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where the forest
whisper christmAs magic...
where the forest
whisper christmAs magic...

CHRISTMAS APPETIZER

Crumbed Crab Claw with Honey Mustard Dip

MAIN COURSE

Colonial Herb Chicken Stew
with Root Vegetables

Fusion Thai Steamed Dorry Fish with Garlic, Chilli & Lime

Winter-Fried Tempura Prawns with Creamy Garlic Tartar

Wok-Fried Christmas Greens with Shimeji Mushroom

Christmas Pilaf Ricewith Sweet Corn & Aromatic Spices

Christmas Thai Chilli Basil Spaghetti
with Bird’s Eye Chilli & Garlic

SWEET DESSERT

Snowy Yuletide Chocolate Craquelin Puff 
OR Chocolate Brownie Trifle
with Espresso Mousse

BEVERAGE

Winter Glow Cranberry Cooler

Wander into a magical woodland where Christmas comes alive in every detail — 
twinkling lights, golden hues, and a feast inspired by the wonder of the forest. Let 
your guests dine amidst the charm of an enchanted celebration, where every bite 
captures the spirit of the season.

VegetarianSCAN TO ORDER

9 courses - including drink

WOODLAND WHISPERS
Buffet Menu A

$20.80/pax ($22.67 w/GST)
Min. 50 pax



MYSTICAL GROVE
Buffet Menu C

$26.80/pax ($29.21 w/GST)
Min. 40 pax

MYSTICAL GROVE
Buffet Menu C

$26.80/pax ($29.21 w/GST)
Min. 40 pax

EVERGREEN FEAST
Buffet Menu B

$23.80/pax ($25.94 w/GST)
Min. 50 pax

EVERGREEN FEAST
Buffet Menu B

$23.80/pax ($25.94 w/GST)
Min. 50 pax

9 courses - including drink9 courses - including drink

CHRISTMAS APPETIZER

All Served with Signature House Dip

Santa’s Spicy Diavola Chicken Pizza
with Fire-Roasted Peppers
OR        Hokkaido Cream Croquette with Corn & Potato

MAIN COURSE

Country-Style Roasted Chicken with Savory Mushroom Velouté

Fusion Thai Steamed Dorry Fish with Garlic, Chilli & Lime

Crispy Thai Tamarind Prawns with Fried Shallots

Wok-Fried Christmas Greens with Shimeji Mushroom

Christmas Pilaf Rice with Cranberries & Aromatic Spices

Mama Leo’s Signature Filipino Chicken Spaghetti

SWEET DESSERT

Christmas Rainbow Sprinkle Funfetti Cake 
OR Snowy Yuletide Chocolate Craquelin Puff
OR Chocolate Brownie Trifle with Espresso Mousse

BEVERAGE

Winter Glow Cranberry Cooler

Vegetarian
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MUST HAVE! MUST HAVE!CHRISTMAS SPECIALITY

Christmas Honey-Baked Turkey Ham
with Cranberry Chutney Dip

MAIN COURSE

Tuscan Herb-Roasted Chicken with Creamy Pepper Jus

Thai Red Curry Dorry Fish with Pineapple & Peppers

Flame-Grilled Mentaiko Tempura Prawns

Christmas Crust Italiano BBQ Chicken Pizza

Wok-Fried Christmas Greens with Shimeji Mushroom

Christmas Truffle Macaroni Gratin with Aged Cheddar

Mama Leo’s Signature Filipino Chicken Spaghetti

SWEET DESSERT

Christmas Dark Cherry Nougat Cake
OR Snowy Yuletide Chocolate Craquelin Puff
OR Chocolate Brownie Trifle with Espresso Mousse

BEVERAGE

Winter Glow Cranberry Cooler

10 courses - including drink10 courses - including drink
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CHRISTMAS SPECIALITY

Christmas Honey-Baked Turkey Ham
with Cranberry Chutney Dip

CHRISTMAS APPETIZER

Crumbed Crab Claw with Thai Chilli Glazed

MAIN DISHES

Tuscan Herb-Roasted Chicken
with Creamy Pepper Jus

Thai Red Curry Barramundi Fish
with Pineapple & Peppers

Japanese Ebi Katsu with Yuzu Mayo
OR Crispy Thai Tamarind Prawns
with Fried Shallots

French Country Beef Stew
with Root Vegetables

Christmas Crust Italiano BBQ Chicken Pizza

Christmas Stir-Fried Broccoli
with Enoki & Red Peppers

Christmas Truffle Macaroni Gratin
with Aged Cheddar
OR Creamy Pasta Carbonara
with Smokey Turkey Bacon (Diced)

SWEET DESSERT

Christmas Dark Cherry Nougat Cake
OR Christmas Mixed Berries Triffle
with Vanilla Custard & Low-Fat Whipped

BEVERAGE

Winter Glow Cranberry Cooler

CHRISTMAS SPECIALITY

Christmas Smoked Turkey Breast
with Herb & Pineapple Jus

CHRISTMAS STARTER

Christmas Prawn-Infused Chawanmushi
with Golden Roe (Tobiko)

MAIN DISHES

Tuscan Herb-Roasted Chicken
with Creamy Pepper Jus

Thai Red Curry Barramundi
with Pineapple & Peppers

Japanese Ebi Katsu with Yuzu Mayo

Seafood Medley Au Gratin
with Garlic Butter Cream Sauce
(Scallops, Prawns, Mussels)

Christmas Stir-Fried Broccoli
with Enoki & Red Peppers

Christmas Truffle Macaroni Gratin
with Aged Cheddar

Creamy Pasta Carbonara
with Smokey Turkey Bacon (Diced)
OR Garlic & Olive Oil Penne Pasta
with Smoked Chicken Breast

SWEET DESSERTS

Christmas Dark Cherry Nougat Cake

Chocolate Brownie Trifle with Espresso Mousse

BEVERAGE

Winter Glow Cranberry Cooler

Vegetarian

MUST HAVE! MUST HAVE!

ENCHANTED HARVEST
Buffet Menu E

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

11 courses - including drink 12 courses - including drink

STARLIT CANOPY
Buffet Menu D

$30.80/pax ($33.57 w/GST)
Min. 30 pax



CHRISTMAS APPETIZER

Chilled Cocktail Prawns and Mesclun Greens
with Zesty Citrus Dressing

CHRISTMAS SPECIALITY

Christmas Smoked Turkey Breast
with Herb & Pineapple Jus

MAIN DISHES

Tuscan Herb-Roasted Chicken
with Creamy Pepper Jus

Seafood Medley Au Gratin
with Garlic Butter Cream Sauce
(Scallops, Prawns, Mussels)

Pan-Seared Ribeye Steak
with Truffle Mushroom Cream Sauce

Santa’s Spicy Diavola Chicken Pizza
with Fire-Roasted Peppers

Christmas Festive Green Beans Almondine

Creamy Pasta Carbonara
with Smokey Turkey Bacon (Diced)
OR Garlic & Olive Oil Penne Pasta
with Smoked Chicken Breast

SWEET DESSERTS

Yuletide Pulut Hitam Log Cake with Gula Melaka Cream

Chocolate Brownie Trifle with Espresso Mousse

BEVERAGE

Sparkling Cranberry Mojito
with Fresh Mint Leaves

TWILIGHT BANQUET
Buffet Menu F

$39.80/pax ($43.38 w/GST)
Min. 25 pax

TWILIGHT BANQUET
Buffet Menu F

$39.80/pax ($43.38 w/GST)
Min. 25 pax

THE KING’S TABLE
Buffet Menu G

$49.80/pax ($54.28 w/GST)
Min. 30 pax

THE KING’S TABLE
Buffet Menu G

$49.80/pax ($54.28 w/GST)
Min. 30 pax

Vegetarian
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CHRISTMAS STARTER
Thai-Style Glass Noodles Salad
with Seafood & Lime Dressing
Savory Egg Royale with Truffle Essence
(Mushrooms, Chicken Ham Cubes
& Parmesan Drip with Truffle Oil)

CHRISTMAS SPECIALITY
Christmas Smoked Turkey Breast
with Herb & Pineapple Jus

DIY CARVING LIVE STATION
Christmas Roast Lamb Leg
with Cheesy Potato, Mint Yogurt and candied carrot

CAPTAIN’S CATCH:
Garlic Butter Seafood Pot with Corn & Chicken Sausage
(Tiger Prawns, Scallops, Barramundi Fish Chunks, Black Mussels,
White Clams Chicken Sausage, Fresh Mushrooms & Corn on Cob)

MAIN COURSE
Christmas Barramundi Meunière
with Citrus Butter Glaze
Thai Red Curry Prawns
with Pineapple & Peppers
Santa’s Spicy Diavola Chicken Pizza
with Fire-Roasted Peppers
Christmas Stir-Fried Broccoli with Enoki & Red Peppers
Linguine Pasta in Rich Alfredo Sauce
with Grilled Chicken & Parmesan

SWEET DESSERTS
Christmas Dark Cherry Nougat Cake
OR Yuletide Pulut Hitam Log Cake with Gula Melaka Cream
Chocolate Brownie Trifle with Espresso Mousse
Classic French Crème Brûlée with Caramelized Sugar Crust

BEVERAGE

Christmas Sparkling Strawberry Mint Mojito

MUST HAVE!

MUST HAVE!

12 courses - including drink12 courses - including drink 12 courses - including drink12 courses - including drink



Terms & Conditions:

Transport Charge: $80 ($87.20 w/ GST) Festive Transport Charge: $100($109.00 w/ GST)

For districts 60, 61, 62, 63, 69, 70, 71, & 72, Choa Chu Kang, Clementi, Bukit Batok & Sungei Kadot, CBD 
Area, Sentosa and the Jurong Islands, surcharge $10 ($10.90 w/ GST) applies / trip.

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.

We reserve the right to upgrade the drinks from Festive Cranberry drink to Assorted Packet Drinks on 
Peak Period Days during the festive period without notice.

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 Christmas Orders – Full payment must be received at least 48 hours prior to the event via 
PayNow/Credit Card payment. (Any order cancellation after confirmation is send there will be service 
charge of $30)

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

All Prices are subjected to 9% GST.

SCAN TO ORDER

Festive Christmas Announcements 2025

To All our Valued Customers, we are strictly
serving Christmas Menus on 12 Dec, 18-19 Dec & 22-25 Dec 2025
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Small Gatherings,
Big Christmas Cheer
Small Gatherings,
Big Christmas Cheer
Step into the season of joy with a charming spread inspired by the magic of the 
Enchanted Forest. Thoughtfully crafted for small celebrations, our Mini Buffet 
brings together festive flavours, comforting favourites, and a sprinkle of Christmas 
wonder — perfect for sharing laughter, love, and merry moments.

SCAN TO ORDER
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HOLLY & HEARTH
Mini Buffet Menu C

$498 ($542.82 w/GST)
10-12 pax

Vegetarian

FOR SHARING

Christmas Honey-Baked Chicken Ham,
Chicken Cocktail Sausage & Smoked Duck Slice
with Cranberry Chutney Dip

CHRISTMAS APPETIZER

Chilled Cocktail Prawns with Mesclun Greens
with Zesty with Citrus Dressing

CHRISTMAS MUST HAVES

Christmas Herb-Roasted Whole Turkey Au Jus
with Chicken Meatloaf Stuffing Served
with Apple Mustard Sauce
(Chopping Board & Knife will be provided)

HEAVENLY HOT ENTRÉES

Christmas Baked Norwegian Salmon Fillet
with Creamy Lemon Glaze

Pan-Seared Ribeye Steak
with Truffle Mushrooms Cream Sauce

Scallop Au Gratin
with Garlic Butter Cream Sauce

Wok Fried Christmas Greens
with Shimeji Mushrooms

Country-Style Shepherd’s Chicken Pie
OR Creamy Pasta Carbonara
with Smokey Turkey Bacons (Diced)

DELIGHTFUL DESSERTS

Christmas Dark Cherry Nougat Cake
Chocolate Brownie Trifle with Espresso Mousse

MUST HAVE!

SNOWFLAKE SOIRÉE
Mini Buffet Menu B

$368 ($401.12 w/GST)
10-12 pax

FOR SHARING

Christmas Honey-Baked Chicken Ham,
Chicken Cocktail Sausage & Smoked Duck Slice
with Cranberry Chutney Dip

CHRISTMAS SPECIALITY

Christmas Smoked Turkey Breast
with Herb & Pineapple Jus

HEAVENLY HOT ENTRÉES

Tuscan Herb-Roasted Chicken with Creamy Pepper Jus

Thai Red Curry Barramundi with Pineapple & Peppers

Japanese Ebi Katsu with Yuzu Mayo

French Country Beef Stew with Root Vegetables

Wok Fried Christmas Greens with Shimeji Mushrooms

Country-Style Shepherd’s Chicken Pie

DELIGHTFUL DESSERT

Yuletide Pulut Hitam Bliss Log Cake
with Gula Melaka Cream

MUST HAVE!

MUST HAVE!

MISTLETOE MERRIMENT
Mini Buffet Menu A

$268 ($292.12 w/GST)
For 10-12 pax

CHRISTMAS SPECIALITY

Christmas Honey-Baked Turkey Ham
with Cranberry Chutney Dip

HEAVENLY HOT ENTRÉES

Tuscan Herb-Roasted Chicken
with Creamy Pepper Jus

Thai Red Curry Dorry Fish with Pineapple & Peppers
OR Golden Crumbed Fish Fillet with Honey Mustard Aioli

Christmas Garlic Butter Prawns with Fresh Herbs
OR Crispy Thai Tamarind Prawns with Fried Shallots

Crumbed Crab Claw with Honey Mustard Dip

Wok Fried Christmas Greens with Shimeji Mushrooms

Mama Leo’s Signature Filipino Chicken Spaghetti

DELIGHTFUL DESSERT

Christmas Rainbow Sprinkle Funfetti Cake
(Whole Cake)

MUST HAVE!
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8 items 9 items 10 items



Terms & Conditions:

This is a one-way delivery with no table setup or collection.

The delivery charge is $40 ($43.60 w/GST) per one-way single location delivery. Festive Season Delivery 
Charge is $50 ($54.50 w/ GST)

Changes is allowed (max 1 dishes/set)

All Christmas Orders – Full payment must be received at least 48 hours prior to the event via 
PayNow/Credit Card payment. (Any order cancellation after confirmation is send there will be service 
charge of $30)

The management reserves the right to change the items on the menu without prior notice.

Please allow ±45 minutes grace from the “ready time” for unforeseen circumstances (traffic jams, 
parking problems, etc). Eatz Catering Services Pte Ltd will not be held responsible for such instances.

The use of vouchers and other promotions is not valid during these high-season periods.

All Prices are subjected to 9% GST.

SCAN TO ORDER

To All our Valued Customers, we are strictly
serving Christmas Menus on 12 Dec, 18-19 Dec & 22-25 Dec 2025

Festive Christmas Announcements 2025
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Timeless Christmas magic
in Every Box
Timeless Christmas magic
in Every Box
Wholesome, joyful, and beautifully festive — our Classic 
Christmas Bento is a holiday tradition in every bite.

SCAN TO ORDER



Holly Haven
Classic Bento A

$10.80/pax ($11.77 w/GST)
Min. 50 pax

Hearty Colonial Herb Chicken Stew
with Root Vegetables
Crumbed Crab Claw with Cocktail Dressing
Wok Fried Christmas Greens
with Shimeji Mushrooms
Christmas Thai Basil Spaghetti
with Bird Eye Chilli & Garlic

Golden Yule
Premium Bento A

$20.80/pax ($22.67 w/GST)
Min. 15 pax

Country-Style Roasted Chicken
with Mushrooms Velouté
Crispy Thai Tamarind Prawns
with Fried Shallots
Hokkaido Cream Croquettes
with Corn & Potato
Christmas Stir Fried Broccoli
with Enoki & Red Papers
Mama Leo’s Signature Filipino
Chicken Spaghetti

Sweet Dessert & Beverage
Christmas Chocolate Ganache Log Cake
Ice Lemon Tea

Starlight Feast
Premium Bento B

$20.80/pax ($22.67 w/GST)
Min. 15 pax

Tuscan Herb-Roasted Chicken
with Creamy Pepper Jus
Japanese Ebi Katsu with Yuzu Mayo
Christmas Sausage Cocktail Medley
Christmas Stir Fried Broccoli
with Enoki & Red Papers
Garlic & Olive Penne Pasta
with Smoked Chicken

Sweet Dessert & Beverage
Yuletide Pulut Hitam Bliss Log Cake
Ice Lemon Tea

Forest Harmony
Vegetarian Bento A

$16.80/pax ($18.31 w/GST)
Min. 1 pax

       Penne Aglio Olio with Olive Oil
       Grilled Mock Chicken
with Tomato Concasse
       Coleslaw Vegetables
       Crispy Golden Hashbrown
       Oven-Roasted Seasonal Vegetables
with Savory Herbs

Sweet Dessert & Beverage
Deluxe Fresh Fruit Platter
Christmas Bottled Fruit Juice

Mistletoe Magic
Classic Bento B

$10.80/pax ($11.77 w/GST)
Min. 50 pax

Grilled Chicken Chop
with Hickory Smoked BBQ Sauce
Winter-Fried Tempura Prawns
with Creamy Garlic Tartar
Wok Fried Christmas Greens
with Shimeji Mushrooms
Christmas Pilaf Rice
with Sweet Corn & Aromatic Spices

Snowberry Joy
Classic Bento C

$13.80/pax ($15.04 w/GST)
Min. 30 pax

Char-Grilled Lemongrass Chicken
with Nam Jim Verde
Golden Crumbed Fish Fillet
with Honey Mustard Aioli
Wok Fried Christmas Greens
with Shimeji Mushrooms
Garlic & Olive Penne Pasta
with Smoked Chicken

Sweet Dessert
Snowy Yuletide Chocolate
Craquelin Puffs

Winter’s Whimsy
Classic Bento D

$13.80/pax ($15.04 w/GST)
Min. 30 pax

Tuscan Herb- Roasted Chicken
with Creamy Pepper Jus
Japanese Ebi Katsu with Yuzu
Wok Fried Christmas Greens
with Shimeji Mushrooms
Christmas Pilaf Rice
with Sweet Corn & Aromatic Spices

Sweet Dessert
Snowy Yuletide Chocolate
Craquelin Puffs

Cozy Noel
Classic Bento E

$16.80/pax ($18.31 w/GST)
Min. 20 pax

Grilled Chicken Chop
with Hickory Smoked BBQ Sauce
Crispy Thai Tamarind Prawns
with Fried Shallots
Wok Fried Christmas Greens
with Shimeji Mushrooms
Mama Leo’s Signature Filipino
Chicken Spaghetti

Sweet Dessert
Christmas Chocolate
Ganache Log Cake

Evergreen Cheer
Classic Bento E

$16.80/pax ($18.31 w/GST)
Min. 20 pax

Tuscan Herb-Roasted Chicken
with Creamy Pepper Jus
Japanese Ebi Katsu with Yuzu Mayo
Wok Fried Christmas Greens
with Shimeji Mushrooms
Garlic & Olive Penne Pasta
with Smoked Chicken

Sweet Dessert
Yuletide Pulut Hitam Bliss Log Cake

Vegetarian
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Optional add $2 for Ice Lemon Tea (Bottled

Optional add $2 for Ice Lemon Tea (Bottled

Garden Noel
Vegetarian Bento B

$16.80/pax ($18.31 w/GST)
Min. 1 pax

       Ee Fu Noodles with Mushroom
& Garden Vegetables
       Braised Teochew Mock Duck
with Five-Spice Gravy
       Silken Tofu
with Colourful Medley of Vegetables
       Sautéed Spinach
with Savory Shiitake Mushroom
       Crispy Golden Spring Roll

Sweet Dessert & Beverage
Deluxe Fresh Fruit Platter
Christmas Bottled Fruit Juice



Terms & Conditions:

The delivery charge is $40 ($43.60 w/GST) per one-way single location delivery. Festive Season Delivery 
Charge is $50 ($54.50 w/ GST)

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 Christmas Orders – Full payment must be received at least 48 hours prior to the event via 
PayNow/Credit Card payment. (Any order cancellation after confirmation is sent there will be service 
charge of $30)

The management reserves the right to change the items on the menu without prior notice.

Please allow ±45 minutes grace from the “ready time” for unforeseen circumstances (traffic jams, 
parking problems, etc). Eatz Catering Services Pte Ltd will not be held responsible for such instances.

The use of vouchers and other promotions is not valid during these high-season periods.

All Prices are subjected to 9% GST.

SCAN TO ORDER

Festive Christmas Announcements 2025

To All our Valued Customers, we are strictly
serving Christmas Menus on 12 Dec, 18-19 Dec & 22-25 Dec 2025
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A Christmas Tale, 
Beautifully Boxed
A Christmas Tale, 
Beautifully Boxed

Step into the season of wonder with bentos inspired by festive dreams and forest 
magic — where every box tells a story of joy, warmth, and celebration. From 
delightful classics to exquisite lacquer creations, each feast is lovingly crafted to 
bring the enchantment of Christmas straight to your table.

SCAN TO ORDER



CHRISTMAS DELUXE BENTO SETS
$23.80/pax ($25.94 w/GST)
Min 20 pax & above

VEGETARIAN SETS
Vegetarian add-on must be paired with
or priced the same as the selected non-vegetarian menu. 

$23.80/pax ($25.94 w/GST)
Min 1 pax

$26.80/ pax ($29.21 w/GST)
Min 10 pax

$26.80/pax ($29.21 w/GST)
Min 1 pax

Christmas Set A
Turkey Set
Christmas Smoked Turkey Breast
with Herb & Pineapple Jus
Winter-Fried Tempura Prawns
with Creamy Garlic Tartar
Hokkaido Cream Croquette
with Corn & Potato
Wok Fried Christmas Greens
with Shimeji Mushrooms
Mama Leo’s Signature Filipino
Chicken Spaghetti

Sweet Dessert & Beverage
Christmas Chocolate Ganache Log Cake
Christmas Fruit Juice (Bottled)

Thai Set
Char-Grilled Lemongrass Chicken
with Nam Jim Verde
Crispy Thai Tamarind Prawns
with Fried Shallots
Thai Red Curry Dorry Fish
with Pineapple & Peppers
Wok Fried Christmas Greens
with Shimeji Mushrooms
Christmas Pilaf Rice
with Cranberries & Aromatic Spices

Sweet Dessert & Beverage
Yuletide Pulut Hitam Bliss Log Cake
Christmas Fruit Juice (Bottled)

Japanese Set
Christmas Prawns Infused Chawanmushi
with Golden Roe
Smoked Grilled Teriyaki Chicken
Japanese Ebi Katsu with Yuzu Mayo
Takoyaki Octopus Balls
with Otafuku Sauce
Creamy Pasta Carbonara
with Smokey Turkey Bacon (Diced)

Sweet Dessert & Beverage
Christmas Chocolate Ganache Log Cake
Christmas Fruit Juice (Bottled)

Christmas Set B
Chicken Set
Tuscan Herb-Roasted Chicken
with Creamy Pepper Jus
Japanese Ebi katsu with Yuzu Mayo
Thai Red Curry Barramundi Fish
with Pineapple & Peppers
Wok Fried Christmas Greens
with Shimeji Mushrooms
Christmas Pilaf Rice
with Cranberries & Aromatic Spices

Sweet Dessert & Beverage
Christmas Rainbow Sprinkle
Funfetti Cake
Christmas Fruit Juice (Bottled)

Christmas Set C
Salmon Set
Christmas Baked Norwegian Salmon Fillet
with Creamy Lemon Glazed
Winter-Fried Tempura Prawns
with Creamy Garlic Tartar
Christmas Sausage Cocktail Medley
with Roasted Peppers
Wok Fried Christmas Greens
with Shimeji Mushrooms
Garlic & Olive Penne Pasta
with Smoked Chicken

Sweet Dessert & Beverage
Christmas Chocolate Ganache
Log Cake
Christmas Fruit Juice (Bottled)

Christmas Set D
Scallop Set
Pan-Seared Hokkaido Scallop
with Creamy Lemon Sauce
Flamed-Grilled Mentaiko Tempura Prawn
Christmas Sausage Cocktail Medley
with Roasted Peppers
Christmas Stir Fried Broccoli
with Enoki & Red Peppers
Wok Fried Rice
with Turkey Bacons Bits & Scramble Egg

Sweet Dessert & Beverage
Christmas Rainbow Sprinkle Funfetti Cake
Christmas Fruit Juice (Bottled)

Indian Vegetarian

Vegetarian

 E
A

T
Z

 C
A

T
E

R
IN

G
 C

H
R

IS
T

M
A

S
 • 0

3

       Royal Mysore Plant-Based Curry
       Christmas Tandoori Palak Delight
       Holiday Gobi Manchurian Medley
       Golden Spiced Pyramid Samosa
       Kashmiri Jewel Pulao
with Cranberries & Nuts

Sweet Dessert & Beverage
Winter Berries Yogurt Parfait
Deluxe Christmas Fruit Platter
Christmas Fruit Juice (Bottled)

Western Vegetarian

       Christmas Herb-Grilled Plant-Based Chop
with Creamy Pepper Sauce
       Golden Hashbrown Crisp
       Holiday Roasted Pumpkin
with Maple Glaze
       Rustic Winter Vegetable Stew
with Herbs
       Al Dante Spaghetti Podomoro
with Basil Leaves

Sweet Dessert & Beverage
Winter Berries Yogurt Parfait
Deluxe Christmas Fruit Platter
Christmas Fruit Juice (Bottled)



order.eatzcatering.com.sg

sales@eatzcatering.com.sg6789-EATZ (3289) 9797-EATZ (3289)

Christmas Premium Lacquer Box Bento Set
Inclusive of complimentary Lacquer Box worth $10 ($10.90 w/ GST)

$39.80/pax ($43.38 w/GST)
Min 10 pax

The Evergreen Luxe
Premium Lacquer Box Set A

Christmas Speciality
Christmas Smoked Turkey Breast with Herb & Pineapple Jus
Thai Red Curry Barramundi with Pineapple & Peppers
Japanese Ebi Katsu with Yuzu Mayo
Stir Fried Garden Vegetables with Shimeji Mushrooms
Creamy Pasta Carbonara with Smokey Turkey Bacon (Diced)

Sweet Dessert
Christmas Dark Cherry Nougat Cake

Beverage
Winter Glow Cranberry Cooler

Vegetarian
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MUST HAVE!

Forest Opulence
Premium Lacquer Box Set B

Hot Food
Tuscan Herb-Roasted Chicken with Creamy Pepper Jus
Seafood Medley Au Gratin with Garlic Butter Cream Sauce
(Scallops, Prawns, Mussels)

Pan-Seared Ribeye Steak with Truffle Mushroom Cream Sauce
Christmas Festive Green Beans Almondine
Country-Style Shepherd’s Chicken Pie

Sweet Dessert
Yuletide Pulut Hitam Log Cake with Gula Melaka Cream

Beverage
Winter Glow Cranberry Cooler

Refined festive flavours
beautifully presented
in timeless lacquer elegance.

Refined festive flavours
beautifully presented
in timeless lacquer elegance.



Terms & Conditions:

The delivery charge is $40 ($43.60 w/GST) per one-way single location delivery. Festive Season Delivery 
Charge is $50 ($54.50 w/ GST)

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 Christmas Orders – Full payment must be received at least 48 hours prior to the event via 
PayNow/Credit Card payment. (Any order cancellation after confirmation is sent there will be service 
charge of $30)

The management reserves the right to change the items on the menu without prior notice.

Please allow ±45 minutes grace from the “ready time” for unforeseen circumstances (traffic jams, 
parking problems, etc). Eatz Catering Services Pte Ltd will not be held responsible for such instances.

The use of vouchers and other promotions is not valid during these high-season periods.

All Prices are subjected to 9% GST.

Festive Christmas Announcements 2025

To All our Valued Customers, we are strictly
serving Christmas Menus on 12 Dec, 18-19 Dec & 22-25 Dec 2025

SCAN TO ORDER



order.eatzcatering.com.sg

sales@eatzcatering.com.sg6789-EATZ (3289) 9797-EATZ (3289)


