N —

=5 B8 pn
B 2 B}
EMPERURS
OF CHINA

MiMiGi) AjEnomijsg

SEMINAR BUFFET
MORNING TEA / AFTERNOON TEA + LUNCH + DINNER

Al

HIUMiRS{ESINNS{fi7 / MORNING TEA BREAK

anfsinsansnsfanin CHICKEN HAM & CHEESE SANDWICH
MirnGMushAsMw STEAMED CRAB MEAT CORIANDER DUMPLING
Sinrumfien BANANA CAKES

miy mhdm BREWED ARABICA COFFEE

(FRESHLY BREWED WITH AN ARABICA COFFEE BLEND)

HOT ENGLISH BREAKFAST TEA
(FRESHLY BREWED ENGLISH TEA)

inshiga (i)

nimiigjati / LUNCH

IUANSNE (i, nitosnms,
SMUMWGHMENYWANGPAAT )

WALDORF SALAD
(FRESH APPLES, WALNUTS, RAISIN WITH LETTUCE)

awsnwhiu BUTTERFLY BLUE PEA RICE

miansmaighmnan CHICKEN CURRY WITH POTATOES
RonapwinEimn CRISPY BREADED FISH FILLETS WITH TARTARE SAUCE
Man ma g PASTA AL POMODORO

miamuas: WOK FRIED CABBAGE WITH ASSORTED MUSHROOMS
finig)sivuis TAMAGOYAKI (JAPANESE OMELETTE)

ingieménnn ICED LEMON TEA

08—

MIUMIASESIG{il / AFTERNOON TEA BREAK

MINI QUICHE LORRAINE

(FRENCH TART MADE WITH EGG, BACON & CHEESE)
ASSORTED SUSHI

ASSORTED CAKES
(BUTTER CAKES, BANANA CAKES, CHOCOLATE BROWNIES)

BREWED ARABICA COFFEE
(FRESHLY BREWED WITH AN ARABICA COFFEE BLEND)

HOT ENGLISH BREAKFAST TEA
(FRESHLY BREWED ENGLISH TEA)

HIUMtNMIMG / DINNER
16N ANGNA CAESAR SALAD
ngiysing HONEY GLAZED CHICKEN CUTLET

g swanfilimdans
vintavivusisEngunhand
aGERIEMwIng
muigoymyui

PAN FRIED PARMESAN COATED FISH FILLET
JAPANESE PANKO PRAWNS, WASABI DIPS
DEEP FRIED SEAWEED ROLLS
CONCOCTION OF CARROT, CELERY, LEEK &
MUSHROOM GLAZED WITH BUTTER HERBS

nwinwimywsgnd PUMPKIN BUTTERED RAISIN RICE TOSSED WITH
ALMOND FLAKES & PINE NUTS

dunrmAats BUTTER CAKES

inomennn ICED LEMON TEA

miif]is / PRESENTATION

NSMIYUSNSERMYWITIAG N§ i /Y ANYM RIMATRNG (HPimaigh)

FULL SET UP PROVIDED COMES WITH DISPOSABLE PLATES CUPS
CUTLERY, NAPKINS

g SuSAiiU{FImSAnNG / MINIMUM PAX

Ggsnfi momA UNUAG PERSON (MINIMUM 30 REQUIRED)

fjuiffiAAIIASHIIMI 982 / CHOOSE 1

MU E ST+ NG

MORNING TEA + LUNCH $20/Pax
MUNAGEHHHIMIESiGEd
LUNCH + AFTERNOON TEA $20/Pax

NOywis
l:l (NIMIME ST R+NINAGHA+MMIAESIGEd)

FULL DAY (MORNING TEA + LUNCH + AFTERNOON TEA)  $30/Pax

YAUIgH MUNIAUANG
ADD DINNER

EMPERORS

CENTRAL KITCHEN

$18/Pax

§569565565 SORIERS WHES MBEHIS
EMPERORS CENTRAL KITCHEN CATERING

MiMiGiu) AjEmiju

SEMINAR BUFFET
MORNING TEA / AFTERNOON TEA + LUNCH + DINNER

Bl

HIMIRS{ESINNS{{i7 / MORNING TEA BREAK

BEAIUH (fboym. Fbagne
(Riséman iy

éﬁgjht‘ﬁ.ﬂ.!ﬁ (liggn, upiy, )

Sty g1
miy mhtm

inndigas (i)

MINI FRENCH CROISSANTS
(CROISSANTS, CHOCOLATE CROISSANTS, RAISIN CROISSANTS)

SAVOURY STEAMED YAM CAKE
(FRESH YAM, DRIED SHRIMPS, MUSHROOMS)

LOCAL CAKES / DESSERT

BREWED ARABICA COFFEE
(FRESHLY BREWED WITH AN ARABICA COFFEE BLEND)

HOT ENGLISH BREAKFAST TEA
(FRESHLY BREWED ENGLISH TEA)

nimiigjati / LUNCH

§fieu angna
0an ndly yluj(ga)

a 0 ) Ty
(e, geidm:, o, )

NICOISE SALAD

GARLIC CONFIT AGLIO OLIO (VEGAN)
(SUPER-GARLICFIED OIL, CHERRY TOMATOES, FRESH THYME, CHILI)

nsmSHvdninhga CREAMY CHICKEN IN MUSHROOM SAUCE
nwHUwig)s FRAGRANT TUMERIC RICE

Handnaing OVEN BAKED FISH WITH TAMARIND SAUCE
vigmi GLAZED BUTTERED VEGETABLES
fgfmingnnia GRATINATED POTATOES

ingomennn ICED LEMON TEA

MMifs[sSiG[ii / AFTERNOON TEA BREAK

SRRINMRAEN)

iy mhtm

indigas (i)

Sthianai

BBQ PORK BUN (CHAR SIEW PAU)
ASSORTED COOKIES

ASSORTED CAKES
(BUTTER CAKES, BANANA CAKES, CHOCOLATE BROWNIES)

BREWED ARABICA COFFEE
(FRESHLY BREWED WITH AN ARABICA COFFEE BLEND)

HOT ENGLISH BREAKFAST TEA
(FRESHLY BREWED ENGLISH TEA)

RimAss, Sgawnien

HIUMINUNNG / DINNER

YW MANGO PAPAYA SALAD

ansnsmUiRvuAI NS SZECHUAN GONGBAO CHICKEN

fmgiiny SWEET & SOUR FISH

amaim SAMBAL SQUID

iaf)id STEAMED SIEW MAI

muigopmywa WOK FRIED ASSORTED VEGETABLES
WITH MUSHROOMS

mwmtinkg YANG CHOW FRIED RICE

uigmlu)inisigig s ALMOND BEANCURD WITH LONGANS

Snou)wigl§nnn ICED GRASS JELLY

miif]ist / PRESENTATION
NSMIYUSNSERNYWITIAG N8 A /Y ANYN RIMATRNG (HPimaigh)

FULL SET UP PROVIDED COMES WITH DISPOSABLE PLATES CUPS
CUTLERY, NAPKINS

o @

SRUSAIiHNRIMSANNG / MINIMUM PAX
§Sﬁf'i MmO NG PERSON (MINIMUM 30 REQUIRED)

fjuifiAAIIASHIIMI 982 / CHOOSE 1

VARl [ A [

MMM E ST iR +NIMIGHH

MORNING TEA + LUNCH $20/Pax
MUNAGEHAAnMIvESigEHa
LUNCH + AFTERNOON TEA $20/Pax

nQywis
(MIMINESINL{ARHNIMIEGHHnIMIESigEa)
FULL DAY (MORNING TEA + LUNCH + AFTERNOON TEA) $30/Pax

yRUigy MUNIALANG

ADD DINNER $18/Pax

070 837238 / 070 838 184

HIUMITIU) A5G
SEMINAR BUFFET

MORNING TEA / AFTERNOON TEA + LUNCH + DINNER

CL

MUMiR{ESINN{fia / MORNING TEA BREAK

anufsanms EGG MAYONNAISE SANDWICH

Sthingautmi TARO BUNS

SHRBE @momith, sanmiton ASSORTED CAKES

SORIMARAEN) (BUTTER CAKES, BANANA CAKES, CHOCOLATE BROWNIES)

miy) mhiim

inndiga (il)

BREWED ARABICA COFFEE
(FRESHLY BREWED WITH AN ARABICA COFFEE BLEND)

HOT ENGLISH BREAKFAST TEA
(FRESHLY BREWED ENGLISH TEA)

3 -
MUMiiGAL / LUNCH
0 angnii CLASSIC CAESAR SALAD
mﬁi[’iiﬂl{ii{lﬁ]ﬂ PILAF RICE (BUTTERED RICE WITH ONIONS & GARLIC)

(mwéuwii mywFunin §s fua)

Fuaspnmn BBQ BABY BACK RIBS

ManGNSTivua NS SZECHUAN GONG BAO CHICKEN
mivigop:ivununs FRIED HONG KONG NOODLES WITH VEGETABLES
eimujuigoy: BRAISED BEANCURD WITH ASSORTED VEGETABLES
istuiging VEGETABLE SPRING ROLLS

ingomennn ICED LEMON TEA

MiMifs{SiG{Ail / AFTERNOON TEA BREAK

Taf)iid SIEW MAI

SRR ASSORTED COOKIES
Soniging MINI FRUIT TARTS

mig mhdm BREWED ARABICA COFFEE

insdiga (il)

(FRESHLY BREWED WITH AN ARABICA COFFEE BLEND)

HOT ENGLISH BREAKFAST TEA
(FRESHLY BREWED ENGLISH TEA)

HIUMINUNNG / DINNER

MpuisRansng BANANA BLOSSOM W/SHREDDED CHICKEN SALAD
miansmnaigm KHMER CHICKEN CURRY WITH SWEET POTATOES
Ronngnnfng FISH IN TAMARIND SAUCE

fnmipeg WOK FRIED GREEN PEPPERCORNS SQUID

miggh INDIAN CURRIED POTATO SAMOSAS

(R STUFFED BITTERMELON WITH MINCED PORK
NWMNANGHENYWYP A PINEAPPLE FRIED RICE WITH CHICKEN

atigning PUMPKIN CUSTARD

Fnmujwiglinnn ICED GRASS JELLY

mi{]uti / PRESENTATION

wmsmi

FULL S
CUTLE|

USNSERMYWIIIAG M$ A Y ANEN RMAETRNE (HIMaYh)
ET UP PROVIDED COMES WITH DISPOSABLE PLATES CUPS
RY, NAPKINS

GSESAIiTN{FIMSANNG / MINIMUM PAX

Ggsnn MOMA UNHAG PERSON (MINIMUM 30 REQUIRED)

AjuijfiasAIIASHNIMI 942 / CHOOSE 1

[]
[]
[]
B

MUNIRESINUR+N UG

MORNING TEA + LUNCH $20/Pax
MUNAGHHHnIMIESigEd
LUNCH + AFTERNOON TEA $20/Pax

nOywig
(MUMIRESINUTArHnMEgHa-mumiapsigmd)
FULL DAY (MORNING TEA + LUNCH + AFTERNOON TEA) $30/Pax

YAUIgH MUNIAUANG

ADD DINNER $18/Pax

Al ajiAs ojuHbens o0 §)

MINI CROISSANT SANDWICHES (BOX OF 10)

10 CHEDDAR & TOMATO
10 EGG SALAD

10 TUNA GREEN APPLES

]
]
(I

[1e]

NREEE

g

g

=3

]

afiasShitinithe(908)
AUNSANENE(908)
Hgnmithwigli(908)

Shusion
Sthujsithy
sihysagngnnbu

iy anand

QAN ANGNE

§fies angpa
Thapwmygwagh
MpHisRAGNS
@ agansinsIm

ANGEIS / CHICKEN DISH

G SFuEREuRTH
DELER
mianGnSHgHmAn
mansmstiivoang
wsding
mirnsmnédgphn

mEansms

AN / FISH DISH

aNGRTNIAJW

i swandnglambans
(feUwe

Fmgiiny
fonngnsfug

MR

i{fJiASH{S / OCEAN CATCH

vintanivunds dnpunhand
Sntnnivunds SnguRmm

L NOEERETY

UIN{AgERATAT

minaim

MUNAGAIE

Gnmipes

uiAl / BEEF DISH

ANGIMSANHUNG
mjngﬁﬁnﬁ(mqﬂxmm
ENGIMMIYATIN
fnGImm{y:
anGImmE s gngy
aMMMEnENH
MIHjpanGIm

{fji / PORK DISH

Fudfignma
ansinindatng
anGintinyg
Fuifigamginy
Fufifionhun
sifugiRanma
minsinAgHn

 iAll] / EGG & TOFU DISH

[ ] spoiiwhansgasym
[ ] ewidglurus

eI GIABIM
Ainig)siy:

[ ] djmig)suip

fniig / ROASTS DISH

[ ] sigitiaia

fighngh
wginam
anGnigw

anG NIl

i§ / VEGETABLE DISH

muigogmywii

muigugg:ivumnn
Muigsmywin
einltjuigopmywign
mifivefinmmywifaigl

L] spns (manm g Frimia])

Uil / HOT STAPLE DISH

[

O

(3
S
3

O

nwinwiingwsgnni

map iy i nywia
ey
ENRAN (ANGIM TANGENS)
gRARNAN UTg
nwmnag
NWANNAMNENS
WM

WM ANGNSANM
nwmuig ()
QWM ()
NWAEYW
awsnwinm
WRMANB{A

méummﬁ
mivinivuumin)s
mdnuiEhwsgain

mivigivuuuns

ti / DESSERT DISH

§findng

ey

Sdudign
SHnigmats
Sagngnime
vipsmumaisigngs
aohgningt

$6n6g

BLUEBERRY CRUMBLE
BANANA WALNUT
APPLE CRUMBLE
CHOCOLATE CHIP

NiAYURIGNUTANG PARTY PLATTERS
$20.00::

bR Bclcing VAT

{)utiogl: N mig
PREP TIME: 3 DAYS

$20.00

——
usiiegt: iwinm mig
PREP TIME: 3 DAYS

AMUAEGESAL] ES17 INDIVIDUAL PARTY PLATTER - ALL 5 PAX PLATTER
ARSI / SALAD

WALDORF SALAD $25.00
CAESAR SALAD $20.00
NICOISE SALAD $20.00
MANGO PAPAYA SALAD $20.00
BANANA BLOSSOM W/ SHREDDED CHICKEN SALAD $20.00
MINCED PORK VERMICELLI SALAD $20.00
CREAMY CHICKEN IN MUSHROOM SAUCE $20.00
HONEY GLAZED CHICKEN CUTLET $20.00
CURRY CHICKEN WITH POTATOES $20.00
SZECHUAN GONGBAO CHICKEN $20.00
THREE CUP CHICKEN $20.00
KHMER CHICKEN CURRY WITH SWEET POTATOES $20.00
KHMER GINGER CHICKEN $20.00
CRISPY BREADED FISH FILLET $25.00
PAN FRIED PARMESAN COATED FISH FILLET $25.00
FISH IN ASSAM CURRY $25.00
SWEET & SOUR FISH $25.00
FISH IN TAMARIND SAUCE $25.00
KHMER FISH AMOK $30.00
JAPANESE PANKO PRAWNS, WASABI DIPS $30.00
JAPANESE PANKO CALAMARI RINGS, TARTARE DIPS $30.00
HOUSE SPECIALTY PRAWNS WITH GARLIC & CHILI $30.00
STEAMED PRAWNS WITH SUPERIOR SOYA SAUCE $30.00
SAMBAL SQUID $30.00
CAMBODIAN LEMONGRASS SHRIMP $30.00
WOK FRIED GREEN PEPPERCORNS SQUID $30.00
BEEF BOURGUIGNON (BEEF STEW IN RED WINE) $35.00
SPAGHETTI BEEF BOLOGNESE $25.00
STIR-FRIED BEEF WITH BELL PEPPERS $22.50
WOK FRIED BEEF WITH BITTER MELON $22.50
WOK FRIED BEEF WITH GINGER & SPRING ONIONS $22.50
CAMBODIAN BEEF LOK LAK $22.50
FRIED BEEF WITH KHMER SPICE $22.50
BBQ BABY BACK RIBS $35.00
PORK CORDON BLEU $25.00
SWEET & SOUR PORK $25.00
IMPERIAL PORK RIBS $25.00
DEEP-FRIED PORK RIBS WITH CRISPY GARLIC $25.00
BRAISED PORK TROTTER & BELLY IN PALM SUGAR WITH EGG $30.00
KHMER PORK CURRY WITH SWEET POTATOES $25.00
EGGPLANT WITH MINCED PORK & SALTED FISH $17.50
BRAISED BEANCURD WITH SEAFOOD $25.00
SZECHUAN MA PO BEAN CURD WITH MINCED PORK $17.50
OMELETTE WITH BITTER MELON $17.50
OMELETTE WITH SHRIMPS $17.50
PEKING DUCK WITH PANCAKE [JH$16.00 [] W $30.00

CANTON ROASTED DUCK
HAINANESE BONELESS CHICKEN
CRISPY ROASTED PORK

BBQ CHA SHAO

CONCOCTION OF CARROT, CELERY, LEEK &

MUSHROOM GLAZED WITH BUTTER HERBS

RATATOUILLE (EGGPLANT, ONIONS, TOMATOES, ZUCCHINI)

'WOK FRIED ASSORTED VEGETABLES WITH MUSHROOMS
BRAISED BEANCURD WITH VEGETABLES & MUSHROOMS

KAILAN WITH CHINESE MUSHROOMS

STIR-FRIED MORNING GLORY (SAMBAL OR PRESERVED BEANCURD)

PUMPKIN BUTTERED RAISIN RICE TOSSED WITH

ALMOND FLAKES & PINE NUTS

SAUTEED PASTA WITH MUSHROOMS AGLIO OLIO

PASTA AL POMODORO

BAKED LASAGNA (BEEF OR CHICKEN)

BAKED VEGETABLE LASAGNA

YANG CHOW FRIED RICE

PINEAPPLE FRIED RICE WITH CHICKEN

SHRIMP FRIED RICE

FRIED RICE WITH CHICKEN & SAMBAL CHILI (NAS| GORENG )
VEGETABLES FRIED RICE (V)

BLACK OLIVES FRIED RICE (V)

STEAMED JASMINE RICE

STEAMED HAINANESE CHICKEN RICE

FRIED SHORT NOODLES WITH PORK

SIN CHEW FRIED VERMICELLI

HOKKIEN PRAWN NOODLE

WOK-FRIED YELLOW NOODLE WITH SEAFOOD & SAMBAL CHILI
(MEE GORENG )

FRIED HONG KONG NOODLES WITH VEGETABLES (V)

TIRAMISU

BREAD & BUTTER PUDDING

BUTTER CAKES

CHOCOLATE BROWNIES

ALMOND BEANCURD WITH LONGANS
PUMPKIN CUSTARD

STEAMED LAYERED YELLOW BEAN PUDDING

[JH$15.00 [] W $29.00
[JH$12,50 [] W$24.00

$20.00
$20.00

$17.50

$17.50
$17.50
$17.50
$17.50
$17.50

$20.00

$15.00
$15.00
$20.00
$20.00
$17.50
$17.50
$17.50
$17.50
$15.00
$15.00
$5.00

$6.00

$15.00
$15.00
$20.00
$20.00

$15.00

$25.00
$25.00
$15.00
$20.00
$15.00
$15.00
$15.00

ok
P

gurfimniiin DIM sum caTerinG $17,80¢

ﬁ:s.miﬂsggij ng2 it infig: 962

MENU INCLUSIVE OF 7 DISHES & 1 BEVERAGE
GuANGUIW VYe
Sthiduw vye
RUSIjAIU 958
Buaning oy
im y mwm oye
g 9ye

2 STEAMED DIM SUM ITEMS

2 STEAMED BUN ITEMS

1RICE ROLLITEMS

1 CRISPY BITES & SNACKS ITEMS

1 PARTY TRAY : FRIED NODLES OR FRIED RICE
1 BEVERAGE

mififs / PROVIDED

MISERMYW AIUY 018 inf wY aEm pndgans (fosys)
COMES WITH DISPOSABLE TABLE CLOTH, PLATES, CUPS, CUTLERIES, NAPKIN
GgSESAIHUHIMSANG / SELECT QUANTITY

GSAAMUN MONANNEG PERSON (MINIMUM 30 REQUIRED)

i ZERDiNG 152 / CHOOSE 2 STEAMED DIM SUMS
] unmi HAR GOW (SHRIMP DUMPLING)

] i SIEW MAI

[ sfiguinguas FRESH PRAWN WITH VEGETABLE DUMPLING
[ ] misnsmulnfvmw CRAB MEAT CORIANDER DUMPLING

] mirgruvings: SICHUAN HOT & SPICY PRAWN DUMPLING
I:l ﬁ;m"mi]jq: PEKING DUMPLING

(] an:asinpnegmsip BEANCURD SKIN ROLL WITH SHRIMPS

[ snywowdinivanéyin  STEAMED GLUTINOUS RICE WITH DRIED SHRIMPS,
MUSHROOMS & CHINESE SAUSAGE

Tl g iGN whE2 / CHOOSE 2 STEAMED BUNS

Sthianait STEAMED CHA SHAO BUNS
Stinheiw SALTED EGG PASTE BUNS (V)
Stningruimi TARO BUNS (V)

WHEAT FLOUR BUNS (STEAMED / DEEP FRIED)
SERVED WITH SWEET MILK (V)
STEAMED SPONGE CAKE (BROWN SUGAR SPONGE CAKE) (V)

Sthintagn-6u)w g oo

[ 0odd

Snu1GUw

TiffAIAUSIIAINIOEE / CHOOSE 1 STEAMED RICE ROLL

[] awsiigruuin
[ swiiaguanai
] swsdin

L] qwsifgansign

ni{fuZEadiniIaE2 / CHOOSE 1 CRISPY BITES & SNACKS
[] mitnaging
[ ] unmitanagts
[ istanduinoan
[ Snyppgiandd
] érgvmmmujiﬁf]s

[] &istiig)s

SHRIMP RICE ROLLS

BBQ PORK RICE ROLLS

MUSHROOM RICE ROLLS (V)
CORIANDER & LEAN PORK RICE ROLLS

DEEP-FRIED WONTON WITH SWEET & SOUR SAUCE
DEEP-FRIED PRAWN DUMPLINGS

DEEP-FRIED PRAWN ROLLS (PRAWN SPRING ROLLS)
SESAME SWEET BALLS (V)

PAN-FRIED DUMPLINGS

PAN-FRIED RADISH CAKE

tijifum i mwmae
CHOOSE 1 PARTY TRAY OF FRIED NOODLES OR RICE:
(] mévmnigs

[ ] miuinivuunnim)s

[ sdnguiglaaysain

SIN CHEW FRIED VERMICELLI

HOKKIEN PRAWN NOODLE

WOK-FRIED YELLOW NOODLE WITH SEAFOOD &
SAMBAL CHILI (MEE GORENG )

[ ] muvigivutnnh FRIED HONG KONG NOODLES WITH VEGETABLES (V)

[ owmthig YANG CHOW FRIED RICE

[ awmansosiipi FRIED RICE WITH CHICKEN & SALTED FISH
[ ] awmuip SHRIMP FRIED RICE

[ owmuig VEGETABLES FRIED RICE (V)

[ owsigasgdi
[ ] awmantnsain

BLACK OLIVES FRIED RICE (V)
FRIED RICE WITH CHICKEN & SAMBAL CHILI (NASI GORENG )

Hi{fuiAfsE: 942 / CHOOSE 1 BEVERAGE:
[ inpeménnn ICED LEMON TEA
[ ] énouwigidnnn ICED GRASS JELLY

miy mhdm BREWED ARABICA COFFEE
(FRESHLY BREWED WITH AN ARABICA COFFEE BLEND)

HOT ENGLISH BREAKFAST TEA
(FRESHLY BREWED ENGLISH TEA)

L tnmigas (it

miiﬂﬁﬁ | SETUP REQUIRED

=1 mijusmywagsiig FULL BUFFET CHAFFING SETUP $5/PAX

OF CUSTOMER

(| mjsﬂuﬁmqmm;ﬁl: DISPOSABLE E-CATERING SETUP FOC
MM sywiEh

HADTIAINAL / HIRE SERVICE STAFF

= uijn?ﬁmsﬂﬁmngng( my) UNIFORM SERVICE STAFF (3 HOURS) ~ $15/Pax

[ ] swinlijjusisidainmy) PLATING CHEF ON SITE (3HOURS) ~ $20/Pax

mitf]udfiy i Asgaimuolngd

EARLY SETUP & LATE CLEARING SURCHARGES FOR BUFFET

[ ijjutysin g:mo 9§ SETUP BEFORE 7:30 AM $50.00

L wnamwstngth CLEARING AFTER 10:30 PM $50.00
i 90:moms

ifiAnNSmuningiifii / NO LIFT LANDING SURCHARGE

[ ] winahsmusinfindy aiy dogapighoms $50.00

NO LIFT ACCESS AND REQUIRES THE USE OF STAIRS ($50 PER LEVEL)




HIUMTL QISR CLASSIC BUFFET

$11.80:

Excluding VAT

iﬂi.l'l'lii.iii.l'l i{U1S GRANDEUR BUFFET sz1 sowr.

msmiqmia Sﬂ inﬁlﬁ 982 / MENU INCLUSIVE OF 10 DISHES & 1 BEVERAGE

YNNG Excluding VAT

iﬂi.l'l'lii.iii.l'l i VEGETARIAN BUFFET 311 0

MUMiGiugas Euz it \nﬁ.lﬁ -Jsa / MENU INCLUSIVE OF 8 VEGETARIAN DISHES & 1 BEVERAGE

ANGii maia cLassic eea menu  980.00::

N g Excluding VAT

ANl ijins Granpeur eea menu - $38.00:

SAGYRAG Excluding VAT

SHUAE2 §ii (AAIG:9H2 / MENU INCLUSIVE OF 8 DISHES & 1 BEVERAGE
migigs NSERMYWANNY 018 il WEANEN (M AGRNG (1M agh)
PROVIDED ‘COMES WITH DISPOSABLE TABLE CLOTH, PLATES, CUPS, CUTLERIES, NAPKIN
S SUSALiHMFIMSANNG / SELECT QUANTITY
GgSAncU MoMfitiiueis PERSON (MINIMUM 30 REQUIRED)

iﬂi.l'l“s‘iia | ENTREE \fiRGRINUNI 952 / CHOOSE 1
1 s ananit WALDORF SALAD
[ ] &1 angii CAESAR SALAD
[ ] 88w angpi NICOISE SALAD
[ | manwmywygs MANGO PAPAYA SALAD
[ | mpujhisnansng BANANA BLOSSOM W/ SHREDDED CHICKEN SALAD
[ m8ngansgadym MINCED PORK VERMICELLI SALAD
ﬁ.ﬂﬁiﬂs | CHICKEN DISH i(fisiAINUMI 942 / CHOOSE 1
[ ] ansossénginnn CREAMY CHICKEN IN MUSHROOM SAUCE
] msm:]ssﬁm HONEY GLAZED CHICKEN CUTLET
[ miansns CURRY CHICKEN WITH POTATOES
[ ] ansosmuiivuajnms SZECHUAN GONGBAO CHICKEN
[ mianswsiggum KHMER CHICKEN CURRY WITH SWEET POTATOES
(] andnsmg KHMER GINGER CHICKEN

i{fiRsfAIHIUMI 953 / CHOOSE 1

ﬁﬂﬁLn | FISH DISH

[ (fitnaggw CRISPY BREADED FISH FILLET

[ ] fig)swandiglamians PAN FRIED PARMESAN COATED FISH FILLET
[ fsnwgivi FISH IN ASSAM CURRY

[ sy SWEET & SOUR FISH

(] pitnaéniing FISH IN TAMARIND SAUCE

L] minii KHMER FISH AMOK

iLlﬂﬂﬁjﬁLS /| OCEAN CATCH sifinsinstnimi 912/ cHOOSE 1

[ uinGanivunitis FaipnAhand  JAPANESE PANKO PRAWNS, WASABI DIPS
[ Bntnaivunts SA(iuimm  JAPANESE PANKO CALAMARI RINGS, TARTARE DIPS
(] vintandnimimemmni OATMEAL CEREAL PRAWNS

famanm SAMBAL SQUID
L] muinnroainip CAMBODIAN LEMONGRASS SHRIMP
L] naippog WOK FRIED GREEN PEPPERCORNS SQUID
o
iﬂi.ﬂ'lii.iiﬁi:i / SIDE DISH TFRSERIMIMI 942 / CHOOSE 1
[ ] mitoy CRISPY FRIED SHRIMP WONTON
istuiging VEGETABLE SPRING ROLLS
[ anbmismAmmAglaginlls  LEMONGRASS CHICKEN SKEWERS
(] wafiié STEAMED SIEW MAI
(] midgg INDIAN CURRIED POTATO SAMOSAS
[ ] andgnifimwonn DEEP FRIED SEAWEED ROLLS

ﬁ{ﬁ | VEGETABLE DISH
[ muigsp:mywii

i{finsfASHIIMI 952 / CHOOSE 1

CONCOCTION OF CARROT, CELERY, LEEK &
MUSHROOM GLAZED WITH BUTTER HERBS
RATATOUILLE (EGGPLANT, ONIONS, TOMATOES, ZUCCHINI)
WOK FRIED ASSORTED VEGETABLES W/ MUSHROOMS
BRAISED BEANCURD WITH VEGETABLES & MUSHROOM
WOK FRIED EGGPLANT WITH MINCED PORK

STUFFED BITTERMELON WITH MINCED PORK

[ ] muigspg:ivuman

[ ] muigspgmywigjn

[ ] emlvjuigspmywigjn
[ ] Spoansgasym

[ wapqy:

#§iiiffl / HOT STAPLE DISH
(] nwiuwiimywsgnin

i{fifufiasimi 942 / CHOOSE 1

PUMPKIN BUTTERED RAISIN RICE TOSSED WITH
ALMOND FLAKES & PINE NUTS

[ map muly 0] mywigs SAUTEED PASTA WITH MUSHROOMS AGLIO OLIO
[ ] map mo gga PASTA AL POMODORO
[ nwmtnag YANG CHOW FRIED RICE
[ ] awmansnsfiph FRIED RICE WITH CHICKEN & SALTED FISH
[ ] awmnantnsmngwnag PINEAPPLE FRIED RICE WITH CHICKEN
[ ] wamansign FRIED SHORT NOODLES WITH PORK
iﬁﬂﬁ | DESSERT DISH i(fiRSTAINGMI 958 / CHOOSE 1
[ &indag TIRAMISU
atutign BREAD & BUTTER PUDDING
[ qniaomats BUTTER CAKES
[ ] 8agngpigm8 CHOCOLATE BROWNIES
[ ulysisitmaidgsigigs ALMOND BEANCURD WITH LONGANS
[ ] wirgping PUMPKIN CUSTARD
[] &8nosg STEAMED LAYERED YELLOW BEAN PUDDING

inful: / BEVERAGE \fiRTRINUNI 942 / CHOOSE 1
ICED LEMON TEA

ICED GRASS JELLY

ICED TROPICAL FRUIT PUNCH

[ Eﬁ[ﬁﬁg‘]%‘ﬁﬁﬁ ICED LEMONADE

miiﬂﬁﬁ | SETUP REQUIRED

] mifusmywagi: g FULL BUFFET CHAFFING SETUP $5/PAX
] mni]nﬁmammm: DISPOSABLE E-CATERING SETUP FOC
M An sy wih
ij ﬁ.iflnii I HIRE SERVICE STAFF
[ ]un ﬁmshﬁﬁm;ns my) UNIFORM SERVICE STAFF (3 HOURS)  $15.00/Pax
[ ] stinlijjusisidain my) PLATING CHEF ON SITE (3 HOURS) $20.00/Pax
mitfludiig 81 AgaimwoingE
EARLY SETUP & LATE CLEARING SURCHARGES FOR BUFFET
[ ijusysiths A:mo § SETUP BEFORE 7:30 AM $50.00
El R woHREHE CLEARING AFTER 10:30 PM $50.00
it 90:mom§
ifinnN $Muningiifii / NO LIFT LANDING SURCHARGE
(I mmﬁhsmﬁﬁmnnﬁﬂ iy dommﬁﬂems $50.00

NO LIFT ACCESS AND REQUIRES THE USE OF STAIRS ($50 PER LEVEL)

migigs MSERMYWANNG N8 ini WBANEN [RMAGRNG (1HM L)
PROVIDED COMES WITH DISPOSABLE TABLE CLOTH, PLATES, CUPS, CUTLERIES, NAPKIN
G§8uSAiHL{FIMSANNG / SELECT QUANTITY

GgSAnmU moMfitiiueis PERSON (MINIMUM 30 REQUIRED)

o 2
HIUMiS1¥2 / ENTREE i|fiRsFASNUMI 948 / CHOOSE 1

[ ] i anang WALDORF SALAD

[ ] & angpa CAESAR SALAD

[ ] §aw angpa NICOISE SALAD

[ ] mapwmgwagh MANGO PAPAYA SALAD

(] miptnisransns BANANA BLOSSOM W/ SHREDDED CHICKEN SALAD
(] magansigndpm MINCED PORK VERMICELLI SALAD

IS / CHICKEN DISH

T[fRSGRINIMI 942 / CHOOSE 1

[] ansosvdnpundin CREAMY CHICKEN IN MUSHROOM SAUCE
EEE HONEY GLAZED CHICKEN CUTLET

[ ] miansms CURRY CHICKEN WITH POTATOES

[ ] ansmsmuinvuajnms SZECHUAN GONGBAO CHICKEN

[ mianswsiggun KHMER CHICKEN CURRY WITH SWEET POTATOES

[ ] ansmsmg KHMER GINGER CHICKEN

fl.ﬂﬁi_.ﬁ | FISH DISH SfiRSTASUNI 948 / CHOOSE 1

(] ionuggw CRISPY BREADED FISH FILLET

[ d)swangamdans PAN FRIED PARMESAN COATED FISH FILLET

[ sunwgivi FISH IN ASSAM CURRY

[ fimeiiny SWEET & SOUR FISH

(] wonhéninng FISH IN TAMARIND SAUCE

[ ] mingi KHMER FISH AMOK

iLﬁ]ilﬁ.iiilLS |/ OCEAN CATCH sjfimsiiasnimi 92 / CHOOSE 1

[ uintanivusds Snpuihand JAPANESE PANKO PRAWNS, WASABI DIPS
Gnonhivunis SREUAMM  JAPANESE PANKO CALAMARI RINGS, TARTARE DIPS

L] vipdandnim:mamnd OATMEAL CEREAL PRAWNS
[ ] nmanm SAMBAL SQUID
L] muinansainip CAMBODIAN LEMONGRASS SHRIMP
L] #navppsg WOK FRIED GREEN PEPPERCORNS SQUID
.
fuluim / BEEF DISH A(fiRsRSNIMI 9552 / CHOOSE 1
] ansimegpnging BEEF BOURGUIGNON (BEEF STEW IN RED WINE)
[ afpindantimyggima BEEF BOLOGNESE (COMES WITH SPAGHETTI)
L] anbmmp: WOK FRIED BEEF WITH BITTER MELON
L] ansimmgdugingy WOK FRIED BEEF WITH GINGER & SPRING ONIONS
L] ammmg ﬁﬁjﬁ CAMBODIAN BEEF LOC LAC
1 mug)aandim FRIED BEEF WITH KHMER SPICE
:
fsujln / PORK DISH AfiRSTASNUNI 948 / CHOOSE 1
T ssﬂﬁsmiﬁma BBQ BABY BACK RIBS
[ ﬁﬂﬁmﬁmﬁﬁmnh PORK CORDON BLEU
L] andigameiing SWEET & SOUR PORK
[ gagsignmgiing IMPERIAL PORK RIBS
[ ] eilagranme BRAISED PORK TROTTER & BELLY IN
PALM SUGAR WITH EGG
[ miansignigmg KHMER PORK CURRY WITH SWEET POTATOES

1{fiRRSIIMI 952 / CHOOSE 1

CRISPY FRIED SHRIMP WONTON

[ ] istivighng VEGETABLE SPRING ROLLS

[] anGeSoinApuAnAREHAIAIE LEMONGRASS CHICKEN SKEWERS
] s STEAMED SIEW MAI

I:l ugvllﬂﬁnﬂﬁ]? INDIAN CURRIED POTATO SAMOSAS
[ ] anspgniimwoni DEEP FRIED SEAWEED ROLLS

ijig | VEGETABLE DISH
] muigop:mywii

iﬂﬂ“iﬁiﬁﬁ |/ SIDE DISH

[
3
=
=

iffisifAINLIMI 942 / CHOOSE 1

CONCOCTION OF CARROT, CELERY, LEEK &
MUSHROOM GLAZED WITH BUTTER HERBS
RATATOUILLE (EGGPLANT, ONIONS, TOMATOES, ZUCCHINI)
WOK FRIED ASSORTED VEGETABLES W/ MUSHROOMS
BRAISED BEANCURD WITH VEGETABLES & MUSHROOMS
[ spsasgnsym WOK FRIED EGGPLANT WITH MINCED PORK

] angs: STUFFED BITTERMELON WITH MINCED PORK

i":ii.iigl-ll /| HOT STAPLE DISH yinsiirsinimi 92 / cHoOSE 1

mmﬁmmﬁ:mqmﬁmmﬁ PUMPKIN BUTTERED RAISIN RICE TOSSED WITH
ALMOND FLAKES & PINE NUTS

[ swuigsgy:ivuvmny
[ muigsp:mywin
[ emltjuigsy:mywin

L] wap iy gl Mywia  SAUTEED PASTA WITH MUSHROOMS AGLIO OLIO
L] man m gggin PASTA AL POMODORO

[ ] awsthig YANG CHOW FRIED RICE

L] awnatadfph FRIED RICE WITH CHICKEN & SALTED FISH
L] awmpaansng PINEAPPLE FRIED RICE WITH CHICKEN

] wamansign FRIED SHORT NOODLES WITH PORK

i.iii!ii | DESSERT DISH \(fifsEINIMI 92 / CHOOSE 1

[ &findey TIRAMISU

] &duts BREAD & BUTTER PUDDING

[ ] &tign BUTTER CAKES

[ éymi CHOCOLATE BROWNIES

[ ] vipsmwmnigsigngs ALMOND BEANCURD WITH LONGANS

[ ] whgpingl PUMPKIN CUSTARD

[ &6nss STEAMED LAYERED YELLOW BEAN PUDDING
infiti: / BEVERAGE {(fiRsRSNIMI 9552 / CHOOSE 1

L] inggoménnn
L] Enowigifnnnn
L] Gniginiifitcons

[ &npgjoménnn

ICED LEMON TEA
ICED GRASS JELLY
ICED TROPICAL FRUIT PUNCH
ICED LEMONADE

miifluf [ ]mn)usmywagifiy)  FULL BUFFET CHAFFING SETUP $5/PAX

SETUP

requRen [ mnfjubmywasmi: DISPOSABLE E-CATERING SETUP ~ FOC
HHm AN sy Wik

gabiiamayg [ uginnsinaums(my)
HIRESERVICE [ gt ubisidmii(me)

miif]udfiig & mmﬁq_-lmﬁt'lﬁg‘iﬁ / EARLY SETUP & LATE CLEARING SURCHARGES FOR BUFFET

UNIFORM SERVICE STAFF (3 HOURS) $15/Pax
PLATING CHEF ON SITE (3 HOURS)  $20/Pax

[] sjusysis n:mo 01§ SETUP BEFORE 7:30 AM $50.00
[ wmpnimwotngliihg 90:mon§  CLEARING AFTER 1030 PM $50.00
llﬁﬁﬁﬁsmﬁﬁiq‘miﬂﬂ / NO LIFT LANDING SURCHARGE

[ ignshemuminfingy niy dofaniuoms $50.00

NO LIFT ACCESS AND REQUIRES THE USE OF STAIRS ($50 PER LEVEL)

-Iiﬁl'l.iﬁE
PROVIDED

NSYANYWHATNNE D18 ivf IEANE P gaNs (Fimargh)
COMES WITH DISPOSABLE TABLE CLOTH, PLATES, CUPS, CUTLERIES, NAPKIN

GgSESAiEFIMSANNG / SELECT QUANTITY
GgSARMUN MONANNAG PERSON (MINIMUM 30 REQUIRED)

Mimisiy2 / ENTREE

0ood

< :Eﬁ

OOoOo0oooood o

i anana iging

ananitg o gennmwis

angnad g
aansigengh

i.iﬁ.iﬁi.iii

EGETARIAN MAIN DISH
mifiuainmasinighiuhagh

MARSIUHEH
M{RTIPH L
hmgiiny

midghm

mgagr

finuni

iotijuigtng
figainami
GrigidnEuiam
S1mlU)

eimUjMywijninvigoy:

nsFng
y

A
VEGETARIAN HOT STAPLE DISH

DDDDD& |

miii:]ijﬁ / SETUP REQUIRED

C]
(|

afpigsd ygpima
map mad i
gnaniuig
nwMEH
WM
Finglumuig

4 / DESSERT DISH

SmEagnen
mmmmmusmqunﬁm]s

i ubmyw iy
mifubmywasgs:
i amsywih

i{finsfASHIIMI 952 / CHOOSE 1
FRUITY WALDORF SALAD
AVOCADO WITH RAISIN SALAD
POTATO SALAD

LOTUS ROOT SALAD

iffisifasniMi 942 / CHOOSE 1

CHINESE KAILAN WITH MUSHROOMS IN
VEGETARIAN OYSTER SAUCE

MORNING GLORY IN VEGETARIAN OYSTER SAUCE
FRIED EGGPLANT IN VEGETARIAN OYSTER SAUCE
SWEET & SOUR MOCK FISH

KHMER CURRY WITH SWEET POTATOES

PHAT KA PAO

DEEP FRIED MUSHROOMS

DEEP FRIED VEGETABLE SPRING ROLLS

DEEP FRIED CURRIED POTATOES SAMOSAS
SAMBAL HARD BOILED EGGS

PLANT BASED MAPO TOFU

BRAISED BEANCURD W/MUSHROOMS & VEGETABLES
HONEY GLAZED MOCK CHICKEN

IfRSERIHIMI 942 / CHOOSE 1

SPAGHETTI BOLOGNESE

SPAGHETTI AL POMODORO

BAKED VEGETABLE LASAGNA

MUSHROOM FRIED RICE

BLACK OLIVE FRIED RICE

FRIED YELLOW NOODLES WITH VEGETABLES

1{fifsfASHIUMI 953 / CHOOSE 1

CHOCOLATE BROWNIES

ALMOND BEANCURD WITH LONGONS

SLICED SEASONAL FRESH FRUITS

KHMER LAYERED CAKE

YELLOW BEAN DESSERT WITH COCONUT CREAM

i{fifufiasmimi 942 / CHOOSE 1

ICED LEMON TEA
ICED GRASS JELLY
ICED TROPICAL FRUIT PUNCH
ICED LEMONADE

HAGTIAHIAL / HIRE SERVICE STAFF

=]
=l

yRlBRMSIRAMS(MY)
guirifusisiZain(my)

mitf]udgig i agaimuoingd
EARLY SETUP & LATE CLEARING SURCHARGES FOR BUFFET
[ tjubysihn n:mo 91§

[

AR WUyl
Wi 90:momé

iniAnSmuningiifii / NO LIFT LANDING SURCHARGE

[ ] winshsmusinfinds iy dognninhoms

FULL BUFFET CHAFFING SETUP $5/PAX
OF CUSTOMER
DISPOSABLE E-CATERING SETUP
UNIFORM SERVICE STAFF (3HOURS)  $15/Pax
PLATING CHEF ON SITE (3 HOURS) $20/Pax
SETUP BEFORE 7:30 AM $50.00
CLEARING AFTER 10:30 PM $50.00
$50.00

NO LIFT ACCESS AND REQUIRES THE USE OF STAIRS ($50 PER LEVEL)

NSYUIVHE-MUNINHE, [WingHN, uijy 81 nag:

\NCLJDES 12 DISHES - ENTREE, HOT STAPLE, SMOKY GRILLS, DESSERTS & BEVERAGE
DsHiFaamuguag: 8 ghim

OPTIONAL ADD-ONS FOR EQUIPMENT RENTAL & CHEF ON SITE

#2uiiNmss§UmS / WHAT'S INCLUDED

§hng annni, MRUHIGRANGNS
nwinwiimosgni

NICOISE SALAD, BANANA BLOSSOM WITH CHICKEN SALAD
BUTTERED RAISIN RICE WITH ALMOND FLAKES & PINE NUTS

uinsINRYAINH MARINATED SAVOURY PRAWNS, SKEWERED WITH TRIO CAPSICUM
Fgpianm HOMEMADE MARINATED SAMBAL FISH FILLET IN FOIL
ANUNSHENA MARINATED CHICKEN WINGS

BBQ BABY BACK RIBS

JACKET POTATO IN WRAP

CORN ON THE COB

GRILLED SEASONAL VEGETABLES
SEASONAL FRESH FRUITS PLATTER
ALMOND BEANCURD WITH LONGANS
ICED LEMON TEA

Fudfiginma
fgfmmanimwins
IMasNA

uigogy:

10 igindjund

1 uigwisiujinisiges
12 ingomEnnn

miNits / PROVIDED

MSURNYWATNUY 018 i Wsanm pnagams fimagh)
COMES WITH DISPOSABLE TABLE CLOTH, PLATES, CUPS, CUTLERIES, NAPKIN

o A P
GigsuSAtHNI{FImSANNG / SELECT QUANTITY
GSARMUN MOMAtNUEG PERSON (MINIMUM 30 REQUIRED)

VO N U AW N

wigEMIGHSHING / ADD LIVE STATION (MINIMUM ORDER SIZE 30 PAX)

[ ] §nmnsfsmwmnsinnnm FRAGRANT HAINANESE CHICKEN RICE STATION ~ $8.00
HOMEMADE CHICKEN RICE, TOPPED WITH SUCCULENT CHICKEN CONDIMENTS
& CHILI DIPS

[] émncfSancim ROASTED NZ SIRLOIN BEEF CARVING STATION
SUCCULENT BEEF SERVED WITH ROASTED GARLIC POTATOES,
BROWN SAUCE & POMMERY MUSTARD

$8.00

[ ] §mnsfissigiimin TRADITIONAL PEKING DUCK
ROASTED PEKING DUCK WRAPPED WITH EGG SKIN/CREPE, HOISIN DIP

] §ﬂ'1aﬁ§s;gui=imrﬁ ITALIAN PASTA STATION
PASTAS - PENNE, SPAGHETTI

$7.00
$8.00

WIRgANG 84 1{f]HATH]E MEAT & SEAFOOD
SHRIMPS, SLOW COOKED MEATBALLS IN MARINARA, HAM, SAUSAGES

i ¢ EA{iIH SAUCES
ALFREDO, TOMATO SAUCE, AGLIO E OLIO

{uifigijH]1uigs CONDIMENTS

MUSHROOMS, ONIONS, GARLIC, BASIL, OLIVES, PARMESAN CHEESE, WHITE WINE
OILIVE OIL, CHOPPED HERBS, CHICKEN STOCK

[ ] émno§sajainis JAPANESE SUSHI STATION

CALIFORNIA ROLL, SALMON MAKI SUSHI ROLL, TUNA MAKI ROLL, AVOCADO SUSHI ROLL.

1wingi]iuigs CONDIMENTS $8.00
JAPANESE SOY SAUCE, WASABI, JAPANESE PICKLED GINGER
o
miij]isti / SETUP REQUIRED
[ ] mnijjusmywagi:ig FULL BUFFET CHAFFING SETUP $5/PAX
L misfusengwasgs: DISPOSABLE E-CATERING SETUP FOC
AN Sy Wk
qmaﬁﬁiﬂmﬂﬂﬁ.ﬂﬁ / RENT BBQ EQUIPMENT
[ quguninimians BBQ EQUIPMENT RENTAL $50.00
iilai..ilijijisii | ADD ADDITIONAL DISHES
[ ] duiime (vigsiy:) MINESTRONE SOUP $2.00
] duijn CREAM OF MUSHROOM SOUP $2.00
[ ] &uingl CREAM OF PUMPKIN SOUP $2.00
[ andimBuancmsoinn CHICKEN & BEEF SATAY WITH CONDIMENTS & $4.00

MYWEREUR (PRGHING)  SATAY GRAVY (4 STICKS PER PERSON)

if]sGAgHOGESTEIN / SET UP FEE FOR LIVE STATION

i asilgnmeifiwn vigumisEsno (whotida)
(PLEASE CHOOSE IF YOU HAVE SELECTED LIVE STATION)

[ ] mnjjudnighoisma(ywiaii) SET UP FEE FOR LIVE STATION (PER STALL)  $100.00

Hin iﬂiﬁ.iﬂﬁi_:i‘ / HIRE SERVICE STAFF

[ guimlmaansHn(my)
[ ] un@nnshnnme(my)

$20/Pax
$15/Pax

BBQ CHEF ON SITE (3 HOURS)
UNIFORM SERVICE STAFF (3 HOURS)

iuﬂﬂmﬁﬁgstnjiiummﬁnnﬁmmm Anpginwnsghinisgsno Ggsunn Suigayphn
igRuNREIRAAMS Gg8mMf
BASE ON MINIMUM 30 REQUIRED WE SUGGEST CHEF ON SITE 2PAX AND UNIFORM SERVICE

STAFF 3PAX

miif]utfiiv §if Agnamwotayla
EARLY SETUP & LATE CLEARING SURCHARGES FOR BUFFET

[ Wusysitin p:mo 1§ SETUP BEFORE 7:30 AM $50.00
[ wipnimwstngiithi 90:mom§  CLEARING AFTER 10:30 PM $50.00
iiAnSmuningiidi / NO LIFT LANDING SURCHARGE

[ winahsmesinfindy aiy doganignoms $50.00

NO LIFT ACCESS AND REQUIRES THE USE OF STAIRS ($50 PER LEVEL)

NSYUIMYL-MUNISIYE, [InsHY, vify 81 thag:

\NCLJDES 13 DISHES - ENTREE, HOT STAPLE, SMOKY GRILLS, DESSERTS & BEVERAGE
DsHEFaamuguag: 8 g

OPTIONAL ADD-ONS FOR EQUIPMENT RENTAL & CHEF ON SITE

#2uulinmsS§NImS / WHAT'S INCLUDED

ﬁijﬂ fnanani, FLT‘]fg’]lﬂﬂvj‘ﬂ ROASTED POTATO SALAD WITH MIXED HERBS

Q1N fnani MANGO PAPAYA SALAD, CAESAR SALAD
2 awinwinmisgng BUTTERED RAISIN RICE WITH ALMOND FLAKES & PINE NUTS
3 giansim MINI SIRLOIN STEAK DRESSED IN SPICE & HERBS
4 UNEMRYAIRA MARINATED SAVOURY PRAWNSS, SKEWERED WITH TRIO CAPSICUM
5  AUESGINA GRILLED SALMON KEBAB
6 aUNSLANG BBQ GLAZED WINGLETS
7 fuddignm BBQ BABY BACK RIBS
8  dgmonbjinnwiny JACKET POTATO IN WRAP
9 imaBA i CORN ON THE COB
10 uigoiy: GRILLED SEASONAL VEGETABLES
1 igindyuas SEASONAL FRESH FRUITS PLATTER

12 vigsmiulinnigsigigs
13 Gnigindfiun
mifNifs / PROVIDED

NSYRNYWANNH 018 i BANYN (R AGaN G
COMES WITH DISPOSABLE TABLE CLOTH, PLATES, CUPS, CUTLERIES, NAPKIN

G SESAIfiiN{FIMSANNG / SELECT QUANTITY
GgSAAmUN MONANNGG PERSON (MINIMUM 30 REQUIRED)

ALMOND BEANCURD WITH LONGANS
TROPICAL FRUIT PUNCH

iﬁﬁiimiﬁﬁsgll’l:i / ADD LIVE STATION (MINIMUM ORDER SIZE 30 PAX)

[] émnsismuwnsinnm FRAGRANT HAINANESE CHICKEN RICE STATION
HOMEMADE CHICKEN RICE, TOPPED WITH SUCCULENT CHICKEN CONDIMENTS
& CHILI DIPS

$8.00

[ ] éminoiiSancim ROASTED NZ SIRLOIN BEEF CARVING STATION
SUCCULENT BEEF SERVED WITH ROASTED GARLIC POTATOES,
BROWN SAUCE & POMMERY MUSTARD

$8.00

[] émus§ssigiiimi TRADITIONAL PEKING DUCK
ROASTED PEKING DUCK WRAPPED WITH EGG SKIN/CREPE, HOISIN DIP

[ ] émnoiisyufimel ITALIAN PASTA STATION
PASTAS - PENNE, SPAGHETTI

$7.00
$8.00

WIRgANG 84 ﬁfﬂﬂflﬁﬂg MEAT & SEAFOOD
SHRIMPS, SLOW COOKED MEATBALLS IN MARINARA, HAM, SAUSAGES

{UIAS EA{HNIH SAUCES
ALFREDO, TOMATO SAUCE, AGLIO E OLIO
WiRgiA)1uigH CONDIMENTS
MUSHROOMS, ONIONS, GARLIC, BASIL, OLIVES, PARMESAN CHEESE, WHITE WINE
OILIVE OIL, CHOPPED HERBS, CHICKEN STOCK

[ ] émnoisAjainis JAPANESE SUSHI STATION $8.00
CALIFORNIA ROLL, SALMON MAKI SUSHI ROLL, TUNA MAKI ROLL, AVOCADO SUSHI ROLL.

{UIHSIA)1UIZH CONDIMENTS

JAPANESE SOY SAUCE, WASABI, JAPANESE PICKLED GINGER

miii]iili / SETUP REQUIRED

] mudusmywagi:gig FULL BUFFET CHAFFING SETUP $5/PAX

] mni]ummﬁmmmt DISPOSABLE E-CATERING SETUP FOC
HmAmsywih

ﬁ“maﬁﬁiﬂﬂiﬂﬂﬁ.ﬂﬁ / RENT BBQ EQUIPMENT

[ ] gwsuninnmsans BBQ EQUIPMENT RENTAL $50.00

iilaiéﬁﬁiﬁii |/ ADD ADDITIONAL DISHES

[ @uimi (vigsg:) MINESTRONE SOUP $2.00

] dugn CREAM OF MUSHROOM SOUP $2.00

] &uingl CREAM OF PUMPKIN SOUP $2.00

[ ancimBuanswsoins CHICKEN & BEEF SATAY WITH CONDIMENTS & ~ $4.00
MYWERHUN (NRGUINA)  SATAY GRAVY (4 STICKS PER PERSON)

ii]utAtGHTFESTEINS / SET UP FEE FOR LIVE STATION

aguiffi i prisilrnmeifiuwn vigumis§snn (whotiin)

(PLEASE CHOOSE IF YOU HAVE SELECTED LIVE STATION)

[ ] mnijudnighoisma(gwiaih) SET UP FEE FOR LIVE STATION (PERSTALL)  $100.00

Hi iﬂiﬁ.iilnii / HIRE SERVICE STAFF

] GRIAHANGRT(MY) BBQ CHEF ON SITE (3 HOURS) $20/Pax

[ ugRNSIRRIAMS(ME)  UNIFORM SERVICE STAFF (3 HOURS) $15/Pax

tuﬂﬂmﬁﬁgstﬁ]f%ﬁmmsﬁnﬂémai:ﬁ Anpgimwmnsghinisgsn Ggsun Shighypdn
igntnAgiaams S§smaf

BASE ON MINIMUM 30 REQUIRED WE SUGGEST CHEF ON SITE 2PAX AND UNIFORM SERVICE
STAFF 3PAX

mitfludgiy i agaijmuolagia
EARLY SETUP & LATE CLEARING SURCHARGES FOR BUFFET

[ utysitia a:mo g SETUP BEFORE 7:30 AM $50.00
[ wpnimwstnyliih 90:mom&  CLEARING AFTER 10:30 PM $50.00
iMiAnSmumingiiii / NO LIFT LANDING SURCHARGE

[ uinahsmuninfingy aly doganipuoms $50.00

NO LIFT ACCESS AND REQUIRES THE USE OF STAIRS ($50 PER LEVEL)




