
T a p a s - P r a w n  C h i l i
O l i o
prawn in garlic, chili and olive oil, 3 slices of
toasted crispy garlic butter baguette

C h e f ’ s  S p e c i a l  B e e f
H o r  F u n
wok hei flat rice noodles in light oyster sauce with
beef slice, vegetables , egg sauce 

C l a s s i c  M u s h r o o m
served with toasted garlic bread 2 pcs

S i n g a p o r e  F r i e d  B e e
H o o n
meehoon stir-fried with chicken, prawn and egg

H o u s e  S p e c i a l
W i n g s
chicken wings, glazed with honey and 
special homemade seasoning

C a m e r o n  F a r m e r ’ s
M a r k e t  F e a s t
stir-fried mix vegetables

F O O D  M E N U

P o t  &  W o k
served with one portion of steam white rice

w w w . h o t e l d e l a f e r n s . c o m . m y

D e e p  F r i e d
D u m p l i n g
chicken dumpling served with thai chili
dipping sauce

L e m o n  B u t t o n  M e e
G o r e n g  M a m a k
stir-fried yellow noodles with prawn, chicken, fish
cake and beancurd

L e m o n  B u t t o n
S i g n a t u r e  F r i e d  R i c e
white rice fried with fragrant homemade spicy
prawn paste, chicken, prawn accompanied with
fried egg and keropok 

1 2 . 0 0 P M  -  1 0 . 0 0 P M

L e m o n  B u t t o n
C h i c k e n  C u r r y
cooked with potatoes, tomato

location

*  p r i c e  a r e  n o t  i n c l u s i v e  o f  6 %  s s t  *

H O T E L  D E ’ L A  F E R N S ,  C A M E R O N  H I G H L A N D S

H o m e m a d e
S o u p  

+ 1 pcs garlic bread

L o c a l
F a v o u r i t e  

 

25

4

S h a r i n g
D e l i g h t

C a j u n  P o t a t o
W e d g e s
wedges served with cajun mayo
Veg: Cajun Mayo swapped for ketchup/chili 

C a m e r o n  S p e c i a l  
S a l a d
orange, strawberry, green salad 
citrus vinaigratte

P o t a t o  F r i e s
serve with mayonnaise dip
Veg: Mayo swapped for ketchup/chili

P a n i p u r i
Crispy puris ( 6 pcs ) served with a tangy 
tamarind sauce, flavourful potato mix, mix salad

W o k   F r i e d  K o a y
T e o w
flat rice noodles stir fried with soy sauce, prawn,
chicken, fish cake, vegetables and egg

C a n t o n e s e  F r i e d  R i c e
white rice fried with chicken, prawn, vegetables,
accompanied  with fried egg and keropok 

+ chicken wing

+ steam white rice

23

33

21

28

25

22

19

26

26

27

28

30

30

28

25

3

8

i m a g e s  f o r  i l l u s t r a t i o n   p u r p o s e  o n l y

C r e a m  o f  P u m p k i n
roast pumpkin with oregano, onion with cream

25

C l a s s i c  G r e e k
S a l a d
romaine lettuce, tomatoes, cucumbers,
olives, capsicum, and onions, feta cheese,
zesty house dressing.

26

N i c o i s e  S a l a d
romaine lettuce, tomatoes, cucumber, olives,
boiled potato, boiled egg, french bean and tuna
chunk with dressing

26

S a l a d



K I D D O ’ S

M E N U

w w w . h o t e l d e l a f e r n s . c o m . m y

Kiddo Chicken Nugget with Sausage

Kiddo Fish and Chips

1 2 . 0 0 P M  -  1 0 . 0 0 P M

location

*  p r i c e  a r e  n o t  i n c l u s i v e  o f  6 %  s s t  *

H O T E L  D E ’ L A  F E R N S ,  C A M E R O N  H I G H L A N D S

K i d d o  S p a g h e t t i  B o l o g n e s e

Kiddo Meatballs and Mash

Kiddo Mac and Cheese

20

18

20

18

18

Ground beef in italian tomato sauce, grated parmesan cheese,
sauté  mix vege , cut fruits

Nugget 3pcs , cocktail sausage 2pcs , sauté mix vege , cut fruits

Crispy battered fried fish with golden homemade fries,  tartar
sauce , cut fruits

Homemade chicken meatballs 5 pcs , mash potato ,
brown sauce , cut fruits

Mac and cheese , sauté  mix vege , cut fruits

i m a g e s  f o r  i l l u s t r a t i o n   p u r p o s e  o n l y



W A R I S A N

F L A V O U R S

w w w . h o t e l d e l a f e r n s . c o m . m y

1 2 . 0 0  N O O N  -  1 0 . 0 0 P M

location

*  p r i c e  a r e  n o t  i n c l u s i v e  o f  6 %  s s t  *

H O T E L  D E ’ L A  F E R N S ,  C A M E R O N  H I G H L A N D S

V i l l a g e - S t y l e  A y a m  P e n y e t
A true taste of tradition — tender smashed fried chicken served
with white rice, crisp ulam-ulaman (local vegetables), eggplant
cooked with sambal hijau, crunchy keropok, and a comforting
bowl of clear chicken soup. A nostalgic dish born from
authentic Indonesian roots.

38

B r i y a n i  R i c e  w i t h  A y a m  M a s a k  M e r a h
A fragrant plate of spiced briyani rice served with tender chicken
simmered in rich, spicy tomato gravy. Paired with refreshing pickled
vegetables, crispy papadom, eggplant cooked with sambal hijau. A
nostalgic dish, deeply rooted in the royal culinary traditions of Mughal
India.

35

B r i y a n i  R i c e  w i t h  B e e f  P e r a t a l
A fragrant plate of spiced briyani rice paired with tender beef slow-cooked
in a flavorful, spicy peratal sauce. Accompanied by zesty pickled
vegetables, crispy papadom, and eggplant cooked with sambal hijau. A
nostalgic dish, deeply rooted in the royal culinary traditions of Mughal
India.

38



S L U R P  &  S A V O U R

w w w . h o t e l d e l a f e r n s . c o m . m y

1 2 . 0 0  N O O N  -  1 0 . 0 0 P M

location

*  p r i c e  a r e  n o t  i n c l u s i v e  o f  6 %  s s t  *

H O T E L  D E ’ L A  F E R N S ,  C A M E R O N  H I G H L A N D S

U d o n  N o o d l e  S o u p
Udon noodles served in our house-made dashi broth, topped
with tender chicken thigh slices, silky white tofu, half-boiled
egg, nori, wakame seaweed, sesame seeds, and fresh spring
onions

37

C l a s s i c  B e e f  B r o t h  N o o d l e s
Choice of vermicelli noodles or yellow noodles served with tender slices of
beef tenderloin and our house-made beef balls, bathed in a fragrant, herb-
infused beef broth, and finished with a touch of spicy sambal kicap for a
rich, savory, and comforting flavor experience.

35

C r e a m y  T h a i  T o m y u m  P a s t a
Spaghetti tossed with prawns and mussels in a rich, creamy Tom Yum-
flavored sauce.

38

S a r a w a k  L a k s a
Vermicelli noodles served with prawns, shredded chicken, and
finely shredded egg omelette, complemented by authentic
Sarawak laksa gravy

35

* i m a g e  f o r  i l l u s t r a t i o n  p u r p o s e s  o n l y



W e s t e r n
F a v o u r i t e s

P i z z a

P a s t a

F O O D  M E N U

D e s s e r t s

B u r g e r

B e e f  S t e a k
sirlion steak ( 200 g ) sauteed vegetables, mashed
potatoes served with black pepper sauce

C l a s s i c  F i s h  &  C h i p s
crispy battered fried fish with golden
homemade fries, coleslaw, lemon slice with
tartar sauce

G r i l l e d  C h i c k e n  C h o p

S p a g h e t t i
B e e f  B o l o g n e s e  
ground beef in italian tomato sauce, grated parmesan
cheese

S p a g h e t t i  P r a w n
M a r i n a r a
with prawns in italian marinara sauce, vegetables,
oregano

S p a g h e t t i  C a r b o n a r a
with fresh mushroom, chicken ham

T a n g y  C h i c k e n  P i z z a
sliced chicken, chicken ham, onion, capsicum,
pineapple, mozeralla cheese

L e m o n  B u t t o n  S p e c i a l
P i z z a
capsicum, onion, fresh mushroom mozeralla cheese

I c e  C r e a m
Choice of :

vanilla, strawberry, chocolate

1 2 . 0 0 P M  -  1 0 . 0 0 P M

L e m o n  B u t t o n
B e e f  B u r g e r
beef patty, coleslaw, potato fries

F r e s h  F r u i t s  P l a t t e r

L e m o n  B u t t o n
C h i c k e n  B u r g e r
marinated chicken, chop, cheddar cheese, fried egg
served with coleslaw, potato fries

C h o c o l a t e  B r o w n i e s
chocolate fudges brownie served with vanilla ice cream

accompanied with butter mix vegetables, mashed
potatoes served with black pepper sauce

fresh fruits

single scoop
double scoop

7
13

location

*  p r i c e  a r e  n o t  i n c l u s i v e  o f  6 %  s s t  *

H O T E L  D E ’ L A  F E R N S ,  C A M E R O N  H I G H L A N D S

w w w . h o t e l d e l a f e r n s . c o m . m y

38

40

62

34

39

37

32

32

12

39

37

30

F i s h e r m a n  P a s t a
grill salmon with prawns and spaghetti aglio olio

45

G r i l l  L a m b  R a c k
lamb rack ( 250 g ) accompanied with butter mix
vegetables, mashed potatoes, with mint sauce
 

69
H o m e m a d e  S c o n e s  (  2 p c s )
served with homemade strawberry jam, butter, fresh whipped
cream

21

C a k e  o f  t h e  D a y
discover today’s delightful cake! 
Ask us for details 

19

+ additional cheese ( 70 grams ) 9

+ additional sauce ( per serving )

black pepper sauce

mint sauce

tartar sauce

5
5
5

C l a s s i c  C h i c k e n  R o u l a d e
chicken breast, cheddar cheese, spinach, caramelized
onion with mix vegetables and sauteed potatoes

38

W a f f l e  w i t h  C r e a m  a n d
S t r a w b e r r y  C o u l i s
classic waffle,homemade strawbery coulis with cream

20

S a g o  G u l a  M e l a k a
sago, gula melaka, coconut milk

18



Enjoy 2 Freshly
Homebaked Scones

1 2 . 0 0 P M - 1 0 . 0 0 P M

location

S I G N A T U R E
M E N U

A c c o m p a n i e d  b y  o u r  h o m e m a d e  l o c a l
S t r a w b e r r y  j a m

  B u t t e r
 F r e s h  W h i p p e d  C r e a m

 
 w i t h  a  c u p  o f  t e a  f r o m  

o u r  c u r a t e d  s e l e c t i o n  o f  1 0  d i s t i n c t i v e
 v a r i e t i e s  o f  l o c a l l y  s o u r c e d  t e a s  

*  p r i c e  a r e  n o t  i n c l u s i v e  o f  6 %  s s t  *

H O T E L  D E ’ L A  F E R N S ,  C A M E R O N  H I G H L A N D S

O u r  P l a t t e r s  

h o m e g r o w n  f r e s h  v e g e t a b l e s
c h i c k e n  s l i c e ,  c a l a m a r i ,  p r a w n s ,  

v a r i e t y  o f  f i s h b a l l s , c r a b  s t i c k s
2  t y p e s  o f  n o o d l e s

e g g s  &  f r i e d  r i c e

L o c a l  D e l i g h t
H i g h  T e a

S t e a m b o a t
C h i c k e n  S o u p

S p i c y  T o m y a m  S o u p

2 9

4 5 / p e r  p a x  a d u l t
m i n i n u m  2  p e r s o n

w w w . h o t e l d e l a f e r n s . c o m . m y

5 - 1 2  y e a r s  c h i l d r e n  
2 5  /  p e r  p a x



Honey Flower Tea 

M i x  F l o w e r  T e a
J a s m i n e
L a v e n d e r
R o s e l l e
R o s e
B u t t e r f l y  P e a

location

T e a

Coffee  &
Chocolate

( P o t )

Mineral  Water
5

C a r b o n a t e d
D r i n k s

M i l k s h a k e

B E V E R A G E
M E N U

Fresh Juices

S p e c i a l t y
D r i n k s

w w w . h o t e l d e l a f e r n s . c o m . m y

5 0 0  M L

C h o c o l a t e
N e s c a f e  
M i l o  
C o f f e e  w i t h  M i l k
K o p i  ‘ O ’
C h a i  L a t t e  I c e
A d d i t i o n a l  I c e

E n g l i s h  B r e a k f a s t
E a r l  G r e y
G r e e n  T e a
C h a m o m i l e
S t r a w b e r r y
L y c h e e
M a s a l a  
G i n g e r  
L e m o n  
H o n e y  L e m o n
T e h  T a r i k  
I c e  L e m o n  T e a  

C a r r o t
O r a n g e
W a t e r m e l o n  
Mixed 2 Varieties
No Ice & Less Ice

C o k e  Z e r o
C o k e  
S p r i t e
A & W  F l o a t

V a n i l l a
C h o c o l a t e
S t r a w b e r r y
C o f f e e
O r e o

L y c h e e  m i n t
lychee,watermelon,lime juice, mint leaves

R i b e n a  L o n g a n
rich ribena, longan

B o r a  B o r a
Passion Fruit, Pineapple Juice, Strawberry

S t r a w b e r r y  D e l i g h t
Strawberry, Orange Juice, Mango Juice

M a n g o  T a n g o  L a g o o n
Mango Puree, Blue, Soda

L e m o n  B u t t o n ’ s  L e m o n a d e
fresh lemon juice, soda water, mint syrup,  crushed mint

Refreshers1 3

1 3

1 3

1 3

1 2

1 5

2

10

1 8

 2

7

7 

7

12

1 9

1 9

1 8

1 8

1 8

1 8

*  p r i c e  a r e  n o t  i n c l u s i v e  o f  6 %  s s t  *

H O T E L  D E ’ L A  F E R N S ,  C A M E R O N  H I G H L A N D S

2 8

2 2

2 2

2 2

2 2

2 2

10
10

10

10

10

10

10

10

12

12

12

1 8

1 8

2 0

M a n g o  P a p l o v o
Mango puree, Orange Juice and Passion Fruit

1 8

Hot
S i n g l e  E x p r e s s o  
D o u b l e  E x p r e s s o  
L o n g  B l a c k  
F l a t  W h i t e
C a p p u c c i n o
C a f f e  L a t t e

8

1 0

1 0

1 1

1 2

1 2

1 2 . 0 0 P M - 1 0 . 0 0 P M

S p a r k l i n g  9

S h i r l e y  T e m p l e  
Sprite , Orange Juice, Pomegranate Syrup, Crushed Ice

F r u i t  P u n c h
Sprite, Orang Juice, Pineapple Juice, Pomegranate Syrup,
Lime

1 8

Mocktails
20V i r g i n  M o j i t o

Lime, brown sugar, soda, mint syrup

O r a n g e  M o j i t o
Fresh orange juice, lime, brown sugar, soda ,
mint syrup

C r a n b e r r y  M o j i t o
Cranberry, lime, brown sugar, soda,
 mint syrup

20

20
1 8

1 8

1 8

1 8

2 0

20



1 2 . 0 0 P M - 1 0 . 0 0 P M

location

S t e a m b o a t
&  G r i l l

M e n u

*  p r i c e  a r e  n o t  i n c l u s i v e  o f  6 %  s s t  *

H O T E L  D E ’ L A  F E R N S ,  C A M E R O N  H I G H L A N D S

O u r  P l a t t e r s  

h o m e g r o w n  f r e s h  v e g e t a b l e s
c h i c k e n  s l i c e ,  c a l a m a r i ,  p r a w n s ,  

v a r i e t y  o f  f i s h b a l l s , c r a b  s t i c k s
2  t y p e s  o f  n o o d l e s

e g g s  &  f r i e d  r i c e

G r i l l  I t e m
( P l e a s e  c h o i c e  3  i t e m )

L a m b  S h o u l d e r  
( M a r i n a t e d  B l a c k  p a p e r  o r  R o s e m a r y )

O r  
B e e f  T e n d e r l o i n  

( M a r i n a t e d  P a p r i c a  o r  C a j u n )
O r

C h i c k e n  O r  D u c k  B r e a s t
( M a r i n a t e d  C a j u n )

O r
D e e r  

( M a r i n a t e d  B l a c k  P a p e r )

C h i c k e n  S o u p
S p i c y  T o m y a m  S o u p

w w w . h o t e l d e l a f e r n s . c o m . m y



H I  -  T E A

w w w . h o t e l d e l a f e r n s . c o m . m y

1 2 . 0 0  N O O N  -  1 0 . 0 0 P M

location

*  p r i c e  a r e  n o t  i n c l u s i v e  o f  6 %  s s t  *

H O T E L  D E ’ L A  F E R N S ,  C A M E R O N  H I G H L A N D S

A f t e r n o o n  B l i s s  S e t
2 PCS SCONES
2 PCS BROWNIES
CHOCOLATE MOIST
2 PCS CURRY PUFF
FINGER SANDWISH WITH CHICKEN SLICES&
CHEESE
CROISSANT EGG SANDWISH
FRESH STRAWBERRY
2 PCS PANIPURI
2 PCS CHOCOLATE TARTLET
2 PCS BANANA FRITTERS

45 PER PAX
MIN 2 PAX



C a m e r o n  F a r m e r ’ s
M a r k e t  F e a s t
stir-fried mix vegetables

F O O D  M E N U

P o t  &  W o k
served with one portion of steam white rice

w w w . h o t e l d e l a f e r n s . c o m . m y

D e e p  F r i e d
D u m p l i n g
chicken dumpling served with thai chili
dipping sauce

H o u s e  S p e c i a l
W i n g s
chicken wings, glazed with honey and special
homemade seasoning

C h e f ’ s  S p e c i a l  B e e f
H o r  F u n
wok hei flat rice noodles in light oyster sauce with
beef slice, vegetables , egg sauce 

L e m o n  B u t t o n  M e e
G o r e n g  M a m a k
stir-fried yellow noodles with prawn, chicken, fish
cake and beancurd

L e m o n  B u t t o n
S i g n a t u r e  F r i e d  R i c e
white rice fried with fragrant homemade spicy
prawn paste, chicken, prawn accompanied with
fried egg and keropok 

1 2 . 0 0 P M  -  1 0 . 0 0 P M

S p i c y
F i s h  C u r r y
cooked with brinjal, tomato

J a p e n e s e  T o f u
wok fried in egg Sauce & mix vegetables

L e m o n  B u t t o n
C h i c k e n  C u r r y
cooked with potatoes, tomato

location

*  p r i c e  a r e  n o t  i n c l u s i v e  o f  6 %  s s t  *

H O T E L  D E ’ L A  F E R N S ,  C A M E R O N  H I G H L A N D S

S h a r i n g
D e l i g h t  

C l a s s i c  M u s h r o o m
served with toasted garlic bread 2 pcs

+ garlic bread   4

Or

Or

Or

Or

L o c a l
F a v o u r i t e  

 

Or

Or

Or

D e s s e r t s

H o m e m a d e  S c o n e s  (  2 p c s )
served with homemade strawberry jam, butter, fresh whipped
cream

C h o c o l a t e  B r o w n i e s
chocolate fudges brownie served with vanilla ice cream

F r e s h  F r u i t s  P l a t t e r
fresh fruits

Or

Or

Include of 



R O O M

P A C K A G E

w w w . h o t e l d e l a f e r n s . c o m . m y

1 2 . 0 0  N O O N  -  1 0 . 0 0 P M

location

*  p r i c e  a r e  n o t  i n c l u s i v e  o f  6 %  s s t  *

H O T E L  D E ’ L A  F E R N S ,  C A M E R O N  H I G H L A N D S

O u r  P l a t t e r s  

h o m e g r o w n  f r e s h  v e g e t a b l e s
c h i c k e n  s l i c e ,  c a l a m a r i ,  p r a w n s ,  

v a r i e t y  o f  f i s h b a l l s , c r a b  s t i c k s
2  t y p e s  o f  n o o d l e s

e g g s  &  f r i e d  r i c e

S t e a m b o a t
C h i c k e n  S o u p

S p i c y  T o m y a m  S o u p

O R
G r i l l e d  C h i c k e n  C h o p

accompanied with butter mix vegetables, mashed
potatoes served with black pepper sauce

C l a s s i c  F i s h  &  C h i p s
deep fried crumb coated fish fillet, coleslaw, potato fries, lemon
slice with tartar sauce

V i l l a g e - S t y l e  A y a m  P e n y e t
A true taste of tradition — tender smashed fried chicken served
with white rice, crisp ulam-ulaman (local vegetables), eggplant
cooked with sambal hijau, crunchy keropok, and a comforting
bowl of clear chicken soup. A nostalgic dish born from
authentic Indonesian roots.

O R

O R

W o k   F r i e d  K o a y  T e o w
flat rice noodles stir fried with soy sauce, prawn, chicken, fish cake, vegetables and egg

O R

WITH

C a r b o n a t e d
D r i n k s O R H o t  B l a c k

C o f f e e
O R H o t  T e a

O R
S i n g l e  S c o o p  I c e  C r e a m

vanilla , strawberry, chocolate



S E T

B R E A K F A S T

w w w . h o t e l d e l a f e r n s . c o m . m y

7 . 3 0 A M  -  1 0 . 3 0 A M

location

*  p r i c e  a r e  n o t  i n c l u s i v e  o f  6 %  s s t  *

H O T E L  D E ’ L A  F E R N S ,  C A M E R O N  H I G H L A N D S

S E T  1
A M E R I C A N  B R E A K F A S T

Hash Brown / Potato Wedges 

Chicken Sausage 

Baked Bean

Fried Egg / Sunny Side Up / Scramble / Omelette

S E T  2
M A L A Y S I A N  B R E A K F A S T

Nasi Lemak with Condiment

(Fried ground bean, Hard boiled egg, Fried anchovies,

Sliced cucumber )

Chicken Curry / Chicken Rendang

S E T  3
C O N T I N E N T A L  A S I A N  B R E A K F A S T

Roti Canai with Dhalca ( 2 pieces ) 

Chicken Curry / Chicken Rendang

A L L  S E T  C O M E  W I T H  :
R i c e  P o r r i d g e  w i t h  C o n d i m e n t s
1  t y p e  o f  f r u i t
W h i t e  b r e a d  /  W h e a t  B r e a d  /
C r o i s s a n t  /  D a n i s h
H o u s e  G r e e n  S a l a d  w i t h  D r e s s i n g ,
C e r e a l

PLEASE CHOOSE 1 SET PER PAX



1 2 . 0 0 P M - 1 0 . 0 0 P M

location

Experience the Harvest,
 Pick Your Own 
Veggies Today!

*  p r i c e  a r e  n o t  i n c l u s i v e  o f  6 %  s s t  *

H O T E L  D E ’ L A  F E R N S ,  C A M E R O N  H I G H L A N D S

O u r  P l a t t e r s :  
H o m e g r o w n  f r e s h  v e g e t a b l e s

C h i c k e n  s l i c e  
C a l a m a r i  

P r a w n s  
V a r i e t y  o f  f i s h b a l l s

C r a b  s t i c k s
2  t y p e s  o f  n o o d l e s

E g g s  &  f r i e d  r i c e

Farm to table
Steamboat

*Only Available on Friday, Saturday & Sunday

Up to  Maximum :  1 .5kg  vegetables
*Our  vegetable  se lect ion  is  based 

on  seasonal  ava i lab i l i ty

Chicken Soup
S p i c y  T o m y a m  S o u p

7 0 / p e r  p a x  

w w w . h o t e l d e l a f e r n s . c o m . m y



location

BBQ MENU 1

*  p r i c e  a r e  n o t  i n c l u s i v e  o f  6 %  s s t  *

H O T E L  D E ’ L A  F E R N S ,  C A M E R O N  H I G H L A N D S

R M  1 3 0  p e r  p a x

w w w . h o t e l d e l a f e r n s . c o m . m y

FRUITS SALAD
COLESLAW

ASSORTED MIX GREEN SALAD

S t a r t e r
CREAM OFF

 MUSHROOM

S o u p

CHICKEN FILLETS
MINUTE STEAKS

LAMB SHOULDER
VEGETABLES SKEWER

BANANA LEAF
 WRAPPED FISH

B b q  I t e m
FRIED RICE

STIR FRIED MEE HOON
CORN ON CUP

ROASTED POTATO
MIXED VEGETABLE

M a i n  C o u r s e

ASSORTED FRUITS
ASSORTED PUDDING

BUBUR PULUT HITAM

D e s s e r t


	location
	HOTEL DE’LA FERNS, CAMERON HIGHLANDS
	12.00PM - 10.00PM

	FOOD MENU
	Homemade Soup
	Salad
	Local Favourite
	Pot & Wok
	Sharing Delight
	Cameron Farmer’s Market Feast stir-fried mix vegetables
	* price are not inclusive of 6% sst *

	www.hoteldelaferns.com.my

	location
	HOTEL DE’LA FERNS, CAMERON HIGHLANDS
	12.00PM - 10.00PM


	KIDDO’S MENU
	Kiddo Spaghetti Bolognese
	Kiddo Chicken Nugget with Sausage
	Kiddo Fish and Chips
	Kiddo Meatballs and Mash
	Kiddo Mac and Cheese
	* price are not inclusive of 6% sst *
	www.hoteldelaferns.com.my

	location
	HOTEL DE’LA FERNS, CAMERON HIGHLANDS
	12.00 NOON - 10.00PM


	WARISAN FLAVOURS
	Village-Style Ayam Penyet
	Briyani Rice with Ayam Masak Merah
	Briyani Rice with Beef Peratal
	* price are not inclusive of 6% sst *
	www.hoteldelaferns.com.my

	location
	HOTEL DE’LA FERNS, CAMERON HIGHLANDS
	12.00 NOON - 10.00PM


	SLURP & SAVOUR
	Udon Noodle Soup
	Sarawak Laksa
	Creamy Thai Tomyum Pasta
	Classic Beef Broth Noodles
	*image for illustration purposes only
	* price are not inclusive of 6% sst *
	www.hoteldelaferns.com.my

	location
	HOTEL DE’LA FERNS, CAMERON HIGHLANDS
	12.00PM - 10.00PM


	FOOD MENU
	Pasta
	Spaghetti Prawn
	Spaghetti

	Western Favourites
	Burger
	Grilled Chicken Chop
	Fisherman Pasta
	Classic Chicken Roulade

	Pizza
	Desserts
	Grill Lamb Rack
	Waffle with Cream and Strawberry Coulis
	Sago Gula Melaka
	Fresh Fruits Platter
	* price are not inclusive of 6% sst *

	www.hoteldelaferns.com.my
	location
	HOTEL DE’LA FERNS, CAMERON HIGHLANDS
	12.00PM-10.00PM


	SIGNATURE
	MENU

	Local Delight High Tea
	Enjoy 2 Freshly Homebaked Scones
	www.hoteldelaferns.com.my
	location
	HOTEL DE’LA FERNS, CAMERON HIGHLANDS
	12.00PM-10.00PM


	BEVERAGE MENU
	Specialty Drinks
	Honey Flower Tea  Mix Flower Tea Jasmine Lavender Roselle Rose Butterfly Pea
	(Pot)

	Tea
	English Breakfast Earl Grey Green Tea Chamomile Strawberry Lychee Masala  Ginger  Lemon  Honey Lemon Teh Tarik  Ice Lemon Tea
	Lychee mint

	Coffee & Chocolate
	Refreshers
	Chocolate Nescafe  Milo  Coffee with Milk Kopi ‘O’ Chai Latte Ice Additional Ice

	Fresh Juices
	Carrot Orange Watermelon  Mixed 2 Varieties No Ice & Less Ice

	Hot
	Single Expresso  Double Expresso  Long Black  Flat White Cappuccino Caffe Latte

	Mineral Water
	500 ML
	Sparkling


	Carbonated Drinks
	Mocktails
	Coke Zero Coke  Sprite A&W Float

	Milkshake
	Vanilla Chocolate Strawberry Coffee Oreo
	* price are not inclusive of 6% sst *

	www.hoteldelaferns.com.my

	location
	HOTEL DE’LA FERNS, CAMERON HIGHLANDS
	12.00PM-10.00PM


	Steamboat & Grill
	Menu
	Chicken Soup Spicy Tomyam Soup
	www.hoteldelaferns.com.my
	location
	HOTEL DE’LA FERNS, CAMERON HIGHLANDS
	12.00 NOON - 10.00PM


	HI - TEA
	Afternoon Bliss Set
	45 PER PAX MIN 2 PAX
	2 PCS SCONES 2 PCS BROWNIES CHOCOLATE MOIST 2 PCS CURRY PUFF FINGER SANDWISH WITH CHICKEN SLICES& CHEESE CROISSANT EGG SANDWISH FRESH STRAWBERRY 2 PCS PANIPURI 2 PCS CHOCOLATE TARTLET 2 PCS BANANA FRITTERS
	www.hoteldelaferns.com.my

	location
	HOTEL DE’LA FERNS, CAMERON HIGHLANDS
	12.00PM - 10.00PM


	FOOD MENU
	Sharing Delight
	Local Favourite
	Or
	Or
	Or

	Pot & Wok
	Or
	Or
	Include of


	Desserts
	Or
	Or
	Or
	Or
	Cameron Farmer’s Market Feast stir-fried mix vegetables
	Fresh Fruits Platter
	* price are not inclusive of 6% sst *

	www.hoteldelaferns.com.my

	location
	HOTEL DE’LA FERNS, CAMERON HIGHLANDS
	12.00 NOON - 10.00PM


	ROOM PACKAGE
	OR
	Grilled Chicken Chop
	OR
	OR

	Village-Style Ayam Penyet
	OR
	WITH
	Carbonated Drinks
	Hot Black Coffee
	OR
	Hot Tea

	OR
	OR
	Single Scoop Ice Cream
	www.hoteldelaferns.com.my

	location
	7.30AM - 10.30AM



	SET BREAKFAST

	SET 2
	MALAYSIAN BREAKFAST

	SET 1
	AMERICAN BREAKFAST

	SET 3
	CONTINENTAL ASIAN BREAKFAST
	ALL SET COME WITH :
	Rice Porridge with Condiments
	1 type of fruit
	White bread / Wheat Bread / Croissant / Danish
	House Green Salad with Dressing, Cereal
	www.hoteldelaferns.com.my
	location
	HOTEL DE’LA FERNS, CAMERON HIGHLANDS
	12.00PM-10.00PM



	Experience the Harvest,  Pick Your Own  Veggies Today!
	Up to Maximum : 1.5kg vegetables *Our vegetable selection is based  on seasonal availability
	Chicken Soup Spicy Tomyam Soup
	Our Platters:  Homegrown fresh vegetables Chicken slice  Calamari  Prawns  Variety of fishballs Crab sticks 2 types of noodles Eggs & fried rice
	70/per pax
	www.hoteldelaferns.com.my

	location
	HOTEL DE’LA FERNS, CAMERON HIGHLANDS


	BBQ MENU 1
	RM 130 per pax


	Starter
	FRUITS SALAD COLESLAW ASSORTED MIX GREEN SALAD

	Bbq Item
	CHICKEN FILLETS MINUTE STEAKS LAMB SHOULDER VEGETABLES SKEWER BANANA LEAF  WRAPPED FISH

	Soup
	CREAM OFF  MUSHROOM

	Main Course
	FRIED RICE STIR FRIED MEE HOON CORN ON CUP ROASTED POTATO MIXED VEGETABLE

	Dessert
	ASSORTED FRUITS ASSORTED PUDDING BUBUR PULUT HITAM
	www.hoteldelaferns.com.my



