
 
 

 

 Banquet Party Selection Menu  

Orders for takeaway require 3 working days advance notice.  

Food for takeaway will be packed in disposable wares. Orders for in house consumption 

subject to 10% service charge additional. Please contact 67394417 or 455 to place orders. 

All prices are inclusive of GST.  
 

 LOCAL HOT ITEMS  
 

 PRICE  
 

Chicken / Beef / Mutton Satay with Condiments  
 

52.00 / 50 pcs 

 Prawn Tempura with Honey Ginger Sauce  
 

118.00 / 50 pcs 

Assorted Vegetable Tempura  
 

49.00 / 50 pcs 

Spicy Crispy Chicken Wings  
 

52.00 / 50 pcs 

Clubmade Prawn Spring Rolls  
 

112.00 / 50 pcs 

Mini Vegetable Empanada  
 

53.00 / 50 pcs 

Mini Vegetable Spring Rolls  
 

51.00 / 50 pcs 

Mini Vegetable Samosa  
 

51.00 / 50 pcs 

Mini Chicken Curry Puff  
 

51.00 / 50 pcs 

Vietnamese Spring Roll  
 

89.50 / 25 pcs 

Mozarella Cheese Stick  
 

37.50/ 25 pcs 

Indian Samosa  
 

94.00 / 50 pcs 

Chicken Tikka 116.00 / small 

Stir-fried Kai Lan with Oyster Sauce 35.00 / small 

Sweet & Sour Fish 65.00 / small 

Sweet & Sour Chicken 62.00 / small 

Seafood Fried Rice/Bee Hoon/Kway Teow 62.00 / small 

Szechuan Chicken 64.50 / small 

Stir-fried Black Pepper Beef 97.50/ small 

Fried Bee Hoon / Fried Rice / Hong Kong Noodle 56.00 / small 

Chicken Masala 82.00 / small 

Fish Masala 85.00 / small 

Steamed White Rice 16.50 /small 

Biryani Rice 22.50 / small 

Lamb Korma 110.00/small 

Vegetable Korma 73.00 / small 

Steamed Buttered Vegetables 51.00 / small 

Lo Han Chye 37.00/small 

Vegetable Pakora 52.00/ 50 pcs 

Palak Paneer 47.50 / small 

WESTERN HOT ITEMS  PRICE  

Chicken Breast Bites 68.50 / 50 pcs 

Fish Fingers 77.00 / 50 pcs 

Buffalo Whole Chicken Wings 102.50/ 50 pcs 

Chicken Jambalaya 96.00 / small 

Potato Wedges 33.00/ small 

French Fries 24.50/ small 

Macaroni & Cheese 53.00 / small 

Spaghetti & Tomato Sauce 48.00 / small 

Beef Lasagne 116.50 / small 

Vegetarian Lasagne 76.00 / small 



 
 

 

Beef Meat Balls with Tomato Sauce 68.00 / 50 pcs 

Crab Cakes with tartar sauce 133.50/ 50 pcs 

Mini Assorted Quiches Bacon & Brie, Asparagus & Ricotta, 

Spinach & Onion 

98.00 / 50 pcs 

Mini Sausage Roll 94.00 / 50 pcs 

ROAST  PRICE 

BBQ Pork Spare Ribs 41.50 / 1 kg 

Roast Leg of Lamb(min 2 kg) 53.00 / kg (min 2 kg) 

Roast Striploin Au Jus 76.50 / 1 kg 

SKEWERS  PRICE 

BBQ Prawn & Pepper Brochette 146.00 / 50 pcs 

Beef Kebabs 254.00 / 50 pcs 

Lamb Kebabs 88.00 / 50 pcs 

Teriyaki Chicken 85.00 / 50 pcs 

Seafood Skewer 145.50 / 50 pcs 

Vegetable Kebab  55.00 / 50 pcs  

TEX MEX  PRICE 

Nacho Bar Fresh Corn Chips, Hot Jalapeno Cheese Sauce, 

Guacamole, Sour Cream, Salsa 

59.00 / small 

Jalapeno Cream Cheese Poppers 108.00 / 50 pcs 

Tortilla Chips with Spinach & Artichoke Dip 51.00 / small 

Cheese Sauce 81.00 / large 

COLD APPETIZERS  PRICE 

Assorted Finger Sandwich – white bread 11.50 / dozen 

Assorted Finger Sandwich – whole wheat bread 13.50 / dozen 

Assorted Open Face Baguette Sandwich 39.50 / 25 pcs 

Mini Croissant Sandwich Ham, Chicken Salad, Tuna Salad 79.50 / 25 pcs 

Mini Pita Sandwich Ham, Tuna Salad, Turkey, Beef 52.00 / 25 pcs 

Smoked Cajun Beef with Cayenne Cream Cheese 96.00 / 50 pcs 

Vegetables Crudities Guacamole Dip & Blue Cheese Dips 51.00 / Small 

California Rolls Wasabi & Soya Sauce 82.00 / 50 pcs 

Fresh Poached Large Shrimp with Cocktail Sauce 118.00 / 50 pcs 

Assorted Canapés Shrimp, Smoked Salmon, Turkey, Beef, 

Ham, Caviar, Vegetables 

99.00 / 50 pcs 

Norwegian Smoked Salmon Assorted Condiments 117.00 / 50 pcs 

Hummus with Pita Bread 31.00 / kg 

Babaghanoush with Pita Bread 23.00 / kg 

Bruschetta 36.50 / 50 pcs 

Chicken Caesar Wrap 5.95 / per pc 

SALADS  PRICE 

Mixed Green Salad with Italian Dressing side 49.00 / kg 

Greek Salad 36.50 / kg 

Caesar Salad 49.00 / kg 

Mixed Bean Salad 16.00 / kg 

Waldorf Salad 20.50 / kg 

Vegetarian Pasta Salad 13.00 / kg 

Chicken Salad 19.00 / kg 

Tuna Salad 19.50 / kg 

Thai Beef Noodle Salad 17.50 / kg 



 
 

 

Thai Noodle Salad 12.50 / kg 

Thai Chicken Noodle Salad 15.50 / kg 

Grilled Vegetable Salad 26.50 / kg 

Coleslaw 13.00 / kg 

Potato & Chive salad 13.00 / kg 

Carrot & Raisin with Honey Dressing 13.50 / kg 

SAUCE  PRICE 

Caesar Dressing 15.50 / litre 

Cocktail Sauce 15.50 / litre 

Tomato Salsa 15.50 / litre 

Guacamole 39.95 / kg 

Bolognaise Sauce 14.50 / kg 

Blue Cheese Dressing 21.00 / per litre 

Mango Chutney 12.00 / (500 gm) 

DESSERTS  PRICE 

Selection Tropical Fruit Platter 52.50 / small 

Chocolate Mousse 36.00 / bowl 

Crème Brulee 25.00 / bowl 

Fruit Kebab 55.00 / 50 pcs 

Mini Assorted French Pastries 67.50 / 50 pcs 

Mini Fruit Tartlettes 52.50 / 50 pcs 

Brownies 98.00 / 50 pcs 

Chocolate Eclairs 52.50 / 50 pcs 

Danish Pastries 51.00 / 50 pcs 

Bagel with Cream Cheese / Jam 148.00 / 50 pcs 

Doughnuts 66.00 / 50 pcs 

Nutty Banana Bread 66.00 / 50 pcs 

Scones with Cream Cheese/Jam 52.00 / 50 pcs 

Muffins  

Blueberry , Bran, Chocolate, Mixed Berries , Apricot or 

Assorted 

52.50 / 50 pcs 

The Great American Cookies (Assorted Cookies)  

Chocolate Chunk, Oatmeal Raisin, Sticky Toffee, Double 

Chocolate Chunk 

82.00 / 50 pcs 

International Cheese Selection with Traditional Condiments 102.50 / small 

Bread Butter Pudding 32.00/ small 

 



 
 

 

Club Set Breakfast 
(minimum 20 people) 

 

Fresh Orange Juice 
 

 
 

Low Fat Yoghurt with Fruit Compote 

In Demitasse 
 

 
 

Bakers Basket 

Croissants, Danish Pastries, Muffins 

Served with Butter 

And a Selection of Preserves & Honey 
 

 
 

Three Eggs Scrambled, Served with Bacon, Sausages 

Hash Brown and Grilled Tomatoes Provencale 
 

 
 

Freshly Brewed Coffee 

& A Selection of Herbal Tea 

 

$25.00+ per person 



 
 

 

Continental Buffet Breakfast 
(minimum 30 people) 

 

Selection of Fruit Juices 

Orange, Apple, Grapefruit & Tomato 

 

 
 

Freshly Sliced Tropical Fruits 

 

 
 

Assortment of Natural & Fruit Yogurt 

 

 
 

Breakfast Cereal 

Served with Fresh Milk 

 

 
 

Bakers Basket 

Danish Pastries, Croissants, Muffins, Bagels, & Banana Nut Bread 

Served with Butter, a Selection of Preserves, 

Honey & Cream Cheese 

 

 
 

Freshly Brewed Coffee 

& A Selection of Herbal Tea 

 

$28.00+ per person 



 
 

 

International Buffet Breakfast 
(minimum 30 people) 

 

 

Selection of Fruit Juices 

Orange, Apple, Grapefruit & Tomato 

 

 
 

Fresh Sliced Tropical Fruits 

Fruit Yoghurt 

 

 
 

Bakers Basket 

Muffins, Banana Nut Bread, Croissants, & Danish Pastries 

Served with Butter and Selection of Preserves & Honey 

 

 
 

Fish Congee 

With Condiments on the side 

 

 
 

Assorted Steamed Dumpling 

Mee Goreng 

Crisp Grilled Bacon 

Chicken Sausages 

Country Fried Potatoes 

Grilled Tomatoes Provencale 

Scrambled Eggs with Chives 

Pancakes with Whipped Butter and Maple Syrup 

 

 
 

Freshly Brewed Coffee 

& A Selection of Herbal Tea 

 

 

$38.00+ per person 

 

 

 



 
 

 

 

 

Western Set Lunch 

Menu A 
 

(minimum 20 people) 
 

Freshly Baked Rolls & Butter 

 

Chunky Vegetable Soup 

 

 

 

Chicken Breast Picatta 

On Fettucine with Mushroom Sauce 

OR 

Panfried Fillet of Dover Sole 

With Lemon Thyme Sauce, Roasted Potatoes & Fresh Market Vegetable 

 

 

Chocolate Hazelnut Torte 

With Praline Sauce 

 

 
 

Freshly Brewed Coffee & Tea 

 

 

$40.00+ per person 



 
 

 

Western Set Lunch 

Menu B 
(minimum 20 people) 

Freshly Baked Rolls & Butter 

 

Seafood Salad 

With Thai Chilli Dressing 

 

 
 

Roast Beef Striploin 

With Burgundy Sauce, Mashed Potatoes & Medley of Fresh Vegetables 

OR 

Stuffed Chicken Breast 

With Spinach & Mushroom, Vegetable Sauce, Mashed Potatoes 

& Medley of Fresh Vegetables 

 

 

 
 

Warm Chocolate Cake 

With Vanilla Ice Cream 

 

 

 
 

Freshly Brewed Coffee & Tea 

 

 

$50.00+ per person 



 
 

 

Lunch International Buffet 

Menu A 
(minimum 30 people) 

 
Freshly Baked Rolls with Butter 

 

Appetizers 

Mesclun Salad 

Waldorf Salad 

Carrot & Raisin Salad 

Pasta Salad 

Assorted Dressings 

 

 

Hot Entree 

Spicy Chicken & Potato Curry 

Fragrant Steamed Rice 

Braised Ox-tail 

Oven Baked Sole Fillet with Citrus Segments 

Spinach Lasagne 

Stir Fried Hong Kong Noodles 

Stir Fried Lo Han Chye 

 

 

Desserts 

Fresh Sliced Fruit Platter 

Banana Upside Down Cake 

Chocolate Chip Cookies Tart 

 

Freshly Brewed Coffee & Tea 

 

 

 

$46.00+ per person 



 
 

 

Lunch International Buffet 

Menu B 
(minimum 30 people) 

 

 
Freshly Baked Rolls with Butter 

 

Appetizers 

Mesclun Salad with Assorted Dressings 

Greek Salad 

Tuna Russian Salad 

Glass Noodle with Chicken 

 

 

Soup 

Cream of Field Mushroom with Herb Croutons 

 

 

Hot Entrée 

Roast Leg of Lamb with Mint Sauce 

Teriyaki Salmon with Crispy Leek 

Chicken Tikka with Mint Yoghurt 

Stuffed Pork Loin with Prunes & Apricots, Apple Compote 

Beef in Red Wine Mushroom Sauce 

Lyonnaise Potatoes 

Vegetable Ratatouille 

 

 

Desserts 

Fresh Sliced Fruit Platter 

Double Lemon Custard Cake 

Mocha Molasses Shoufly Pie 

Treacle Tart 

 

 

Freshly Brewed Coffee & Tea 

 

 

$56.40+ per person 



 
 

 

Lunch International Buffet 

Menu C 
(minimum 30 people) 

 

 
Freshly Baked Rolls & Focaccia Bread 

 

Appetizers 

Caesar Salad Station 

Assorted Seafood Salad 

Grilled Vegetable Salad 

Three Bean Salad 

Thai Mango Salad 

 

 

Soup 

Minestrone Soup 

 

 

Carvery 

Roast Beef Striploin with Red Wine Sauce 

 

 

Hot Entree 

Roast Rack of Lamb with Savoury Cous Cous 

Stuffed Chicken Breast with Spinach & Mushroom 

Lemon Pepper Seabass with Wild Mushroom & Sherry Sauce 

Vegetable Fried Rice 

Stir Fried Egg Beancurd with Mushroom 

Penne Arrabiatta 

Roasted Rosemary Potato 

 

 

Desserts 

Fresh Sliced Fruit Platter 

Black Walnut Angel Food Cake 

Coffee Anise Cream Caramel 

Chocolate Chestnut Tarts 

Blueberry Blackberry Pie 

 

Freshly Brewed Coffee & Tea 

 

 

$66.70 + per person 



 
 

 

International Hi Tea 

Menu A 
(minimum 30 people) 

3.00 p.m. to 5.00pm 

 

 

 

Mini Vegetable Spring Rolls 

 

Mini Spinach Quiche 

 

Mini Tuna Empanada 

 

Chicken Tikka with Mint Sauce 

 

Assorted Finger Sandwich 

 

Stir Fried Vegetarian Hong Kong Noodles 

 

 

 
 

Assorted French Pastries 

 

 
 

 

Freshly Brewed Coffee & Tea 

Free flow soft drinks 

 

 

 

 

$31.00+ per person 

 

 

 

 

 

 



 
 

 

International Hi Tea 

Menu B 
(minimum 30 people) 

3.00pm to 5.00pm 

 

 

 

Club Made Mini Chicken Pie 

 

Assorted Mini Quiche 

 

Chicken Siew Mai and Har Kow 

 

Fish Goujon 

 

Assorted Finger Sandwich 

 

 

 
 

Assorted French Pastries 

 

Apple Turnover 

 

Assorted Mini Cookies 

 

Scones 

 

Chocolate Dip with Strawberry 

 

 
 

 

Freshly Brewed Coffee & Tea 

Free flow soft drinks 

 

$36.00+ per person 



 
 

 

Cocktail Reception 

Menu A 
(minimum 30 people) 

 

 
Hor d’oeuvres – Cold 

Caviar on Quail Eggs 

Stuffed Celery with Blue Cheese 

Tuna Salad on Cucumber Cup 

Chicken Salad in Cannoli 

 

 

 

Hor d’oeuvres - Hot 

Almond Coated Fish Fillet with Remoulade Sauce 

Chicken Teriyaki Brochette with Bell Pepper 

Blackened Beef Strip with Cajun Sauce 

Vegetarian Spring Rolls with Thai Chilli Sauce 

Mini Mushroom & Spinach Empanada 

Cheese, Onion & Tomato Tartlets 

 

 

 

Sweet 

Fruit Tartlets 

Crème Brulee 

Treacle Tart 

 

 

 

$39.95+ per person 



 
 

 

Cocktail Reception 

Menu B 
(minimum 30 people) 

 

 

 

 
Hor d’oeuvres – Cold 

Stuffed New Potatoes with Sour Cream & Caviar 

Mozarella, Prosciutto and Tomato on Baquette 

Smoked Salmon Mousse on Mushroom Cup 

Poached Prawn on Cucumber with Salsa 

Smoked Chicken Breast with Mango Salsa 

 

 

Hor d’oeuvres - Hot 

Scallops Wrapped Bacon with Hot Sauce 

Louisiana Crab Cake with Remoulade Sauce 

Chicken Croquette with Honey Mustard Sauce 

Shish Kebab with Mint Yoghurt Dip 

Indian Samosa 

Pear & Roquert Cheese Tartin 

 

 

Sweet 

Sliced Fresh Fruit Cube 

Chocolate Chestnut Tarts 

Pumpkin Cheese Tart 

Apple Phylo Dumpling 

 

 

$49.95+ per person 



 
 

 

Cocktail Reception 

Menu  C 

(minimum 30 people) 

 

 
Hor d’oeuvres – Cold 

Smoked Salmon Roses on Focaccia with Caper Mousse 

Parma Ham with Cream Cheese & Fig 

Smoked Cajun Beef with Julienne Bell Pepper & Spring Onion 

Crabmeat Rolls with Roasted Red Pepper 

California Rolls with Wasabi 

Tomato & Artichoke Bruschetta 

 

 

Hor d’oeuvres - Hot 

Prawn Tempura with Honey Ginger Soya Sauce 

Fish Amitrisari with Tartar Sauce 

Tandoori Lamb Chop with Mint Yoghurt Dip 

Chicken & Cheese Empanada 

Champignones Saute with Garlic & Parsley and White Wine 

Caramalized Onion and Brie Tart 

Asparagus Rolls in Salmon with Hollandaise Sauce 

 

 

Sweet 

Assorted French Pastries 

Chocolate Dip Strawberries 

Hazelnut & Apricot Tart 

Coffee Cream Cheese Cake 

 

 
$59.95+ per person 

 

 

 

 

 

 

 

 



 
 

 

Western Set Dinner 

Menu  A 
(minimum 20 people) 

 

Freshly Baked Rolls & Butter 

 

Baby Spinach 

With Walnut, Cranberry, Manchego Cheese & Raspberry Dressing 

 

 

 
 

Mushroom & Barley Soup 

 

 

 
 

Seabass with Mexican Tomato Sauce 

With Roasted Potato & Medley Vegetable 

 

OR 

 

Oven Roasted Rack of Lamb 

With Herb Crust, Roasted Potatoes & Fresh Market Vegetable 

 

 

 
 

Raspberry Parfait 

With Orange Coulis 

 

 

Freshly Brewed Coffee & Tea 

 

$60.00+ per person 



 
 

 

Western Set Dinner 

Menu B 
(minimum 20 people) 

 

 

Freshly Baked Rolls & Butter 

 

Smoked Salmon on Mesclun Green 

With Capers, Onion, Lemon Toast Rye Bread 

 

 

 
 

 

Creole Vegetable Soup 

 

 

 
 

Char-grilled Premium Sirloin Steak 

With Burgundy Sauce, Gratin Potatoes 

& Medley of Fresh Vegetables 

 

OR 

 

Stuffed Chicken Breast 

With Dates, Squash, Crabmeat 

Served with Artichoke Sauce, Barley Risotto & Broccoli 

 

 

 

Strawberry English Trifle 

 

 

Freshly Brewed Coffee & Tea 

 

$70.00+ per person 



 
 

 

 

Western Set Dinner 

Menu C 
(minimum 20 people) 

 

Freshly Baked Rolls with Butter 

Cream of Forest Mushroom Soup 

With herb croutons 

 

Salad Bouquet with Warm Seared Scallop 

Roasted pine nut & balsamic dressing 

 

Roasted Beef Tenderloin 

With Green Pepper Corn Sauce, Garlic Mashed Potato 

& Market Vegetables 

OR 

Seared Salmon Fillet 

With Crisp Leek, Sundried Tomato Hollandaise 

With Parmentier Potatoes & Market Vegetables 

 

Trilogy of Dessert 

 

Freshly Brewed Coffee & Tea 

 

$80.00+ per person 

 



 
 

 

Executive International Buffet 

Menu A 
(minimum 30 people) 

 

 
Freshly Baked Rolls & Focaccia Bread 

 

Appetizers 

Country Tossed Garden Salad 

Crab & Chicken Salad in Tomato 

Tuna Nicoise Salad 

Raw Mushroom & Bacon Salad 

Greek Salad 

 

 

Hot Entree 

Shrimp Provencale 

Sole Almandine 

Beef Goulash 

Chicken In Red Wine (Coq Au Vin) 

Pork Roulade Stuff with Bacon, Carrot, Celery, Onion & Cheese 

Mixed Vegetable 

Ritz Potatoes 

(Sauteed cube potato with onion & red pepper in butter) 

 

Desserts 

Fresh Sliced Fruit Platter 

Black Walnut Angel Food Cake 

Coffee Anis Cream Caramel 

Hazelnut & Apricot Tart 

 

 

Freshly Brewed Coffee & Tea 

 

 

 

$57.00+ per person 



 
 

 

Executive International Buffet 

Menu B 
(minimum 30 people) 

 

 
A Selection of Dinner Rolls and Focaccia Bread 

 

Appetizers 

Peach & Almond Salad 

(Spinach leave with peach, almond, grape & mushroom) 

Italian Seafood Salad 

Salade Astoria 

(Grapefruit, pear & bell pepper, hazelnuts & endive lettuce) 

Roasted Asparagus Salad 

Mixed Cherry Tomato Salad 

 

Carvery 

Pepper Crusted Beef Striploin with Red Wine Jus 

 

Hot Entree 

Lemon Pepper Seabass with Wild Mushroom Sherry Sauce 

Braised Short Rib with Onion & Carrot 

Duck A’la Orange 

Teriyaki Grilled Lamb Chop 

Chicken Florentine Twist 

(Chicken breast stuffed with spinach, cheese & smoked salmon) 

Broccoli with Hollandaise Sauce 

Lyonnaise Potatoes 

 

Desserts 

Fresh Sliced Fruit Platter 

Double Lemon Custard Cake 

Chocolate Chestnut Tart 

Moche Molasses Shoufly Pie 

Ricotta Pudding 

 

Freshly Brewed Coffee & Tea 

 

 

$67.00+ per person 



 
 

 

Executive International Buffet 

Menu C 
(minimum 30 people) 

 

 
A Selection of Dinner Rolls and Focaccia Bread 

 

Appetizers 

Warm Spinach Salad 

Lobster Salad 

Parisian Beef Salad 

Grilled Artichoke Salad 

 

Soup 

Clear Vegetable Soup 

 

Carvery 

Roast Beef Prime Rib 

 

Hot Entree 

Assorted Seafood Thermidor 

Braised Veal Ossobucco 

Chicken Breast Stuffed with Crayfish, Camembert Cheese 

Roast Rack of Lamb with Herb Crusted 

Lemonade Pork Chops 

Roasted Squash 

Delmonico Potatoes 

Cauliflower Au Gratin 

Desserts 

Fresh Sliced Fruit Platter 

Banana Upside Down Cake 

Chocolate Chip Cookies Tart 

Blueberry Blackberry Pie 

Coffee Cream Cheese Cake 

 

Freshly Brewed Coffee & Tea 

 

$77.00+ per person 

 


