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They are backed The Big Rajah is an all
bya formidabie in-one, full services food

catering and rental
team of SUPPOFt management company
Staff Whose With over 10 years of

experience in making their

mis“:ion isto client’s functions a success,
make eVEry they provide an extensive
function that range of services

sncompassing the A to Z of
they Undertake‘. encompassing the Ato Z o

h function requirements
a FESOUI‘IdH‘Ig They cater for every type
success, of functions, big or small,
they give you their utmost
commitment and the highest standards of professionalism
to take the load off your mind = and make your special
function really special!
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Youcfonctioh—maket really special!

Hhe ‘weddidg: af ydur: drefins. That exquisitely
beaotiful q“n_raép patLy Fhe lavish Birthday or anniversary.
rrlvla:l'_.]tgblr»-t’h.\f_ hds® everpolfe” talking. Corporateé
functions: Worthyi of. “your” eSteemed image. Event
launehes THat launch a new standard of excellence. From
serving kings, ambassadors, government ministers to tens
of thousands as well as mid-scale affairs, the secret of a
successful function is = The Big Rajah!

To ensure that every function they undertake is a
great success, The Big Rajah limits their undertaking to
only 5 a day, maybe 2 big functions and 3 small ones, The
Big Rajah is capable of serving 8oo -900 guests at a single
party

The proprietor, John Willlam Xavier says, *l can make a
lot of money by taking on each and every function |
recelve, but my customers might not be satisfied with the
sloppy service they get. So | anly accept what we can
manage to the highest degree.”
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The Big Rajah was founded by John Joseph Xavier; one of
Malaysia’s pioneering figures in commercial food catering.
Today, much of the day-to-day business is spearheaded by
his son, John William Xavier, who has further honed the
art and science of catering and function management to a
new level of excellence.

The finestfood selections

The food menu |5 fully customisable. In fact, the
whole function is wholly custormisable, moving on, The
Big Rajah specialises in fine Malaysian culsine
encompassing Indlan, Malay, Chinese and Western
foods. The proof Is in the eating - The Big Rajah’s
tantalising food cholces has people coming back for
more!

Their kitchen operates 24 hours a day, sometimes
even 48 or 72 hours without stop. 50 you can count on
fresh food served at your table. Impressively, they
don't even have a cold storage. Food is braught in and
goes straight into the cooking pot, and then they are
brought direetly to you without delay! There is also no
compromise on ingredients of the highest quality
Food are prepared and served cleanty and hygienically

You can even opt for live performance, Fooad doesnt
come fresher than when the stalls come to you
Prepared before your eyes in authentic style, The Big
Rajah chefs demonstrate their  flair for live
performance. You ean even ask for a dish done exactly
ta your liking
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' ,,&pm,é‘ﬁ : Q‘b‘ti&@‘n?ﬂh and grandeur
o8 6&1le evaiitd ferotcomplete without the right
,'.,M-npgql_- \Mt\‘[ﬁmwi Rajah, they are not just any
Z:.ju_!mls ;'@l}lh,}: ts' to canopies and grand
MArqueds” thélr Wid selections are amongst the best
avallable in the country toe make a long lasting
Impressiaon

Their services also include events management.
There is one department especially dedicated just to
plan your function, Planning of your function can
include creative dFu!l, presentation, food
presentation, hotel-style grand entry, ambience Jig Ra
lighting, unique table set-ups, creative buffet set-ups, N Jalan
cocktails and bar services, classic round dome services,
and special food garnishing. The cutlery, crockery and
other tableware are of the highest quality, not just
recyclable plastic forks and paper plates.

Best of all, the consultation services Is offered
absolutely free as part of their package




