
WITH OUR FESTIVE FAVOURITES

This Hari Raya Puasa, let eatz Catering take your 
celebration hosting made easy with our exclusive 
Hari Raya catering 2025 menu. Tailor your orders for 
family reunions, company gatherings, or festive parties.

RAYA
BERSAMA

Jom!

B U F F E T  M E N U



The major attraction of Hari Raya is that people of all 
backgrounds open their homes to visitors, welcoming them 
with traditional foods and drinks
and celebrating the local culture and customs.

Visitors are typically welcomed with an array of traditional 
foods and drinks, such as ketupat, lemang, and sweet drinks.

A little
backstory...



APPETIZER/STARTER

Epok-Epok Kentang Pedas & Sardine
(Potato & Sardine Puffs)

OR
Telur Sambal Hijau

(Egg with Green Chili Sambal)

MAIN COURSE

Indonesian Ayam Bakar (Grilled Chicken)
served with Sambal Terasi

Indonesian Sambal Balado Prawns

Steamed Dory Fish
with thick Curry Assam Pedas Gravy

Sambal Goreng Istimewa (Tempeh & Tahu)

Sayur Goreng Masak Sos Tiram
(Malay-Style Stir-Fried Mixed Vegetables)

Yellow Turmeric Rice (Nasi Kunyit)

CONDIMENTS

Serundeng & Sambal Chilli

SWEET DESSERT

Peranakan-Inspired Pandan Gula Malaka Cake Velvet

Bandung Klasik (Classic Rose Milk Dessert)

BEVERAGE

Air Mawar Hari Raya (Rose Drink)

$19.80/pax ($21.58 w/ GST) 
For Min 40 pax

MENU A
Buffet

S A M B A L  G O R E N G



N Y O N Y A  B E E F  R E N D A N G

HARI RAYA SPECIALITY

Ketupat (Nasi Impit)
Served with Sambal Chilli & Serundeng

(Fried Coconuts)

Curry Vegetables (Sayor Lodeh)

MAIN COURSE

Ayam Masak Merah (Malay Spiced Tomato Chicken)

Nyonya Beef Rendang with Serunding
OR Malay style Spicy Sambal Sotong

Udang Masak Merah (Malay Spiced Tomato Prawns)

Chicken Sataylicious Pizza

Golden Bergedil (Potato Patty)

Sambal Goreng Istimewa (Tempeh & Tahu)
OR Indonesian Otak Otak Goreng

Yellow Turmeric Rice (Nasi Kunyit)

SWEET DESSERT

Black Glutinous Rice Cake Indulgence

Thai Lemongrass Jelly in Shooter Cup

BEVERAGE

Air Mawar Hari Raya (Rose Drink)

$23.80/pax ($25.94 w/ GST) 
For Min 30 pax

MENU B
Buffet



SWEET DESSERT

Black Glutinous Rice Cake Indulgence

Thai Lemongrass Jelly
in Shooter Cup

BEVERAGE

Air Mawar Hari Raya (Rose Drink)

HARI RAYA SPECIALITY

Ketupat (Nasi Impit)
Served with Sambal Chilli
& Serundeng (Fried Coconuts)

Curry Vegetables

(Sayor Lodeh)

HARI RAYA STARTER

Charred Grilled Chicken Satay
with Peanut Sauce

MENU C
Buffet

C H A R R E D  G R I L L E D  C H I C K E N  S A T A Y  W I T H  P E A N U T  S A U C E

Seasonal
Favouri

tes!

$26.80/pax ($29.21 w/ GST) 
For Min 30 pax

MAIN COURSE

Ayam Goreng Lengkuas
(Galangal Fried Chicken)

Balinese Grilled Prawns
with Sweet Soy Glaze & Lime

Nyonya Beef Rendang with Serunding
OR Steamed Dorry Fish with thick Curry 
Assam Pedas Gravy

Chicken Merah Merah Pizza

Sambal Goreng Istimewa
(Tempeh & Tahu)

Yellow Turmeric Rice (Nasi Kunyit)



B A L I N E S E  G R I L L E D  P R A W N S

A must try!

APPETIZER/STARTER

Epok-Epok Kentang Pedas & Sardine 
(Potato & Sardine Puffs)

Charred Grilled Chicken Satay
with Peanut Sauce

HARI RAYA SIGNATURE
NOODLE BAR

Nyonya Mee Siam served with Small 
Green Lime, Chives,
Tahu Pok, Boiled Eggs,
Sambal & Gravy

MAIN COURSE

Ayam Goreng Lengkuas
(Galangal Fried Chicken)

Balinese Grilled Prawns
with Sweet Soy Glaze & Lime

Gulai Kambing Padang
(Sumatran-Style Mutton Curry)
OR Steamed Dorry Fish with thick Curry 
Assam Pedas Gravy

Chicken Merah Merah Pizza

Sayur Goreng Masak Sos Tiram 
(Malay-Style Stir-Fried Mixed Vegetables)

Yellow Turmeric Rice (Nasi Kunyit)

SWEET DESSERT

Black Glutinous Rice Cake
Indulgence

Thai Lemongrass Jelly
 in Shooter Cup

BEVERAGE

Honey Lemon
Chrysanthemum Drink

MENU D
Buffet

$29.80/pax ($32.48 w/ GST) 
For Min 25 pax 



A Y A M  G O R E N G  L E N G K U A S

$35.80/pax ($39.02 w/ GST) 
For Min 30 pax

MENU E
Buffet

APPETIZER/STARTER

Epok-Epok Kentang Pedas & Sardine
(Potato & Sardine Puffs)

Charred Grilled Chicken Satay with Peanut Sauce

HARI RAYA SIGNATURE SOUP/ NOODLES

 Soto Ayam Jawa Indo
(Javanese-Style Chicken Turmeric Soup)

Served with shredded chicken, silky glass noodles, and a rich 
golden broth, served with a hard-boiled egg, fresh bean 

sprouts and crispy fried shallots. Comes with spicy sambal, 
sweet soy sauce (kecap manis),

and a zesty lime wedge

MAIN COURSE

Ayam Goreng Lengkuas
(Galangal Fried Chicken)

Balinese Grilled Baramundi Fish
with Sweet Soy Glaze & Lime

Gulai Kambing Padang (Sumatran-Style Mutton Curry)

Udang Masak Merah (Malay Spiced Tomato Prawns)

Sayur Goreng Masak Sos Tiram
(Malay-Style Stir-Fried Mixed Vegetables)

Yellow Turmeric Rice (Nasi Kunyit)

SWEET DESSERT

Choux Au Craquelin Hari Raya
(Crispy Cream Puff with Festive Filling)

Thai Lemongrass Jelly in Shooter Cup

BEVERAGE

Honey Lemon Chrysanthemum Drink



B A L I N E S E  G R I L L E D  B A R A M U N D I  F I S H

$42.80/pax ($55.21 w/ GST) 
For Min 30 pax

MENU F
Buffet

APPETIZER/STARTER

Charred Grilled Chicken Satay with Peanut Sauce

HARI RAYA SIGNATURE SOUP/ NOODLES

 Soto Ayam Jawa Indo
(Javanese-Style Chicken Turmeric Soup)

Served with shredded chicken, silky glass noodles, and a rich 
golden broth, served with a hard-boiled egg, fresh bean 

sprouts and crispy fried shallots. Comes with spicy sambal, 
sweet soy sauce (kecap manis),

and a zesty lime wedge

DIY LIVE STATION- HARI RAYA SPECIALITY

Balinese-Style Roast Lamb Leg (Kambing Bakar)
with Indonesian Sweet Sauce, Onion, Garlic & Chilli Padi)

served with Fried Tempe & Tahu, Salad, Lime & Sambal Terasi

Ketupat (Nasi Impit)
Served with Sambal Chilli & Serundeng (Fried Coconuts)

Curry Vegetables (Sayor Lodeh)

MAIN COURSE

Ayam Goreng Lengkuas (Galangal Fried Chicken)

Balinese Grilled Baramundi Fish with Sweet Soy Glaze
& Lime Indonesian Sambal Balado Prawns

Thai-Style Steamed Pacific Dory with Garlic Lime Chilli

Golden Bergedil (Potato Cutlet)

Fragrant Ghee Rice (Nasi Minyak) with Cashew Nuts
& Cranberry served with Pacri Nenas

SWEET DESSERT

Sinaran Aidilfitri Cupcakes

Thai Lemongrass Jelly with Palm Fruits in Shooter Cup

BEVERAGE

Honey Lemon Chrysanthemum Drink



TERMS & CONDITIONS

sales@eatzcatering.com.sg 6789-EATZ (3289) 9797-EATZ (3289)

Order Enquiries:

• These menus will be available from 5 March 2025 through to 5 May 2025

• Transport Charge is $80 ($87.20 Inc GST) for delivery and collection

• Festive Delivery Charge only on 31 March 2025 $ $100 ($109 w/ GST)

• Transport Charge to Jurong Island $120 ($130.80 w/ GST)

• For districts 60, 61, 62, 63, 64, 69, 70, 71 & 72 CBD Area, Sentosa and the Jurong Islands,
surcharge $10 ($10.90 w/ GST) applies / trip.

• Complete Buffet Layout with Full-Drop Table Cloths & Warmers

• 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”.
Additional hour will be charge @$30/Hr.

• The management reserves the right to change the items on the menu without prior notice,
with equivalent or higher value, if due to raw material availability.

• Please allow ±30 minutes grace from the “ready time” for unforeseen circumstances
(traffic jams, parking problems, etc).

• 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 Prices are subjected to 9% GST.



@eatzcateringservices

@eatzcatering

@eatzcatering

Scan to order


