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LAVISH LUNCH/ DINNER BUFFET MENU A
PRICE: $20.00 (With GST $21.40) PER GUEST

MINIMUM OF 40 GUESTS

Healthier Oil is being Used

Appetizer
Fresh Flinders Mixed with Dressing (Veg)
German Potato Salad (Veg)
Spicy Thai Chicken Salad with Glass Noodle & Basil
Hot Entree
Wok Fried Chicken with Hoi Sin Sauce
Steamed Fish with Nonya Sauce
Deep Fried Breaded Prawn with Citrus Mayonnaise

Braised Tofu with Mushroom (Veg)
Deep Fried Vegetarian Spring Roll (Veg)

Wok Fried Kai Lan with Carrots (Veg) 
Thai Pineapple Fried Rice (Wholegrain)
Vegetarian Mee Hoon Goreng (Veg - Wholegrain)

Dessert

Fresh Fruit Platter
Bread& Butter Pudding
Mini Crème Puffs

Beverage
Fruit Punch

Ice Water 

Package Includes:

1. Buffet line setup with table cloth & skirting

2. Provision of porcelain wares & glasses

3. Service Staff on Site (Ratio 1:50pax)

4. Landing Tables (Ratio 1:50pax)

5. Transportation

LAVISH LUNCH/ DINNER BUFFET MENU B
PRICE: $20.00 (With GST $21.40) PER GUEST

MINIMUM OF 40 GUESTS

Healthier Oil is being Used

Appetizer
Fresh Flinders Mixed with Dressing (Veg)
Waldorf Salad (Veg)

Deep Fried Beancurd with Signature Chili Sauce, Cucumber & Bean Sprout
Soup
Minestrone Soup (Veg)
Hot Entree
Pan Seared Herb Marinated Chicken
Baked Fish Fillet with Light Ginger Sauce
Grilled Chipolata with Brown Sauce
Deep Fried Seafood Potato Croquette
Stir Fried Seasonal Greens with Mushrooms (Veg) 
Steamed Chicken & Mushroom Rice (Wholegrain)
Penne Arabiatta (Veg - Wholegrain)

Dessert

Fresh Fruit Platter

Strawberry Short Cake
Mini Chocolate Eclair
Beverage
Refreshing Lemonade
Ice Water 

Package Includes:

6. Buffet line setup with table cloth & skirting

7. Provision of porcelain wares & glasses

8. Service Staff on Site (Ratio 1:50pax)

9. Landing Tables (Ratio 1:50pax)

10. Transportation

LAVISH LUNCH/ DINNER BUFFET MENU A
PRICE: $21.00 (with GST $22.47) PER GUEST

MINIMUM OF 40 GUESTS

Healthier Oil is being Used

Appetizer
Fresh Garden Greens with Condiments & Dressing (Veg)
Wasabe Potato Salad (Veg)

Roasted Vegetable Salad (Veg)
Hot Entree
Chicken Rendang

Stir Fried Fish Fillet with Sweet & Sour Sauce
Wok Fried Black Pepper Prawn
Deep Fried Chicken Ngo Hiang

Steamed Siew Mai

Deep Fried Mini Samosa (Veg)

Nonya Chap Chye (Veg) 
Oriental Fried Rice (Wholegrain)
Sin Chow Fried Bee Hoon (Veg - Wholegrain)

Dessert

Fresh Fruit Platter

Chocolate Fudge Cake
Blueberry Crumble
Beverage
Fruit Punch
Ice Water 

Package Includes:

1. Buffet line setup with table cloth & skirting

2. Provision of porcelain wares & glasses

3. Service Staff on Site (Ratio 1:50pax)

4. Landing Tables (Ratio 1:50pax)

5. Transportation

LAVISH LUNCH/ DINNER BUFFET MENU B
PRICE: $21.00 (with GST $22.47) PER GUEST

MINIMUM OF 40 GUESTS

Healthier Oil is being Used

Appetizer
Classic Caesar Salad (Veg)
Creamy Coleslaw with Raisin (Veg)

Marinated Black Fungus with Wolfberry 
Soup
Cream of Corn (Veg)

Hot Entree
Oven Baked Teriyaki Chicken 
Grilled Fish Fillet with Ponzu Sauce
Swedish Beef Meatball with Caramelized Onion Jus

Steamed Har Kau
Deep Fried Yam & Mushroom Fritter (Veg)

Sautéed Broccoli & Cauliflower with Carrots (Veg) 
Steamed Pumpkin Rice (Veg - Wholegrain)
Stir Fried Seafood Noodle (Wholegrain)
Dessert

Fresh Fruit Platter

Earl Grey Infuse Flan
Mini Cheese Cake
Beverage
Refreshing Lemonade
Ice Water 

Package Includes:

6. Buffet line setup with table cloth & skirting

7. Provision of porcelain wares & glasses

8. Service Staff on Site (Ratio 1:50pax)

9. Landing Tables (Ratio 1:50pax)

10. Transportation

LAVISH LUNCH/ DINNER BUFFET MENU A
PRICE: $23.00 (with GST $24.61) PER GUEST

MINIMUM OF 40 GUESTS

Healthier Oil is being Used

Appetizer
Imported Fine Mesclun Salad with Dressing (Veg)
Tomato & Feta Cheese Salad (Veg)
Mushroom & Pumpkin Salad
Hot Entree
Wok Fried Chicken with Dried Chili & Cashew Nuts
Steamed Fish Fillet with Black Bean Sauce, Spring Onion & Ginger

Wok Fried Cereal Prawn
Deep Fried Potato Croquette (Veg)

Wok Fried Beancurd with Spinach (Veg)

Sautéed Seasonal Vegetable with Herb Cream Sauce (Veg) 
Yang Chow Fried Rice (Wholegrain)
Wok fried Hong Kong Egg Noodle (Veg - Wholegrain)
Dessert

Fresh Fruit Platter

Chocolate Tart
Mini Pandan Cake
Red Velvet Cheese Frosting

Osmanthus & Wolfberries Jelly

Beverage
Lemonade
Ice Water 

Package Includes:

1. Buffet line setup with table cloth & skirting

2. Provision of porcelain wares & glasses

3. Service Staff on Site (Ratio 1:50pax)

4. Landing Tables (Ratio 1:50pax)

5. Transportation

LAVISH LUNCH/ DINNER BUFFET MENU B
PRICE: $23.00 (with GST $24.61) PER GUEST

MINIMUM OF 40 GUESTS

Healthier Oil is being Used

Appetizer
Imported Fine Mesclun Salad with Dressing (Veg)
21ST Century Mushroom Salad (Veg)

Poached Chicken Breast with Roasted Pumpkin
Soup
Cream of Mushroom 

Hot Entree
Grilled Chicken Tikka
Baked Fish Fillet with Lemon Butter Sauce
Deep Fried Breaded Prawn with Wasabi Dip
Stir Fried Sambal Fish Ball 
Steamed Vegetarian Dumpling (Veg)

Spring Vegetable in Butter Stock (Veg) 
Steamed Tomato Rice with Onion & Thyme (Veg-Wholegrain)
Stir Fried Penne Pasta with Mushroom & Capsicum (Veg-Wholegrain)
Dessert

Fresh Fruit Platter

American Cheese Cake
Cookies & Cream Infused Flan
Mini Apple Crumble

Beverage
Orange Juice
Ice Water 

Package Includes:

1. Buffet line setup with table cloth & skirting

2. Provision of porcelain wares & glasses

3. Service Staff on Site (Ratio 1:50pax)

4. Landing Tables (Ratio 1:50pax)

5. Transportation
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