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About us

NEA:SE14650V000 Company/GSTReg:200719545G  Halal: FPGN16050000710 18022000 SAS / UKAS: CIS/15707FS, CI/15707FS &+

s Formally known as THEME CATERING, and establishedin yr1991, we have served our customers for over 25 years.

s QOur Central Kitchen is ISO22000 & MUIS Halal-certified with strict compliance and emphasis on food hygiene
Our commitment is to deliver quality food and customized service to all our discerning customers

% Our core services include Buffet Catering for all occasions and customers. We are specialist in large scale event
coordination (>2000pax) with our wide portfolio of successful events catered

Izr High Tea Receptions M Live Stations M Curated Bento Boxes IZBorbeque M Large Scale Events
IZWedding Receptions W Baby First Month MCorporo’re Events
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teamﬁ§ Go Healthy! Buffet A $17/pax min: 30 Pax

at e rl n Affordable healthy catering. We use healthier cooking oils with low saltand no MSG
*Maximum of 2 Deep Fried (DF)items allowed*
1. Starter 2. Mains 3. Noodle
Healthier o CaesarSalad w. Fresh Greens o Fragrant Lotus Leaf Rice (BR) o Spicy Bee Hoon Goreng (WG)
ik R o PotatoSalad Platter o ThaiPineapple Rice(BR) o Hong Kong Noodles w. Chives (WG)
o Fruit Cocktail Salad Platter o Steamed Brown Rice (BR) o Wok Fried Tom Yum Noodles (WG)

4., Poultry 5. Ocean Catch 6. Seafood /. Vegetables

o Grilled Chickenw. Lime Sauce o Pan-Fried Fish w. Light Soy o Prawnsw. Lemon-Mayo Dip (DF) o Lo Han Vegetables
o ThaiStyle Griled ChickenChop  , pPoached Dory w. Butter o Butter glazed Jumbo Prawns (DF) o Sauteed Broccoli w. Mushroom
o Honey Glazed Grilled Winglets o Assam PedasFish Curry o Sambal Sotong in Bananaleaf o Seasonal Greens w. Black Fungus
8. Hot Savory 9. Delicacies 10. Dim Sum 11. Fresh Pastries
o Steamed Tofu w. Sweet Peas o Cocktail Spring Roll (DF) o Steamed Soon Kueh o Mini Fruit Tartlets
o YongTau Foo w. Bean Sauce o Seafood Croquette w. Dip (DF) o Mini Steamed Siew Mai o Mini Butter Croissants
o Scrambled Fu Yong Egg o Breaded Scallop (DF) o Steamed Crystal Dumpling o Mini Custard Puff
12. Sweet Endings 13. Beverage
o Fresh Tropical Fruit Platter o Tropical Fruif Punch gl-!:vge(\)e.’;-aAge?dN: WG: Whole Grain BR: Brown Rice
o Grass Jely w. Sea Coconut o Orange Squash Cordial
o Chilled Almond Beancurd o Chiled lced Water TERMS & CONDITIONS:

e Allpackage inclusive of tables w/ skirting setup, disposables cutleries & utensils
¢ Delivery charges of $45 apply. All prices subected to 7% GST
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*Complimentary Mineral Water (350ml)
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team3§ Go Healthy! Buffet B $20/pax min: 30 Pax

Affordable healthy catering. We use healthier cooking oils with low saltand no MSG
a e rl n *Maximum of 2 Deep Fried (DF)items allowed*
1. Starter 2. Mains 3. Noodle

Healthier o Wild Mushroom Salad o Tomato Rice w. Mushroom (BR) o Spaghetti Aglio Olio(WG)

options

—— o Fresh Salad w. Green Peas o BakedRice w. Herbs (BR) o Stir Fied Ee Fu Noodles (WG)
o Seafood Salad Platter o Steamed Brown Rice (BR) o ThaiStyle Vermicelli (WG)

4., Poultry 5. Ocean Catch 6. Seafood / Meats 7. Vegetables

o Cajun Chicken w. Brown Sauce  , poached Fish w. Light Soy o Prawnin Cereal Flake (DF) o French Bean w. Trio Mushroom
o Japanese Yakitori Chicken o Poached Fish w.Spinach Créme o Fried Calamari Rings (DF) o Sauteed Broccoli w. Carrots
o Griled Chickenw. Mango Sauce o Baked Fish w. Pesto Creme o Sauteed Beef w. Black Pepper o Poached Spinach w. Salted Egg
8. Hot Savory 9. Delicacies 10. Starter 11. Dim Sum
o BakedNew Potatoesw. Sea Salt o Mini Gyoza w. Vinaigrette Dip (DF) o Premium Cold Dish Platfter o Steamed Prawn Dumplings
o BBQ Chicken Mini Sausage o Seafood Croquette w. Dip (DF) o Yam Ring w. Seafood o Steamed Crystal Dumplings
o Scrambled Egg w. Crabstick o Breaded Crab Craw (DF) o Pacific Clam w. Beancurd o Steamed Cabbage Roll
12. Fresh Pastries 13. Sweet Endings 14. Beverage ANNOTATION:

.. . . . DF: Deep Fried WG: Whole Grain
o Mini Chocolate Brownie o Fresh Tropical Fruit Platter o Nestea Green Tea BR: Brown Rice
o Mini Assorted Cakes o Chilled Jelly w. Nata De Coco o Nestea Lemonade
o Mini Chocolate Eclairs o Hot Bur Bur Cha Cha o Chilled lced Water *Complimentary Mineral Water

(350ml)
TERMS & CONDITIONS:
e Allpackage inclusive of tables w/ skirting setup, disposables cutleries & utensils
e Delivery charges of $45 apply. All prices subected to 7% GST
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teamsg Go Healthy! High Tea Buffet A $10/pax
We use healthier cooking oils with low saltand no MSG Min: 50 Pax
at e rl n * Maximum of 1 Deep Fried (DF) items allowed*

1. Starter 2. Mains 3 & 4. Hot Savory

Healthier o CaesarSalad w. Fresh Greens o Sin Chew Bee Hoon (WG) **plagse select 2 items**
m—— o PotfatoSalad Platter o Fried Mee Siam (Dry) (WG) o Steamed Mini Chicken Pow
o Wild Mushroom Salad o Stir Fied HokkienNoodles (WG) steamed Mini Yam Pow
o Mesclun Salad Platter o Fried Rice w. Peas (WG) o Steamed Cabbage Roll
o Steamed Mini Soon Kueh
5. Hot Savory 6. Sandwiches o Steamed Mini CrystalPow
o Fried Chicken Nuggets (DF) o Egg Mayo Sandwiches (WG) o Steamed Siew Mai .
o Honey Glazed Drumlet (DF) o Tuna Mousse Sandwiches (WG) o Steamed Pro‘wn Dumph.ngs
o Teriyaki Chicken Winglet (DF) o Cheese Sandwiches (WG) o Steamed Chives Dumplings
o Fried Chicken Nuggets (DF) o Butter Glazed Sandwiches (WG)
/. Fresh Pastries 8. Sweet Endings 9.Beverage
o Assorted Nonya Kueh o Fresh Tropical Fruit Platter o Hot Coffee (separate Sugar & Creamer)
o Miniature Fruit Tartlets o Grass Jely w. Sea Coconut o Hot Tea (separate Sugar & Creamer)
o Miniature Cream Puff o Chilled Almond Beancurd o Chilled Tropical Fruit Punch
o Mini Walnut Cake o Hot ChengTeng o Chilled Iced Water

*Complimentary Mineral Water (350ml)

ANNOTATION:

DF: Deep Fried TERMS & CONDITIONS:

WG: Whole Grain e Allpackage inclusive of tables w/ skirting setup, disposables cutleries & utensils
BR: Brown Rice e Delivery charges of $45 apply. All prices subected to 7% GST
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teamsg Go Healthy! High Tea Buffet B $12/pax
We use healthier cooking oils with low saltand no MSG Min: 40 Pax
a erln * Maximum of 2 Deep Fried (DF) items allowed*
1. Starter 2. Mains 3. Hot Savory

Healthir o ThaiStyle Spicy Salad o Laksa Paste Bee Hoon(WG) o YakitoriChicken in Skewers
avalible here o Tropical Fruit Salad Platter o Vegetarian Bee Hoon (WG) o Black PepperWinglets(DF)
— o Caesar Salad w. Croutons o Stir Fied HK Noodles(WG) o Spicy & Hot Sambal Drumlets (DF)
AL o
s $3e . .
/1§ 4.Finger Food 5. Dim Sum 6. Sandwiches
\ o MiniPomegranate Deli (DF) o5 Steamed Soon Kueh o Egg Mayo Sandwiches (WG)
o Mini Spring Roll (DF) o Steamed Mini Mantou o Tuna Mousse Sandwiches (WG)
o Breaded Scallop (DF) o Steamed Chicken Siew Mai o Cheese Sandwiches (WG)
/. Hot Deluxe 8. Fresh Pastries 9. Sweet Endings
o Steamed Salted Egg Bun o Assorted Nonya Kueh o Fresh Tropical Fruit Platter
o Mini Chicken Chipolata o Miniature Fruit Tartlets o Chilled Almond Beancurd
o Japanese Gyoza w. Dip o Miniature Cream Puff o Hot ChengTeng

10. Beverage

Hot Coffee (separate Sugar & Creamer)

*Complimentary Mineral Water (350mi) o
o Hot Tea (separate Sugar & Creamer)
ANNOTATION: TERMS & CONDITIONS: - . | o Chilled Tropical Fruit Punch
' . * Allpackage inclusive of tables w/ skirting setup, disposables cufleries .
DF: Deep Fried & utensils o Chilled Iced Water
WG: Whole Grain » Delivery charges of $45 apply. All prices subected to 7% GST

BR: Brown Rice
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tfﬁg??n Terms & Conditions

ORDERING

+ Allprices quoted are subjected to prevailing GST rates

* Please place your order af least 5 working days in advance prior to function date. All booking is subject to availability
* Allamendments must be made 3 working days before the function date, last minute changes are not allowed
* An administration charge of $50.00 will be charged upon any changes made to your confirmed order

* Any cancellation aofter confiation, will be charged at 50% invoice amount

* Any cancellation after confimation (within 3 days before event), will be charged at 80% invoice amount

* Any cancellation aofter confimation (within 1 day before event), will be charged at 100% invoice amount

+  The management reserves the right to replace the menu items should it be unavailable at the fime of event

* For dll online orders, our friendly staff will contact you within 3 working days

* Order is confied only if we have received the signed confirnation form (to be sent via email/fax)

PORTIONING

*  We provide approximately 10% buffer for all ordered quantity

» For buffet orders with 2 staples (i.e Rice and Noodle), servicing quantity is approximately 70% each for the order amount
*«  We provide 1 Buffetfline per 200pax order. Additional Buffet line setup is chargeable forless than 200pax order

DELIVERY & COLLECTION

» Delivery charge of $45.00 (Buffet Catering) and $25 (Packed Meal & Mini Buffet)is applicable for all orders

* For delivery to Offshore islands (eg. Jurong Island & Sentosa), additional delivery charges of $20.00 is applicable
* For delivery to Tuas South Sector or Lim Chu Kang, additional delivery charges of $20 is applicable

» For delivery to Central Business District, additional charges of $15 is applicable

*  Our delivery timeis between 830AM to 7.00PM and latest collection timeis 9.00PM

* A overtime charge of $30.00/hour will be levied for collection/delivery between 9.01PM to 8.29AM

« Surcharge of $20 per level will be levied for setup venues without lift access

« If there's a change in venues without lift access upon delivering, surcharge of $25 per level will be levied

+ Delivery tfime allowance of approx. 45min grace period before or aofter the expected fime due to unforeseen traffic conditions, security and parking
* During festive periods (CNY, X'mas & Lunar 7th Month), all charges will be based on prevailing festive rates

+ If there's no stated collection time, we will typically collect around 3-4 hours after event ready time

IMPORTANT NOTE

+ Buffet Catering- Food to be consumed within 2 Hours upon anival time

+ Packed Food- Food tobe consumed within 2 Hours upon anival time

» Due to NEA regulations, no take-away boxes to be provided

* As part of our environment initiatives, we will not provide dish tag labels unless specified by customer

« Wereserve the rights fo amend dll stated charges without prior notice

+ The above charges are valid for general orders. For orders from SAFRA, GeBiz, Prison & People's Association, the charges will be as per contractual agreement
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