Tel : 9118 9163 /6474 7866  Fax : 6475 7507

BUFFET MENU (HPB)
S$8.00 Per Pax ($8.56 w/GST)

R CENGITT

Menu

CATERING

7 Courses (min. 40 pax) CATEGORY 5
SATIEGORYR_l th Raisins (WG) U Egg Fu Yong
utter Rice with Raisins . O Homemade Chicken Ngoh Hian
O  Nasi Biryani (WG) CATEGORY 3 (Non- Deep Fried) O Malay Style Begedil (Dlg:) °
O Oriental Fried Rice (WG) Q Blac;k Pep!oer F'Sh Fillet ) O Banana Leaf Otah
Q Olive Fried Rice (WG) U0 Spring Onion & Ginger Stgam Fish O Thai Style Fish Cake (DF)
0 Vegetarian Fried Rice (WG) J Hong Kpng Style Ste,:am F'S.’h O Seafood Gyoza (DF)
QO  Sing Chew Bee Hoon (WG) 0 BBQ Flsh Wlth Sau.teed inons
O Mee Goreng with Crabmeat (WG) O Baked Fish Fillet with Mixed Herbs CATEGORY 6
O Vegetarian Bee Hoon (WG) .  Cooling Grass Jelly with Longan
0  Brown Rice (20% Brown, 80% White) CATEGORY 4 (Non- Deep Fried) Q ChiIIedgAImond Jel>lly with Lor?gan
O  Brown Rice (80% Brown, 20% White) Q' Oyster Chye Sim with Mushrooms O Green Bean with Sweet Potato
O Local Spinach with Carrots )
; O Stir Fried Xiao Bai Chye with Carrots 9 Red Begn Des§ert with Lotu; Seed
CATEGORY 2 (Non- Deep Fried) b O Bubor Hitam with Coconut Milk
O Braised Chicken with Carrots & Potatoes 3 Beiling Cabbage with Carrots Q Fresh Fruits Platter
0 Sesame Chicken Cubes O Nonya Chap Chye
O Braised Chicken with Radish Q' Nonya Sayor Lodeh CATEGORY 7
U Kong Pau Chicken Cubes O Orange Cordial
Q  Curry Chicken with Potatoes WG = Wholegrain Q Fruit Punch
0 BBQ Chicken Wings -DF = Deep Fried O Barley Cordial
U Black Pepper Chicken O Lychee Cordial
*Sugar & Evaporated Milk are served separately for Coffee & Tea. Healthier cooking oil E' IGre\(/aVn :[Apple Cordial
ce Water

is used for all cooking & food preparation.
Kindly make your selection from each category and confirm the order by return fax / email. Thank you.

Date of Event & Time

No. of Pax

Venue

Name & Contact No

Billing Organisation

Transportation Charge : S$50 for all districts if total amount is less than $500.




