


“Manja is a collection of childhood 
memories fused through cooking, 
travel, love and laughter.” 

“Every dish has a memory 
of a moment of love for 
our culinary innovator.”

“See what triggers an emotional 
connection for you.”

Loving Regards, 

Navin Karu
Culinary Innovator



Address: 

NO. 6, LORONG RAJA CHULAN, 

KUALA LUMPUR

Contact Details: 

+6012-3737063

Operating Hours: 

Sun-Thurs: 12pm-11pm

(Kitchen last call: 10pm)

Fri, Sat, Eve of Public Holiday: 12pm-12am

(Kitchen last call: 10.30pm)

“Welcome to our 100 year old building.”



Thank you for letting us be a part 
of your special occasion. Our food takes time 

to perfect and cannot be rushed.
 

Please set aside at least 2.5 hours 
to enjoy your Manja experience. 

Please do let us know if there are any special dietary requirements, so we can prepare ahead of time.



MANJA SPACES



Dining Hall Al-Fresco

Capacity: 30pax
Sun-Thurs: RM2k (Min. Spend)
Fri, Sat, Eve of Public Holiday: 
RM2.5k (Min. Spend)
Timing: 5pm-12am

Al-Fresco

Capacity: 50pax
Sun-Thurs: RM5k (Min. Spend)
Fri, Sat, Eve of Public Holiday: 
RM8k (Min. Spend)
Timing: 5pm-12am

Dining Hall 



1st Floor Bar Dining Skyview 

Capacity: 30pax
Sun-Thurs: RM2k (Min. Spend)
Fri, Sat, Eve of Public Holiday: 
RM2.5k (Min. Spend)
Timing: 5pm-12am

1st Floor Bar Dining 

Capacity: 12pax
RM2k (Min. Spend)
Timing: 5pm-12am

Skyview 



MANJA GALLERY





Corkage
Spirits: RM170 nett

Wine: RM82 nett

Champagne: RM118 nett

Beer Barrel
Heineken 10L: RM620 nett

Audio Visual Services
Projector & Screen: RM140 nett

Microphone & 2 Speakers: RM175 nett

DJs and bands are welcome but must bring 

their own speakers. 

Parking
Valet Service available (5pm onwards): 

RM15 per car

Maple Suite (across the road): 

RM10 per entry

Payment Terms 

50% deposit required upon confirmation of event 

50% balance payment to be settled on the event day itself

For online transfer, please make all payments to: 

Big Boy Ventures Sdn Bhd, 

Maybank Berhad 

514271620726 

We accept Credit & Debit Cards (VISA, MASTER CARD & AMEX)



MANJA MENUS



CANAPE
Guacamole with Creole Tomatoes

Betel Leaf & Smoked Eggplant

FIRST PLATE
Borneo Coconut Tuna

This is a must try signature dish that has graced our menu since the very beginning.  

Featuring line caught tuna from Borneo this dish is a beautiful cross of ceviche and a tartar.

SECOND PLATE
Char Siew Chicken Slider 

Organic boneless chicken thigh in a 5 spice infused savoury honey glaze with chili pickled gherkins and house chili aioli.

PALATE CLEANSER
Pineapple Mint Sorbet

THIRD PLATE
Bayam Escargot on Truffle Toast

Our manager Max loves this dish so much, he fought for it to be put back on the menu to give you the chance to fall in love with it too. 

FOURTH PLATE
Fish Cake with Tawau Prawn

A server accidentally dropped a prawn terrine on the fish cake; luckily for him, the chef loved the 

combination of flavours and a new dish was born.

RM98nett per pax

COCKTAIL
MENU



Individually plated 3 course meal

OR

Smoked Fish & Herb Rice 

Fresh sashimi grade salmon smoked by a local artisan, 

who gave up a corporate job, following his 

passion into the food industry.

Additional Charge : RM12

DESSERT
Jaggery Rice Churros

Hand ground rice flour kneaded with gula Melaka, 

served with salted whipped mascarpone and 

a fresh mango compote.

RM102nett per pax

INDIVIDUAL
COURSE
LUNCHCANAPE

Guacamole with Creole Tomatoes

FIRST COURSE
Sarawak Alpukat Dip

A signature spiced guacamole made with 

indigenous Sarawak avocados.

SECOND COURSE 

Umami Mushroom Soba 

Local organic shiitake and king oyster mushrooms in a chili 

coriander brine, is the star of this vegan pasta dish.

OR

Grilled Sancho Chicken with Lemongrass Rice

Inspired by a guest combination; free range chicken in a spicy 

sancho marinade that is chargrilled on our coconut husk grill, 

with our coconut lemongrass rice.

Gluten Free



OR

Kampung Chicken & Egg  

Think chicken is boring? 

Almost a year’s worth of R&D went into 

changing that. Let us know 

how well you think we managed.

OR

Curry Leaf Burnt Butter Fish  

The combination of fish and eggplant is uniquely 

Asian and we up the ante with three 

preparations of eggplant and pairing it with the 

melt in your mouth halibut.

Additional Charge : RM31

DESSERT
Jaggery Rice Churros 

Hand ground rice flour kneaded with 

gula Melaka, served with salted whipped 

mascarpone and a fresh mango compote.

RM181nett per pax
Individually plated 3 course meal

1

CANAPE
Betel Leaf & Smoked Eggplant

FIRST COURSE
Salmon & Nangka Madu 

Passion speaks to passion. Johan gave up 

his corporate job to smoke his own salmon. He does 

one product and he has become the master of his craft. 

But don’t take our word for it, try it yourselves. 

Visit (www.thefoodcompany.my) to take some home for yourself.

OR 
 

Starfruit & Jambu Air

We have taken the two fruits of belimbing and jambu air, much 

beloved fresh staples of our farmer’s markets and added a 

decidedly Manja twist with a lightly smoked tamarind dust.

PALATE CLEANSER
Pineapple Mint Sorbet

SECOND COURSE
Bumba Cauliflower Steak 

This dish is a tribute to vegetarians but was created to tempt 

the meat lovers. We think we’ve done a pretty good job. 

INDIVIDUAL
COURSE
DINNER



King Prawn with 

Smoked Tamarind 

The secret to this dish is the 

wild prawns from the Sabah 

coast and the charred 

coconut husk we grill on. 

OR

Sarawak Black Pepper Ribeye 

The secret of this dish? Our house made dry 

spice blend and our grass fed antibiotic free angus 

from our very own deli, The Food Company.

(www.thefoodcompany.my)

Additional Charge : RM40

PALATE CLEANSER
Pineapple Mint Sorbet

Jaggery Rice Churros

Hand ground rice flour 

kneaded with gula Melaka, 

served with salted whipped 

mascarpone and a fresh 

mango compote.

Individually plated 3 course meal

Malaysian Cocoa Truffle 

In our quest to use local 

products, we sourced 

beautiful single source local 

chocolate and added our 

own infusions. Can you 

guess what they are?

OR

CANAPE
Guacamole with Creole Tomatoes

FIRST COURSE
Paneer & Mango

We make the paneer in this dish with organic jersey milk from 

Kuala Selangor. Our friends, Bala & Viji, put a lot of love into 

ensuring that their cows are happy.

OR 

Borneo Coconut Tuna 

This is a must try signature dish that has graced our menu 

since the very beginning.  Featuring line caught tuna from 

Borneo this dish is a beautiful cross of ceviche and a tartar. 

Pineapple Mint Sorbet

SECOND COURSE
Bumba Cauliflower Steak 

This dish is a tribute to vegetarians but was created to tempt 

the meat lovers. We think we’ve done a pretty good job. 

OR

Curry Leaf Burnt Butter Fish 

The combination of fish and eggplant is uniquely asian and we 

up the ante with three preparations of eggplant and pairing it 

with the melt in your mouth halibut.

OR

INDIVIDUAL
COURSE
DINNER

2

DESSERT

RM195nett per pax



LUNCH
SHARING

Dishes are served family style to the center of the table to be shared by 2-3 people

AMUSE BOUCHE
Guacamole With Creole Tomatoes

Betel Leaf and Smoked Eggplant

FIRST COURSE
Sarawak Alpukat Dip

A signature spiced guacamole made with 

indigenous Sarawak avocados.

SECOND COURSE 

Laksa Leaf Portobello

Roasted local portobello, featuring a savoury reduction of laksa 

leaf and our one of a kind black sesame hummus.

Vegan

THIRD COURSE
Tamarind Chili Mustard Siakap

Wild caught barramundi in a chili mustard marinade sautéed 

with fresh from the market vegetables, kissed with a light 

ginger infused coconut cream.

Gluten free

FOURTH COURSE
Saffron Spiced Goat

Local goat slow roasted in saffron 

spiced ghee and a Sarawak peppercorn 

chilli marinade, folded into a steamed 

rice topped with a creamy cashew nut masala. 

OR

Paneer & Eggplant Roast  

Two preparations of local eggplant, 

hot pickled in chili tamarind and smoked, 

chargrilled eggplant slices with Manja made 

paneer layered in pulao rice.

Vegetarian, gluten free

DESSERT
Jaggery Rice Churros

Hand ground rice flour kneaded with 

gula Melaka, served with salted whipped 

mascarpone and a fresh mango compote.

RM99nett per pax



FOURTH COURSE
Taiping Duck & Mango Salsa 

It takes the entire kitchen 

to bring out the many tastes 

and textures of our organic free-range duck, 

from brining, roasting and cooking sous vide. 

Enjoy!

OR

Kopi Spiced Beef 

(Add on: RM41 per pax)  

Simply put, it’s the Malaysian steak and 

potatoes, but done the Manja way. Braised for 

hours in a local coffee reduction the angus beef 

ribs are tender enough to eat with a fork.

DESSERT

 

RM163nett per pax
Dishes are served family style to the center of the table to be shared by 2-3 people

DINNER
SHARING

1
AMUSE BOUCHE

Guacamole with Creole Tomatoes

Betel Leaf and Smoked Eggplant

FIRST COURSE
Starfruit & Jambu Air 

We have taken the two fruits of belimbing and jambu air, 

much beloved fresh staples of our farmer’s markets and added 

a decidedly Manja twist with a lightly smoked tamarind dust.

Gluten free & vegan

SECOND COURSE 

Fish Cake with Tawau Prawn

A server accidentally dropped a prawn terrine on the fish cake; 

luckily for him, the chef loved the combination of flavours 

and a new dish was born.

PALATE CLEANSER
Pineapple Mint Sorbet

THIRD COURSE
Kampung Chicken with Egg 

Think chicken is boring? Almost a year’s work of R&D went into 

changing that. Let us know how well you think we managed. 

Gluten free

Kaya Cheese with Star Fruit Puree

We decided to try something new 

and added a generous helping of 

our own Nyonya style kaya and 

local sweet treats.



Dishes are served family style to the center of the table to be shared by 2-3 people

AMUSE BOUCHE
Guacamole With Creole Tomatoes

Betel Leaf and Smoked Eggplant

FIRST COURSE
Borneo Coconut Tuna 

This is a must try signature dish that has graced our menu 

since the very beginning.  Featuring line caught tuna from 

borneo this dish is a beautiful cross of ceviche and a tartar.

Gluten free

OR
 

Starfruit & Jambu Air

We have taken the two fruits of belimbing and jambu air, much 

beloved fresh staples of our farmer’s markets and added a 

decidedly manja twist with a lightly smoked tamarind dust.

Gluten free & vegan 

SECOND COURSE
Bayam Escargot on Truffle Toast

Our manager Max loves this dish so much, he fought for it 

to be put back on the menu to give you 

the chance to fall in love with it too.

PALATE CLEANSER
Pineapple Mint Sorbet

THIRD COURSE
Curry Leaf Burnt Butter Fish  

The combination of fish 

and eggplant is uniquely Asian and 

we up the ante with three preparations of 

eggplant and pairing with melt in 

your mouth halibut. 

Gluten free

FOURTH COURSE
Taiping Duck & Mango Salsa

It takes the entire kitchen to bring out the 

many tastes and textures of our organic 

free-range duck, from brining, roasting and 

cooking sous vide. Enjoy! 

DESSERT
Malaysian Cocoa Truffle 

In our quest to use local products, we sourced 

beautiful single source local chocolate 

and added our own infusions. 

Can you guess what they are?

Gluten free & vegetarian

RM185nett per pax

DINNER
SHARING

2

AMUSE BOUCHE
Guacamole with Creole Tomatoes

Betel Leaf and Smoked Eggplant

FIRST COURSE
Starfruit & Jambu Air 

We have taken the two fruits of belimbing and jambu air, 

much beloved fresh staples of our farmer’s markets and added 

a decidedly Manja twist with a lightly smoked tamarind dust.

Gluten free & vegan

SECOND COURSE 

Fish Cake with Tawau Prawn

A server accidentally dropped a prawn terrine on the fish cake; 

luckily for him, the chef loved the combination of flavours 

and a new dish was born.

PALATE CLEANSER
Pineapple Mint Sorbet

THIRD COURSE
Kampung Chicken with Egg 

Think chicken is boring? Almost a year’s work of R&D went into 

changing that. Let us know how well you think we managed. 

Gluten free



Dishes are served family style to the center of the table to be shared by 2-3 people

THIRD COURSE
Lemon Butter Scallop & Saffron 

Snapper Ravioli

A long-standing favourite. 

The secret to this dish is the freshness 

of the scallops and the balance of the 

organic saffron infusion.

DINNER
SHARING

3
AMUSE BOUCHE

Guacamole with Creole Tomatoes

Betel Leaf and Smoked Eggplant

FIRST COURSE
Paneer and Mango 

We make the paneer in this dish with organic jersey milk from 

Kuala Selangor. Our friends, Bala & Viji, put a lot of love into 

ensuring that their cows are happy.

SECOND COURSE 

Truffle Angus Slider

The rock star of our menu with a loyal fan following. 

Use your hands. Please don’t ask us to cut them in half, 

the chefs will actually cry!

OR

Malaysian River Prawn Slider

Blue claw river braised in house made browned lobster butter 

with tangy Tibetan pepper aioli. One bite will not be enough. 

PALATE CLEANSER
Pineapple Mint Sorbet

Old Malaya Teatime

We decided to glam up this humble teatime banana fritters, 

a favourite that is popular across Malaysia. 

Lamb Done Two Ways 

This dish is all about the lamb. We leave the fat for 

some added lamb goodness. Try the different 

preparations with the respective sides and let us know 

what you think. 

FOURTH COURSE

DESSERT

RM218nett per pax



BUFFET
MENU

CANAPE
Guacamole with Creole Tomatoes

Pickled Beetroot & Starfruit

Drop to Table
Truffle Angus Slider

The rock star of our menu with a loyal fan following. Use your hands. 

Please don’t ask us to cut them in half, the chefs will actually cry!

OR

Malaysian River Prawn Slider 

Blue claw river braised in house made browned lobster butter with a tangy Tibetan pepper aioli. 

One bite will not be enough.

BUFFET
Borneo Coconut Tuna

This is a must try signature dish that has graced our menu since the very beginning. 

Featuring line caught tuna from Borneo this dish is a beautiful cross of ceviche and a tartar.

Bayam Escargot on Truffle Toast 

Our manager Max loves this dish so much, he fought for it to be put back on the menu to give you 

the chance to fall in love with it too.

Bumba Cauliflower Steak

This dish is a tribute to vegetarians but was created to tempt the meat lovers. 

We think we’ve done a pretty good job.

BUFFET
MENU



Kampung Chicken & Egg

Think chicken is boring? Almost a year’s worth of R&D went into changing that. 

Let us know how well you think we managed.

Ten Cha Fish with Lobster Butter Linguine

A happy accident occurred when a ten cha green tea sauce was over reduced, it became the perfect complement

to our Gula Melaka teriyaki marinade. It’s a taste you won’t forget.

OR

Lamb Done Two Ways

This dish is all about the lamb. We leave the fat for some added lamb goodness. Try the different preparations 

with the respective sides and let us know what you think.

Additional Charge : RM39

OR

Kopi Spiced Beef

Simply put, it’s the Malaysian steak and potatoes, but done the Manja way. Braised for hours

in a local coffee reduction the Angus beef ribs are tender enough to eat with a fork.

Additional Charge : RM55

DESSERT
Jaggery Rice Churros

Hand ground rice flour kneaded with 

gula Melaka, served with salted 

whipped mascarpone and a fresh 

mango compote. 

RM216nett per pax

CONDIMENTS
Mango Salsa

Chipotle Cream Sauce

Caramelised Pineapple

Smoked Eggplant

Pickled Beetroot

Soft Boiled Kampung Egg

Salted Mascarpone

Mango Puree

BUFFET
MENU



CLIENTS



CLIENTS





manjakualalumpur manjakualalumpurManja


