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INTERNATIONAL
SEMINAR - A

Full Day Seminar (2 Tea 1 Lunch) $35++ Per Guest for Minimum 30 Guests
Half Day Seminar (1 Tea 1 Lunch) $28++ Per Guest for Minimum 30 Guests

**refer to High Tea Selection (page 5) for Tea Break session items
**Choices of any 3 items per Tea Break session
**Tea Break comes with complimentary Coffee and Tea

APPETIZER | SALAD
Amici Chef's Garden Salad (V)

HOT SELECTIONS
Fragrant Wok Golden Fried Rice (V)

Kung Pao Chicken with Cashew Nut

Baked Basa Fish with Citrus Hollandaise Sauce

Braised Mixed Vegetable (V)

Golden Crispy Tofu with Wasabi Eggless Mayonnaise (V)

DESSERT
Red Velvet Cake (V)

BEVERAGES
(Choice of 2 for Above 100 Guest)

Orange Juice | Apple Juice | Iced Passion Fruit Tea
Honey Yuzu | Green Tea

Subjected To Delivery, Catering Fee and GST
*For Delivery, Manpower, and Logistics add-on charges, kindly refer to our Standard Package list

Package includes:

- Complete buffet setup

- Full set of Bio-Degradable utensils

- Thematic decoration and colour theme



WESTERN SEMINAR - A

Full Day Seminar (2 Tea 1 Lunch) $35++ Per Guest for Minimum 30 Guests
Half Day Seminar (1 Tea 1 Lunch) $28++ Per Guest for Minimum 30 Guests

**refer to High Tea Selection (page 5) for Tea Break session items
**Choices of any 3 items per Tea Break session
**Tea Break comes with complimentary Coffee and Tea

SALAD

Chef’'s Seasonal Mesclun Salad (V)

Served with Cherry Tomatoes, Cucumber, Sweetcorn, Croutons
Thousand Island, Japanese Sesame Dressing and Lemon Dressing

HOT SELECTION

Penne Pasta with Wild Mushroom Aglio Oli (V)

Slow Cooked Chicken Cacciatore

Oven Baked Basa Fish Fillets with Lemon Pepper

Sous Vide Vegetable with Virgin Olive Oil (V)

Roasted Potatoes with Bell Peppers and Baby Corn (V)

DESSERT
Chocolate Decadent Cake (V)

BEVERAGES
(Choice of 2 for Above 100 Guests)

Orange Juice | Apple Juice | Iced Passion Fruit Tea
Honey Yuzu | Green Tea

Subjected To Delivery, Catering Fee and GST
*For Delivery, Manpower, and Logistics add-on charges, kindly refer to our Standard Package list

Package includes:

- Complete buffet setup

- Full set of Bio-Degradable utensils

- Thematic decoration and colour theme



ASIAN SEMINAR - B

Full Day Seminar (2 Tea 1 Lunch) $45++ Per Guest for Minimum 30 Guests
Half Day Seminar (1 Tea 1 Lunch) $38++ Per Guest for Minimum 30 Guests

**refer to High Tea Selection (page 5) for Tea Break session items
**Choices of any 3 items per Tea Break session
**Tea Break comes with complimentary Coffee and Tea

APPETIZER | SALAD
Potato Chickpea Salad (V)
Barley with Prawn and Mango Salad

HOT SELECTION

Golden Egg Yolk Fried Rice

Braised “Yee Fu” Noodles with Mushrooms (V)

Stir fried Chicken with Lychee Ginger Tomato Sauce
Brunei lkan Sambal Basa Fish with Spicy Tamarind
Wok Fried Bok Choy with Wild Mushroom (V)

Deep Fried Yam Scallop

DESSERT
Vanilla Lemon Blueberry Cake (V)

Mango Pudding with Aloe Vera Cup (V)

BEVERAGES
(Choice of 2 for Above 100 Guests)

Orange Juice | Apple Juice | Iced Passion Fruit Tea
Honey Yuzu | Green Tea

Delivery Charges Apply
*For Delivery, Manpower, and Logistics add-on charges, kindly refer to our Standard Package list

Package includes:

- Complete buffet setup

- Full set of Bio-Degradable utensils

- Thematic decoration and colour theme



WESTERN SEMINAR - B

Full Day Seminar (2 Tea 1 Lunch) $45++ Per Guest for Minimum 30 Guests
Half Day Seminar (1 Tea 1 Lunch) $38++ Per Guest for Minimum 30 Guests

**refer to High Tea Selection (page 5) for Tea Break session items
**Choices of any 3 items per Tea Break session
**Tea Break comes with complimentary Coffee and Tea

APPETIZER | SALAD

Chef's Seasonal Mesclun Salad (V)
Served with Cherry Tomatoes, Cucumber, Sweetcorn, Croutons
Thousand Island, Japanese Sesame Dressing and Lemon Dressing

Vine Ripened Roma Tomato with Mozzarella,

HOT SELECTION

Saffron Pilaf with Nuts and California Raisins (V)
Chicken Meatball Lagsana

Oven Baked Chicken Fillet with Wild Mushroom Sauce
Golden Pumpkin Prawn

Baked Salmon with Citrus Hollandaise Sauce

Medley of Root Vegetables infused in Thyme Qil (V)

DESSERT
A Cup Of Cino(V)
Vanilla Panna Cotta with Berry Cup (V)

BEVERAGES
(Choice of 2 for Above 100 Guests)

Orange Juice | Apple Juice | Iced Passion Fruit Tea
Honey Yuzu | Green Tea

Delivery Charges Apply
*For Delivery, Manpower, and Logistics add-on charges, kindly refer to our Standard Package list

Package includes:

- Complete buffet setup

- Full set of Bio-Degradable utensils

- Thematic decoration and colour theme



INTERNATIONAL
SEMINAR - C

Full Day Seminar (2 Tea 1 Lunch) $55++ Per Guest for Minimum 30 Guests
Half Day Seminar (1 Tea 1 Lunch) $48++ Per Guest for Minimum 30 Guests

**refer to High Tea Selection (page 5) for Tea Break session items
**Choices of any 3 items per Tea Break session
**Tea Break comes with complimentary Coffee and Tea

APPETIZER | SALAD
Vine Ripened Roma Tomatoes with Mozzarella & Fresh Basil (V)
Chicken Pop Corn with Honey Mustard Mayo

soup
Mushroom Soup with Crouton (V)

HOT SELECTIONS
Tumeric Rice with Cranberry and Rasin (V)

Slow Cook Angelica Sakura Chicken Roulade

Herb Crusted Salmon with Sautéed Asparagus and Dill Hollandaise
Work Fried Asparagus with Scallop in XO Sauce

Sous Vide Lamb Fore-Shank

Seafood Medley Tossed in Citrus Sauce

DESSERT
Mango Pudding with Aloe Vera Cup (V)
Chocolate Decadent Cake (V)

BEVERAGES
(Choice of 2 for Above 100 Guest)

Orange Juice | Apple Juice | Iced Passion Fruit Tea
Honey Yuzu | Green Tea

Delivery Charges Apply
*For Delivery, Manpower, and Logistics add-on charges, kindly refer to our Standard Package list

Package includes:

- Complete buffet setup

- Full set of Bio-Degradable utensils

- Thematic decoration and colour theme



JANDWICHES

imoked Jalmon Capers Cream Cheese

Layened with smoked salmaon, cream chease, cucumbar and fresh
di

Asion Classic Teryaki Chicken

Tander chicken dremas with teryali souce with gorden weggie.
Truffle Egg Mayo

Boded egg with crearmy fuifie mopelinass with fomato and
garden vepgis

Yegelarlan

ltalian classic Caoprese Sandwich V)

Bosil pasto, griled buffoio momoredo, fomoio sices.
ngad’bcrm’:,mlgmu salkd,

Wild Mushroom Griled Veggie Delight [V)

A combination of saulé mushroom, griled I

cchiniwith Gorden Veggee and Cheese

Bread Chaose 1 Only

Butter Croissants | Focaccia | WhifeBread
Triple Decker Jandwich |WhiteBread)

Chicken, Turkey Bocon, Coleslow, Tomato, Red onion,
Lethsce mnclosed in thick bread with thick dice of toast
oebaman

MTHI SLIDEE | BURGER

Miini Zider | Bunger

Teriyaki Chicken Burger

Tender chicken dreses with fedyoid souce with gorden veggie ond
chamase.

Black P:p&r BeefBurger

Grilad baef potties with onlon fopping with cheese leffuce and

Lﬁgmmr D DpET SOLCE.

Loksher Boll
iptll&ag‘tfger Meat in lemon mayo top with ebiko roe sareed in Hricche roil

flo Beef 2oy Burger [Vegan)
Grifed vegeforkon soy potties onion fopping with cheese, leffuce,

L. L P =

TORTILLA WRARP

imoked Salmon Wrap

Smoked salmon sundnied fomato wrops with red cobbage.

Cilantro Pesto Chicken Wrop sl

Marnafed chicken wrops with cllanfro pesio and garden veggie.
Turkey Cranbemy Wrop

With fomatoes and Mbed Legves.

Yegeladagy

Cottoge Chease Spinach Wrap |V)

Creamy colfope cheese wrops with spinoch, fresh herbs, and ganden
veggie.

Middle East Hummus Wrap |V)

Gilad eggplant, o bell papper. pardey, red onlon, gorden veggls
WTap.

Mushroom & Honey Mustard Wrap [V

Soudeed wikd mushroom drizze with honey mushand wrop with garden
veggie.

Wrap Choose 1 Only

Sundried Tomafo Basil | Spinach Heros

STAPLE

Dy Mee Siom with Kuchai ond Dried Beancurd ik
Signoture Dried Laksosk

Chicken Ghrlinous Rice In Lotus Leaves

Vegelaradl

Fried Maloy Shye Mee Goreng [V)

Ying Thou Bee Hoon with Shitake Musheoom |V

Chee Cheong Fun derved with 3weet Souce and Jamibal
Chili [¥]

ETEAM

Shittake Chicken Siew i
Ieafood Jimw Mai

Prawmn Treosure

Corystal Prown Dwmpling

STEAM

Wegelariall

Ateam Yam Cake V)
Plont-Base Chor Jiew Paw |Vl

Dumpling Zpinoch (V)

APPETIZFR | HOT ENTREE

Chicken Chipolota Jousoge

Chicken Meatball

BeefMeatbal

Chicken Mid Joint Wing

Cuttiefish Eall

Sauvce Choose 1 Only

Honey BMustard | Barbegue Souce | Pomodore Sowce | CThik
Crob Souce

Tedyalkd Chicken Yalkitor sl

Boked Icallop in Shell with Chesze W

Vegelariag ¥

Pan Fried Gyozo Served with gingerand Yiregar V]
Tordilla Corn Chips with Hocho Chesse and Tomato Zalsa [V)
Potalo Wedges Serve with Wasabi Mayo (V)

Disco weet Potaobo Fries V] ol

rav ¥

Cohilli Crak Pail

HE Char ey Chicken Pau
Vegelaria

ini Liv Zha Paw |V)
Plant-Base Char Si=w Paw [V)
Mini Lotus Paste Pauw |¥]

crzey ¥

Eregded Prown Boll s

Crispy Chicken Money Pouch

Lemon Gross Chicken Skewer

Yam Dumping with Chicken Barb=que Fling
Breoded Torpedo Prown with Wasabi Mayo
Vegelarianll

Vegetobke Wanton (V]

Mini Pofato Curry Puff (V)

Curry Samosa [V)

Mini Cocktail Spring Roll with Chili Cip (V)
Plani-Bose Boked BBG Chicken Puff |¥)

HOMFEMADE SWEETS

Apple Cromble Tart

Aszorbed Mini Fruit Tark

Chocolate Decadent

Carame| Mt Tart

Red Vehet Coke

Vanilla Lemon Buebemy |(Vegon)

langeo Pudding

Vanrilla Panna Cotio with Bemes Compote

Vegelariadl

Cherng Teng with White Fungus, Red Dates, Dred Longan [V)
Beon Curd, Ginko Huts Barddey Soup [¥]

Choose 1 Only

Hot | Chilled

Chiled Mongo Pomelo Sago [V]



BEVERAGE 52 Par Guast Infused Peach Muscot [Thiled)

Size:inl Brewed Coffee= [Hof) Yuzw Juice |Chiled]

Fine Tea |Hat| o . Lime Juice [Chil=d)

Infused Grapefuit with Pomelo |Chilled] Frach Froits Infused Waoier |[Chillad |
Delvery Charges Apply

itern requires power point

Packaoge includes:

- Complete buffet s=hwp with tobles & slegant presentofion
- Chafing dishes for hot food ronge

- Full s=t of Bio-Degradable viensis

Extra Charges

- S=rvice Staff in Ful Uniform — 3 Howrs - $180.00

- Fudl s2t porcelain crockery, 5fs cublery & glasses - $§ perset

- Upgrode coffe= machine and 4 selecfion t=a bag - $2 per pox per selecfion






