
F O U R S E A S O N S . C O M . S G

Christmas
Buffet Menu
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R o a s t e d  C h i c k e n  M e a t b a l l s  w i t h  C r a n b e r r y  S a u c e



CHRISTMAS
BUFFET AJOLLY

Garlic Herb Butter Chicken
Baked chicken cooked in a rich garlic butter with paprika 
powder and cajun spice.

PROTEIN

Golden Fried Fish with Garlic Aioli
Golden fried fish fil let served with a creamy and aromatic garlic 
aioli  sauce.

Potato Au Gratin (VEG ETARI AN)

Potatoes baked in a rich cream sauce with melted mozzarella 
and parmesan cheese, mixed herbs and a touch of salt.

VEGETABLE

Roasted Vegetables with Aromatic Herbs (VEGAN)

Roasted zucchini, eggplant and cherry tomatoes infused with 
aromatic mixed herbs and warm spices l ike paprika and thyme.

STAPLE
CHOOSE 1

Golden Butter Raisin Rice (VEG ETARI AN)

Fluffy rice cooked with melted butter and mixed herbs, 
featuring sweet raisins and toasted almond flakes.

Cranberry and Thyme Rice (VEGAN) 
Fragrant basmati rice cooked with thyme and dried 
cranberry, topped with toasted pumpkin seeds.

PASTRY

Chocolate Éclair
A French choux pastry glazed in chocolate and fil led with 
cream.

PRICE

$25.00 per pax

+GST

$27.25

MOQ

50 pax

REMARKS

-

DISHES

9 items

DELIVERY CHARGE

$80.00 ($87.20 with GST)

BEVERAGE
CHOOSE 1

Crisp Red Apple Punch

Merry Berry Blackcurrant Punch
Roasted Chicken Meatballs with Cranberry Sauce
Tender chicken meatballs roasted to perfection, served with a 
sweet and tangy cranberry sauce.

SIDES

Plant-based "Salmon Fish Finger" (VEGAN)

A twist on the classic, made with Plant-based ingredients for a 
flavourful, meat-free bite.

Enjoy a complimentary Choux Puff 
Wreath when you order your Christmas 
Buffet before 11 December 2026.

Limited to 200 sets only. While stocks last!
Approx. 65 pieces in a platter.

F O U R  S E A S O N S  C AT E R I N G  P T E  LT D
CO M PA N Y R E G I ST RAT I O N  N O :  1 9 97 0 2 5 2 6 E

CO R P O RAT E  CAT E R I N G  S E RV I C ES  ◦   B U F F ET  CAT E R I N G  ◦  
PAC KE D  M E A LS  ◦  B E N TO  D E L I V E RY ◦  W E D D I N G S  & M O R E !

H OT L I N E .   63 83  3 0 0 3    E M A I L .   SA L ES @ FO U RS E AS O NS .CO M . S G
A D D R E S S .   3 9  M ACTAG GA RT RD  # 0 4 - 0 0,  S I N GA P O RE  3 6 8 0 8 4  
W E B S I T E .   H TT P S : / / WWW. FO U RS E AS O NS .CO M . S G /

More questions? 
WhatsApp us!

OPTIONAL BENTO ADD-ON

Joyous Vegan Bento
Cranberry and Thyme Rice
Roasted Vegetables with Aromatic Herbs
Plant-based “Unagi” with Teriyaki Sauce
Plant-based "Salmon Fish Fingers"

$20.00 per box
$21.80 with GST
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Enjoy a complimentary Choux Puff 
Wreath when you order your Christmas 
Buffet before 11 December 2026.

Limited to 200 sets only. While stocks last!
Approx. 65 pieces in a platter.

CHRISTMAS
BUFFET BHOLLY

Baked Chicken with Wild Mushroom Gravy
Tender boneless chicken baked with aromatic spices, served with 
a rich and earthy mushroom gravy.

PROTEIN

Creamy Dill Fish Fillet
Flaky dory fish baked with aromatic spices, served with a rich and 
creamy dill sauce.

Garlic Butter Prawns
Succulent prawns cooked in a rich garlic herb butter with a hint of 
black pepper.

Truffle Mashed Potatoes (VEGETARIAN)

Creamy mashed potatoes infused with rich truffle paste and 
truffle oil, finished with a touch of milk and melted butter.

VEGETABLE

Roasted Vegetables with Aromatic Herbs (VEGAN)

Roasted zucchini, eggplant and cherry tomatoes infused with 
aromatic mixed herbs and warm spices like paprika and thyme.

STAPLE
CHOOSE 1

Penne Marinara
Penne tossed in a rich and tangy marinara sauce made with 
garlic, onion, and Provençal herbs.

Cranberry and Thyme Rice (VEGAN) 
Fragrant basmati rice cooked with thyme and dried 
cranberry, topped with toasted pumpkin seeds.

PASTRY

Wild Blueberry Cheesecake
Creamy baked cheesecake layered with blueberry compote and 
buttery biscuit base.

PRICE

$28.00 per pax

+GST

$30.52

MOQ

40 pax

REMARKS

-

DISHES

10 items

DELIVERY CHARGE

$80.00 ($87.20 with GST)

F O U R  S E A S O N S  C AT E R I N G  P T E  LT D
CO M PA N Y R E G I ST RAT I O N  N O :  1 9 97 0 2 5 2 6 E

CO R P O RAT E  CAT E R I N G  S E RV I C ES  ◦   B U F F ET  CAT E R I N G  ◦  
PAC KE D  M E A LS  ◦  B E N TO  D E L I V E RY ◦  W E D D I N G S  & M O R E !

H OT L I N E .   63 83  3 0 0 3    E M A I L .   SA L ES @ FO U RS E AS O NS .CO M . S G
A D D R E S S .   3 9  M ACTAG GA RT RD  # 0 4 - 0 0,  S I N GA P O RE  3 6 8 0 8 4  
W E B S I T E .   H TT P S : / / WWW. FO U RS E AS O NS .CO M . S G /

More questions? 
WhatsApp us!

BEVERAGE
CHOOSE 1

Crisp Red Apple Punch

Merry Berry Blackcurrant Punch

Golden Breaded Scallop
Crumbed scallops coated in a golden breadcrumb for a delicious 
bite.

SIDES

Roasted Pumpkin and Mozzarella Salad
Mixed baby spinach and lettuce tossed with roasted pumpkin, 
mozzarella balls, cherry tomato, and almond flakes in a honey 
mustard dressing.

SALAD

B
a k e d  C h i c k e n  w i t h  W i l d  M u s h r o o m  G r a v y

OPTIONAL BENTO ADD-ON

Joyous Vegan Bento
Cranberry and Thyme Rice
Roasted Vegetables with Aromatic Herbs
Plant-based “Unagi” with Teriyaki Sauce
Plant-based "Salmon Fish Fingers"

$20.00 per box
$21.80 with GST
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CHRISTMAS
BUFFET CMERRY

STAPLE
CHOOSE 1

Creamy Alfredo Penne (VEGETARIAN)

Penne pasta tossed in a rich white sauce with sautéed wild 
mushrooms and fresh cilantro.

Golden Butter Raisin Rice (VEGETARIAN)

Fluffy rice cooked with melted butter and mixed herbs, 
featuring sweet raisins and toasted almond flakes.

PASTRY

Classic Oreo Cheesecake
A rich and creamy cheesecake layered with crushed Oreo biscuits 
and smooth vanilla filling.

PRICE

$34.00 per pax

+GST

$37.06

MOQ

30 pax

REMARKS

-

DISHES

11 items

DELIVERY CHARGE

$80.00 ($87.20 with GST)

BEVERAGE
CHOOSE 1

Crisp Red Apple Punch

Merry Berry Blackcurrant Punch

Enjoy a complimentary Choux Puff 
Wreath when you order your Christmas 
Buffet before 11 December 2026.

Limited to 200 sets only. While stocks last!
Approx. 65 pieces in a platter.

F O U R  S E A S O N S  C AT E R I N G  P T E  LT D
CO M PA N Y R E G I ST RAT I O N  N O :  1 9 97 0 2 5 2 6 E

CO R P O RAT E  CAT E R I N G  S E RV I C ES  ◦   B U F F ET  CAT E R I N G  ◦  
PAC KE D  M E A LS  ◦  B E N TO  D E L I V E RY ◦  W E D D I N G S  & M O R E !

H OT L I N E .   63 83  3 0 0 3    E M A I L .   SA L ES @ FO U RS E AS O NS .CO M . S G
A D D R E S S .   3 9  M ACTAG GA RT RD  # 0 4 - 0 0,  S I N GA P O RE  3 6 8 0 8 4  
W E B S I T E .   H TT P S : / / WWW. FO U RS E AS O NS .CO M . S G /

More questions? 
WhatsApp us!

PROTEIN

Baked Chicken with Smoky BBQ Sauce
Oven baked chicken tossed in a smoky BBQ sauce and finished 
with spring onion.

Grilled Salmon Fillet with Creamy Dill Sauce
Fresh salmon fillet grilled to perfection, served with a rich and 
creamy dill sauce infused with garlic and herbs.

Seafood Marinara
Fresh seafood mix of mussels, prawns, squid and crabmeat in a 
rich tomato basil sauce, topped with parmesan cheese and 
cilantro.

VEGETABLE

Potato Au Gratin (VEGETARIAN)

Potatoes baked in a rich cream sauce with melted mozzarella and 
parmesan cheese, mixed herbs and a touch of salt.

Maple Glazed Carrot with Parsley and Toasted Sesame 
(VEGAN)

Roasted carrots glazed with a sweet maple syrup and topped with 
toasted sesame seeds and fresh parsley.

Herbed Roasted Potato Salad (VEGETARIAN)

Baby potatoes roasted with thyme and paprika, mixed with 
edamame and parsley, in a zesty lemon vinaigrette.

SALAD

SIDES

Plant-based "Salmon Fish Finger" (VEGAN) 
A twist on the classic, made with Plant-based ingredients for a 
flavourful, meat-free bite.

Crispy Butterfly Prawn with Truffle Mayonnaise Dip 
Crispy fried butterfly prawns served with a rich and creamy 
truffle mayonnaise.

OPTIONAL BENTO ADD-ON

Joyous Vegan Bento
Cranberry and Thyme Rice
Roasted Vegetables with Aromatic Herbs
Plant-based “Unagi” with Teriyaki Sauce
Plant-based "Salmon Fish Fingers"

$20.00 per box
$21.80 with GST
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Enjoy a complimentary Choux Puff 
Wreath when you order your Christmas 
Buffet before 11 December 2026.

Limited to 200 sets only. While stocks last!
Approx. 65 pieces in a platter.

CHRISTMAS
BUFFET DFROSTY

Baked Chicken with Wild Mushroom Gravy
Tender boneless chicken baked with aromatic spices, served with 
a rich and earthy mushroom gravy.

PROTEIN

Grilled Salmon Fillet with Creamy Dill Sauce
Fresh salmon fillet grilled to perfection, served with a rich and 
creamy dill sauce infused with garlic and herbs.

Scallops in Truffle Butter Sauce
Fresh scallops cooked to perfection and served with a rich truffle 
butter sauce and garnished with tender tendrils.

English Beef Stew with Root Vegetables
Tender beef cubes slow cooked with carrots, onions, and potatoes 
in a rich and comforting stew infused with mixed herbs.

Potato Au Gratin (VEGETARIAN)

Potatoes baked in a rich cream sauce with melted mozzarella and 
parmesan cheese, mixed herbs and a touch of salt.

VEGETABLE

Maple Glazed Brussels Sprouts with Turkey Bacon
Roasted Brussels sprouts tossed in a sweet maple syrup sauce, 
topped with crispy turkey bacon and spring onion.

STAPLE
CHOOSE 1

Penne Marinara
Penne tossed in a rich and tangy marinara sauce made with 
garlic, onion, and Provençal herbs.

Cranberry and Thyme Rice (VEGAN) 
Fragrant basmati rice cooked with thyme and dried 
cranberry, topped with toasted pumpkin seeds.

PASTRY

Zesty Lemon Meringue Tart
A sweet and tangy tart made with lemon puree and topped with a 
light and airy meringue.

PRICE

$45.00 per pax

+GST

$49.05

MOQ

25 pax

REMARKS

-

DISHES

11 items

DELIVERY CHARGE

$80.00 ($87.20 with GST)

F O U R  S E A S O N S  C AT E R I N G  P T E  LT D
CO M PA N Y R E G I ST RAT I O N  N O :  1 9 97 0 2 5 2 6 E

CO R P O RAT E  CAT E R I N G  S E RV I C ES  ◦   B U F F ET  CAT E R I N G  ◦  
PAC KE D  M E A LS  ◦  B E N TO  D E L I V E RY ◦  W E D D I N G S  & M O R E !

H OT L I N E .   63 83  3 0 0 3    E M A I L .   SA L ES @ FO U RS E AS O NS .CO M . S G
A D D R E S S .   3 9  M ACTAG GA RT RD  # 0 4 - 0 0,  S I N GA P O RE  3 6 8 0 8 4  
W E B S I T E .   H TT P S : / / WWW. FO U RS E AS O NS .CO M . S G /

More questions? 
WhatsApp us!

BEVERAGE
CHOOSE 1

Crisp Red Apple Punch

Merry Berry Blackcurrant Punch

Chilled Kombu Capellini with Flying Fish Roe
Delicate capellini tossed with kombu, fish roe, chives and parsley 
in a refreshing ponzu yuzu sauce with chilli oil.

APPETISER

SIDE

Breaded Mozzarella Stick
Mozzarella sticks coated in a light breadcrumb for a satisfying 
cheesy bite.

OPTIONAL BENTO ADD-ON

Joyous Vegan Bento
Cranberry and Thyme Rice
Roasted Vegetables with Aromatic Herbs
Plant-based “Unagi” with Teriyaki Sauce
Plant-based "Salmon Fish Fingers"

$20.00 per box
$21.80 with GST



P o t a t o  A u  G r a t i n

  C h i l l e d  K o m b u  C a p e l l i n i

M a p l e  H o n e y  G l a z e d  C h i c k e n  D r u m l e t



Enjoy a complimentary Choux Puff 
Wreath when you order your Christmas 
Buffet before 11 December 2026.

Limited to 200 sets only. While stocks last!
Approx. 65 pieces in a platter.

CHRISTMAS
TEA BUFFETJINGLY

Chilled Kombu Capellini with Flying Fish Roe
Delicate capellini tossed with kombu, fish roe, chives and parsley 
in a refreshing ponzu yuzu sauce with chilli oil.

LIGHT BITES

Herbed Roasted Potato Salad (VEGETARIAN)

Baby potatoes roasted with thyme and paprika, mixed with 
edamame and parsley, in a zesty lemon vinaigrette.

SWEET TREAT

Choux Puff
Choux pastry filled with creamy custard, a classic French pastry.

PRICE

$18.00 per pax

+GST

$19.62

MOQ

60 pax

REMARKS

-

DISHES

8 items

DELIVERY CHARGE

$80.00 ($87.20 with GST)

F O U R  S E A S O N S  C AT E R I N G  P T E  LT D
CO M PA N Y R E G I ST RAT I O N  N O :  1 9 97 0 2 5 2 6 E

CO R P O RAT E  CAT E R I N G  S E RV I C ES  ◦   B U F F ET  CAT E R I N G  ◦  
PAC KE D  M E A LS  ◦  B E N TO  D E L I V E RY ◦  W E D D I N G S  & M O R E !

H OT L I N E .   63 83  3 0 0 3    E M A I L .   SA L ES @ FO U RS E AS O NS .CO M . S G
A D D R E S S .   3 9  M ACTAG GA RT RD  # 0 4 - 0 0,  S I N GA P O RE  3 6 8 0 8 4  
W E B S I T E .   H TT P S : / / WWW. FO U RS E AS O NS .CO M . S G /

More questions? 
WhatsApp us!

BEVERAGE
CHOOSE 1

Crisp Red Apple Punch

Merry Berry Blackcurrant Punch

Maple Honey Glazed Chicken Drumlet
Baked chicken drumlet smothered in a sweet maple syrup and 
honey sauce, topped with crispy turkey bacon and spring onion.

SAVOURIES

Potato Au Gratin (VEGETARIAN)

Potatoes baked in a rich cream sauce with melted mozzarella and 
parmesan cheese, mixed herbs and a touch of salt.

Roasted Chicken Meatballs with Cranberry Sauce
Tender chicken meatballs roasted to perfection, served with a 
sweet and tangy cranberry sauce.

Golden Breaded Scallop
Crumbed scallops coated in a golden breadcrumb for a delicious 
bite.

OPTIONAL BENTO ADD-ON

Joyous Vegan Bento
Cranberry and Thyme Rice
Roasted Vegetables with Aromatic Herbs
Plant-based “Unagi” with Teriyaki Sauce
Plant-based "Salmon Fish Fingers"

$20.00 per box
$21.80 with GST



FESTIVE SAVOURY 
ADD-ON
Whole Roast Turkey with Chestnut Stuffing and 
Cranberry Sauce
Approx. 3.5 - 4 kg • Serves 35 to 45 pax

$138.00
$150.42 with GST

Whole Roast Chicken with Hot Honey Glaze
Approx. 1.4 kg • Serves 10 - 12 pax

$48.00 
$52.32 with GST

Yuletide Whole Ham with Pineapple Sauce
Approx. 1.5 kg • Serves 50 slices

$58.00 
$63.22 with GST

Festive Sausage Platter (Served with BBQ and 
Brown Sauce)
Approx. 2.4 kg

$138.00
$150.42 with GST

Christmas Cheese Platter
Approx. 3.5 kg

$188.00 
$204.92 with GST

F O U R  S E A S O N S  C AT E R I N G  P T E  LT D
CO M PA N Y R E G I ST RAT I O N  N O :  1 9 97 0 2 5 2 6 E

CO R P O RAT E  CAT E R I N G  S E RV I C ES  ◦   B U F F ET  CAT E R I N G  ◦  
PAC KE D  M E A LS  ◦  B E N TO  D E L I V E RY ◦  W E D D I N G S  & M O R E !

H OT L I N E .   63 83  3 0 0 3    E M A I L .   SA L ES @ FO U RS E AS O NS .CO M . S G
A D D R E S S .   3 9  M ACTAG GA RT RD  # 0 4 - 0 0,  S I N GA P O RE  3 6 8 0 8 4  
W E B S I T E .   H TT P S : / / WWW. FO U RS E AS O NS .CO M . S G /

More questions? 
WhatsApp us!

BUNDLEDEAL

1 x Whole Roast Turkey
1 x Whole Roast Chicken
1 x Whole Ham
1 x Sausage Platter 

Festive Hot Bundle
Approx. 3.5 - 4 kg

Approx. 1.4 kg

Approx. 1.5 kg

Approx. 2.4 kg

$360.00 ($392.40 with GST) U.P. $382.00



F O U R  S E A S O N S  C AT E R I N G  P T E  LT D
CO M PA N Y R E G I ST RAT I O N  N O :  1 9 97 0 2 5 2 6 E

CO R P O RAT E  CAT E R I N G  S E RV I C ES  ◦   B U F F ET  CAT E R I N G  ◦  
PAC KE D  M E A LS  ◦  B E N TO  D E L I V E RY ◦  W E D D I N G S  & M O R E !

H OT L I N E .   63 83  3 0 0 3    E M A I L .   SA L ES @ FO U RS E AS O NS .CO M . S G
A D D R E S S .   3 9  M ACTAG GA RT RD  # 0 4 - 0 0,  S I N GA P O RE  3 6 8 0 8 4  
W E B S I T E .   H TT P S : / / WWW. FO U RS E AS O NS .CO M . S G /

More questions? 
WhatsApp us!

Baked Croissant Bread Pudding with Vanilla 
Custard
Approx. 1.3 kg 

$65.00 
$70.85 with GST

Tropical Banana Chocolate Log Cake
900 gm

$78.00 
$85.02 with GST

Winter Fig and Honey Mascarpone Log Cake
900 gm

$78.00 
$85.02 with GST

FESTIVE SWEET 
ADD-ON

New York Cheesecake
45 pieces

$50.00
$54.50 with GST

Wild Blueberry Cheesecake
45 pieces

$50.00
$54.50 with GST

Oreo Cheesecake
45 pieces

$50.00
$54.50 with GST

Choux Puff
45 pieces

$50.00
$54.50 with GST

Chocolate Éclair
45 pieces

$50.00
$54.50 with GST

BUNDLEDEAL

1 x Croissant Bread Pudding
1 x Christmas Cheese Platter
1 x Winter Fig Log Cake
1 x Chocolate Éclair

Festive Sweet Bundle
Approx. 1.3 kg

Approx. 3.5 kg

900 gm

45 pieces

$360.00 ($392.40 with GST) U.P. $381.00



F O U R  S E A S O N S  C AT E R I N G  P T E  LT D
CO M PA N Y R E G I ST RAT I O N  N O :  1 9 97 0 2 5 2 6 E

CO R P O RAT E  CAT E R I N G  S E RV I C ES  ◦   B U F F ET  CAT E R I N G  ◦  
PAC KE D  M E A LS  ◦  B E N TO  D E L I V E RY ◦  W E D D I N G S  & M O R E !

H OT L I N E .   63 83  3 0 0 3    E M A I L .   SA L ES @ FO U RS E AS O NS .CO M . S G
A D D R E S S .   3 9  M ACTAG GA RT RD  # 0 4 - 0 0,  S I N GA P O RE  3 6 8 0 8 4  
W E B S I T E .   H TT P S : / / WWW. FO U RS E AS O NS .CO M . S G /

More questions? 
WhatsApp us!

F O U R  S E A S O N S  C AT E R I N G  P T E  LT D
CO M PA N Y R E G I ST RAT I O N  N O :  1 9 97 0 2 5 2 6 E

CO R P O RAT E  CAT E R I N G  S E RV I C ES  ◦   B U F F ET  CAT E R I N G  ◦  
PAC KE D  M E A LS  ◦  B E N TO  D E L I V E RY ◦  W E D D I N G S  & M O R E !

H OT L I N E .   63 83  3 0 0 3    E M A I L .   SA L ES @ FO U RS E AS O NS .CO M . S G
A D D R E S S .   3 9  M ACTAG GA RT RD  # 0 4 - 0 0,  S I N GA P O RE  3 6 8 0 8 4  
W E B S I T E .   H TT P S : / / WWW. FO U RS E AS O NS .CO M . S G /

More questions? 
WhatsApp us!

Holiday Charcuterie Grazing Table
Approx. 1.7 kg • 45 cm (L) × 26 cm (W)

A grazing table featuring a selection of cured meats, cheeses, fresh and 
dried fruits, dips, and breads.

$1,688.00
$1,839.92 with GST

GRAZING TABLE
ADD-ON



F O U R  S E A S O N S  C AT E R I N G  P T E  LT D
CO M PA N Y R E G I ST RAT I O N  N O :  1 9 97 0 2 5 2 6 E

CO R P O RAT E  CAT E R I N G  S E RV I C ES  ◦   B U F F ET  CAT E R I N G  ◦  
PAC KE D  M E A LS  ◦  B E N TO  D E L I V E RY ◦  W E D D I N G S  & M O R E !

H OT L I N E .   63 83  3 0 0 3    E M A I L .   SA L ES @ FO U RS E AS O NS .CO M . S G
A D D R E S S .   3 9  M ACTAG GA RT RD  # 0 4 - 0 0,  S I N GA P O RE  3 6 8 0 8 4  
W E B S I T E .   H TT P S : / / WWW. FO U RS E AS O NS .CO M . S G /

More questions? 
WhatsApp us!

LIVE STATION
ADD-ON

Savoury Churros
Spanish Dough Fritters (3 sticks) with choice of Chilli Con 
Carne or Nachos Cheese with Turkey Bacon Bits

$6.00 per pax
$6.54 with GST

Berries & Whipped Cheese Waffle
Crisp Waffle topped with Whipped Cheese, Garden Herbs, 
and Fresh Berries

$5.00 per pax
$5.45 with GST

Fiesta Churros
Spanish Dough Fritters (3 sticks) with choice of Chocolate 
Sauce or Caramel Sauce. Served with Rainbow Sprinkles.

$5.00 per pax
$5.45 with GST

Meatballs and Mash
Plant-based Meatballs (2 pcs), Mashed Potatoes, 
Caramelised Onion, Mushroom Gravy

$5.00 per pax
$5.45 with GST

Maple Berry Waffle
Waffle topped with Strawberries, Blueberries, Banana, and 
Maple Syrup

$6.00 per pax
$6.54 with GST

Torched Mentaiko Scallop
Sea Scallop on Shell (2 pcs), Mentaiko Mayo

$7.00 per pax
$7.63 with GST

Herb and Parmesan Crusted Whole Salmon 
with Truffle Mash Potato

$12.00 per pax 
$13.08 with GST

Baked Croissant Bread Pudding, served with 
Vanilla Bean Ice Cream

$10.00 per pax
$10.90 with GST

Tiramisu served with Vanilla Bean 
Ice Cream

$10.00 per pax
$10.90 with GST

MIN. 100 PAX

Croffle
Crispy Croissant Waffles with choice of Hazelnut Chocolate 
& Cinnamon Snow or Mentaiko & Bonito Flakes

$6.00 per pax
$6.54 with GST

MIN. 100 PAX



Crisp Red Apple Punch in To Go Box
Serves 10 - 12 cups

$28.00
$30.52 with GST

Merry Berry Blackcurrant Punch in To Go Box
Serves 10 - 12 cups

$28.00
$30.52 with GST

BEVERAGE BOX
ADD-ONS
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FOOD & MENUS

Are you Halal-certified?

Yes, we are MUIS Halal-certified.

When is this menu available to order?

This menu is available from 25 Nov 2026 to 5 Jan 2027. After this 
period, the menu will no longer be available.

Do you provide vegetarian or vegan options?

Yes. Dishes that are vegetarian or vegan by default are marked. Some 
dishes can also be modified to be vegetarian or vegan—please enquire 
with us.

Vegan: No meat, dairy, eggs, honey, or alliums.
Vegetarian: No meat, poultry, fish, eggs, or alliums. Dairy and honey 
may be included.

Are your menus designed with healthier cooking in mind?

Yes. We are certified by the Singapore Health Promotion Board and 
use healthier oil and lower sodium in our cooking across all menus.

Do you cater to gluten-free or other allergens?

We take precautions, but cannot guarantee that items are completely 
allergen-free due to the use of shared kitchen equipment.

DELIVERY & SET-UP

What does the buffet set-up include?

The buffet includes a full setup with tables, food warmers with skirting, 
food wax, food labels, tongs and scoops, biodegradable disposable 
ware, serviettes, and a dustbin with a garbage bag.

What are the delivery charges?

Standard Set-up Delivery Charge: $80.00 ($87.20 with GST)

Applicable delivery surcharge:
Restricted Areas (e.g. Jurong Island, Airline House, Changi Cargo, 
PSA Building): $150.00 ($163.50 with GST)
Sentosa Island: $30.00 ($32.70 with GST)
CBD/Orchard surcharge: $10.00 ($10.90 with GST)

Delivery charges are fixed and non-waivable.

What if my location does not have a lift?

There will be a surcharge of $120.00 ($130.80 with GST) if equipment 
must be carried upstairs (maximum level 2) or through narrow 
walkways.

An additional $50.00 ($54.50 with GST) will be charged if this 
information is not provided in advance.

TIMING & SURCHARGES

When will you set up?

We will arrive 30–60 minutes before the meal time to complete the 
setup. Food should be consumed within two hours.

E.g. For a 12 pm meal, we will arrive between 11 am and 11:30 am, and 
setup will be completed by 12 pm.

How long can I keep the setup?

We will collect the setup 2 hours after your meal time.

Are there surcharges for early or late delivery?

Before 8 am: $100.00–$250.00 ($109.00–$272.50 with GST)
After 7:30 pm: $50.00–$100.00 ($54.50–$109.00 with GST)

ORDERS & CANCELLATIONS

When should I place my order?

Orders must be placed at least 4 working days in advance. As delivery 
slots are limited, they are confirmed on a first-come, first-served 
basis.

What if I need to cancel or change my order?

Changes must be made at least 4 working days before the event date.

Cancellation Charges:

Written request received at least 5 working days before: No charge. 
Written request received less than 5 working days before: 50% 
charge. Written request received less than 48 hours before: 100% 
charge.

After payment has been made: $50.00 ($54.50 with GST) 
administration fee applies.

LEFTOVERS & TAKEAWAYS

Are takeaway boxes provided?

No, takeaway boxes are not provided due to Singapore Food Agency 
(SFA) food safety regulations.



