.

Honey Chicken and Steamed Rice

Deep fried chicken fritted, tossed honey sauce and spread white sesameand
steamed nos

Sambal Chicken and Steamed Rice

lender maorsels of chickean with omion, capsowm, celant and mushaooTs,
stir-fried with sambal and steamed mce.

Curry Chicken and Steamed Rice

Braised chunis of chicken in traditional ownry grawy, lerbs, coconut milk
and steamed noe.

Sweet and Sour Pork and Steamed Rice
Bite size pork koin Bghily flouned, deop fried 18 goddon brown, tossed in
tomatoes sawoe and steamed rice.

Ginger Shallot Beef and Steamed Rice
Liir fried slices of boof with ginger shabot and steamed nos.

Sambal Beef and Rice
Ltir-fried sices of beaf tossed in JIM-ME’s samibal sauce and steamed nos.

Vegetarian Delight

Stir-fried seasonal vegetabbes with JIM-ME's sambal sauwce and steamead rice

Steamed Rice

| DESSERT

Toffee Apples with lce Cream min order 2
Banana Fritter with lce Cream min order 2
Deep Fried lce Cream

lce Cream with Lychee
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