
EXPERIENCE THE MAGIC OF THE SEASON
WITH EXQUISITE DELIGHTS MADE FOR YOU

CHRISTMAS MENU



RACCOLTO
DESIGNED TO ACCOMODATE 8-10 PAX

$198++ $228++  

Signature Chunky Crawfish Salad
Fresh Garden Mesclun, Homemade Mango 
Dressing, Kaffir Lime Leaf & Kalamansi

Amici Penne Napolitana
Turkey Ham, Organic Capsicums, Garlic Chips

Pomme Puree with Smoked Red Cheddar Cheese
Turkey Jus, Italian Parsley

Maple Glazed Honey Baked Ham
With Sarsaparilla Cooked Pineapples

FANTHAISTICO
DESIGNED TO ACCOMODATE 8-10 PAX

Signature Chunky Crawfish Salad
Fresh Garden Mesclun, Homemade Mango 
Dressing, Kaffir Lime Leaf & Kalamansi

Pad Thai Style Fusilli
Crushed Peanut, Blue Swimmer Crab, Fresh Lime, 
Chives & Appetizing Pad Thai Sauce

Thai Green Curry Marinate Roasted Potatoes
Fresh Thai Basil, Chilli & Cilantro

Maple Glazed Honey Baked Ham
With Sarsaparilla Cooked Pineapples

PARTY PACK



BLANC
$59++ PER PAX | MINIMUM OF 20 PAX

Stracciatella With Marinate Trio Tomato
Manuka Honey Balsamic, Arugula, Yellow 
and Red Cherry Tomato

Signature Chunky Crawfish Salad 
Fresh Garden Mesclun, Homemade Mango 
Dressing, Kaffir Lime Leaf & Kalamansi

Oven Baked Herb Crusted Norwegian Salmon
Served With Vine Tomatoes, Leeks and Fennel 
Ragout, Lemon and Dill Beurre Blanc Sauce

Seafood Mariscos
Market Seafood with Homemade Tomato Cream 
Sauce & Garlic Herb Croutons

Roasted Angus Beef Striploin
Served With Ragout of Assorted Mushroom and
Roasted Root Vegetables

Pomme Puree with Smoked Red Cheddar Cheese
Turkey Jus, Italian Parsley

Amici Penne Napolitana
Turkey Ham, Capsicums, Garlic Chips

Local Fusion

Oven Roasted Citrus Lemongrass Turkey Breast
Served With Turkey Gravy, Cranberry Sauce and 
Roasted Vegetables

Pineapple Fragrant Basmati Fried Rice 
with Shredded Chicken
Fried Shallot, Spring Onion and Cashew Nuts

Dessert

Artisanal Yule Log Cake

Beverages 
(available for buffet only)

• Infused Peach Muscat 
• Infused Grapefruit with Pomelo 
• Yuzu Juice
• Lime Juice

CHRISTMAS BUFFET

RACCOLTO
DESIGNED TO ACCOMODATE 8-10 PAX

$198++

Signature Chunky Crawfish Salad
Fresh Garden Mesclun, Homemade Mango 
Dressing, Kaffir Lime Leaf & Kalamansi

Amici Penne Napolitana
Turkey Ham, Organic Capsicums, Garlic Chips

Pomme Puree with Smoked Red Cheddar Cheese
Turkey Jus, Italian Parsley

Maple Glazed Honey Baked Ham
With Sarsaparilla Cooked Pineapples

ROSE
$18++ PER PAX | MINIMUM OF 100 PAX

Oven Baked Cajun Rubbed Turkey Breast
Served With Savoury Giblet Sauce and 
Cranberry Compote

Oven Baked Basa Fish Fillet with 
Homemade Old Bay Seasoning
Served With Cream Sauce and Roasted Leeks

Mixed Herbs Saffron Rice with 5-Spiced 
Soaked Raisins & Nuts
Served With Crushed Cashew Nut, Fried Shallots 
& Fresh Parsley

Broccoli & Cauliflower Infused Butter 
Pepper Sauce and Almond Flake

White Chocolate Mousse with Strawberry Filling

CHRISTMAS BUFFET

ROUGE
$26++ PER PAX | MINIMUM OF 20 PAX

Valencia Orange & Grapefruit Mesclun Salad
Pomegranate, Orange and Grapefruit Segment, 
Ricotta and Cranberry

Famous Citrus & Fresh Herb Turkey Breast
Served With Savoury Giblet Sauce and 
Cranberry Compote

Del Monte Pineapple Basa Fish with Cranberries
Served With Orange Hollandaise and Roasted Leeks

Wok Fried Sliced Beef Striploin with Ginger 
Onion Teriyaki Sauce
Yellow Daikon, Mix Sesame, Cherry Tomato

Pomme Puree with Smoked Red Cheddar Cheese
Turkey Jus, Italian Parsley

Air Flown Organic Trio Cauliflower and Broccoli
Turkey Jus, Italian Parsley

Puttanesca Spaghetti
Pitted Olive Sliced, Minced Anchovy, Homemade 
Roma Tomato Sauce

White Chocolate Mousse with Strawberry Filling

CHRISTMAS BUFFET

BUFFET MENU



STRACCIATELLA WITH MARINATE TRIO TOMATO 
AND SWEET BASIL | $58++
Manuka Honey Balsamic, Arugula, Yellow and 
Red Cherry Tomato

WHOLE SEABASS (800G - 900G) | $68++ 
• Meuniere Sauce
• Salt Baked

HALF SHELLED SCALLOP WITH LEMON 
BUTTER SAUCE | $38++ 
Chopped Chive and Garlic Chips

MAPLE GLAZED HONEY BAKED HAM | $68++ 
With Sarsaparilla Cooked Pineapples

SEAFOOD MARISCOS | $58++ 
Market Seafood with Homemade Tomato Cream 
Sauce and Garlic Herb Croutons

WHOLE TURKEY | $118++ 
CHOICE OF:
• The Traditional
• Truffle Sage Butter
• Citrus Fresh Herb    

CABAÑA LAS LILAS GRAIN FED ARGENTINA 
ROASTED RIBEYE | $108++ 
Southern Spice, Natural Jus, Roasted Roots Vegetables 

OVEN BAKED HERB CRUSTED NORWEGIAN 
SALMON 800G-900G | $98++ 
Served With Vine Tomatoes, Leeks and Fennel 
Ragout, Lemon and Dill Beurre Blanc Sauce 

ARTISANAL YULE LOG CAKE | $78++ 
• Choco Ginger Praline Cherry Log Cake
• Mango Pineapple Coconut Log Cake 

ADD-ON



NO.5 SENOKO ROAD #06-04A SINGAPORE 758137 

BRANDS FOR GOOD
BEST CATERER,  S INGAPORE TATLER ' S
SINGAPORE SERVICE STAR AWARD
SPIRIT  OF ENTERPRISE AWARD
SINGAPORE' S OUTSTANDING ENTERPRISE 

CERTIF IED BY -  HALAL SINGAPORE 
ISO 22000:  2018 | BIZSAFE LEVEL  4 

S I NGAPORE

FOR MORE INFORMATION, PLEASE REFER TO OUR 
MANPOWER PRICE  L IST  OR CHECK WITH OUR SALES TEAM 
AT +65 639 0 130 8  OR VIA EMAIL  AT SALES@AMICI.COM.SG . OUR SUSTAINABILIT Y COMMITMENT

AMICI  IS  DEDICATED TO SUSTAINABIL IT Y,  INTEGRATING ECO-FRIENDLY 
PRACTICES IN OUR OPERATIONS TO PROVIDE DELICIOUS FOOD WHILE 
PROMOTING A HEALTHIER PLANET.

TERMS & CONDITIONS

• PHOTOS SHOWN ARE FOR ILLUSTRATION PURPOSES ONLY.   
• PRICE IS  SUBJECT TO 10% CATERING SERVICE CHARGE AND 

PREVAIL ING GST.  
• AMICI  EVENTS & CATERING RESERVES THE RIGHT TO REPLACE MENU 

ITEMS SHOULD THEY BE UNAVAILABLE AT THE T IME OF THE EVENT OR 
CHANGE THE TERMS & CONDITIONS AT OUR SOLE DISCRETION 
WITHOUT PRIOR NOTICE.   

@amic icater ingsg

FIND US ON:

AMICI .COM.SG
SCAN FOR MORE INFORMATION


