
Wedding
Catering Services

www.sihaf.com.my

We provide the best
culinary experience for
your wedding

Make your wedding unforgettable with our
exceptional cuisine, crafted to delight both
the eyes and the taste buds. Our expert chefs
will design a custom menu using the finest
ingredients, ensuring every dish is prepared
and served with impeccable style to
complement your special day.

Location: B-LG-1, Shop Lot
Vista Alam, Jalan Ikhtisas,
Seksyen 14 40000 Shah Alam,
Selangor, Malaysia

Contact us for an

unforgettable wedding

catering !

Contact Us Today!



Appetizer (Choose 1)
Hummus with fresh bread
Mutabal with fresh bread
Spicy Potatoes

Rice dishes (Choose 2)
Biryani Rice
Haneeth Rice
Kabsa Rice
Madghout Rice
Mandy rice

Dessert (Choose 1)
Basbusa platter
Kunafa original cheese

Drink (Choose 1)
Vimto
Ice Lemon Tea
Sunquick
Arabic tea 

             (Surcharge Rm2 per person)
Adani tea 

             (Surcharge Rm3 per person)

Appetizers (Choose 2)
Hummus with fresh bread
Mutabal with fresh bread
Spicy Potatoes
Falalfel Sandwich

Rice dishes (Choose 3)
Biryani Rice
Haneeth Rice
Kabsa Rice
Madghout Rice
Mandy rice

Main Dishes Meat (Choose 2)
      Chiken and Lamb Mixed

Chicken Mandy
Lamb Mandy
Chicken Haneeth
Lamb Haneeth

Drinks (Choose 3)
Vimto
Ice Lemon Tea
Sunquick
Arabic tea 
Adani tea 

Main Pasta dish (Choose 1)
Marinara (      ,      or       ) 

             (chicken Rm2 surcharge per person) 
             (Beef Rm4 surcharge per person)

Bolognese (      ,      or       )
Pesto (      ,      or       )
Carbonara (      ,       or      )
Aglio Olio (      ,       or       )
Mac N Cheese (      ,      or      )
Beef lasagne

Appetizers (Choose 3)
Hummus with fresh bread
Mutabal with fresh bread
Spicy Potatoes
Falafel Sandwich
Sahawig Cheese

Rice dishes (Choose 3)
Biryani Rice
Haneeth Rice
Kabsa Rice
Madghout Rice
Mandy rice

Desserts (Choose 2)
Basbusa platter
Kunafa original cheese
Sihaf Signature Kunafa
Nutella Kunafa
Biscoff Kunafa 

Drinks (Choose 3)
Vimto
Ice Lemon Tea
Sunquick
Arabic tea 
Adani tea 

Main Pasta dishes (Choose 2)
Marinara (Mushroom, chicken or
beef) 
Bolognese (      ,      or      )
Pesto (      ,       or      )
Carbonara (      ,       or       )
Aglio Olio (      ,       or       )
Mac N Cheese (      ,       or       )
Beef lasagne

Our Packages
Essential Package
RM 33 per Person Package

Main Dish (Choose 1)
Chicken Mandy
Chicken Haneeth
Lamb options available

             (RM5 surcharge per person)

Signature Package
RM 55 per Person Package

Dessert (Choose 1)
Basbusa platter
Kunafa original cheese
Sihaf Signature Kunafa
Nutella and Biscoff Kunafa 

             (Surcharge Rm2 per person)

Elite Package
RM 75 per Person Package

Main Dishes Meat (Choose 2)
Chicken Mandy
Lamb Mandy
Chicken Haneeth
Lamb Haneeth
Mofa Fish
Fish Fillet
Grilled Prawn 

             (Surchage Rm5 per person)

Other Main Dishes (Choose 1)
Chicken Salona
Chicken Tajine
Vegetable Tajine (No Meat)
Lamb Tajine
Okra
Okra with Lamb

Terms & Conditions
Minimum Pax Requirement:

All packages require a minimum booking of 50 guests. For bookings with
fewer than 50 guests, a 15% surcharge per person will be applied.

Discount for Larger Bookings:
Bookings exceeding 100 guests will receive a 10% discount per person.
Bookings exceeding 150 guests will receive a 15% discount per person.

Substitution Policy:
Substituting food items such as chicken dishes with lamb dishes will incur an
additional surcharge of RM 5 per person.

Additional Dessert Options:
Dessert Options: Packages offering a single dessert option can be upgraded
to include an additional dessert variety for a surcharge. The surcharge
amount will depend on the specific desserts selected. Opting for premium
dessert varieties may incur an additional fee.

Food Testing:
Food tastings are available at RM120 per person. If the client proceeds with
our services, the tasting fee will be deducted from the final bill.

Menu Customization:
Any further customization requests beyond the stated options in each
package may be subject to availability and additional charges. These will be
discussed and agreed upon during booking.

Confirmation and Payment Terms:
A non-refundable deposit of 25% is required upon booking to secure the
date. The balance must be settled 10 days before the event day.

Cancellation Policy:
Cancellations must be made at least 14 days prior to the event. Cancellations
after this period may incur penalties up to 50 %.

Final Guest Count:
The final guest count must be confirmed at least 7 days before the event.
Changes made after this period may not be accommodated.

Service and Delivery Fees:
Service charges and delivery fees may apply based on the event location and
specific requirements. These will be communicated during the quotation
process.

Allergy and Dietary Requirements:
While we strive to accommodate dietary preferences and allergies, these
must be communicated at the time of booking. We cannot guarantee the
absence of allergens.

Leftovers:
Leftovers from the event will be handled according to food safety guidelines
and may be packed for guests if requested in advance (packing fees may
apply).Food sampling can be provided

Food sampling can be provided

Food sampling can be provided


