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Following the successful introduction of four pizzas in May,
Novotel Kota Kinabalu 1Borneo’s Square lays sets its tables with
a colourful new series of Chinese dishes, once again expanding
its multi-cultural menu.

Head Chef Mohd Irwan Lie Sabli Zinin and Chinese Chef Chin
Hon Vun have spent plenty of hours in the kitchen perfecting their
new items, and today’s featured dishes represent just a small
sample of what diners can expect out of Square for the month of
June.

For starters, try the Cheese Popiah. Square transforms this
humble snack recipe into an entirely new dish with one simple
ingredient. The vegetable spring roll works wonderfully with the
gooey warmth of just a little bit of cheese.

Two tasty varieties of prawns are on offer, both classic recipes
commonly found on most modern Chinese menus. Pick from
Salad Prawns, tossed in a dressing filled with chopped fruit, or
Butter Prawns, a delicious dish which features plenty of the crisp,
buttery floss that the dry version of the recipe is commonly
served with.

Kuih bakul is presented as it is, and this traditional dessert
tastes even better than it looks. Chewy on the inside and covered
in a thin and crunchy shell, the pastry makes for a very satisfying
sweet treat and is just one of the many tantalising delights that sit
on Square’s buffet.

For more information on Square’s brand new buffet items, call
Novotel Kota Kinabalu 1Borneo at 088-529888, email fbof-
fice@novotel1borneo.com, or visit www.novotelkotakina-
balu1borneo.com.
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Cheese Popiah

Kuih Bakul

Salad and Butter Prawns


