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To qualify as Healthier Choice Meals:-
(1)  Staple must contain at least 20% wholegrain
(2)  Buffet must include Fresh Fruits
(3)  Buffet lines with more than 4 items (does not include drinks) 
       but less than 8 items - can choose only one deep fried item
(4)  More than 9 items (does not include drinks) 
       - can choose 2 deep fried items

Healthier Choice Meals
(1)  All Prices are subject to GST
(2)  Payment terms - Cash on Delivery 
(3) Choose the menu to suit your needs. 

a.  Spending of S$500 and above - Delivery with buffet set up 
 Transport cost - S$60 (waived if order is above S$1,000)
 Buffet table setup with table cloth and skirting 
 Food warmers where necessary 
 Disposable wares (mostly biodegradeable corn ware) and Serviettes 
 Disposables - Buffer of 5% given. 
 Additional consumables requested – Add S$1.00 per set 
b.  Spending of less than S$500 - Drop and Go 
 Transport Cost - S$20 
 No buffet table setup 
 Food served in disposable trays 
 Disposable serving utensils 
 Disposable wares (mostly Biodegradeable) and Serviettes (buffer of 5%)
 Additional consumables requested – Add S$1.00 per set
c. - Minimum number of pax - 20

(4)  Discount Structure 
      (a)  60 to 120 pax         5% Discount
      (b)  121 to 200 pax       8% Discount
      (c)  201 to 300 pax       10% Discount
      (d)  301 to 400 pax       12% Discount
      (e)  more than 401        15% Discount

Terms

 ◌ Buffet table set up with basic decoration (Theme Deco - separately charged)
 ◌ Food warmers (where necessary) and mostly biodegradable disposables and 

serviettes
 ◌ Upgrade to  Melamine Ware & Stainless Steel Cutlery - Add S$2.00 per pax
 ◌ Upgrade to Porcelain Ware & Stainless Steel Cutlery - Add S$5.00 per pax

Price Includes

Conditions
 ◌ Any changes in the menu must be made at least 2 working days before the 

event
 ◌ Any cancellation after confirmation will be subject to 30% surcharge
 ◌ Food must be consumed within the stipulated time on the Time Stamp   

(usually less than 3 hours after delivery at designated venue)
 ◌ Buffer of only 5% provided - for both food and disposables 
 ◌ Additional Disposables - S$1/set
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 ◌ Any changes in the menu must be made at least 2 working days before the 
event

 ◌ Any cancellation after confirmation will be subject to 30% surcharge
 ◌ Food must be consumed within the stipulated time on the Time Stamp   

(usually less than 3 hours after delivery at designated venue)
 ◌ Buffer of only 5% provided - for both food and disposables 
 ◌ Additional Disposables - S$1/set

CLASSIC $1.50/dish/pax PLUS S$2.50/dish/pax

DELUXE S$4.00/dish/pax

 ◌ Kampong Achar
 ◌ Creamy Coleslaw
 ◌ Potato Salad
 ◌ Pasta Salad
 ◌ Papadum
 ◌ Crispy Ikan Bilis & Peanuts
 ◌ Cheese Pasta
 ◌ Mixed Fresh Vegetable Salad w/ 

Honey Mustard & Olive Oil

APPETIZERS

PREMIUM S$6.00/dish/pax

 ◌ Hard Boiled Eggs & Mixed Fresh 
Vegetable Salad w/ Honey Mustard 
& Olive Oil

 ◌ Grilled Chicken Breast & Mixed 
Fresh Vegetable Salad w/ Honey 
Mustard & Olive Oil

 ◌ Potato & Mixed Fruits Cocktail Salad
 ◌ Cooked Prawns (deshelled) & Mixed 

Fruits Cocktail Salad
 ◌ Cooked Prawns (deshelled) & Mixed 

Vegetable Salad w/ Honey Mustard 
& Olive Oil

 ◌ Roast Shredded Chicken & Mixed 
Fresh Vegetable Salad w/ Honey 
Mustard & Olive Oil

 ◌ Salad with Abalone Slices & Thai 
Sauce

 ◌ Mango Salad
 ◌ Chicken Satay with Condiments  

(4 sticks per pax)
 ◌ Mutton Satay with Condiments  

(3 sticks per pax)
 ◌ Crab Meat & Mixed Fresh Vege-

table Salad w/ Honey Mustard & 
Olive Oil

 ◌ Cold Duck Meat with Thai Style 
Jelly Fish

 ◌ Cooked Prawns on Iced Bed

 ◌ Rainbow Sticky Rice with Fresh 
Mango & Coconut Milk

 ◌ w/ Rendang
 ◌ w/ Curry Potatoes
 ◌ w/ Korma
 ◌ w/ Masala

MEAT

CLASSICS $1.50/dish/pax PLUS S$2.50/dish/pax

DELUXE S$4.00/dish/pax

PREMIUM S$6.00/dish/pax

 ◌ Stir Fried w/ Black Pepper
 ◌ Stir Fried w/ Ginger Spring Onion
 ◌ Stir Fried w/ Green Bell Pepper
 ◌ Stir Fried w/ Dried Chilli (Gong Bao)

 ◌ Skewer Pan Grilled w/ Bell Pepper & 
Onion, Black Pepper & Rosemary

 ◌ Garlic & Dried Chilli Stewed w/  
Potatoes & Carrot  ◌ Pan Grilled Beef Tenderloin w/ 

Mushroom Roll in Teriyaki Sauce
 ◌ Stewed Beef Tenderloin w/   

Potatoes, Carrot & Tomatoes

Beef Chuck Tender (each pax 60gm) Beef Sirloin Slices (each pax 60gm)

 ◌ w/ Rendang
 ◌ w/ Curry Potatoes

Mutton Mysore (each pax 60gm)

Beef Sirloin Cubes (each pax 80gm)

 ◌ w/ Rendang
 ◌ w/ Curry Potatoes
 ◌ w/ Korma
 ◌ w/ Masala
 ◌ Garlic & Dried Chilli Stewed w/  

Potatoes & Carrot

Lamb Leg Cutlet w/ Bone (each pax 60gm)

Beef Tenderloin (each pax 70gm)

 ◌ w/ Rendang
 ◌ w/ Curry Potatoes
 ◌ w/ Korma
 ◌ w/ Masala
 ◌ Pan Grilled w/ Garlic, Rosemary & 

Black Pepper

Lamb Rack (each pax 100gm)

 ◌ w/ Korma
 ◌ w/ Masala
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CLASSIC S$1.50/dish/pax PLUS S$2.50/dish/pax

DELUXE S$4.00/dish/pax

 ◌ Vegetarian Fried Bee Hoon*
 ◌ Kampong Dry Mee Siam*
 ◌ Fried Yellow Noodle
 ◌ Fried Kway Tiao*
 ◌ Fried Bee Hoon *   

 - White with Vegetables
 ◌ Spaghetti Aglio Olio

PREMIUM S$6.00/dish/pax

 ◌ Vegetarian Fried Bee Hoon* with  
Zhai Er

 ◌ Malay Style Seafood Laksa Goreng
 ◌ Malay Style Seafood Mee Goreng
 ◌ Fried Seafood Mee Sua
 ◌ Fried Hokkien Prawn & Sotong  

Noodles*
 ◌ Spaghetti Aglio Olio with Prawns

 ◌ Vegetarian Fried Bee Hoon* with 
Vegetarian Char Siew & Zhai Er

 ◌ Fried Hong Kong Noodle w/  
Mushroom

 ◌ Fried Bee Hoon* w/ Crab Meat 
 ◌ Fried Bee Hoon* w/ Big Prawns
 ◌ Fried Hokkien Prawn (Big Prawns) 

& Sotong Noodles*
 ◌ Spinach Pasta w/ Maki Mushroom 

& Baked w/ Mozzarella Cheese 
 ◌ Spaghetti Bolognese w/ Cheese 

Chicken Meat Ball & Baked w/ 
Mozzarella Cheese 

 ◌ Fried Crab Bee Hoon
 ◌ Spaghetti with Chunky Chilli Crab 

Meat
 ◌ Fried Bee Hoon with King Prawns

* These Noodle dishes are with
20% Wholegrain.

CLASSIC S$1.50/dish/pax PLUS S$2.50/dish/pax

DELUXE S$4.00/dish/pax

 ◌ Steamed Song He Fragrant Rice
 ◌ Chicken Rice (Rice only)
 ◌ Fried Rice w/ Mixed Cubed   

Vegetables
 ◌ Pineapple Rice (Vegetarian)
 ◌ Nasi Lemak (Rice only w/ Sambal & 

Cucumber)
 ◌ Garlic Fried Rice w/Egg
 ◌ Ghee Rice
 ◌ Deep Fried Mantou (3pcs per pax)
 ◌ Ikan Bilis Fried Rice

PREMIUM S$6.00/dish/pax

 ◌ Yang Zhou Fried Rice w/ Chinese 
Chicken Sausage

 ◌ Pineapple Rice w/ Chicken Floss
 ◌ Fresh Tomato Rice (Basmati)
 ◌ Sweet Corn Rice (Basmati)
 ◌ Nasi Lemak (Basmati) w/ Sambal & 

Cucumber
 ◌ Garlic Fried Rice w/ Silver Fish
 ◌ Ghee Rice (Basmati) with Raisins
 ◌ Nasi Briyani w/ Achar & Papadum
 ◌ Olive Fried Rice (Vegetarian)
 ◌ Yam Rice

 ◌ Salted Egg Yolk Fried Rice w/ 
Prawn Meat (Spicy)

 ◌ Garlic Fried Rice w/ Prawn Meat
 ◌ Garlic Fried Rice w/ Crab Meat
 ◌ Salted Egg Yolk Fried Rice w/ Crab 

Meat (Spicy)

 ◌ Garlic Fried Rice with Baby Abalone
 ◌ Fried Rice with Jumbo Crab Meat 

Lump

STAPLE (NOODLE) STAPLE (RICE) - All Rice Dishes are with 20% Brown Rice 
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 ◌ Vegetarian Fried Bee Hoon* with 
Vegetarian Char Siew & Zhai Er

 ◌ Fried Hong Kong Noodle w/  
Mushroom

 ◌ Fried Bee Hoon* w/ Crab Meat 
 ◌ Fried Bee Hoon* w/ Big Prawns
 ◌ Fried Hokkien Prawn (Big Prawns) 

& Sotong Noodles*
 ◌ Spinach Pasta w/ Maki Mushroom 

& Baked w/ Mozzarella Cheese 
 ◌ Spaghetti Bolognese w/ Cheese 

Chicken Meat Ball & Baked w/ 
Mozzarella Cheese 

CLASSIC S$1.50/dish/pax PLUS S$2.50/dish/pax DELUXE $4.00/dish/pax

 ◌ Local Spinach with Ikan Bilis
 ◌ Kampong Mixed Vegetables
 ◌ Cabbage w/ Carrot & Zhai Er
 ◌ Curry Mixed Vegetables
 ◌ Nonya Chap Chai
 ◌ Luo Han Zhai
 ◌ Sayur Lodeh (Vegetarian)
 ◌ Sambal Goreng (Mixed Vegetables 

with Tau Kwa & Tempeh)

PREMIUM S$6.00/dish/pax

 ◌ Local Spinach with Silver Fish
 ◌ Mixed Vegetables with Golden Toufu
 ◌ Royale Chives w/ Silver Fish &  

Tau Kwa
 ◌ Korma Mixed Vegetables
 ◌ Masala Mixed Vegetables
 ◌ Luo Han Zhai w/ Vegetarian Baby 

Abalone
 ◌ Asparagus with Mushrooms
 ◌ Sambal Brinjals

 ◌ Local Spinach with Trio Egg and 
Silver Fish

 ◌ Emperor Braised Eight Treasures 
Vegetables

 ◌ Asparagus with Deshelled Prawns
 ◌ Dragon Greens with Silver Bean 

Sprout & Mushrooms

 ◌ Asparagus with Scallops
 ◌ Asparagus with Baby Abalone

 ◌ Broccoli
 ◌ Xiao Bai Chai
 ◌ Cauliflower
 ◌ Hong Kong Kai Lan w/ Oyster Sauce
 ◌ Baby Chai Sim w/ Hong Kong Soya 

Sauce
 ◌ Shanghai Green
 ◌ Baby Kai Lan

 ◌ Broccoli
 ◌ Xiao Bai Chai
 ◌ Cauliflower
 ◌ Hong Kong Kai Lan
 ◌ Baby Chai Sim
 ◌ Shanghai Green
 ◌ Baby Kai Lan

Stir Fried w/Prawn Balls (2pcs) or w/ 
Scallops (1pc) or Dried Scallop Sauce

 ◌ Broccoli
 ◌ Xiao Bai Chai
 ◌ Cauliflower
 ◌ Hong Kong Kai Lan
 ◌ Baby Chai Sim
 ◌ Shanghai Green
 ◌ Baby Kai Lan

Stir Fried w/Crab Meat  or Baby Abalone

 ◌ Broccoli
 ◌ Xiao Bai Chai
 ◌ Cauliflower
 ◌ Hong Kong Kai Lan
 ◌ Baby Chai Sim
 ◌ Shanghai Green
 ◌ Baby Kai Lan

Stir Fried - with Braised MushroomsStir Fried Vegetables - Basic

VEGETABLES
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Chicken Katsudon (each pax 1pcs)
 ◌ w/ Lemon Sauce
 ◌ w/ Orange Sauce
 ◌ w/ Thai Sauce
 ◌ w/ Lemon Mayonnaise
 ◌ w/ Sweet & Sour Sauce

CLASSIC S$1.50/dish/pax PLUS S$2.50/dish/pax DELUXE S$4.00/dish/pax

PREMIUM S$6.00/dish/pax

Chicken Whole Leg Cutlet 
(each pax 100gm)

 ◌ w/ Masala Style
 ◌ w/ Indonesia Penyet Style & Sambal 

Kicap
 ◌ w/ Masak Merah
 ◌ w/ Rendang
 ◌ w/ Masak Lemak Chilli Padi
 ◌ Stewed w/ Button Mushroom
 ◌ Stewed w/ Potatoes & Carrot 
 ◌ Steamed Herbal
 ◌ Steamed w/ Black Bean Sauce
 ◌ Steamed w/ Braised Mushroom
 ◌ Thai Pandan Wrapped

1.5kg Kampong Chicken
(good for 10pax)

 ◌ Steamed Herbal 
 ◌ Braised w/ Fish Maw

1.8kg per Duck (cut before serving)
(good for 15pax)

1.8kg whole Duck (cut before serving)
(good for 15pax)

 ◌ Braised Duck with Sea   
Cucumber

 ◌ Braised Duck with Fish Maw  

Chicken Drumlet (each pax 2pcs)
 ◌ Fried w/ Honey Sesame Sauce
 ◌ Braised w/ Black Soya Sauce 
 ◌ Deep Fried w/ Malay Style
 ◌ BBQ w/ Sweet Paprika & Rosemary
 ◌ Curry Chicken Drumlets with  

Potatoes

PLUS S$2.50/dish/pax
Chicken Whole Leg Cube 
(Boneless) (each pax 80gm)

 ◌ Pan Fried Teriyaki Sauce
 ◌ Pan Fried Black Pepper Sauce
 ◌ Gong Bao (Diced Stir Fried w Dried 

Chilli)
 ◌ Sweet & Sour Sauce
 ◌ Thai Sauce
 ◌ Salted Egg Yolk Sauce

Chicken Mid Joint  (each pax 2pcs)
 ◌ Prawn Paste (Deep Fried) 
 ◌ Fermented Beancurd Paste (Stir 

Fried)
 ◌ BBQ w/ Sweet Paprika & Rosemary

1.8kg each Bird Whole Chicken 
(Cut before Serving, Good for 15pax)

 ◌ Roast Chicken w/ Special Garlic Seasoning 
 ◌ Hainanese Steamed Chicken
 ◌ Chicken w/ Herbal Soup (Ba Zhen)

 ◌ Steamed Herbal 
 ◌ Braised w/ Fish Maw

POULTRY
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Dory Fish Slices  (each pax 100gm)
 ◌ Deep Fried w/ Sweet & Sour Sauce
 ◌ Deep Fried w/ Thai Sauce
 ◌ Deep Fried w/ Lemon Sauce

FISH
CLASSIC S$1.50/dish/pax

PLUS S$2.50/dish/pax

DELUXE S$4.00/dish/pax

PREMIUM+ S$7.00 /dish/pax

Whole Black Grouper Fish (deboned)
 (each pax 100gm)

 ◌ Deep Fried w/ Spicy Pineapple 
Sauce

 ◌ Deep Fried w/ Sweet & Sour 
Sauce

 ◌ Deep Fried w/ Thai Sauce
 ◌ Deep Fried w/ Longan   

Mayonnaise
 ◌ Deep Fried w/ Sambal Belacan
 ◌ Deep Fried w/ Thai Style Spicy 

Fresh Garlic

Salmon (each pax 70gm)

 ◌ Pan Grilled w/ Teriyaki Sauce &  
Seaweed

 ◌ Pan Grilled w/ Black Pepper Sauce

Cod Fish (each pax 70gm)
 ◌ Steamed w/ Hong Kong Soya Sauce
 ◌ Steamed w/ Teochew Salted Soya 

Bean (Spicy)

Fish Rolls (3 rolls / pax)
 ◌ Pan Grilled Salmon Mushroom Roll
 ◌ Steamed Red Grouper, Ham &  

Mushroom Roll

Whole Red Grouper Fish 
(deboned) (each pax 100gm)

 ◌ Steamed w/ Hong Kong Soya Sauce
 ◌ Steamed w/ Black Bean Sauce
 ◌ Steamed - Teochew Style w/ Salted 

Vegetables
 ◌ Steamed - Teochew w/ Soya Bean 

Sauce (Spicy)
 ◌ Steamed - Tomyam
 ◌ Deep Fried w/ Malay Style
 ◌ Deep Fried w/ Sweet & Sour Sauce
 ◌ Deep Fried w/ Thai Sauce
 ◌ Deep Fried w/ Spicy Pineapple Sauce
 ◌ Deep Fried w/ Longan Mayonnaise
 ◌ Deep Fried w/ Thai Style Fresh Garlic 

(Spicy)

Barramundi 
(each pax 70gm)

 ◌ Steamed w/ Hong Kong Soya Sauce
 ◌ Steamed w/ Black Bean Sauce
 ◌ Steamed - Teochew Style w/ Salted 

Vegetables
 ◌ Steamed - Teochew w/  Soya Bean 

Sauce (Spicy)
 ◌ Assam Pedas 
 ◌ Deep Fried w/ Malay Style
 ◌ Deep Fried w/ Sweet & Sour Sauce
 ◌ Deep Fried w/ Thai Sauce
 ◌ Deep Fried w/ Spicy Pineapple 

Sauce
 ◌ Deep Fried w/ Longan Mayonnaise
 ◌ Deep Fried w/ Thai Style Fresh 

Garlic (Spicy)

PREMIUM S$6.00/dish/pax

 ◌ Deep Fried w/ Orange Sauce
 ◌ Deep Fried - Malay Style
 ◌ Deep Fried w/ Spring Onion & Ginger
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PRAWNS

PLUS S$2.50/dish/pax DELUXE S$4.00/dish/pax PREMIUM S$6.00/dish/pax

Deshelled Prawn (each pax 2pcs), cooked with ….
 ◌ Spicy Thirteen Spices
 ◌ Crispy Cereal
 ◌ HK Sweet & Spicy Soya Sauce
 ◌ Chilli Crab Sauce
 ◌ Salted Egg Yolk Sauce
 ◌ Creamy Pumpkin Sauce
 ◌ Spicy Vietnamese Style
 ◌ Assam 
 ◌ Nonya Curry
 ◌ BBQ Sambal

Exotic Shelled Tiger Prawn 16/20 (each pax 2pcs)
 ◌ Spicy Thirteen Spices
 ◌ Crispy Cereal
 ◌ HK Sweet & Spicy Soya Sauce
 ◌ Chilli Crab Sauce
 ◌ Salted Egg Yolk Sauce
 ◌ Creamy Pumpkin Sauce
 ◌ Spicy Vietnamese Style
 ◌ Assam 
 ◌ Nonya Curry
 ◌ BBQ Sambal

Exotic Shelled Tiger King Prawn 8/10 (each pax 1pcs)
 ◌ Spicy Thirteen Spices
 ◌ Crispy Cereal
 ◌ HK Sweet & Spicy Soya Sauce
 ◌ Chilli Crab Sauce
 ◌ Salted Egg Yolk Sauce
 ◌ Creamy Pumpkin Sauce
 ◌ Spicy Vietnamese Style
 ◌ Assam 
 ◌ Nonya Curry
 ◌ BBQ Sambal

 ◌ Banana Leaf Mackerel Otah  
(each pax 1 stick)

OTHER SEAFOOD

CLASSIC S$1.50/dish/pax PLUS S$2.50/dish/pax DELUXE S$4.00/dish/pax PREMIUM  S$6.00/dish/pax
 ◌ Salted Egg Yolk Pasar Fresh Sotong
 ◌ BBQ Sambal Pasar Fresh Sotong
 ◌ Cuttlefish w/ Satay Sauce
 ◌ Malay Sambal Soaked Squid

 ◌ Mini Yam Nest with Scallop (1 pcs/pax)
 ◌ Chinese Cabbage Clear Soup with Fish 

Maw
 ◌ Thick Soup with Fish Maw &  

Mushrooms 

 ◌ Black Pepper Slipper Lobster
 ◌ Crayfish in Chilli Sauce
 ◌ Steamed Scallops on Shell with 

Tang Hoon and Garlic (2pcs/pax)
 ◌ Thick Soup with Crab Meat / Fish 

Maw & Dried Scallop
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 ◌ Deep Fried Toufu w/ Thai Sauce
 ◌ Deep Fried Toufu w/ Mixed Bean 

Sauce
 ◌ Deep Fried Toufu w/ Szechuan Ma 

Po Sauce
 ◌ Deep Fried Toufu w/ Baked Bean In 

Tomato Sauce
 ◌ Toufu with Chai Por
 ◌ Chai Xiang Toufu
 ◌ Deep Fried Tau Kwa w/ Malay 

Sambal

 TOUFU / EGG

CLASSIC S$1.50/dish/pax PLUS S$2.50/dish/pax

DELUXE S$4.50/dish/pax

 ◌ Deep Fried Toufu w/ Mixed   
Vegetables

 ◌ Deep Fried Toufu w/ Mixed   
Mushrooms

 ◌ Deep Fried Toufu w/ Prawn Balls
 ◌ Malay Style Tau Kwa Goreng w/ Satay 

Sauce
 ◌ Kampong Spinach Toufu with Thai 

Mayonnaise
 ◌ Hakka Style Minced Chicken Meat Yong 

Tou Fu w/ Salted Soya Bean Sauce

 ◌ Deep Fried Toufu w/ Abalone Slices
 ◌ Deep Fried Toufu w/ Crab Meat 
 ◌ Deep Fried Toufu w/ Dried Scallop 

Egg Toufu /  White Toufu /  Tau Kwa Egg Toufu /  White Toufu / Tau Kwa

Egg TouFu /  White TouFu / Tau Kwa

Egg
 ◌ Egg-Onion Omelette
 ◌ FuYong Egg
 ◌ Egg-Crab Bite Omelette
 ◌ Egg -Chicken Sausage Omelette

Egg
 ◌ Tomato Scrambled Egg
 ◌ Bitter Gourd Scrambled Egg
 ◌ Egg-Minced Prawn Meat Omelette
 ◌ Chicken Luncheon Meat Steamed Egg
 ◌ Minced Chicken Meat Steamed Egg
 ◌ Egg-Lala Meat Omelette

 ◌ Deep Fried Mini Spring Roll
 ◌ Deep Fried Mini Samosa
 ◌ Deep Fried Fish Ball
 ◌ Deep Fried Chicken Nugget
 ◌ Deep Fried Ngor Hiang
 ◌ Deep Fried Sotong Ball
 ◌ Deep Fried Seafood TouFu
 ◌ Prata Coins w/ Fish Curry & Dahl
 ◌ Deep Fried Mini Curry Puffs
 ◌ Deep Fried Cheese-Chicken Meat Ball
 ◌ Deep Fried Crispy Seaweed Chicken 

Nugget

FINGER FOOD

CLASSIC S$1.50/dish/pax PLUS S$2.50/dish/pax

DELUXE S$4.50/dish/pax

 ◌ Potato Begedil
 ◌ Steamed Chicken Siew Mai
 ◌ Steamed Prawn Har Kow
 ◌ Deep Fried Salad Sotong You 

Tiao
 ◌ Pan Fried Chicken Gyoza with 

Vinegar & Shredded Ginger
 ◌ Steamed Chicken Gyoza with 

Vinegar & Shredded Ginger
 ◌ Kampong Hae Cho
 ◌ Chicken Yakitori
 ◌ Spinach Prata Coins with Dahl
 ◌ Pan Fried Vegetable Gyoza with  

Vinegar & Shredded Ginger   
(Vegetarian)

 ◌ Steamed Vegetable Gyoza with 
Vinegar & Shredded Ginger   
(Vegetarian)

 ◌ Thai Style Crab Meat Pancake  
(each pax 1pcs)

 ◌ Thai Style Prawn Meat Pancake  
(each pax pcs)

 ◌ Prata Coins w/ Chilli Crab Meat Sauce 
(each pax 2pcs)

 ◌ Assorted Sushi & Maki    
(3 pcs/pax - minimum 30 pax)
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 ◌ Coffee & Tea (Sugar & Creamer)
 ◌ Teh & Kopi Tarik (Less Sweet)
 ◌ Teh Halia Tarik (Less Sweet)
 ◌ Iced Lemon Tea (Nestea)
 ◌ Iced Rose Syrup
 ◌ Iced Lime Cordial
 ◌ Iced Fruit Punch

 BEVERAGE

CLASSIC S$1.00/pax PLUS  S$1.50/pax DELUXE S$2.00/pax
 ◌ Iced Cucumber Lemonade
 ◌ Iced Lemongrass & Ginger Drink (Hot)
 ◌ Iced Red Dates Drink (Hot)
 ◌ Iced Mango Peach Drink
 ◌ Iced Bandung
 ◌ Iced Pineapple w/ Pineapple Slices

 ◌ Hot Japanese Green Tea
 ◌ Iced Japanese Green Tea
 ◌ Iced Fresh Lime Juice
 ◌ Iced Soursop Drink    

(Fruit & Syrup served separately)

 ◌ Cheng Tng (Hot or Cold)
 ◌ Hot Red Bean Soup
 ◌ Hot Green Bean Sago Soup
 ◌ Hot Sweet Potatoes Ginger Soup
 ◌ Hot Bo Bo Cha Cha (Cold)
 ◌ Hot Pulut Hitam w/ Coconut Milk
 ◌ Iced Grass Jelly w/ Longans
 ◌ Mini Pudding Cups (Assorted Flavours)
 ◌ Fresh Cut Fruits Platter (Watermelon, Pineapple and Papaya)

DESSERTS

CLASSIC S$1.00/dish/pax PLUS S$2.00/dish/pax DELUXE S$3.00/dish/pax
 ◌ Assorted Mini Cake (each pax 2pcs)
 ◌ Iced Mango Sago with Fruit Cocktail
 ◌ Tau Suan w/ You Tiao
 ◌ Mini Assorted Macaron
 ◌ Caramel Pudding 
 ◌ Thai Bubur Cha Cha (Cold)
 ◌ Red Bean Pancakes
 ◌ Hot Barley w/ Beancurd & Gingko Nuts
 ◌ Fresh Cut Fruits Platter (incl Seasonal Fruits)

 ◌ Iced Mango Sago w/ Fresh Mango 
Cubes

 ◌ Red Bean Paste w/ Red Bean Pancake

 ◌ Iced Blackcurrant
 ◌ Iced Peach Tea
 ◌ Iced Honey Green Tea
 ◌ Iced Lemonade


