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HIGH TEA BUFFET

MENU — C | $12 per pax ($13.08 W/GST)

5 Items + 1 Rice/Noodle + 1 Beverage. Min. 50 pax.

MENU — D | $14 per pax ($15.26 W/GST)

6 Items + 1 Rice/Noodle + 1 Beverage. Min. 40 pax.

MENU — A I $8 per pax (58.72 W/GST)

3 Items + 1 Rice/Noodle + 1 Beverage. Min. 80 pax.

MENU — B | $10 per pax ($10.90 W/GST)

4 ltems + 1 Rice/Noodle + 1 Beverage. Min. 60 pax.

RICE / NOODLES (Compulsory, Choice of 1)

BAKER’S DELIGHTS (Choice of 1)

Aglio Olio Mushroom Pasta a Mini Stuffed Croissant / Sandwiches *(Choose 1)
Cantonese-style Fried Mushroom Noodles & a Choice of 1 filling
(lassic Mee Goreng a Corn Mayonnaise a
Peranakan-style Laksa Goreng a Crabstick Mayonnaise a
Signature Mee Siam Goreng with Sambal a Ham and Cheese a
Vegetarian Tomato Mushroom Pasta & a Tuna Mayonnaise d
Yang Chow Fried Rice a Tomato and Cucumber & a
APPETISERS (Choice of 1) Mini Custard Danish a
Classic Caesar Salad a Mini Sultana Danish @ a
Fruit Salad with Crushed Cashew Nuts & a Mini Cheese Pizza a
Nicoise Tuna Salad a Mini Hawaiian Pizza a
Potato Salad with Raisins & Crushed Nuts & a Mini Pepperoni Pizza a
Tangerine & Mesclun Salad & a
DIM SUM (choice of 1) DESSERT (Choice of 1) &
Soon Kueh (Steamed Turnip Dumpling) Q Almond Pudding with Longan Q
Chicken Siew Mai a Grass Jelly with Honey Sea Coconut a
Shrimp Dumpling (Har Kow) a Iced Jelly with Fruit Cocktail a
Chicken Char Siew Pau Q Mango Pudding with Longan Q
Mini Kaya Pau @ a Seasonal Fruits Platter a
Mini Lotus Paste Pau & a
Mini Red Bean Pau & a MINI PASTRIES (Choice of 1) &
Salted Egg Custard Pau a Apple Cinnamon Tart a
Mini Yam Pau @ a Assorted Swiss Rolls a
Steamed Beancurd Roll a Blueberry Cupcake a
Buttercream Cake (Vanilla/Strawberry/Chocolate)”  Q
SMALL BITES (Choice of 1) Double Chocolate Puff a
BBQ Chicken Winglets a Marble Butter Cake a
Breaded Crab Claw a Pandan Eclair a
Breaded Scallop Cake a Rainbow Marshmallow Brownie a
Chicken Nuggets a Summer Berry Cheesecake a
Mini Curry Puff a
Mini Samosa @ a Beverage (Compulsory, Choice of 1)
Mini Spring Roll & a Citrus Yuzu e a
Pan-fried Turnip Cake a Grapefruit Pomelo a
Sambal Fish Ball a Iced Lemon Tea a
Chicken Meatball Pomodoro Q Lemongrass Pandan O» a
Seaweed Chicken a Refreshing Lime a
Shrimp Gyoza a Hot Coffee and Tea a
Stuffed Dough Fritters a

T&Cs apply. Pictures are for illustration only, actual presentation may differ. Prices are subjected to GST.

/@ Genotes vegetarian
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o To order / For enquiries,

Z4IE WHATSAPP US @ 8932 5066

@'ﬂﬂ L, 6858 0111 | ' ' catering@eatzigourmet.com.sg | @ eatzigourmet.com.sg/catering

Delivery & Set-Up Charges Terms & Conditions

- 2-way delivery and collection: $90 ($98.10 W/GST) per location. - Order(s) must be placed 3 working days in advance.
- Marina Bay Sands, Sentosa or Tuas, surcharge of $15 applies. - Changes to order require at least 48 hours' notice.
- Strictly no offshore delivery, except Sentosa and Keppel Island. - Food best consumed within 3 hours upon delivery.
- Set-up charge: $60 ($65.40 W/GST) includes tables, linen, - Pictures are for illustration only.

chafing dish & biodegradable disposable cutleries. » Prices subject to prevailing GST.
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_J7 pepperdine group

Managed by JP Pepperdine Group Pte Ltd

123, Defu Lane 10, Jack’s Place Building Singapore 539232
Tel: (65) 6282 1311  Fax: (65) 6288 1922

Website: www.jppepperdine.com
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