A Chinese New Year Culinary Symphony

eatz




A Chinese New Year Culinary Symphony where tradition
harmoniously meets Halal excellence. Our curated menu
collection blends the festive spirit of the Lunar New Year
with the rich flavors of Chinese cuisine, all prepared with
meticulous attention to Halal practices. Indulge in a sym-
phony of delightful dishes, crafted to bring joy and prosperi-
ty to your celebrations. Join us on a culinary journey that
honors both tradition and inclusivity, ensuring a memorable

and delicious experience for all.




Buffet Terms & Conditions (Two Way Delivery)

Standard Transport Charge: $80 ($87.20 w/ GST) for delivery and collections.

Festive Season Delivery Charge: (From 12 to 25 Feb 2024) is $100 ($109.00 w/ GST)
(Transport Charge will be waived for above $1,500)

Super Festive Season Delivery Charge: (09, 10, & 11 Feb 2023) is $120 ($130.80 w/ GST)
(Transport Charge will be waived for above $2,000)

For districts 61, 62 & 63, CBD Area, Sentosa and the Jurong Islands, surcharge $10

($10.90 w/ GST) applies / trip.

Last delivery slot on 09 Feb (CNY Eve) is 5pm & collection by 10pm

Increment of order must be in multiples of 5pax.

Complete Buffet Layout with Full-Drop Table Cloths & Warmers & Full Set of disposables
(120%) will be provided

The collection of the buffet items is three (3) hours after the “ready time”.

The management reserves the right to change the items on the menu without prior notice.
No Deliveries to Chinatown, Air Cargo Complex, Jurong Islands, Sentosa Beaches & Offshore
areas - subject for approval from Eatz Catering Management: please call our consultants.
For non-Residential Addresses (e.g., Hotel Address, Chalet, Holiday Bungalows,

Park Addresses, etc), Full payment must be received at least 48 hours prior to the event
via PayNow/Credit Card payment.

All Chinese New Year Orders - Full payment must be received upon booking, via PayNow/
Credit Card payment. (Any order cancellation after confirmation is send there will be
service charge of $30 ($32.70 w/ GST)

Please allow 45 minutes grace from the “ready time” for unforeseen circumstances
(traffic jams, parking problems, etc).

All Prices are subjected to 9% GST.




Golden Prawns Dumpling with Siracha Mayonnaise
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Nonya Chicken Curry with Potatoes Poached Chicken with Scallion Ginger Sauce
Lychee Sweet Sour Fish Fillet Golden Fish Fillet with Nonya Sauce
Nourishing Poached Prawns with Goji Berries Wok Shelled Prawns with Cereal & Butter
Broccoli with Shimeji Mushrooms & Black Boss in Abalone Sauce
Prosperity Steamed Chicken & Prawns Dumpling %
Steamed Taro Rice with Halal Lap Cheong, Dried Shrimp & Black Mushrooms 8}
Longevity Braised Ee Fu Noodles with Wild Mushrooms %

o

BUFFET MENU A Sakura Lychee Choux Puff

W W Chilled Lemongrass Jelly with Longan & Sea Coconut ggeg

$22.80/pax ($24.85 with GST) For Min. 50pax %
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Crab Claw with Signature Chilli Crab Sauce

@

S3IsSdNOd Ol

Nonya Chicken Curry with Potatoes OR Nonya BBQ Chicken Satay with Peanut Sauce
Peranakan Assam Fish with Huat Pineapple OR Golden Fish Fillet with Nonya Sauce
Steamed Garlic Prawn with Vermicelli OR Wok Shelled Prawns with Cereal & Butter 3}

Braised Nyonya Chap Chye with Black Mushrooms
Wok Fried Rice with Smoked Chicken & Egg

Signature Fried Dry Mee Siam with Condiments

«@

Cherry Blossom Longevity Cake

BUFFET MENU B @

% gf ; 7%«% Lychee Drink OR Lychee Choux Puff

g9 NNIW 1344dNg Y20C AND

$25.80/pax ($28.12 with GST) For Min. 30pax




Prosperity Steamed Chicken & Prawns Dumpling
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Nonya Chicken Curry with Potatoes OR Poached chicken with Scallion Ginger Sauce
Peranakan Assam Fish with Huat Pineapple OR Golden Fish Fillet with Nonya Sauce ;
Steamed Garlic Prawn with Vermicelli OR Wok Shelled Prawns with Cereal & Butter 3}
Japanese Tempura Ebi Fry with Siracha Mayonnaise

Nonya Otah wrapped in Banana Leaf
Sautee Nan Bai with Dried Shitake Mushrooms, Conpoy & Abalone Sauce

Trio Mushroom Fried Rice with Halal Lap Cheong
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BUFFET MENU C Cherry Blossom Longevity Cake

Chilled Lemongrass Jelly with Longan & Sea Coconut

W f M Optional: Replace 1 Dessert to Lychee Cordial Drink
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$26.80/pax ($29.21 with GST) For Min. 40pax




BUFFET MENU D

o] of Abuendunce

$29.80/pax ($32.48 with GST) For Min. 30pax
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Prosperity Yu Sheng with Smoked Salmon (2 Sets)

Thai Style Glass Noodles Seafood Salad

@

Nonya Chicken Curry with Potatoes Salted Baked Szechuan Pepper Chicken with Garlic Chili Oil
Peranakan Assam Fish with Huat Pineapple Lychee Sweet Sour Fish Fillet

Wok Shelled Prawns with Cereal & Butter Steamed Garlic Prawn with Vermicelli

Crumbed Crab Claw with Siracha Mayo

Broccoli with Shimeji Mushrooms & Black Boss in Abalone Sauce %23
Prosperity Steamed Chicken & Prawns Dumpling %

Trio Mushroom Fried Rice with Halal Lap Cheong

«

Cherry Blossom Longevity Cake S&
Chilled Lemongrass Jelly with Longan & Sea Coconut s&

Optional: Replace 1 Dessert to Lychee Cordial Drink
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(Crumbed Scallop Cake with Siracha Mayo, Five Spice Lychee Smoke Duck,
Cantonese Poach Chicken with Scallion Ginger Sauce)
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Signature Indonesian Grilled Chicken OR Chestnut Braised Chicken
Golden Fish Fillet with Nonya Sauce
Salted Egg Prawns (De-shelled)
Japanese Grilled Yakitori Chicken OR Nonya Beef Rendang
Japanese Ebi Katsu with Siracha Mayonnaise

Sautee Nan Bai with Dried Shitake Mushrooms, Conpoy & Abalone Sauce % ,
X.O Seafood Fried Rice (with Scallops, Prawns) & %

(For orders above 50pax will have both rice and noodles)
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BUFFET MENU E

Cherry Blossom Longevity Cake

° & e sussars S
Chilled Mango Sago Cream with Pomelo % '
W of (Pevenion B y

$35.80/pax ($36.84 with GST) For Min. 30pax %
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Prosperity Yu Sheng with 10-Head Abalone

Thai Style Glass Noodles Seafood Salad
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Szechuan Pepper Salted Duck
Salted Egg Golden Fish Fillet
Steamed Fermented Black Bean Garlic Chili Tiger Prawn with Vermicelli
Signature Indonesian Grilled Chicken BBQ Chicken Satay with Condiments
Japanese Tempura Ebi Fry with Sriracha Mayonnaise
Prosperity Steamed Chicken & Prawns Dumpling
Slow Cooked Braised Egg Tofu with Truffle Mushroom Sauce

Longevity Cantonese Fried Noodles (Chow Mien) with Smoked Duck

<
BUFFET MENU F

Cherry Blossom Longevity Cake g&
W';% % .%/ Chilled Lemongrass Jelly with Longan & Sea Coconut %
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$39.80/pax ($43.38 with GST) For Min. 25pax




s Prosperity Yu Sheng with 10-Head Abalone
; s& Prosperity Crispy Salted Egg Fish Fillet with Curry Leaves & Chili Padi
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(Signature Nonya Achar, Five Spice Lychee Smoke Duck,
Cantonese Poach Chicken with Scallion Ginger Sauce)
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BBQ Chicken Satay with Peanut Sauce served with Red Onion & Cucumber
@

Szechuan Pepper Salted Duck
Chye Poh Steamed Fish Fillet
Wok Shelled Tiger Prawn with Cereal & Butter
Japanese Grilled Yakitori Chicken OR Nonya Beef Rendang
Slow Braised Egg Tofu, Peas with Truffle Mushroom Sauce

BUFFET MENU G Chestnut Pumpkin Rice with Dried Shrimp and Tobiko

<
Cherry Blossom Longevity Cake

$49.80/pax ($54.28 with GST) For Min. 20pax Chilled Mango Sago with Pomelo

O NNIW L344dN8 #20C AND




Prosperity Yu Sheng with Smoked Salmon
8& Prosperity Crispy Salted Egg Fish Skin with Curry Leaves & Chili Padi

«

(Signature Nonya Achar, Marinated Jelly Fish with Cucumber, Crumbed Scallop with Siracha Mayo,
Five Spiced Lychee Smoked Duck, Cantonese Poach Chicken with Scallion Ginger Sauce)
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Wellness Golden Pumpkin Collagen Chicken Soup with Fish Maw Crab Meat & Conpoy

@
Braised Whole Abalone (10 Head) with Japanese Dried Mushrooms
Spinach (Poh Chye) & Black Moss in Superior Abalone Sauce %
b <

Sze Chuan Pepper Salted Duck
Chye Poh Steamed Fish Fillet
Stir Fried Tiger Prawns in Xo Sauce with Sweet Peas
BUFFET MENU H Chestnut Lap Cheong Pumpkin Rice with Dried Shrimp & Tobiko

S
ﬂ 5507 g’“ﬁ : X
Cherry Blossom Longevity Cake %
$59.80/pax ($65.18 with GST) For Min. 30pax Chilled Mango Puree with Sago & Pomelo %

0
74
<
N
o
N
N
w
c
n
-n
m
-
<
m
z
c
I




