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14
Family&Friends

Platter 20
Ink Of

Borneo

Introduce a New Member
and you can enjoy

50% discount on your monthly
subscription fee for a lifetime.

Approval will remain the same as in the

constitutions.

CALLING ALL

Introducer must be from Individual

Membership (Regular and Associate).

Only applicable for the members above

70 years old.

Still entitled for the RM50 monthly rebate.

The new member must be approved by 

the General Committee.
MEMBERSHIP
DEPARTMENT:

Dewi: 010 377 9542
Janette: 012 219 0918

12
Birthday
Treats

16
You Stay@Home! 
We Deliver To You!

*  Monday – Sunday*  Lunch delivery from 11am – 2pm*  Dinner delivery from 4pm – 6pm*  You can use your monthly rebate of RM50*  Free delivery for orders above RM150* Members enjoy 20% discount

You Stay@Home!We Deliver To You!In respond to the recent MCO announcement, we have 
started our delivery service again for the safety and 
well-being of our members.

CALL OR WHATSAPP TO ORDER : MPC HOTLINE 012 711 8342,
JANETTE 012 219 0918, JOE 016 264 3122 or SHIKIN 017 646 6183

CHINESE SET SPECIAL (4 pax)
Deep-Fried Boneless Chicken with Lemon SauceWok-Fried Beef with Ginger & Spring OnionGolden Prawn with OatDeluxe Mixed Vegetables with Fatt ChoyChinese Seafood Fried RiceCrispy Red Bean Pancake

RM320.00

THAI SET SPECIAL (4 Pax)
Tom Yum Freshwater PrawnThai Green Curry ChickenStir Fry Spicy Clam

Papaya Som Tam
Steamed White RiceThai Sticky Rice with Mango &Coconut Milk

RM280.00

WESTERN SET SPECIAL (4 pax)
Mixed Green Salad with VinaigretteGrilled Lamb Shoulder with Pepper SauceSpaghetti Carbonara with Salmon ChunksBaked Cauliflower with CheesePotato Wedges with Onion and Bell PepperCheese Cake

RM320.00

24
Special Dish
From Borneo

EARLY BIRD
RM98 nett
Buffet from 16/04 to 08/05/2021*. 

Call/Whatsapp: MPC Hotline 012 711 

8342, Janette 012 2190918 Or Joe 

016 264 3122

*while stocks last.

Ramadan Iftar at
MPC will be a

NOSTALGIA FEST
the whole family can enjoy!
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Member Get Members:

Introduce 3 new members
& receive RM1,000*
Introduce 3 confirmed new club members and you’ll earn RM1,000 that
will be credited into your MPC account. That’s great isn’t it? Get your 
colleagues and friends to be MPC members so that they can enjoy all the 
facilities and prestige of being a member just like you, and earn RM1,000. 

So put your networking skills and contacts to good use. Start today!

* Member can use the RM1,000 credit for dine-in, take away & delivery.

GET 3 CONFIRMED
NEW CLUB MEMBERS



Dear Esteemed Members, 

On behalf of the General Committee of the Malaysian 
Petroleum Club (MPC), it is my sincere hope that you and 
your family are keeping safe and well. 

As we close the book on 2020 – a year that has indeed 
tested us in unimaginable ways, let us together welcome 
the new year with renewed hope and optimism for better 
days to come in 2021. 

Looking ahead, I believe the challenges we will face as 
an industry continue to remain unpredictable. While we 
are greatly encouraged by the progress made in the 
deployment of vaccines, the impact of the COVID-19 
pandemic on economies and societies are still largely felt 
around the world. With fresh waves of the virus surging in 
many countries, the timeline for eventual recovery remains 
to be seen. 

For oil and gas players, I believe that 2021 – and much of the 
industry’s future beyond this year – will be heavily shaped 
by the events of 2020. Together with the still-prevalent 
impact of pandemic-induced demand destruction and an 
oil price rout due to a prolonged supply glut, evidence 
pointing to the acceleration of energy transition has also 
become increasingly evident. 
 
In totality, these developments have converged to 
become an undeniable imperative, forcing a Great Reset 
for the industry. 

Despite the many obstacles we face, I continue to be 
reminded of the resilience and tenacity of our industry 
throughout the history of the boom and bust cycles we 
have weathered. The ability for an industry to survive and 
thrive is determined by a shared purpose forged through 
strong partnerships and camaraderie between oil and gas 
players. Over the years, this same spirit of collaboration 
and shared commitment have seen us through periods of 
immense adversity as we progress forward and contribute 
to the long-term sustainability and resilience of Malaysia’s 
oil and gas sector.  
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TREASURER
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Email: jane_a.mun@hotmail.com
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Level 41, Tower 2, PETRONAS Twin Towers,
Pesiaran KLCC, 50088 Kuala Lumpur, Malaysia.
Tel : 03 2166 3200  Fax: 03 2166 3202
Email: enquiries@mpc.com.my

Malaysian Petroleum Club Resource Magazine is 
the quarterly magazine of the Malaysian Petroleum 
Club. The views and opinions expressed or implied 
are those of the authors and contributors and do 

not necessarily reflect the views of the Club’s 
management. No article in part or whole should 
be reprinted without written permission. Editorial 
correspondence should be addressed to the 
Club Operations Manager. For more information 
on the Club, write to the Secretary, Malaysian 
Petroleum Club.  

Club President
Message from the 

In this stride, I believe it is here in MPC where partnerships 
formed in boardrooms flourish into lifelong friendships. 
Since the Club first opened in 1991, it has played an 
integral part in connecting companies through social 
events, recreational activities and friendly tournaments. 
Thirty years on, I am pleased to note that MPC continues 
to be a premier private club for Malaysia’s business and 
professionals’ community. 

On that note, I believe this is an opportune time for 
a special acknowledgement to the outstanding staff 
of MPC. Since the onset of the pandemic, they have 
shown commendable resiliency and agility in addressing 
operational challenges. The women and men behind MPC 
have all gone above and beyond in their service to ensure 
our beloved Club continues to run optimally with strict 
adherence to COVID-19 standard operating procedures.  

While it is my hope to have had the pleasure of inviting 
our esteemed members back to MPC this new year, the 
continuous spread of the virus has unfortunately shown 
no signs of abating. As we continue to navigate the risks 
until the deployment of vaccines, I would like to reaffirm 
all members that the health and safety of you and your 
family remain our top priority. We look forward to making 
your next visit to MPC a memorable experience once the 
situation is deemed more favourable. 

In closing, on behalf of the General Committee, I would like 
to thank you for your continued support and contribution 
to MPC. Let us look forward to 2021 with fresh hope 
and even stronger relationships as we cautiously steer 
towards recovery.   

Stay safe and take care.

Tengku Muhammad Taufik
President, Malaysian Petroleum Club
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Batik, an art that requires skill, patience 
and a passion for the art. Every Malay-
sian knows it,

and any tourist that has come here would 
have seen it. Its unique design and splashes 
of colour are eye-catching and fashionable, a 
masterpiece on its own. It is an integral part of 
our Malaysian culture, but its origins are still a 
debated topic.

Though we know it is our nation’s identity, the 
origins of batik can be traced back to rough-
ly 2000 years ago, spanning across several 
countries. The art itself uses the method of re-
sist dyeing, a traditional method that has exist-
ed for several centuries. Its use can be traced 
back to Ancient Egypt, primarily used for mum-
my wrappings in which the fabric will be coated 
in wax, scratched with a sharp object and dyed 
with blood and ashes before being washed in 
hot water to remove the wax. Resist dyeing 
was also present during the Tang Dynasty in 
China (618-907 AD), and in Japan during the 
Nara Period (645-794 AD).

Despite studies that indicated these previous 
origins of batik, batik is mostly associated with 
South East Asia, specifically in Indonesia and 
Malaysia. In Indonesia, most predominantly in 
Java, batik flourished and became a traditional 
art form beloved by locals. Crafted with white 
and mostly dark colours of brown and indigo, 
Javanese batik comes with various patterns 
such as nature, flowers, animals and folklore. 
There are selected patterns that are exclu-
sive to nobles and when worn, can indicate 
one’s royal lineage while attending Javanese 
ceremonies through varied stripe widths and 
waves of the lines. Batik fabric is usually made 
into kain sarong or kebaya dresses, but it is still 
used in various articles of clothing or handicraft 
for souvenirs.
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:A History
Every Malaysian has heard of it,
but how many know where it came from?
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The Arrival Of Batik 
In Malaysia
Batik only came to Malaysia, then known as Malaya, around 
the 1910s thanks to the migration of Javanese batik makers. 
It was here that they settled down and started up small batik 
enterprises in rural areas. The making of the craft that involved 
the use of wax and copper bricks was taught to Malaysians, 
who began experimenting with the craft where it eventually 
became integrated into Malaysian culture. Malaysian batik can 
mostly be found in Kelantan, Terengganu and Pahang. 

While it does have its Javanese origins, Malaysian batik has 
evolved into its own art style. Malaysian batik is known for its 
larger designs, usually depicting motifs with flowers, leaves and 
abstracts. Here, the batik designs are usually simple and large 
as it relies on the brushing technique when applying the dye 
rather than the intricacy of the wax designs. While Javanese 
batik is done in darker tones, Malaysian batik is vibrant and 
bright, using a variety 
of colours to bring life 
to the simpler 
designs.
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A Nation’s Identity
After gaining independence, Malaysia needed a national 
identity, and the answer was batik. Previously, the Sultans 
from the states of Kelantan and Terengganu encouraged 
the experimentation of batik in the country in expanding 
the scale of the handicraft to mass production, later 
succeeding in the growth of the industry. Already a 
prominent handicraft, batik became the official national 
attire for formal occasions in the newly independent 
Malaysia.

The commercial production of batik in Malaysia began 
in the 1960s. The government took several initiatives to 
ensure the survival of the craft and from them, came the 
establishment of The Handicraft Development Centre, 
Batik Malaysia Sdn. Bhd. and The Malaysian Handicraft 
Board. Each was tasked with different duties that fought 
for the same cause: the promotion and survival of the 
batik industry. Despite the efforts, the success of batik 
saw a downfall in the 1990s. For example, from having 
over 400 hand block batik makers in Terengganu, the 
number drastically dropped to less than 10 active makers.

With that, preserving it has become essential; not just 
for the national identity it poses but also for the livelihood 
of the batik makers. Batik is becoming a dying art, but 
with the right help and proper promotion, Malaysians can 
find a way to ensure that the batik industry regains its 
momentum. By coming together as one and realising the 
importance of this crafted masterpiece, Malaysians can 
safeguard batik for generations to come, who will then 
pass it on to the next, and to the next. After all, they do not 
say “Malaysia boleh” for nothing. 
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STEP 1: WAXING
The process begins by stretching out the white cloth 
over a frame. Sometimes, a pencil sketch of the design 
is drawn on the cloth to act as a guide when applying 
the wax. The design is later drawn with hot wax using a 
canting, a metal pen that drips hot wax as the batik maker 
draws. Copper blocks known as a cap can also be used 
in hand-block batik.

STEP 2: DYEING
Once the wax is applied, the cloth will be carefully folded 
and set aside to await the first dye bath. When the wax 
is dry, the batik will either be hand-painted with dye or 
submerged into vats of coloured dyes.

STEP 3: BOILING
The dyed cloth will be submerged into boiling water. 
During this step, the wax and dye residue will be boiled 
off the cloth.

STEP 4: DRYING 
The cloth will then be hung to dry. The process of waxing, 
dyeing, and boiling can be repeated multiple times until 
the batik reaches the desired pattern. pass it on to the 
next, and to the next. After all, they do not say “Malaysia 
boleh” for nothing. u

Batik Making
Process
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FINE DINING

For Reservations Call
Tel: 03-2166 3200
Joe:016-264 3122 

Dulang Suite

SCAN QR CODE 
FOR MENU

Exquisite dining,
surrounded by
lofty windows for
a panoramic view
of KL’s city skyline,
makes Dulang the
most spectacular
place to wine and
dine in style.

 

Spectacular
Western
gastronomy
blending with
Asian flavours
is at the heart of
this cosy, chic
restaurant.

FUSION DINING
Temana Brasserie

During MCO you can order
from our Temana menu for:
 ✓ ✓TAKE AWAY     DELIVERY

SCAN FOR 
MENU

Call Or Whatsapp To Order: 
Mpc Hotline 012 711 8342, Janette 012 219 0918, 
Joe 016 264 3122 Or Shikin 017 646 6183

* Monday – Sunday
* Lunch delivery from 11am – 2pm
* Dinner delivery from 4pm – 6pm
* You can use your monthly rebate of RM50
* Free delivery for orders above RM150
* Members enjoy 20% discount
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Spectacular
Western
gastronomy
blending with
Asian flavours
is at the heart of
this cosy, chic
restaurant.

FUSION DINING
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 ✓ ✓TAKE AWAY     DELIVERY
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* Monday – Sunday
* Lunch delivery from 11am – 2pm
* Dinner delivery from 4pm – 6pm
* You can use your monthly rebate of RM50
* Free delivery for orders above RM150
* Members enjoy 20% discount



We want to make 
your Birthday really
special, as an 

exclusive member of 
MPC. We have put 

together all these treats, 
just for you to celebrate with 

your family and friends, at any of 
our finest restaurants.

HappyBirthday

Free - One Bottle of Wine/Sparkling Juice, when you  
         dine at MPC.

Free - One Birthday Cake, when you dine at MPC.
Free - Exclusive Sky Deck Viewing Experience.

50% - Discount for 4 – 10 people at any  
        one of our restaurants.

WINE/
SPARKLING

JUICE

Free!

Free!
WHOLE CAKE

Free!
ONE SKY DECK

ADMISSION

50%
DISCOUNT

DINE IN

 Terms & Conditions :
* Physical voucher is not required.
* Members are required to provide their membership number 
 for verification upon redemption.
* The offer is valid within your birthday month only. 1 time   
 redemption per item, per table or per meal. Redemption can 
 be made in single transaction or multiple transactions. 
 Expired date will not be extended under any circumstances.
* Require 24 hours advance reservation and to inform MPC
 that you would like to redeem your birthday treats.
* Offers are non-transferable and not exchangeable for cash.
* Not valid for promotional events and other promotional 
 vouchers.

For reservation,
Call/Whatsapp
MPC Hotline
012 711 8342 
Janette 
012 2190918 
Or Joe
016 264 3122
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Good
News!

Birthday treats extended
to your spouse*

50%

Free!
WHOLE CAKE

Free!
ONE SKY DECK

ADMISSION
WINE/

SPARKLING
JUICE

Free!

DISCOUNT
DINE IN

We want to make your spouse’s 
Birthday really special too. 

All these treats, just for your 
spouse to celebrate with family 

and friends.

For reservation:
Call/Whatsapp MPC Hotline 012 711 8342, 
Janette 012 2190918 Or Joe 016 264 3122

*Supplementary card holder only.
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PLATTER
Family&Friends

WESTERN PLATTER
For up to 4 Pax - RM 228
STARTER
Mushroom Soup with Garlic Bread
MAINS
Grilled Chicken, Grilled Lamb Shoulder with 
Black Pepper Sauce & Spicy Potato Wedges,
Sautéed Seasonal Green Vegetables, 
Chicken Mac & Cheese, Spaghetti Meatball
DESSERTS
Hot Waffle
Free Flow
Coffee/Tea, Chilled Juice and Ice Cream

MUHIBAH PLATTER
For up to 4 Pax - RM 228
APPETIZERS
Mini Samosa, Spring Roll, Chicken Lobak and 
Keropok Lekor served with Chilli & Mango 
Chutney Dip
MAINS
Fried Chicken Wings, Sweet Sour Fish, 
Buttered Prawn, Sautéed Mix Vegetables with 
Bean Curd, Chinese Fried Rice,
Nyonya Curry Mee
DESSERTS
Assorted Malay Kuih
Free Flow 
Coffee/Tea, Chilled Juice and Ice Cream

• EVERY SATURDAY 12PM TO 10.30PM • LOBBY LOUNGE

JAPANESE PLATTER
For up to 4 Pax - RM 250

APPETIZERS
California Maki Roll, Nigiri Salmon & Inari Sushi

MAINS
Hot Tori Udon, Chicken Karaage,

Seafood and Vegetables Tempura,
Vegetable Teppanyaki, Chawanmushi

DESSERTS
Sliced Cheesecake

Free Flow
Coffee/Tea, Chilled Juice and Ice Cream

BACK BY POPULAR DEMAND



*For cake from the list above, we require at least 1 day order in advance.
*For customized cake, we require at least 5 days order in advance

*Additional Charges for customization or special requirement for decoration.

Banana Cake
Black Forest Cake
Chocolate Cake

Chocolate Moist Cake

RM75.00 per kg

Tiramisu Cake
Carrot Cake
Fruit Cake

RM80.00 per kg

Marble Cheese Cake
Chocolate Cheese Cake
Blueberry Cheese Cake

Red Velvet Cake

RM85.00 per kg



*  Monday – Sunday
*  Lunch delivery from 11am – 2pm
*  Dinner delivery from 4pm – 6pm
*  You can use your monthly rebate of RM50
*  Free delivery for orders above RM150
* Members enjoy 20% discount

You Stay@Home!
We Deliver To You!
In respond to the recent MCO announcement, we have 
started our delivery service again for the safety and 
well-being of our members.

CALL OR WHATSAPP TO ORDER : MPC HOTLINE 012 711 8342,
JANETTE 012 219 0918, JOE 016 264 3122 or SHIKIN 017 646 6183

CHINESE SET SPECIAL (4 pax)

Deep-Fried Boneless Chicken with Lemon Sauce
Wok-Fried Beef with Ginger & Spring Onion
Golden Prawn with Oat
Deluxe Mixed Vegetables with Fatt Choy
Chinese Seafood Fried Rice
Crispy Red Bean Pancake

RM320.00

THAI SET SPECIAL (4 Pax)

Tom Yum Freshwater Prawn
Thai Green Curry Chicken
Stir Fry Spicy Clam
Papaya Som Tam
Steamed White Rice
Thai Sticky Rice with Mango &
Coconut Milk

RM280.00

WESTERN SET SPECIAL (4 pax)

Mixed Green Salad with Vinaigrette
Grilled Lamb Shoulder with Pepper Sauce
Spaghetti Carbonara with Salmon Chunks
Baked Cauliflower with Cheese
Potato Wedges with Onion and Bell Pepper
Cheese Cake

RM320.00



Introduce a New Member
and you can enjoy

50% discount on your monthly
subscription fee for a lifetime.

Approval will remain the same as in the
constitutions.

CALLING ALL

Introducer must be from Individual
Membership (Regular and Associate).

Only applicable for the members above
70 years old.

Still entitled for the RM50 monthly rebate.

The new member must be approved by 
the General Committee.

MEMBERSHIP
DEPARTMENT:

Dewi: 010 377 9542
Janette: 012 219 0918

*  Monday – Sunday
*  Lunch delivery from 11am – 2pm
*  Dinner delivery from 4pm – 6pm
*  You can use your monthly rebate of RM50
*  Free delivery for orders above RM150
* Members enjoy 20% discount

You Stay@Home!
We Deliver To You!
In respond to the recent MCO announcement, we have 
started our delivery service again for the safety and 
well-being of our members.

CALL OR WHATSAPP TO ORDER : MPC HOTLINE 012 711 8342,
JANETTE 012 219 0918, JOE 016 264 3122 or SHIKIN 017 646 6183

CHINESE SET SPECIAL (4 pax)

Deep-Fried Boneless Chicken with Lemon Sauce
Wok-Fried Beef with Ginger & Spring Onion
Golden Prawn with Oat
Deluxe Mixed Vegetables with Fatt Choy
Chinese Seafood Fried Rice
Crispy Red Bean Pancake

RM320.00

THAI SET SPECIAL (4 Pax)

Tom Yum Freshwater Prawn
Thai Green Curry Chicken
Stir Fry Spicy Clam
Papaya Som Tam
Steamed White Rice
Thai Sticky Rice with Mango &
Coconut Milk

RM280.00

WESTERN SET SPECIAL (4 pax)

Mixed Green Salad with Vinaigrette
Grilled Lamb Shoulder with Pepper Sauce
Spaghetti Carbonara with Salmon Chunks
Baked Cauliflower with Cheese
Potato Wedges with Onion and Bell Pepper
Cheese Cake

RM320.00



MPC 
– Your Gateway To
250 International Clubs
Around The World.

Club News

Welcome to the International Associate 
Club (IAC), a global reciprocal affiliation 
network, which currently includes 

250 private City, Country and Sporting Clubs, 
as well as prestigious Golf Resorts in over 50 
countries. 

This means you have direct access to IAC 
member clubs that offer a wide range of 
facilities, including 60 golf courses, over 100 
clubs with sports facilities and, for that business 
trip, prestigious venues suitable for conferences 
and entertainment in most key cities.

All Clubs must meet exacting standards of 
service and luxury to qualify as an affiliate to this 
exclusive global membership club network. IAC 
has a strong presence in all continents and is 
continually adding new clubs every year. To-
date, IAC worldwide membership exceeds 
330,000.

IAC’s website www.iacworldwide.com provides 
all the relevant information you need for your 
prospective visits to IAC clubs, including 
the location of the club, amenities available, 
opening times and much more. Their brand 
new booking system will also allow you to make 
your own bookings with a few simple clicks: 
whether it’s reserving a table in a club restaurant 
or booking a round of golf, it’s all very easy.

MPC members who wish to visit any of 
the clubs during their travels must first 
obtain a letter that is duly signed by MPC’s 
Club Manager. They will then be given a 
membership card that must be presented 
at the club or clubs they wish to visit to 
enjoy all the benefits and facilities.

Collect your IAC Card at
MPC after you have

registered at this IAC website
www.iacworldwide.com

as a member of IAC.

Happy Clubbing!

West Lake Mansion,
Hangzhou, China
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Devonshire Club, London, UK

The Vintage, Hunter Valley, 
Australia Capital Club Bahrain, UAE 

Bali National Golf Club, Bali, Indonesia
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Indigenous Borneans are embracing the 
traditional hand tapped tattoos once again, 
thanks to interest from international tattoo artists, 

giving this dying tradition a second chance in life.

The traditions of body art have existed since the 
beginning of civilization. The practice is found 
in different cultures around the world with each 
their own meaning, rituals and techniques. Some 
of these body art are permanent and some 
temporary. Temporary body art like henna was 
believed to be adorned by the beautiful Egyptian 
queen, Cleopatra, on her fingers and hair. The art 
and tradition of henna is widely practiced amongst 
the Indians and Arabs until today.

In Cambodia, an ancient tattoo scriptures, known 
as Sak Yant, is believed to be imbued with 
powers to protect the wearer. The indigenous 
tribes in Malaysia can also be seen flashing body 
art tattoos, painfully hand-tapped by the elders. 
Widely practice amongst the different indigenous 
tribes in Malaysia, this culture is often overlooked 
and forgotten. 

Tattoos are significant to the tribes in Borneo. It is 
a tradition that is believed to be associated with 
their ancient practice of headhunting. The Ibanese 
believe that the tattoos contain powers from the 
spirits, antu, to protect the wearer from evil spirits. 
Both men and women used to be protected in 
these tattoos.

Traditionally, the tattoos are part of the rite of 
passage ceremony amongst the Ibanese men 
known as bejalai. Men will leave their longhouse 
and into the forest or out into the world in search 
of knowledge and wisdom. The spirits that are 
imbued in the tattoos is believed to protect them 
as they embark on this coming-of-age journey. 
Typically, they will receive the design of the bunga 
terung on each side of the shoulders, which spiral 
centre is meant to symbolize the beginning of a 
new life.

Women used to also get these tattoos to protect 
themselves from evil spirits as they participated 
in the ceremonial weaving of garments that were 
used to hold severed heads. As the ceremonial 
garment weaving allows women to have a 
dangerous close contact with the spirit world, 
women would receive tattoos to ward off evil 
spirits. As there is no longer a need for ceremonial 

Traditional Ink of Borneo
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garment weaving, women no longer need protective 
tattoos.

Over the past decades, the coming-of-age tattoos’ 
popularity has declined amongst the indigenous men in 
Malaysia. Many of the indigenous people had converted 
to other religions where tattoos are prohibited or moved 
into the city to get jobs where tattoos are seen as 
unprofessional and commonly associated with criminals. 

Thanks to the interest of international tattoo enthusiasts, the 
traditional hand tapped tattoos and its cultural significance 
has been widely covered on western media, sparking 
interests in traditional tattoo and reviving the culture once 
more amongst the younger generation. Today, Bornean 
men are seen donning their coming-of-age tattoos 
one their bodies once again. Oftentimes, these tattoos 
incorporate modern techniques and elements creating a 
unique design that represents their native tribe and their 
modern lifestyle. u
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Special Dish from Borneo

Laksa Sarawak RM15.00

Mee Kolok Daging / Ayam RM15.00

MARCH PROMOTION 2021
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MALAYSIAN PETROLEUM CLUB 
31ST AGM
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T R A D I T I O N A L 

GAMES OF
MALAYSIA

WAU
The word “Wau” comes from an Arabic letter due 
to the resemblance between Wau Bulan’s 
wing and the letter. The Wau Bulan 
is normally flown by the people of 
Kelantan, Kedah and Perlis to celebrate 
a successful harvest. Wau Bulan is 
bigger than any other kite, as it is normally 
2.5 metres in width and 3.5 meters in length. 
Therefore, Wau Bulan is noticeable from afar for 
its size and detailed decorations. The materials 
to make Wau normally consist of bamboos, a 
string and a few plain papers.
 
How to fly a Wau: It is advisable to play Wau Bulan 
at a place with a lot of space. At least five people are 
needed to fly Wau Bulan due to it being wide and heavy. 
Each person will need to hold each side of the kite while 
the rest will be holding the string. Then, five of the people 
will run with the kite and release it once the wind is strong 
enough. Depending on the wind, Wau Bulan can fly for 
more than 400 metres high!

Back when smartphones and computers didn’t 
exist, the children of Malaysia would fill their leisure 
time with traditional games. Let us take a look at 

some of the them to relive our childhood!
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CONGKAK
Congkak comes from the Malay word “congak”, which 
means mental calculation. Back then, it was commonly 
played by royal family only. Soon, it was spread to the 
general public. The game then became famous between 
Malay traders in Malacca. The congkak board consists of 
seven small holes called the “houses”and two big holes at 
the side called “storehouses”.. The seven houses would 
each be filled with seven marbles before the game starts 
while the storehouses would be left empty.

How to play: The player will remove all pieces from one 
of the seven houses and distribute them clockwise, 
skipping only the opponent’s’ storehouse. As long as the 
last piece falls on either side of the house on the board 
containing pieces, player may continue picking up the 
pieces from the last house. If the last piece falls into the 
player’s storehouse, then they can begin at any of their 
seven houses. The player will capture the opponents’ 
hole if the last piece falls on one of their own houses but 
its empty. Player ends its turn if the last piece drops at the 
empty house of the opponent.

BATU SEREMBAN
Believed to be inherited from ancestors before the 
world of civilization, Batu Seremban, otherwise known 
as Serembat is a game that is usually played by two or 
more people. It is normally played on a flat floor surface, 
whether it is at the front porch or even at the living room. 
The game is made up of 5 stones and consist of several 
levels that get even more difficult as the game progresses.
How to play:
Level 1 - Throw all 5 stones and make sure they are not 

touching one another when all of them are on 
the floor. After that, toss the first stone in the 
air and catch it after grabbing another stone on 
the floor. Repeat the process for the remaining 
stones.

Level 2 - Repeat Level 1 but pick up two stones on the 
floor instead.

Level 3 -  For the first toss, one stone will be picked 
while for the second toss, three stones will be 
collected from the floor simultaneously.

Level 4 -  Toss one stone in the air while picking four 
stones on the floor at the same time just in time 
to catch the one in the air.

Level 5 - Repeat Level 4. After that, throw a stone into the 
air while dropping the remaining 4 on the floor to 
only catch the stone in the air.

Level 6 - Throw all stones on the ground. Then, pick a 
stone and throw it in the air while picking up the 
remaining on the ground in one sweep.
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SEPAK TAKRAW
Sepak Takraw was originated in Malaysia during 
the 15th century, which was about 500 years 
ago. “Sepak” comes from a Malay word that 
means “to kick” while “takraw” is a Thai word for 
“a woven ball”. 

Back then, most of the players consisted of the 
royal court. However, it did not take long for the 
game to make its way to Indonesia and gain a 
new name called “Sepak Raga” during the 16th 
century. Soon after, the spreading continues 
across Southeast Asia. As a response to the 
popularity, formal rules and regulations were 
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invented for the game in 1940. Ever since then, big 
tournaments for the game are held until today.
Objective of the game: Pass the ball without using hands. 
Score more points than the opposition by ensuring that 
the opponents fail to catch the ball, commit a fault or 
make mistakes by using their hands when passing the 
ball.

Rule(s): Players are not allowed to use hands to pass 
the ball. Instead, players are required to make use of 
their feet, head, knees and chest to pass the ball toward 
the opponents. u
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Every Christmas Eve, he travels around the world to 
deliver presents to children while they lay asleep in 
their beds awaiting Christmas morning. You may 

have heard of him. White beard, red suit, and living in 
the North Pole? Santa Claus has become an icon of the 
holidays, mostly in secular contexts. The striking red of his 
suit and his famous lines of a mere word repeated three 
times in a jolly fashion make him an interesting addition to 

Père Noël
Country: France

Père Noël, sometimes 
called Papa Noël, 
is the French 
version of Santa 
Claus, with the 
name directly 
translating to 
Father Christmas. 
He resembles Santa 
Claus in that they both 
share the same red costume but instead of the famous 
red suit we know, Père Noël wears a long red cloak 
and travels with his donkey, Gui. Père Noël’s gift-bringer 
persona is similar to that of St. Nicholas, who is believed to 
have travelled with another known figure in French culture, 
Père Fouettard, otherwise known as “the whipping father”. 
The latter of the two would go around punishing children 
who misbehaved while those who have been good 
throughout the year would be rewarded with presents by 
St. Nicholas. Children would leave their shoes out near 
the fireplace for Père Noël to fill up with presents, fruit 
and nuts for them to come home to after Christmas Eve 
mass. In France, children can also write their own letters 
to Père Noël, and they’ll even get a reply! The letters sent 
to him are handled by a special department in the French 
post office that ensures each and every letter receives a 
postcard response from Père Noël, keeping the magic 
alive for many of the children.

Ded Moroz and
Snegurochka
Country: Russia, Ukraine

Ded Moroz, which 
translates to Father 
Frost, is a Slavic legend 
who goes around every 
New Year’s Eve with his 
companion Snegurochka 
also known as Snow 
Maiden. Ded Moroz’s 
appearance is similar 
to Santa Claus with 

his white beard and rosy nose and face. However, he 
wears a long coat that is embroidered with stars and 
crosses with white fluff around the edges. Atop his head 
is a red cap embroidered with pearls, and he carries with 
him a pikestaff of either silver or crystal. Snegurochka’s 
attire used to consist of white clothing and a crown 
embroidered with pearls and silver; however, over time 
it evolved to consist of blue, white or red clothing along 
with either her crown or a cap with fur edges. Together, 
they would travel in and around Russia to visit children 
and when New Year’s Eve comes around, they place 
presents under the fir tree (New Year’s Tree) for children 
to open when morning comes. Ded Moroz originally had 
a dark side to him as he would kidnap children to punish 
them, but around the 19th century, his image changed to 
a kinder, friendlier figure who gifted children with goodies 
on New Year’s Eve.

what has become the celebration of Christmas. His story 
was inspired by St. Nicholas, a real man who was known 
for his generosity and devotion to helping the poor. Over 
the years, his story carried on, manifesting into different 
versions of a man going around giving gifts to children. 
Around the world, there are various versions of the iconic 
character and today we’re going to explore a few of them 
for a little festive culture lesson. Onward, we go!

31



Sinterklaas
Country: Netherlands. Belgium

Created from the image of St. Nicholas, Sinterklaas is 
an important figure and celebration in the Netherlands. 
Sinterklaas’ attire consists of a red chasuble, a long white 
beard and a bishop’s headdress along with a shepherd’s 
staff in his hand. 
Sinterklaas celebrations 
are held to honour the life 
of St. Nicholas and on 
December 6 every year, 
the Dutch celebrate the 
Feast of St. Nicholas by 
exchanging gifts the night 
before or the morning of 
the feast as well as writing 
Sinterklaas poems that 
poked fun at the receiver 
of the gift. On the night of 
December 5, children will 
leave their shoes.

Tomte
Country: Sweden

Created from the image of St. Nicholas, Sinterklaas is 
an important figure and celebration in the Netherlands. 
Sinterklaas’ attire consists of a red chasuble, a long white 
beard and a bishop’s headdress along with a shepherd’s 
staff in his hand. Sinterklaas celebrations are held to 
honour the life of St. Nicholas and on December 6 every 
year, the Dutch celebrate the Feast of St. Nicholas by 
exchanging gifts the night before or the morning 
of the feast as well as writing Sinterklaas 
poems that poked fun at the receiver of the 
gift. On the night of December 5, children 
will leave their shoes.

Jólasveinar (Yule Lads)
Country: Iceland

What’s better than one holiday 
figure? Thirteen of them! 
In Iceland, the Jólasveinar, 
translated as the Yule Lads, are 
troll-beings who come down 
from the snowy mountains 
to cause mischief at night 
thirteen days before Christmas. 
Beginning from December 12, 
the Yule Lads pay their visits 
one by one on their respective 
nights to leave gifts in the shoes 
children place on the windowsill. 
Well-behaved children get their 

presents but for those on the naughty list? It’s a far cry 
from coal, but naughty children get a potato for Christmas! 
In return, children leave small gifts or snacks for the lads. 
Instead of cookies and milk for dear old Santa, children 
leave out specific snacks for each of them. Among 
these special snacks, they leave out meat, sweets, milk, 
cheese and laufabrauð (a thin, crispy flatbread made 
during Christmas). Before taking on a gift-bringer role, 
these trolls were believed to descend from the mountains 
to prank or scare children if they misbehaved, and they 
were even accompanied by their cat, Jólakötturinn who 
would eat children who did not receive new clothes for 
Christmas. The legend has softened throughout the years 
and though they share a dark origin, these Yule Lads are 
benevolent gift givers who perhaps have just a little bit too 
much fun.

There are so many versions of Santa Claus out there, 
each with their own look and customs. The gift-bringer 
every Christmas isn’t just the big fat man with the long 
white beard, is he? Now that you know a couple of them, 
you can share a little holiday trivia over the family supper to 
impress the relatives! So, the next time you hear about a 
mysterious man going around at night giving out presents, 
ask yourself: ‘Zat you, Santa Claus? u
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EARLY BIRD
RM98 nett
Buffet from 16/04 to 08/05/2021*. 
Call/Whatsapp: MPC Hotline 012 711 
8342, Janette 012 2190918 Or Joe 
016 264 3122

*while stocks last.

Ramadan Iftar at
MPC will be a

NOSTALGIA FEST
the whole family can enjoy!



CHINESE
NEW YEAR MENU

SET A

Prosperity Salmon Yee Sang
*******

Braised Seafood & Sweetcorn Soup
*******

Golden Roasted Chicken
*******

Steamed Pomfret with Superior
Soy Sauce

*******
Wok Fried Prawn with Vegetables

*******
Deluxe Mixed Vegetables with

Fatt Choy
*******

Seafood Fried Rice 
*******

Two Varieties of Chinese Pastry
*******

Chinese Tea

RM188.00 Nett Per Pax
(Minimum 5 Pax)

SET B

Prosperity Salmon Yee Sang
*******

Szechuan Hot & Sour Soup
*******

Braised Chicken, Abalone Mushroom
& Sea Cucumber

*******
Golden Deep Fried Cod with 

BBQ Sauce
*******

Spicy Butter King Prawn
*******

Fried Asparagus with Prawn Paste
*******

Chinese Style Fried Rice with 
Lotus Leaf

*******
Two Varieties of Chinese Pastry

*******
Chinese Tea

RM228.00 Nett Per Pax
(Minimum 5 Pax)

SET C

Prosperity Salmon Yee Sang
*******

Braised Seafood Soup with Fish Lips
*******

Steamed Tiger Grouper HK Style
*******

Village Chicken with Abalone Sauce
*******

Crispy Salted Egg King Prawn
*******

Braised Japanese Dried Black
Mushrooms with Fish Maw

*******
Blissful Wild Rice with Yam and

Diced Chicken
*******

Ginger Tea & Red Dates with
Glutinous Rice Ball

*******
Chinese Tea

RM258.00 Nett Per Pax
(Minimum 5 Pax)

YEE SANG PROMOTION

Prosperity Salmon Yee Sang
Small RM98.00

Large RM138.00

Prosperity Vegetarian Yee Sang
Small RM68.00
Large RM88.00

For reservation, please Call/Whatsapp
MPC Hotline 012 711 8342, Janette 012 2190918

Or Joe 016 264 3122

1st FEB to 26 FEB 2021



CHECK OUT OUR
CHINESE NEW YEAR SET MENU
FROM 1 FEB TO 26 FEB 2021

YEE SANG
FROM 1 FEB 2021

TAKEAWAY
AVAILABLE



The New KIKU has been completely 
refurbished to create a new event 
space for our members. It can be used 

for any corporate events or even meetings. 
We can convert this elegantly appointed 
space to suit your need. It can be for personal 
functions like anniversaries, weddings, 
birthday parties, and reunion dinners.

Just let us know your event and we will 
help transform this space creatively for a 
memorable event. 

Kiku
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