
‘7-COURSE’ MALAYSIAN DINING EXPERIENCE

Saturday, 21 March 2026

£48pp | 6:30pm-9:30pm

THE BOUNDARY HOTEL 

Rooftop bar & Orangery Restaurant

2-4 Boundary Street, Shoreditch, London, E2 7DD 
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‘7-COURSE’ MALAYSIAN DINING EXPERIENCE

BY NORMAN MUSA

Saturday, 21 March 2026

£48pp | 6:30pm-9:30pm

MENU 

(Gluten & Dairy Free) 

FIRST

Canapé & crackers on arrival

SECOND

Spiced organic Pro-Tempeh crumbles, hummus 

& roasted aubergine

THIRD

 Rice paper dumplings with chicken, cabbage and 

mushrooms infused with Malaysian curry flavour

FOURTH  

Seared scallops with Asian dressing 

FIFTH

Chicken satay, peanut sauce and cucumber & onion relish

SIXTH 

Crispy skin salmon topped with chilli sambal and herbal rice 

served with turmeric & lemongrass sauce 

SEVEN

Pandan & white chocolate gluten free tart, 

whipped coconut & raspberry coulisDesigned by Freepik
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‘7-COURSE’ MALAYSIAN DINING EXPERIENCE

BY NORMAN MUSA

Saturday, 21 March 2026

£48pp | 6:30pm-9:30pm

MENU (VEGAN)

(Gluten & Dairy Free) 

FIRST

Canapé & crackers on arrival

SECOND

Spiced organic Pro-Tempeh crumbles, hummus 

& roasted aubergine

THIRD

 Rice paper dumplings with chickpeas, cabbage and 

mushrooms infused with Malaysian curry flavour

FOURTH  

Seared king mushroom with Asian dressing 

FIFTH

Tofu & vege satay, peanut sauce and cucumber & onion 

relish

SIXTH 

Charred vegetables with chilli sambal and herbal rice served 

with turmeric & lemongrass sauce 

SEVEN

Pandan & white chocolate gluten free tart, 

whipped coconut & raspberry coulis

Designed by Freepik
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