
 

Deluxe Menu (9(9(9(9    Course Meal)Course Meal)Course Meal)Course Meal) 

$10 per pax (min 30)   
 

GrainsGrainsGrainsGrains  

Seafood Fried Rice Deluxe 

 

Thai Pineapple Rice Top with Chicken Floss 
 

Sambal Fried Rice with Ikan Bilis 

  
 

Noodle And Bee HoonsNoodle And Bee HoonsNoodle And Bee HoonsNoodle And Bee Hoons  

Stir-Fry Bee Hoon Vegetarian Delight 
  

Sambal Mee Goreng 
  

Stir-Fry Egg Noodle Hong Kong Style 

  
 

SeafoodSeafoodSeafoodSeafood  

Stir-fry Sambal Sting Ray 
  

Butterfly Prawns Serve with Fruit Mayo Dip 
  

Deep Fried Fish Fillet with Sweet & Sour Sauces 
 

Stir-fry Black Pepper Squid 
 

Indonesian Style Achar Fish Fillet 
  
 

PoultryPoultryPoultryPoultry  

Nonya Chicken Curry 
  

Roast Honey Glazed Chicken 

  

Stir-fry Chicken with Asian Spices & Herbs  
 

Shrimp Paste Chicken 
 

Breaded Chicken Cutlet with Lemon Sauce 

  
  

  
 

 

 

 
  
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

Tofu & GreensTofu & GreensTofu & GreensTofu & Greens  

Homemade Seafood Bean Curd serve with Mayo Dip 
 

Braised Bean Curd with Mince Meat Sauce 

Thai Style Bean Curd with Lime, Coriander & Chili Dip 

Nonya Chap Chye 

Xiao Bai Chye in Superior Soya Sauce 

Stir-fry Cauliflower with Shrimps & Mushrooms 

Baby Kai Lan with Assorted Mushrooms 

Fried SavouryFried SavouryFried SavouryFried Savoury  

Vegetarian Spring Rolls 

  

Mini Potato Curry Samosa  

Curry Flavoured Chicken Winglets 
  

Home-made Ngoh Hiang Stuff with Water Chestnut 

Cottage Sweet Potato Rolls serve with Dip 

  
 

DessertDessertDessertDessert  

Honey Dew Sago 
  

Longan Bean Curd with Cocktail 
  

Bobo Chacha (HOT) 
  

Grass Jelly Longan with Lemon & Lime 
  

Tropical Fresh Fruits Platter 

  
 

DrinksDrinksDrinksDrinks  

Ice Lemon Tea 
 

Orange Squash 
 

Tropical Fruit Punch 
  

Barley Drink 
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Customer Fax Order 

Name(Mr/Ms/Mrs/Mdm/Dr):  No. of Pax: 

Company Name: 

Delivery Address: Contact No: 

Fax No: 

Date of Function: Arrival Time(Min. of 1/2hr Setting up is required): 

Special Arrangement: Email: Signature/Date: 

 
Please Fax completed copy with necessary signature to Casserole Catering Services @ 6223 5246 
Our Confirmation Letter will be processed & presented to you within 2 working days. 
Prevailing GST rate of 7% is chargeable on the total amount. 

Please note that buffet duration is 4 hours & our last collection time is 10.00pm.  

� Please circle 1 item from each Category & 2 

items from Tofu & Greens. 
� Complimentary Fresh Fruits Platter for 80 pax & above. 
� Delivery charges of $30.00 waived for 60 pax & above. 

� Menu is @ $12/ pax for less than 30 people. (Min 25) 


