
W E D D I N G  M E N U

LONG TABLE SIT DOWN MENU - SERVED





S I T  D O W N  PAC K AG E S
PA C K A G E  I N C L U S I V E :

* 	 C h o i c e  o f  C h e f ’s  e x c l u s i v e l y - c r a f t e d  D e l e c t a b l e  S i t  D o w n  S e t  M e n u

* 	 E l e g a n t  F i n e - D i n i n g  Ta b l e  S e t - Up  C o m p l e t e  w i t h  P o r c e l a i n  Wa r e , 
S t a i n l e s s  S t e e l  C u t l e r i e s  &  G l a s s w a r e

* 	 C o m p l i m e n t a r y  f o o d  t a s t i n g  o f  c h o s e n  m e n u  f o r  2  p e r s o n s  p r i o r  t o  e v e n t 

* 	 0 1  M a n a g e r  I n - C h a r g e

* 	 0 1  S e r v i c e  S t a f f  p e r  1 0  P a x

* 	 0 1  C h e f  O n  S i t e  p e r  2 0  P a x

* 	 I n c l u s i v e  o f  L o n g  Ta b l e s  w i t h  I v o r y  S k i r t i n g  a n d  G r e y  T i f f a n y  c h a i r s  f o r 
G u e s t s

* 	 Fr e s h  Ta b l e  F l o r a l  P r o v i d e d 

* 	 Fr e e  F l o w  o f  N o n - A l c o h o l i c  B e v e r a g e  T h r o u g h o u t

* 	 C a t e r i n g  &  Tr a n s p o r t a t i o n  C h a r g e s  I n c l u s i v e



Herbal Chicken Soup

Nai Bai 

Wok-fried Salted Egg Rice Stir-fried Prawns



Roasted Chicken

Crispy Seabass



6 - c o u r s e  H a p p i n e s s  M e n u  -  $ 7 5 . 0 0 +  p e r  p a x 
(m i n i m u m  1 0 0  p a x )

Tr i o  Pl atter
Tobiko Cold Tofu with Century Egg Emulsion, 
 Marinated Chuka Seaweed,  
Vegetable Spring Roll with Thai Sweet Chilli Sauce

Ve g e t ab l e
Steamed Chinese Spinach 
with Braised Shiitake Mushroom in Oyster Sauce

Ch i cken
Oriental Roasted Chicken 
with Five Spice Salt with “Doubanjiang” Chilli 

Fis h
Deep-fried Barramundi
with Superior Soya Sauce and Crispy Ginger

St ap l e
Braised Ee-Fu Noodles
with Spring Vegetables and Straw Mushroom

D e ss er t
Chilled Cheng Teng
with Dried Logan, White Fungus, Red Dates, Goji Berries and Candied Melon

A d d - O n
D o u b l e  B o i l e d  H e r b a l  C h i c k e n  S o u p  -  $ 1 0

L a k s a  Pu m p k i n  S o u p  w i t h  B l u e  S w i m m e r  C r a b  a n d  K a l e  C r i s p  -  $ 1 1

T h i c k  F i s h  M a w  &  C r a b  S o u p  -  $ 1 2



6 - c o u r s e  Pr o s p e r i t y  M e n u  -  $ 9 8 . 0 0 +  p e r  p a x 
(m i n i m u m  6 0  p a x )

5  Hap p ine ss  C omb inati on  Pl atter
Tobiko Cold Tofu with Century Egg Emulsion, 
Marinated Jellyfish, 
Chicken Roulade with “Dang Gui” Sauce, 
Crispy Seafood Money Bag , 
Vegetable Spring Roll with Thai Sweet Chilli Sauce 

Ve g e t ab l e
Steamed Broccoli in Oyster Sauce
with Braised Bai Ling Mushroom 

S e a f o o d
“Typhoon Shelter” Ocean Prawn  
with Onion, Chilli, Scallion and Crispy Garlic  

Fis h
Deep-fried Barramundi in Nonya Assam Chili Sauce 
with Pineapple and Pickled Cucumber

St ap l e
Braised Longevity Noodles
with Spring Vegetables and Shiitake Mushroom 

D e ss er t
Signature Mango Sago
with Pomelo, Sago and Fresh Mint 

A d d - O n
D o u b l e  B o i l e d  H e r b a l  C h i c k e n  S o u p  -  $ 1 0

L a k s a  Pu m p k i n  S o u p  w i t h  B l u e  S w i m m e r  C r a b  a n d  K a l e  C r i s p  -  $ 1 1

T h i c k  F i s h  M a w  &  C r a b  S o u p  -  $ 1 2



7 - c o u r s e  B o u n t i f u l  M e n u  -  $ 1 0 8 . 0 0 +  p e r  p a x 
(m i n i m u m  6 0  p a x )

5  S ig nature  C omb inati on  Pl atter
Marinated Baby Octopus, 
Osmanthus Egg with Mock Shark Fin,  
Cold Cut Sliced Beef Shin with Mala Sauce, 
Yam Basket with Ocean Scallop, 
Seafood “Charcoal” Youtiao with Citrus Mayonnaise 

S o up
Thick Fish Maw & Blue Swimmer Crab Soup

Ve g e t ab l e
Nai Bai Vegetables
with Braised Sea Cucumber, Wolfberries and Oriental Sauce

S e a f o o d
Honey Wasabi Prawn Ball  
with Tobiko and Rice Puff 

Fis h
Deep Fried Black Grouper 
with Superior Soya Sauce and Crispy Ginger

St ap l e
Steamed Lotus Leaf Rice 
with Baby Abalone, Chinese Chicken Sausage, Chestnut and Shiitake Mushroom 

D e ss er t
Chilled Double Boiled Nashi Pear
with Peach Gum, Dried Logan, White Fungus, Red Dates, Goji Berries and Apricot Kernel 

A d d - O n
D o u b l e  B o i l e d  H e r b a l  C h i c k e n  S o u p  -  $ 1 0

L a k s a  Pu m p k i n  S o u p  w i t h  B l u e  S w i m m e r  C r a b  a n d  K a l e  C r i s p  -  $ 1 1

T h i c k  F i s h  M a w  &  C r a b  S o u p  -  $ 1 2



Freshly Baked Bread Roll

Beet Root Salad (V)

Noisette of Maple Glazed Salmon Oven Roasted Chicken Roulade Supreme

Sous Vide Pacific Prawn and Mashed 
Timbale Avocado, Slow Cooked Grapes



Baked Portobello Mushroom (V)

Fresh Cut Fruits (V) Dark Chocolate Cake Slice (V)

Earl Grey Panna Cotta (V)



3  C o u r s e  We s t e r n  S e t  M e n u  -  $ 9 5 . 0 0 +  p e r  p a x 
(m i n i m u m  1 0 0  p a x )

Fre s h l y  B a ke d  Bre a d  R o l l  w ith  Butter

S a l a d  &  Ap p e tis er  ( Cho i c e  o f  1 )
Pan-Seared Pacific Scallop with Celeriac Mousseline 
Micro Yellow Frisee Daikon Cress laced with Plume Tomato Mango Dressing

Sous Vide Pacific Prawn
and Timbale Avocado, Slow Cooked Grapes with Micro Leaf and Passionfruit Gel

Beet Root Salad
with Orange Segments and Honey Mustard Dressing 

Ma in  Entré e  ( Cho i c e  o f  1 )  –  Pre  O rd er s  R e qu ire d
Noisette of Maple Glazed Salmon 
served with Seasoned Vegetables & Yuzu Beurre Blanc

Oven Roasted Chicken Roulade Supreme 
stuffed with Prawn Mousse and Chestnut, Australian Asparagus Spear, Burnt Pearl Tomato and 
Quenelle Carrot infused with Aux Cherry Sauce

Baked Portobello Mushroom
stuffed with Mashed Potato and Parmigiano Cheese and Australian Flinders Shiso Salad drizzled 
with Honey Lime Capsicum Coulis

D e ss er t  ( Cho i c e  o f  1 )
Dark Chocolate Cake Slice
laced with Chocolate Sauce & Pistachio Tuile

Earl Grey Panna Cotta
with Chocolate Shaving & White Chocolate Balls

Fresh Cut Fruits

B e ver a g e s
Fruit Punch
Coffee & Tea
Iced/Warm Water



4  C o u r s e  Pr e m i u m  We s t e r n  S e t  M e n u  -  $ 1 3 0 . 0 0 +  p e r  p a x 
(m i n i m u m  6 0  p a x )

Fre s h l y  B a ke d  Bre a d  R o l l  w ith  Butter

S a l a d  &  Ap p e tis er  ( Cho i c e  o f  1 )
Pan Roasted Pacific Scallop Avocado Wasabi Mousse 
with Tobiko, Mango & Cucumber Relish, Micro Cress Salad and Pickled Onion

Peach Salad
Caramelised Stone Fruit, Heirloom Tomatoes, Mesclun Leaves in White Balsamic-Yuzu Dressing

S o up
Mushroom Tentsuyu Broth
with Daikon & Chopped Chive

Ma in  Entré e  ( Cho i c e  o f  1 )  –  Pre  O rd er s  R e qu ire d
Baked Honey Miso Cod Fish
with Sautéed Truffle Shoyu Mushroom, Sake Clam Beurre Blanc, Vine Tomatos, Herb Crushed 
Potato

36hrs Slow-Cooked Angus Short Rib
Grilled Provencal Vegetable, Horseradish Crème, Vine Tomato, Herb Crushed Potato

Forest Tart
Creamy Medley of Mushroom with Melted Cheddar, Roasted Carrot, Herbed Coulis

D e ss er t  ( Cho i c e  o f  1 )
Raspberry Cheese Tart
Basil Crème Anglaise, Spiced Crumble, Fresh Berries

Fresh Cut Fruits

B e ver a g e
Iced Lemonade 
Coffee & Tea
Iced/Warm Water



For enquiries, please call 6411 4994 or 
email sales@skcatering.com

www.skcatering.com SKCatering.sg


