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Small bites.
Big impression.
Modern Malaysian flavours and international favourites, individually portioned for
launches, networking events, weddings and private celebrations.

Every selection is designed to be enjoyed while standing and mingling. Choose a
styled reception display, or elevate the occasion with butler-passed service.

M A D E  F O R  Y O U R  O C C A S I O N

Launches · Networking · Weddings
Private celebrations · Corporate gatherings
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How would you like
 your guests served?

01  BUFFET STYLE
Guests help themselves.
Bites arranged on a styled table with platters,
food labels and cocktail napkins.
Ideal for: networking, office events & private parties.

02  WAITER WALK AROUND
Servers bring bites to your guests.
Uniformed staff circulate with trays and
replenish bites throughout planned service rounds.
Ideal for: launches, VIP events & weddings.
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Canapé packages.
Each guest receives one piece or portion of every selected item.

Classic — RM45 / guest
6 bites + 1 drink · Minimum 50 guests

Light welcome · Recommended for 45–60 minutes
Choose 2 composed canapés · 3 warm bites · 1 petite sweet · 1 beverage

Select — RM60 / guest
8 bites + 1 drink · Minimum 40 guests

Standard reception · Recommended for 60–90 minutes
Choose 2 composed canapés · 3 warm bites · 1 substantial bite · 2 petite sweets · 1 beverage

Premier — RM90 / guest
10 bites + 2 drinks · Minimum 30 guests

Substantial reception · Recommended for 90–120 minutes
Choose 3 composed canapés · 3 warm bites · 2 substantial bites · 2 petite sweets · 2 beverages
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Composed canapés.
M a l a y s i a n  &  A s i a n  A c c e n t s

Twenty9 Hainanese Chicken Rice Bite
Signa tu re

fragrant rice, poached chicken, ginger-scallion relish

Thai Mango & Smoked Duck Tartlet
mango, herbs and sweet chilli glaze

Charred Corn & Avocado Tartlet
Vege ta r ian

lime, coriander and mild chilli

M o d e r n  C l a s s i c s

Mushroom Duxelles & Truffle Tartlet
Vege ta r ian  ·  S igna tu re

slow-cooked mushrooms and truffle oil

Roasted Pumpkin, Feta & Pepita Tartlet
Vege ta r ian

whipped feta and toasted pumpkin seed

Tomato Bocconcini Pesto Skewer
Vege ta r ian

cherry tomato, basil pesto and balsamic glaze

Smoked Salmon & Dill Cucumber Rosette
Surcharge  RM5 fo r  t h i s  i t em

lemon cream cheese and salmon roe
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P A R T  O F  Y O U R  C O L L E C T I O N

Classic & Select: choose 2 composed canapés
Premier: choose 3 composed canapés



Warm bites.
L o c a l  S i g n a t u r e s

Twenty9 Ayam Percik Skewer
Signa tu re

coconut-spice glaze and toasted coconut

Chicken Satay Bite
cucumber relish and peanut sauce

Beef Rendang Potato Croquette
Premium

crisp potato shell and rendang centre

Otak-Otak Puff
spiced fish mousse and cucumber pickle

Sambal Prawn Tartlet
Surcharge  RM5 fo r  t h i s  i t em

sambal, coconut and kaffir lime

Chicken Katsu Mantou
caramelised onion and sesame slaw

I n t e r n a t i o n a l  F a v o u r i t e s

Tandoori Chicken Tartlet
mint yoghurt and pickled onion

Mushroom Arancini
Vege ta r ian

parmesan and roasted-garlic aioli

Spinach & Cheese Mini Quiche
Vege ta r ian

baby spinach and cheddar
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P A R T  O F  Y O U R  C O L L E C T I O N

Classic, Select & Premier: choose 3 warm bites



Substantial bites.
Individual cups and filled mantou for a more substantial reception.

Nasi Lemak Ayam Berempah Cup
Signa tu re

coconut rice, spiced chicken, sambal and cucumber

Mini Beef Rendang Mantou
Surcharge  RM5 fo r  t h i s  i t em

slow-cooked beef, pickled cucumber and crispy shallot

Prawn Aglio Olio Cup
Surcharge  RM5 fo r  t h i s  i t em

garlic, chilli, parsley and parmesan

Mushroom Mac & Cheese Cup
Vege ta r ian

mushroom, cheddar and herb crumb

P A R T  O F  Y O U R  C O L L E C T I O N

Select: choose 1 substantial bite
Premier: choose 2 substantial bites
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Petite sweets.
T w e n t y 9  S i g n a t u r e s

Pandan Gula Melaka Choux
Signa tu re

pandan cream and palm-sugar caramel

Ondeh-Ondeh Coconut Tartlet
pandan custard, gula Melaka and coconut

Mango Passionfruit Tartlet
tropical fruit curd and toasted coconut

M o d e r n  P a t i s s e r i e

Burnt Cheesecake Cube
vanilla cheesecake and biscuit crumb

Belgian Chocolate Brownie Bite
dark chocolate ganache and cocoa nib

Rose Lychee Panna Cotta Cup
lychee, rose and raspberry
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P A R T  O F  Y O U R  C O L L E C T I O N

Classic: choose 1 petite sweet
Select & Premier: choose 2 petite sweets



Raise a glass.
Calamansi & Asam Boi Cooler
Twen ty9  S igna tu re

Pandan Lemongrass Cooler

Roselle Lychee Cooler

Peach Lemon Tea

Cucumber Citrus Infused Water

Freshly Brewed Coffee & Tea

Classic & Select: choose 1 beverage
Premier: choose 2 beverages
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P A R T  O F  Y O U R  C O L L E C T I O N



Make it yours.
O P T I O N A L  E N H A N C E M E N T S

Butler-passed service with uniformed service staff

Event captain and back-of-house staging team

Premium porcelain, glassware and cocktail napkins

Branded menu cards or food flags

Floral, botanical or corporate-colour display styling

Mocktail station

Coffee and tea station

Live finishing station

Additional canapé selection

Additional service hour

Plan your gathering
Share your event date, venue, guest count, preferred package and service style
with the Twenty9 team.

Please discuss allergies and dietary requirements before booking. Final recipes, dietary labels, availability and service
inclusions are subject to confirmation. Food images are for illustration only.
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