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CaterCo

A classic Wéf W

cosmopolitan flavours, mad
to delight every moment.

Not just a buffet, fun that's seriously delicious.

The Classic Spread buffet celebrates international favourites with

a modern fusion twist and comforting local touches. With six
thoughtfully curated menus, every spread offers a balanced mix of
vibrant salads, hearty staples, succulent meats, fresh seafood, and
decadent desserts. Ideal for corporate luncheons, milestone events,
weddings, or festive gatherings, it's the perfect way to delight your

guests with taste and style.

IDEAL FOR

e Corporate Events
Networking Events
Social Gatherings
Birthday Parties
Wedding Receptions

WHY YOU'LL LOVE IT

e Curated menus featuring diverse international
fusion flavors

e Customizable options to fit your needs

e Halal-certified, inclusive of all dietary requirements
e Full buffet service with professional setup

e Suitable for events of any type and size




Atlantis

$20/6UEST | $21.8 wiest

Choose one item from each category

Salad wi#

¢ Garden Green Salad
with Italian Dressing

HERF DI (RRFDHE

e Waldorf Salad
with Apples, Walnuts & Raisins

kR

¢ Marble Potato
with Chestnuts & Cashew Nuts
SREDN

® Roasted Cinnamon Apple
with Grapes on Salad Bed s
RNEERBFE DV

e Asian Inspired Summer Slaw

with Shredded Turnip,
Cabbage & Carrot s

EBARKRH DL

Fish &

¢ Baked Dory with Mango Salsa
cREEGER

¢ Baked Pangasius
with Lemon Butter Sauce

A7 45 375 31l 4 R 40D

¢ Breaded Fish Fillet with Yuzu Mayo

WMFEDEIFEER

e Crispy Battered Fish
with Caramelized Cereal

ZRHaH

¢ Golden Salted Egg Fish
with Curry Leaves I}
RE&ER

Dessert # &

e Tropical Fresh Fruit Platter
with a Mix of Seasonal Fruits

KEBE

¢ Chocolate Eclair

with Vanilla Cream s
RIRIER N b

¢ Choux Pastry Puff

with Custard Cream
KRR

e Chilled Grass Jelly with Longan
il & A2 AR

¢ Ice Jelly with Cocktail
RRENKE

Staple &/@m

¢ Sin Chow Mee Hoon
with Vegetables &

BINEKK

* Wok-Fried Mee Goreng
with Tomato & Eggs &~
SR WE

e Butter Pilaf Rice
with Nuts & Raisins 3
(iR Ak

* Penne Pasta Al Funghi

with Pesto Sauce
BOMIEFE

e Hot Sambal Fried Rice
with Anchovies &= (+51)

E2B IR

Poultry =

* Honey Glazed Chicken
with Cashew Nuts

203 PSS

¢ Herbs Roasted Chicken
with Rosemary Jus
RIEFIEIGI

e Signature Curry Chicken
with Potatoes &- I3

X o0z 38

¢ Fragrant Garlic Chicken
with Garlic Crisps

i & XG IR

¢ Baked Mustard Chicken
with Herbs

G SR

Beverage i

¢ Blackcurrant

z2me¥ O

® Fruit Punch

#2 Q)

e Lychee
nx (O

* Orange
&t O

* Pink Guava

g6+ (O%

[[@ RECOMMENDED Q VEGETARIAN OPTION AVAILABLE %SPICYJ
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Vegetable #xx

e Stir-Fried Cabbage
with Goji Berries ¢/

HIEZEER
* Sauteed Vegetables Medley

with Mushroom
X%

* Mala Potato & Vegetables
with Szechuan Peppercorn &=
RFRERDHRE

* Poached Hong Kong Kai Lan
with Oyster Broth &/

BEMERT=

* Nyonya Chap Chye
with Mushroom 13
IRERE

Delight s&#r

® Breaded Scallop with Yuzu Mayo
MFEDEEFN

¢ Steamed Chicken Siew Mai
with Chilli Dip
je2

* Tom Yum Fish Cake
with Sweet Chilli Dip
HZREH

* Sotong Dough Fritter
with Salad Cream

E AL

e Curry Samosa with Potatoes
=AmE b



Basella

$23/GUEST | $25.07 wiasr o '

Choose one item from each category

Salad wi#

® Roasted Chicken & Mango

Salad with Homemade Dressing

R R DAL

* Romaine Salad
with Roasted Sesame Dressing

BRI HI
e Couscous Corn Salad

with Herbs & Semi-Dried Tomato
FERIDHL

* Thai Glass Noodle Salad
with Tangy Thai Dressing &=

RILH DAL

* Mushroom Broccoli Salad
with Japanese Vinaigrette '3

B mETFT= D

Fish &

® Thai Steamed Fish
with Lime I3 &=

IrERiEe
¢ Baked Dory

with Pesto Cream
BEEESR

e Baked Fish
with Charred Tomato Relish

mEEME

e Steamed Assam Sambal Fish

with Brinjal & Lady Fingers &~
BERIS=ZE&

¢ Crispy Panko Fish

with Parmesan Garlic Dust &

Truffle Aioli 13

Y=~ 4

NEERIEaR

Delight i

e Thai Style Bean Curd
with Sweet Chilli Dip &=

RAEE

e Crispy Spring Roll
with Thai Chilli Dip & 1”3
E AL

e Summer Sushi Platter
with Shoyu & Wasabi
FEl Bt

¢ Chicken Chipolata Sausage
with Onion Gravy

REG T HRAEER

¢ Homemade Chicken
Ngoh Hiang with Sweet Sauce @

1E

Staple &/@m

e Oriental Fried Rice
with Silver Fish

R &R

¢ Wok-Fried Hong Kong
Egg Noodle with Vegetables

FEAELE

* Mee Hoon Goreng with Eggs &=
EPIF 3

e Spaghetti Aglio Olio

with Mushroom
MHEEE®

¢ Hawaiian Fried Rice with

Pineapple & Chicken Ham s
EREIR

Poultry s

e Ayam Merah
with Spicy Tomato Sauce ¢~

O RS
¢ Grilled Chicken

with Mushroom Sauce

B#EEEGI

¢ Cajun Roasted Chicken
with Vegetable Jus

TEBERTELHN

¢ Breaded Chicken Katsu
with Lemon Sriracha Dip '3

A7 AR R e B G 9\

* Honey Chicken
with Sweet & Spicy Sauce

HIHREGR

Dessert # s

¢ Mini Chocolate Puff
KRG A b

* Red Velvet Cake
with Cream Cheese

e Tropical Fresh Fruit Platter
with a Mix of Seasonal Fruits

KERBE

e Aloe Vera Passion Aiyu

with Nata De Coco
FEEERXE

¢ Chilled Honeydew Sago
with Coconut Evaporated Milk 13

ENERE

[[@ RECOMMENDED Q VEGETARIAN OPTION AVAILABLE %SPICYJ

© caterco 04
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Vegetable #xx

* Nonya Curry Vegetables
with Coconut Milk &~

IR A= 0 U 11 3%

¢ Sautéed Vegetables Medley
with Mushroom &

TNF

* Seasonal Vegetables
with Tomato Chunks

BY < B X
e Teriyaki Glazed Tofu

with Broccoli & Carrot s
HAEZRAE=1%

e Silken Tofu & Bok Choy
with Shiitake Mushroom in
Superior Egg Sauce [I'5

=1 YN

Seafood sy

e Caramelised Cereal Prawns
with Curry Leaves I3

ZRIF

e Thai Style Prawns with
Pineapple, Onion & Cucumber &~

Rk HF

¢ Spicy Sambal Prawns with
Homemade Sambal Paste &=

=Y

¢ Sautéed Scallops
with Chilli Crab Sauce &= (+51)

BERN

¢ Baked Mussels

with Garlic Cheese

mEZLEYE

Beverage x#

¢ Blackcurrant

2mer Q)

¢ Fruit Punch

#2 Q%

* Orange
&t O
¢ Pink Guava

568+ QO



Choose one item from each category

Chroma

$26/GUEST | $28.34 wiesr

Salad

* Roasted Chicken & Mango
Salad with Homemade Dressing

WP R hI
e Japanese Style Mushroom

Broccoli Salad with Roasted
Sesame Dressing

AR wmEAE=TED

* Wood Fungus & Cucumber
Salad with Garlic Vinaigrette

AE&EMNDHL
e Asian Inspired Summer Slaw

with Shredded Turnip, Cabbage &
Carrot I’

E BRERFE A D

e Cranberry Couscous Garden
Green with Duo Sesame Dressing

REXEMEIH

Fish &2

* Breaded Dory
with Honey Sriracha Dip

BHAMERIFER

e Peranakan Assam Fish with

Tomato, Brinjal & Ladyfinger &~
BERIS=B8

* Golden Salted Egg Fish

with Curry Leaves

RE&R

* Crispy Panko Fish with Parmesan
Garlic Dust & Truffle Aioli 1’3

MEEERIEER

e Baked Dory
with Miso Butter Sauce [
RIEEm&

Delight &

e Crispy Spring Roll
with Thai Chilli Dip 0’5 @
BERIFES

* Breaded Scallop Cake
with Yuzu Mayo

HMFEDEEFN

e Tauhu Telur

with Sweet Sauce
IREEE

* Deep Fried Chicken Gyoza
with Vinegar

ERIEIS AR F

* Chicken Chipolata Sausage
with Onion Gravy

REGH T RAEEG

Beverage i#

* Orange ¢ Llychee e Mango

Staple /@

* Creamy Corn Penne Pasta

with Spinach 1’
S IStV

* Mee Hoon Goreng
with Eggs &~

DRI KH

e Hawaiian Fried Rice with

Pineapple & Chicken Ham (3
BERERDIR

e Thai Style Fried Rice
with Olives

R I KD IR

® Roasted Pumpkin Rice
with Herbs

75 70 R 93 3H Ok

Poultry s

¢ Breaded Chicken Katsu
with Lemon Sriracha Dip I

A7 45 SR 0 25 e B2 X6 1\

* Passion Mango Chicken

with Honey Soy Glaze [’
EBEETRYG

¢ Grilled Chicken

with Mushroom Sauce

B E G
* Ayam Panggang with

Indonesian Sweet Soy Sauce ¢~

EN e B &5 i 5% X6

¢ Baked Mustard Chicken
with Herbs
JE TR 3G H\

Pastry &=

* Homemade Nonya Kueh
Platter Kueh Lapis Sagu, Kueh
Salat & Tapioca Kueh

IRERER

e Chocolate Eclair
with Vanilla Cream

HIRISTT A~

* Fruit Tartlet
with Vanilla Custard (+51)

ARk R B
® Choux Pastry

with Chocolate Cream

EIRISFE 718K

e English Carrot Cake
with Cream Cheese
RIERE bELE

¢ Pink Guava ¢ Fruit Punch

#t@Qe Q2 =2Q» a8 tQ2 *2Q

G caterco 05
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Vegetable #xx

e Teriyaki Glazed Tofu
with Broccoli & Carrot

AXEEEA=1

¢ Umami Yasai
with Seaweed Dust

B E

e Seasonal Vegetables
with Spinach & Tomato

B < B 3R

¢ Silken Tofu & Bok Choy with
Shiitake Mushroom in Superior
Egg Sauce I’

=1 IN=E

¢ Baked Cauliflower

with Cheese
B hmBEXE

Seafood g

* Baked Cheesy Scallops
on Shell with Laksa Paste &= "3 (+51)

mhEZLIEEN

e Baked Mussels

with Garlic Cheese

RrriC B g b

¢ Ebi Prawns with Wasabi Mayo &~
FAREZHAIELF

e Sautéed Mussels
in Chilli Crab Sauce &= (+51)
BEEHE

¢ Fragrant Har Lok Prawns
with Premium Dark Soya Sauce

ERSL RS

Dessert #&

e Tropical Fruit Platter
with a Mix of Seasonal Fruits

KRHE

* [ce Green Tea Jelly
with Fruit Cocktail

CES SR

¢ Chilled Honeydew Sago
with Coconut Evaporated Milk

ENERE

* Red Dragon Fruit with
Aiyu Jelly & Fruit Cocktail "3 (+51)

e Aloe Vera Passion Aiyu

with Nata de Coco
FEEERXKE

Q VEGETARIAN OPTION AVAILABLE

I’ RECOMMENDED
&. sPICY



Domino

$29/GuEST | $31.61 wiesr

Choose one item from each category

Salad

* Thai Green Mango Salad
with Crushed Peanuts &=

R TRV
* Cranberry Couscous Garden

Greens with Duo Sesame Dressing
REEWE VN

* Smoked Duck Salad
with Orange Dressing
=R TS PUE

* Mango, Blueberry & Broccoli
Salad with Sweet Mango Dressing
TRAZRES DN 5

* Wood Fungus & Cucumber

Salad with Garlic Vinaigrette 03
AEEMNDHL

Fish &2

¢ Baked Fish with Charred
Tomato Relish

MEEME

* Peranakan Assam Fish
with Tomato, Brinjal & Ladyfinger

& G519

BERIZ=Ba

* Baked Dory with Pesto Cream
BEXEREER

e Herb-Crusted Fillet
with Peach Salsa & Sour Plum (+51)
BReENEEER

* Baked Dory with Creamy
Beetroot Concasse & Fresh Dill

HRREEE

Seafood sy

¢ Baked Cheesy Scallops on
Shell with Laksa Paste &=

MmHEZETIREEN

* Baked Scallops
with Spiced Sesame Crumble s

BZREN

* Baked Pesto Mussels
with Cheese & Herbs

BRI B

* Wok-fried Sambal Sotong
with Onion &= (+51)

Z2EHR

® Mussel with
Chilli Crab Sauce &=

B (BE)
Beverage i#

* Orange ¢ Lychee

* Mango

Staple /@

* French Conchiglie
with Ground Chicken

1R 2 38 Py 1 7R iE A
* Roasted Pumpkin Rice

with Herbs
X E NI IR

¢ Oriental Fried Rice
with Seafood

B EEID IR
e Chicken Bolognese Paella

with a Hint of Turmeric &=
NEHRZER

* Creamy Corn Penne Pasta
with Spinach I

ERBERE DA

Poultry

e Butter Chicken with Spiced
Tomato & Cream Sauce &=

EN BE 4 78

Poached Chicken
with Ginger Purée & Crispy Garlic

AR

* Rotisserie Chicken
with Wild Vegetables Ragout

gy imE S

Aromatic Rendang Chicken

with Potatoes &=
5 10 I X5

Sous Vide Chicken
with Balsamic Jus [’

IKEXG

Delight it

e Spring Sushi Platter
with Shoyu & Wasabi

FEHE (F)

e Mala Fishball
with Szechuan Pepper &~

FR¥ER & h,

¢ Homemade Prawn Ball
with Sweet Sauce [

IS

¢ Breaded Crab Pincer
with Chilli Dip
B M 22 £

¢ Pink Guava ® Fruit Punch

Qs @ =RQ2 #aEtQn z2Qn

©caterCo 06 cLASSIC SPREAD

Vegetable #xx

¢ Sautéed Broccoli
with Abalone Mushroom &~

A= &5

e Ratatouille Nicoise with
Provencale Sauce & Stewed

Vegetables
ZLUmE

® Asparagus & Trio Mushrooms

with Garlic Crisps
=RRMESH

¢ Umami Yasai
with Seaweed Dust [’
BN+

e Curry Cauliflower Ham Au
Gratin with Crispy Quinoa

$ N BRI TE

Prawn ir#

¢ Wasabi Prawns
with Fruits Salad

IR 4R BK

e Stir-Fried Prawn
with Chilli Crab Sauce &3

4 15 4

e Thai Style Prawns
with Pineapple &~

2= 7\ 0 O 4F

¢ Golden Salted Egg Prawns
with Curry Leaves 3

& & AT 3K

* Nyonya Assam Prawns
with Pineapple & (+51)

IREREHNT S

Dessert # s

e Aloe Vera Passion Aiyu
with Nata de Coco

FEEEREEXXE

* Bo Bo Cha Cha (Hot)
with Tapioca Jelly & Coconut Milk

0 (s0.8)
BEEEE ()

* Mango Pudding
with Chia Seed & Ice Jelly

ERFWEXKT

* Osmanthus Jelly

with Goji Berries I3
HEMREXKE

* Red Dragon Fruit
with Aiyu Jelly & Fruit Cocktail

AARRRRIKE

I’ RECOMMENDED
¢) VEGETARIAN OPTION AVAILABLE
&. sPICY



Choose one item from each category

Ebony

$33/GUEST | $35.97 wiast

Salad wi

e Classic Thai Salad
with Roasted Beef

SXFRDH
¢ Cranberry Couscous Garden

Greens with Duo Sesame Dressing
REXEME A

® Smoked Duck Salad
with Orange Dressing

&t B P i

* Mango, Blueberry & Broccoli
Salad with Sweet Mango Dressing I3
TRA=RESVH

¢ Japanese Kabocha Squash

Salad with Honey Citrus Dressing
A M b

Fish &

* Pan-Fried Snapper
with Cheesy Hollandaise Sauce

EaEEEaR

* Baked Snapper
with Mango Cucumber Salsa I

TREEER
¢ Golden Salted Egg Fish

with Curry Leaves

RE&R

* Poached Snapper
with Ginger & Wolfberries

F=MiEkEE

¢ Herb-Crusted Snapper
with Tomato Basil Cream Sauce

HmBEMEEER

Delicacy &5

¢ Yam Puff Treasures with Prawn,
Vegetables & Cashew Nuts
BAME

o Wok Fried Garlic Beef Cube
with Capsicum

mEUFRT

¢ Ratatouille with Impossible Meat
TMEABTX

¢ Glaze Smoked Duck Breast
with Oriental Duck Sauce 1
B 22 B g

e Aromatic Mutton Rendang

with Potatoes &
T 00 E = B

Dessert s

* Tropical Fresh Fruit Platter
with a Mix of Seasonal Fruits

KEHE

e Osmanthus Jelly
with Goji Berries I’

HERMREXXE

¢ Chilled Mango Sago
with Coconut Evaporated Milk

ERARE

* Red Dragon Fruit
with Aiyu Jelly & Fruit Cocktail

TARRHRXKE

¢ Pulpy Pomegranate

with Jelly & Aloe Vera
ERAEXAE

Staple /@

¢ French Conchiglie

with Ground Chicken
1R 8 36 By D1 7% 38 49

¢ Cheesy Baked Rice
with Mushroom

ZTEHIBIR

¢ Thai Pineapple Rice
with Seafood [

* Signature Kampong Dry
Laksa with Fishcakes & Laksa

Leaves &
IRE M F D

e Seafood Fusilli Alla Norma
with Parmesan

KR BB R E

Poultry
¢ Baked Chicken

with Sweet Coffee Marinade

AR P4 X5

e Signature Curry Chicken

with Potatoes &=
X X 0 g 35

¢ Fragrant Garlic Chicken
with Garlic Crisps

bEE PRSI

¢ Passion Mango Chicken
with Honey Soy Glaze
BETREHI

¢ Cajun Roasted Chicken
with Vegetable Jus [

FEBRRTEBH

Delight &

¢ Braised Beancurd
with Chilli Crab Sauce &~

BEERE

e Potato Au Gratin
with Melted Cheese

BEEDRE
¢ Cheesy Chicken Meatball

with Cheese Lava

ZEBEA

¢ Chicken Popcorn Bites
with Homemade Taco Dust 3

BRI IR KT

Beverage ##
¢ Fruit Punch
#2 Q%)
¢ |ced Lemon Tea
rEzx @2

¢ |ced Peach Tea

2tz O

* Lychee
LA O
* Mango

=2 Q8

(©caterCo 07 CLASSIC SPREAD

Vegetable @z

* Honey Lemon Glazed Farm
Vegetables with Assorted Root
Vegetables
PR RE

Ratatouille Nigoise with
Provencale Sauce & Stewed

Vegetables
ZximmE

* Asparagus & Trio Mushrooms

with Garlic Crisps
ZHEPFH

e Umami Yasai
with Seaweed Dust I’
HRXMmAE=%

¢ Thai Style Kailan
e

Seafood sy

e Sauteed Garlic Prawns
with Cream

43 30 75 & AT

e Stir-Fried Prawn
with Chilli Crab Sauce &= 3
BRI

* Baked Cheesy Scallops on

Shell with Laksa Paste
mAhEZLTHERN

* Fragrant Har Lok Prawn
with Premium Dark Soya Sauce

RS R

e Sautéed Mussels
with Beetroot Relish

K EFECEH SRARE

Pastry &=

e Chocolate Eclair
with Vanilla Cream

HIRISFT A~

* Cranberry Tea Cake

Lusciously Buttery Cake

¢ Red Velvet Cake
with Cream Cheese '3

¢ Oreo Cheese Cake

Rich & Decadent
IR Oreo T+ EH

e English Carrot Cake

with Cream Cheese

RIRERE MERE

’s RECOMMENDED
@ VEGETARIAN OPTION AVAILABLE
&. sPICY



$37/GuEsT

Choose one item from each category

FIanack

0.33 wrsast 0 eloelll=sges

Salad wi

¢ Thai Classic Salad
with Roasted Beef

RIVF AL

e Caesar Salad
with Smoked Salmon

=X&FHFEDH

* Grapes & Tomato Salad
with Shrimp and Passion Fruit
Dressing

BEmAEDAL (5F)

® Roasted Cinnamon Apple
with Grape on Salad Bed

REFREE DA

¢ Japanese Kabocha Squash
Salad with Honey Citrus Dressing

BRI

Vegetable @z

¢ Asparagus & Trio Mushrooms
with Garlic Crisps
ZEMFESE

e Wild Mushroom Ragout
with Garlic Cream
JREG

* Honey Lemon Glazed Farm
Vegetables with Assorted Root

Vegetables
FRE R

¢ Butter Cream Asparagus
Cauliflower with Quinoa s
himE FHER

¢ Braised Bean Curd
with Pacific Clam

TIREE

Seafood sy

e Sambal Petai Prawns
with Onion & (+51)

IRE=BRIEF

¢ Creamy Garlic Prawns
with Garlic Crisps

8 3 s A AF

* Arrabiata Green Mussels
in Tangy Tomato Sauce &~

ERBRMBHE L
* Baked Scallops

with Spiced Sesame Crumble 13
BZREN

¢ Golden Salted Egg Prawns
with Curry Leaves I

BB (E57)

Pastry &=

* Lemon Meringue Tart
with Lemon Curd

RIRER TR E

* Pandan Kaya Cake
Pandan-infused Sponge Cake

RIRE=ZFR

e Fruit Tartlet with Vanilla Custard 1’3
RIRKRE

e Toffee Cake

Coffee-flavoured Cream Cake

HRIRKICHE R

* New York Cheesecake
Rich & Creamy

HIRALHZ L EJ]RR

Soup H%

e Cream of Mushroom
with Truffle Oil

WNEEHE7?

e Boston Clam Chowder
with Potatoes

57 (BEnEEE)

e Creamy Potato Chowder
with Carrot & Corn [’

ErNEXRDHRERTD

e Classic Italian Minestrone
with Assorted Vegetables

Bx7 (BEnEEL)

* Tom Yum Talay Soup
with Seafood &~

RABRET

Fish &2

e Steamed Snapper
with Oriental Supreme Soy Sauce

BREIHE

¢ Thai Steamed Snapper
with Lime &

RAITEESE

¢ Herb-Crusted Snapper
with Peach Salsa & Sour Plum I’

RisEEEER

® Pan-Fried Snapper
with Cheesy Hollandaise Sauce s

Eagran
* Baked Snapper

with Miso Butter Sauce
RIEE R &

Delicacy #=

® Yam Puff Treasures with Prawn,
Vegetables & Cashew Nuts

HHME

¢ Braised Sea Cucumber Duck
with Dried Mushroom 1

BB

¢ Sautéed Black Pepper Beef
with Capsicum &~

TERFR

e Country Beef Stew
with Wild Mushroom

1 4 Py

e Aromatic Mutton Rendang
with Potatoes &~

F 0z S4B

Dessert #&

¢ Cheng Tng (Hot or Cold)
with Longan & Snow Fungus

B (/)2
¢ Homemade Yam Paste (Hot)

with Gingko Nuts [’ (+50.5)
FEAR ()

¢ Pulpy Pomegranate
with Jelly & Aloe Vera
ABFEXKE

e Pulut Hitam (Hot)
with Coconut Milk
R EFK

¢ Chilled Mango Sago
with Fresh Mango Cubes &
Evaporated Milk
TRANRE

@ CaterCo 08
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Staple /@

¢ Braised Seafood Ee Fu
Noodles with Shiitake Mushroom

RIFE

* Curry Fried Rice
with Crab Meat & Basil

RIVERME K IR

¢ Seafood Paella Rice
with Marinara Pesto

73 Ut 5F i3 8 IR
e Fusilli Pasta Asparagus
with Mushroom s
MR LEMERE
e Signature Kampong Dry Laksa

with Fishcakes & Laksa Leaves &~
RE M F I

Poultry s

e Louisiana Chicken
with Creamy Mushroom

i E TS

* Poached Chicken
with Ginger Purée & Crispy Garlic 13

mABH

¢ Sous Vide Chicken
with Balsamic Jus [’

KEIG

* Rotisserie Chicken
with Wild Vegetables Ragout

Y imE S

* Sweet Spicy Chicken &
HMHEEIGIR

Delight &

* Chicken Popcorn Bites
with Homemade Taco Dust

EBRMIBRES
e Baked Curry Potato

with Cheese

BZITORE

® Deep Fried Sweet Potato Roll
with Thai Chilli Dip

FEES

® Cheesy Chicken Meatball
with Cheese Lava 3

EEXEt

Beverage i#

¢ |ced Peach Tea

znE Q)

* [ced Lemon Tea
it D E)

e Apple Juice (No-added Sugar)
225t (2w OQn

* Orange Juice (No-added Sugar)
gt (2w O

e Fruit Punch

=z (O

’s RECOMMENDED J

Qj VEGETARIAN OPTION AVAILABLE

&. sPICY
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CaterCo

CLASSIC
SPREAD

A tapestry of international flavors paired
with effortless dining, crafted for moments
that linger on both palate and heart.

Order On
CATERCO.COM.SG T&C
Ol=10!
© 63373030 | @ (O @CATERCOSG "ﬂ'.'ﬂ-"‘i

30B Quality Road, Singapore 618826 (=] 5ss



