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TEA & KITCHEN CO.

Terms & Conditions
Prices
.Prices are subjected to change and prevailing VAT charge.

Delivery Services
1. Delivery is free within a 3 km radius.

EMPERORS CENTRAL KITCHEN CATERING

070 837238 / 070 838 184

2. Applied transportation fee of $XXX onwards depending on distance.

Payment Processing

1. We only accept VISA, MASTERCARD or ABA payments.
2. We can ensure accuracy in our billing as all our transactions are automatically processed.

Reservations

Orders must be made at least 3 to 7 working days prior to function date.

Cancellation of Orders

A cancellation fee of 50% the total billed amount (excluding VAT) is chargeable for any cancellation made less than 5
working days (excluding Saturday and Sunday) from date of event, and 100% for any cancellation made less than 1 working day.

Confirmation of Orders
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Feedback
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aEENRESUMUINEgIAIY +855 (0) 69 697 969, Email: chantra.t@wongandmeas.com

mimiGiu ppEumijsEag:io n D

HALF DAY SEMINAR BUFFET
MORNING TEA / AFTERNOON TEA + LUNCH

HIUMIR[ESINNS{fii / MORNING TEA BREAK

AMIBINBANGNSRUNTA  CHICKEN HAM & CHEESE SANDWICH
miansmufuismis STEAMED CRAB MEAT CORIANDER DUMPLING
gonimiicn BANANA CAKES

miy mhdm BREWED ARABICA COFFEE

(FRESHLY BREWED WITH AN ARABICA COFFEE BLEND)

HOT ENGLISH BREAKFAST TEA
(FRESHLY BREWED ENGLISH TEA)

inndiga (il)

HIUMAGALi / LUNCH

TUaNGNE (s, imitams,
SMUMWHHMENGUANENAAI)

WALDORF SALAD
(FRESH APPLES, WALNUTS, RAISIN WITH LETTUCE)

nwirwhwg BUTTERFLY BLUE PEA RICE

micnGmsigHmnn CHICKEN CURRY WITH POTATOES

Lﬁi)nﬂmméé[ﬁ wAMM CRISPY BREADED FISH FILLETS WITH TARTARE SAUCE
Map M §Hij PASTA AL POMODORO

Migimugjas: WOK FRIED CABBAGE WITH ASSORTED MUSHROOMS
i) sivunis TAMAGOYAKI (JAPANESE OMELETTE)

ineménnn ICED LEMON TEA

MiMinsjE&iG{iii / AFTERNOON TEA BREAK

SHnmAn MINI QUICHE LORRAINE
(FRENCH TART MADE WITH EGG, BACON & CHEESE)
frisiy: ASSORTED SUSHI

SHNGHE @ammmits, gmwmion  ASSORTED CAKES
SHRIMAAEN) (BUTTER CAKES, BANANA CAKES, CHOCOLATE BROWNIES)

BREWED ARABICA COFFEE
(FRESHLY BREWED WITH AN ARABICA COFFEE BLEND)

HOT ENGLISH BREAKFAST TEA
(FRESHLY BREWED ENGLISH TEA)

inmdigas (i)

miif]ii / PRESENTATION
NS UGN SERMGWIIAG M8 Inf MY anM PATENG (Hiimaigh)

FULL SET UP PROVIDED COMES WITH DISPOSABLE PLATES CUPS
CUTLERY, NAPKINS

G SuSAIfiiN{FIMSANNG / SELECT QUANTITY
Gg8nf MOSIA NUAG PERSON (MINIMUM 30 REQUIRED)
i VOiNNI/ $20 Per Pax

fyuifiAAIIIASHIIMI 942 / CHOOSE 1
[ Jmumicsigisaniifinsmunsigipd MORNING TEA + LUNCH

[ munsdgipdnmiapsigis LUNCH + AFTERNOON TEA

(iR AAGMS G MA.§
DELIVERY FREE OF CHARGE WITHIN 3KM

IRNTAGIS / DELIVERY FEES
igumiinngiiGjii1 / ADD SPECIAL INSTRUCTION

1 HASHSEHING

We will contact the customer within 48 hours upon successful submission of the electronic order. Customers who did not hear
from us by 48 hours are required to contact us to confirm the order.

We welcome your feedback and are eager to help answer your general questions.

Please contact us at Tel: +855 (0) 69 697 969, Email: chantra.t@wongandmeas.com

MiMiGiy) apumijiiagsio B D
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HALF DAY SEMINAR BUFFET
MORNING TEA / AFTERNOON TEA + LUNCH

HIUMiR[ESINN{fii / MORNING TEA BREAK

YSTAIAIN (Fwbngm, ghansn
b mawgis

éﬁs;aﬁmm (dogh, v i)

MINI FRENCH CROISSANTS
(CROISSANTS, CHOCOLATE CROISSANTS, RAISIN CROISSANTS)

SAVOURY STEAMED YAM CAKE
(FRESH YAM, DRIED SHRIMPS, MUSHROOMS)

LOCAL CAKES / DESSERT

BREWED ARABICA COFFEE
(FRESHLY BREWED WITH AN ARABICA COFFEE BLEND)

HOT ENGLISH BREAKFAST TEA
(FRESHLY BREWED ENGLISH TEA)

Sty igi
My mhiim

inndiga (1))

HIUMAG{Rt / LUNCH
S angni
Man MUy O (gar)

a Coe Ty
(phgy, feilhim:, §, )

NICOISE SALAD

GARLIC CONFIT AGLIO OLIO (VEGAN)
(SUPER-GARLICFIED OIL, CHERRY TOMATOES, FRESH THYME, CHILI)

aGSHvERENAEH CREAMY CHICKEN IN MUSHROOM SAUCE
WU wiIE)s FRAGRANT TUMERIC RICE

Hanénfing OVEN BAKED FISH WITH TAMARIND SAUCE
uigmiii GLAZED BUTTERED VEGETABLES

I EMBERLIGY GRATINATED POTATOES

inmemannn ICED LEMON TEA

MUMifsSiG{iisi / AFTERNOON TEA BREAK

Sthian i BBQ PORK BUN (CHAR SIEW PAU)

Sguiny: ASSORTED COOKIES

SARBYS (smomih, igmwmion  ASSORTED CAKES

SRIRMAAEN) (BUTTER CAKES, BANANA CAKES, CHOCOLATE BROWNIES)

miy) mntim BREWED ARABICA COFFEE
(FRESHLY BREWED WITH AN ARABICA COFFEE BLEND)

HOT ENGLISH BREAKFAST TEA
(FRESHLY BREWED ENGLISH TEA)

inndiga (1))

miif]is / PRESENTATION
nsMnubnsERMyWRG M8 inl /B AN TMATRNG (Pimagh)

FULL SET UP PROVIDED COMES WITH DISPOSABLE PLATES CUPS
CUTLERY, NAPKINS

GSESAIiHN{FIMSANNG / SELECT QUANTITY
Ggstin momf thufis PERSON (MINIMUM 30 REQUIRED)
Wi VOiNNI / $20 Per Pax

AjuifAGAIIIRSHIIMI 952 / CHOOSE 1
[ Jmumicsisssanifinsmunsigind MORNING TEA + LUNCH

[ ]munsigipdsnuminpsiginh  LUNCH + AFTERNOON TEA

[ifliNARGMSTHILG Ma.§
DELIVERY FREE OF CHARGE WITHIN 3KM

IRNAGIS / DELIVERY FEES
uigsmiinniinjii1 / ADD SPECIAL INSTRUCTION

— 1 o L]
MUMiil) MjIumijsagsiy e D
HALF DAY SEMINAR BUFFET
MORNING TEA / AFTERNOON TEA + LUNCH
HIUMiRS[ESINNI{fii / MORNING TEA BREAK

annfonime EGG MAYONNAISE SANDWICH
Sthiagumi TARO BUNS

SHNGIHS (Eqmumitn tgmumion - ASSORTED CAKES
SORIMAAREN) (BUTTER CAKES, BANANA CAKES, CHOCOLATE BROWNIES)

mity) mbm BREWED ARABICA COFFEE
(FRESHLY BREWED WITH AN ARABICA COFFEE BLEND)

HOT ENGLISH BREAKFAST TEA
(FRESHLY BREWED ENGLISH TEA)

inmdigas (i)

nimiigjati / LUNCH

216N ANGNE CLASSIC CAESAR SALAD

nwinwiEh PILAF RICE (BUTTERED RICE WITH ONIONS & GARLIC)
(mwinwi mywiumin 81 fun)

Futdgnma BBQ BABY BACK RIBS

MaNsNSUIivUUNS SZECHUAN GONG BAO CHICKEN
mivigoysivunnh FRIED HONG KONG NOODLES WITH VEGETABLES
eimujuigoy: BRAISED BEANCURD WITH ASSORTED VEGETABLES
istiuigtng VEGETABLE SPRING ROLLS

inemEnnn ICED LEMON TEA

MiMifs[E&iG{iii / AFTERNOON TEA BREAK

1ag)iit SIEW MAI

Saisy: ASSORTED COOKIES
Sanigind MINI FRUIT TARTS

miy mhdm BREWED ARABICA COFFEE

(FRESHLY BREWED WITH AN ARABICA COFFEE BLEND)

HOT ENGLISH BREAKFAST TEA
(FRESHLY BREWED ENGLISH TEA)

inmdigas (i)

miii]ifi / PRESENTATION

NSMIYUSNSERMYWIIAG NS ihi (B ARYN (RMATRNG (HPmaiEh)
FULL SET UP PROVIDED COMES WITH DISPOSABLE PLATES CUPS

CUTLERY, NAPKINS

GSESAIiNI{FIMSANNG / SELECT QUANTITY

Ggshin mosfi thHfG PERSON (MINIMUM 30 REQUIRED)

i VOiiNNi/ $20 Per Pax

Ui AIIIASHIIMI 982 / CHOOSE 1
[ Jmumissisisaaifinsmunsigiid MORNING TEA + LUNCH

[ munsigipdsnumiaspsih  LUNCH + AFTERNOON TEA

[iliRNARGMS T MA.§
DELIVERY FREE OF CHARGE WITHIN 3KM

IRNIAGIS / DELIVERY FEES
igumiinnsiitjii / ADD SPECIAL INSTRUCTION

NAYURIGNUTANG PARTY PLATTERS
$20.00::

GERbRNG Bxclcing VAT

AdifojfiR (opHtog 90 §)
MINI CROISSANT SANDWICHES (BOX OF 10)

[ ] nfwdnituiih:(908) 10 CHEDDAR & TOMATO

[ nhmdangni(908) 10 EGG SALAD i{)utiogl: N mig

[ Fgamitnsig)i(90$) 10 TUNA GREEN APPLES PREP TIME: 3 DAYS

S(9{uHtins € §) / MUFFINS (BOX OF 9)

[ ] staguoi BLUEBERRY CRUMBLE szo 00 ot
jsion BANANA WALNUT rmiwiriivd "
jaif APPLE CRUMBLE udtingo: s mig
18N CHOCOLATE CHIP PREP TIME: 3 DAYS

AMUAEGHESAL ES17 INDIVIDUAL PARTY PLATTER - ALL 5 PAX PLATTER

ANS{H / SALAD

[ ] tannni WALDORF SALAD $25.00

[ ] 2an angpat CAESAR SALAD $20.00

[ ] 8w angpa NICOISE SALAD $20.00

[ ] m MANGO PAPAYA SALAD $20.00

[ BANANA BLOSSOM W/ SHREDDED CHICKEN SALAD $20.00

[ MINCED PORK VERMICELLI SALAD $20.00

ANGENS / CHICKEN DISH

[ ] ansosfusnpungn CREAMY CHICKEN IN MUSHROOM SAUCE $20.00

(] wéw)séng HONEY GLAZED CHICKEN CUTLET $20.00

MianNGNSHgHmAL CURRY CHICKEN WITH POTATOES $20.00
mansmstinvoang SZECHUAN GONGBAO CHICKEN $20.00

[ ] wsdinn THREE CUP CHICKEN $20.00

mirns@néigpn KHMER CHICKEN CURRY WITH SWEET POTATOES $20.00

[ ] mEantms KHMER GINGER CHICKEN $20.00

ANG{fi / FISH DISH

[ andifinagw CRISPY BREADED FISH FILLET $25.00

[ ie)swansiglamians PAN FRIED PARMESAN COATED FISH FILLET $25.00

[ ] {fsnwgi FISH IN ASSAM CURRY $25.00

[ ] (imegsiny SWEET & SOUR FISH $25.00

fonngnsnug FISH IN TAMARIND SAUCE $25.00

[ ] mingi KHMER FISH AMOK $30.00

T{fJuASE[S / OCEAN CATCH

[ ] vindauivusis Enpanhand JAPANESE PANKO PRAWNS, WASABI DIPS $30.00

[ ] #ndanivuns apuimm  JAPANESE PANKO CALAMARI RINGS, TARTARE DIPS $30.00
L NOEERIETY HOUSE SPECIALTY PRAWNS WITH GARLIC & CHILI $30.00

[ ] uingpu:Eneaisi STEAMED PRAWNS WITH SUPERIOR SOYA SAUCE $30.00

[ ] sinanm SAMBAL SQUID $30.00
MUNAGAT CAMBODIAN LEMONGRASS SHRIMP $30.00
e WOK FRIED GREEN PEPPERCORNS SQUID $30.00

ANGim / BEEF DISH

[ ] andimepngpng BEEF BOURGUIGNON (BEEF STEW IN RED WINE) $35.00

afpgantimyg)imas SPAGHETTI BEEF BOLOGNESE $25.00

[ ] msmmiganmn STIR-FRIED BEEF WITH BELL PEPPERS $22.50

[ ] andimmiy: WOK FRIED BEEF WITH BITTER MELON $22.50

anGImmE s gngy WOK FRIED BEEF WITH GINGER & SPRING ONIONS $22.50

[ ammgjngnh CAMBODIAN BEEF LOK LAK $22.50

[ sigaantim FRIED BEEF WITH KHMER SPICE $22.50

funii{fjii / PORK DISH

[ ] fnddngnma BBQ BABY BACK RIBS $35.00

[ ] andgnindastan PORK CORDON BLEU $25.00

[ ] andignming SWEET & SOUR PORK $25.00

Futifignmginy IMPERIAL PORK RIBS $25.00

[ ] gudditnngen DEEP-FRIED PORK RIBS WITH CRISPY GARLIC $25.00

[ elaginamma BRAISED PORK TROTTER & BELLY IN PALM SUGAR WITH EGG $30.00

[ m?hﬂﬁ{gﬁﬁ%ﬂtﬁ KHMER PORK CURRY WITH SWEET POTATOES $25.00

fin 1alif] / EGG & TOFU DISH

[ spifphansinsum EGGPLANT WITH MINCED PORK & SALTED FISH $17.50

[ ewiquslanse BRAISED BEANCURD WITH SEAFOOD $25.00

[ ewlijanspgndim SZECHUAN MA PO BEAN CURD WITH MINCED PORK $17.50

L] ajeg)sq: OMELETTE WITH BITTER MELON $17.50

[ ] &mig)suin OMELETTE WITH SHRIMPS $17.50

fNGig / ROASTS DISH

[ ] sigiiiaia PEKING DUCK WITH PANCAKE [JH$16.00 [] W $30.00

[ sighngn CANTON ROASTED DUCK [JH$15.00 [] W $29.00

[ wm&inam HAINANESE BONELESS CHICKEN [JH$12,50 [] W $24.00

anG{Rigw CRISPY ROASTED PORK $20.00

[ ] andanait B88Q CHA SHAO $20.00

ui§ / VEGETABLE DISH

[ muigspemywi CONCOCTION OF CARROT, CELERY, LEEK & $17.50

MUSHROOM GLAZED WITH BUTTER HERBS
(] muigupg:ivumnn RATATOUILLE (EGGPLANT, ONIONS, TOMATOES, ZUCCHINI) $17.50
muigopgmywjn WOK FRIED ASSORTED VEGETABLES WITH MUSHROOMS $17.50
emujuigo:nywgn BRAISED BEANCURD WITH VEGETABLES & MUSHROOMS $17.50

[ mifisnammywijnigl KAILAN WITH CHINESE MUSHROOMS $17.50

[ ] spns (mado g §nimlt])  STIR-FRIED MORNING GLORY (SAMBAL OR PRESERVED BEANCURD) ~ $17.50

il / HOT STAPLE DISH

[ awsywimywsgnd PUMPKIN BUTTERED RAISIN RICE TOSSED WITH $20.00
ALMOND FLAKES & PINE NUTS

[ mapmuly 50t mywifii  SAUTEED PASTA WITH MUSHROOMS AGLIO OLIO $15.00
AN M Y] PASTA AL POMODORO $15.00
SNARNIM (ANGIM YANGMS)  BAKED LASAGNA (BEEF OR CHICKEN) $20.00
gnARNAD Ulg BAKED VEGETABLE LASAGNA $20.00
awmnag YANG CHOW FRIED RICE $17.50
DWANNAMNENS PINEAPPLE FRIED RICE WITH CHICKEN $17.50
WM SHRIMP FRIED RICE $17.50
NWHANGMSAND FRIED RICE WITH CHICKEN & SAMBAL CHILI (NASI GORENG)  $17.50
awmuig (ya) VEGETABLES FRIED RICE (V) $15.00
QWM (a0) BLACK OLIVES FRIED RICE (V) $15.00
WA STEAMED JASMINE RICE $5.00
awsnwinm STEAMED HAINANESE CHICKEN RICE $6.00
WRMANB{A FRIED SHORT NOODLES WITH PORK $15.00
MEumAHY SIN CHEW FRIED VERMICELLI $15.00
mivipiv s HOKKIEN PRAWN NOODLE $20.00

[ sindunidsnsgain WOK-FRIED YELLOW NOODLE WITH SEAFOOD & SAMBAL CHILI  $20.00

(MEE GORENG )

[ mivigivumuny FRIED HONG KONG NOODLES WITH VEGETABLES (V) $15.00

1iiit§ / DESSERT DISH

[ &fndeng TIRAMISU $25.00

] dudimn BREAD & BUTTER PUDDING $25.00

] éunrmitn BUTTER CAKES $15.00

[ ] &anspumi CHOCOLATE BROWNIES $20.00

[ ] vigsmimmagsigngs ALMOND BEANCURD WITH LONGANS $15.00

[ ewotigping PUMPKIN CUSTARD $15.00

[ ssnog STEAMED LAYERED YELLOW BEAN PUDDING $15.00

o

gurfimniiin DIM sum caTERING $17,80

Hgwnsyy Ny2 §i nfy: 942
MENU INCLUSIVE OF 7 DISHES & 1 BEVERAGE

Burntuw vye 2 STEAMED DIM SUM ITEMS

Sthiduw vye 2 STEAMED BUN ITEMS

pwiiagm oys 1 RICE ROLL ITEMS

Buaninh oye 1 CRISPY BITES & SNACKS ITEMS

M y nwm 9ye 1 PARTY TRAY : FRIED NODLES OR FRIED RICE
Hag: 9y8 1 BEVERAGE

mififs / PROVIDED

MISERAMYW AIUY 018 inf wY (U Pndgans (fosys)
COMES WITH DISPOSABLE TABLE CLOTH, PLATES, CUPS, CUTLERIES, NAPKIN
GgSESAIHUHIMSANNG / SELECT QUANTITY

GSAAMUN MONANNEG PERSON (MINIMUM 30 REQUIRED)

i ZERNoiNG W52 / CHOOSE 2 STEAMED DIM SUMS

] unmi HAR GOW (SHRIMP DUMPLING)

] i SIEW MAI

[ ] sfiguinguas FRESH PRAWN WITH VEGETABLE DUMPLING

[ ] minntmulnfumw CRAB MEAT CORIANDER DUMPLING

[ ] siaguuiniag: SICHUAN HOT & SPICY PRAWN DUMPLING

[ o PEKING DUMPLING

] ansasinpragnivin BEANCURD SKIN ROLL WITH SHRIMPS

(] iimmmm&rﬁﬁumﬁmﬁ STEAMED GLUTINOUS RICE WITH DRIED SHRIMPS,

MUSHROOMS & CHINESE SAUSAGE

nif g iiGiwhE2 / CHOOSE 2 STEAMED BUNS

[ Stianat STEAMED CHA SHAO BUNS
[] sthinumipy SALTED EGG PASTE BUNS (V)
L] &diagrymi TARO BUNS (V)
= Stnintiagu-Sulw y GA WHEAT FLOUR BUNS (STEAMED / DEEP FRIED)
SERVED WITH SWEET MILK (V)
[ ] snusduyw STEAMED SPONGE CAKE (BROWN SUGAR SPONGE CAKE) (V)

TifAIAWSIAINI9EE / CHOOSE 1 STEAMED STEAMED RICE ROLL

[] awsiiguuin

[ ] swiiaguanai
] swsisgn

L] qwsifgansign

ni{fuZEadinigaE2 / CHOOSE 1 CRISPY BITES & SNACKS
[ ] mitnagiing
[ ] unmitnnagts
[ istanduinonn
[ Snyppgiandd
[ Syummwig)s
[ &song)s

SHRIMP RICE ROLLS

BBQ PORK RICE ROLLS

MUSHROOM RICE ROLLS (V)
CORIANDER & LEAN PORK RICE ROLLS

DEEP-FRIED WONTON WITH SWEET & SOUR SAUCE
DEEP-FRIED PRAWN DUMPLINGS

DEEP-FRIED PRAWN ROLLS (PRAWN SPRING ROLLS)
SESAME SWEET BALLS (V)

PAN-FRIED DUMPLINGS

PAN-FRIED RADISH CAKE

nijiaim § muwmoge

CHOOSE 1 PARTY TRAY OF FRIED NOODLES OR RICE:

] méumnigi)u SIN CHEW FRIED VERMICELLI

[ mivinivvunig)s HOKKIEN PRAWN NOODLE

[ ] sdnaplaay§aim  WOK-FRIED YELLOW NOODLE WITH SEAFOOD &
SAMBAL CHILI (MEE GORENG )

[ ] muvigivutninh FRIED HONG KONG NOODLES WITH VEGETABLES (V)

[ owmtnag YANG CHOW FRIED RICE

] owmansosiipi FRIED RICE WITH CHICKEN & SALTED FISH

[ awmuin SHRIMP FRIED RICE

[ awmuig VEGETABLES FRIED RICE (V)

[ owsngasgdi BLACK OLIVES FRIED RICE (V)

[ ] nwmansnsain FRIED RICE WITH CHICKEN & SAMBAL CHILI (NASI GORENG )

TiffiAfiARE: 942 / CHOOSE 1 BEVERAGE:
§ ICED LEMON TEA
ICED GRASS JELLY

BREWED ARABICA COFFEE
(FRESHLY BREWED WITH AN ARABICA COFFEE BLEND)

HOT ENGLISH BREAKFAST TEA
(FRESHLY BREWED ENGLISH TEA)
o
miii]ijﬁ | SETUP REQUIRED
[ ] mijudmgwamigig
[ mnjubmygwasg:
imAnsywih

FULL BUFFET CHAFFING SETUP $5/PAX

OF CUSTOMER

DISPOSABLE E-CATERING SETUP FOC

HAUTIAITIAE / HIRE SERVICE STAFF

s

D ii,ijn?ﬁmsﬂﬁmnnmg( my) UNIFORM SERVICE STAFF (3 HOURS)  $15/Pax

[ ] swinlijjusisidain(my) PLATING CHEF ON SITE (3HOURS) ~ $20/Pax

mitf]udfiy & Asgnaimuongd

EARLY SETUP & LATE CLEARING SURCHARGES FOR BUFFET

[ tjjutysing g:mo 9§ SETUP BEFORE 7:30 AM $50.00

L wmnamwstngth CLEARING AFTER 10:30 PM $50.00
1Hh 90:moms

ifiAnNSmumningiifii / NO LIFT LANDING SURCHARGE

[ ] wonahsmusinfindy iy dogapighoms $50.00

NO LIFT ACCESS AND REQUIRES THE USE OF STAIRS ($50 PER LEVEL)




HILMIGil) MASA CLASSIC BUFFET $17.80: HIUMTiL]) 1{i]S GRANDEUR BUFFET $97.80: imifil) ifj VEGETARIAN BUFFET $17.80: f3fi CLASSIC BEQ MENU 330 00:: andiin i{iNS GRANDEUR BBQ MENU $38.00::

ISHUAHR §if 1ARI:9H2 / MENU INCLUSIVE OF 8 DISHES & 1 BEVERAGE Excluding VAT msgiange Si‘l inﬁlﬁ 912 / MENU INCLUSIVE OF 10 DISHES & 1 BEVERAGE 1A Excluding VAT MG G152 Sif (IRE:982 / MENU INCLUSIVE OF 8 VEGETARIAN DISHES & 1 BEVERAGE 11N Excluding VAT F2N8YAAG Excluding VAT F8MEYANG Excluding VAT
migigs NSURMYWATN R N8 7l VAN RMATANE (Hmagh) migigs NSERMYWANNG NS ini WBANEN [RMAGANG (1HM L)
PROVIDED  COMES WITH DISPOSABLE TABLE CLOTH, PLATES, CUPS, CUTLERIES, NAPKIN PROVIDED  COMESWITH DISPOSABLE TABLE CLOTH, PLATES, CUPS, CUTLERIES, NAPKIN migigs NSURMYWHI LY 08 inf WA pnagans Giimagh) NSYUIVHE-MUNINHE, [IingHN, uijy 81 nag: NSYUIMYL-MUNISIYE, (IR, Uil 88 thag:
ﬁgsuslﬁiﬁﬁmmimgr'mnﬁ / SELECT QUANTITY ﬁgsss.m_;inmj_qimsﬁnnﬁ 1 SELECT QUANTITY PROVIDED COMES WITH DISPOSABLE TABLE CLOTH, PLATES, CUPS, CUTLERIES, NAPKIN INCLUDES 12 DISHES - ENTREE, HOT STAPLE, SMOKY GRILLS, DESSERTS & BEVERAGE INCLUDES 13 DISHES - ENTREE, HOT STAPLE, SMOKY GRILLS, DESSERTS & BEVERAGE
SgsRRmUA moMANHAG PERSON (MINIMUM 30 REQUIRED) GgSAnmUE MoMfitiMieis PERSON (MINIMUM 30 REQUIRED) GgSuSAiEMFIMSANNG / SELECT QUANTITY nstifuamiguaog: 81 ghin DSHFaRnUGUaE: 8 ghim
mmlis]ﬁa I ENTREE iﬂm.“s‘.'“ia I ENTREE [Lﬂﬁ]ﬁmm[m] A SO [}%Sﬁﬁm{jﬁ mOmf‘iﬁ“ﬂﬂﬁﬁ PERSON (MINIMUM 30 REQU|RED) OPTIONAL ADD-ONS FOR EQUIPMENT RENTAL & CHEF ON SITE OPTIONAL ADD-ONS FOR EQUIPMENT RENTAL & CHEF ON SITE
i{fisFAsImi 9§2 / CHOOS! adi=ol g v 2 7] Los
i D, choosi [] i anani WALDORF SALAD Nimisi2 / ENTREE (T R EEEa T H2HUILHMUTES§NImS / WHAT'S INCLUDED H2HUiUmSS§ims / WHAT'S INCLUDED
[]iu g WALDORF SALAD £ e angpe NS . | l- f S ]
[ ] &an angna CAESAR SALAD [ fw angna A [ tw anani iging FRUITY WALDORF SALAD 1 8Rn Anang, MIPURIGRANGNS  NICOISE SALAD, BANANA BLOSSOM WITH CHICKEN SALAD 1 AgugnANaNE, MAnwyh ROASTED POTATO SALAD WITH MIXED HERBS
Lo ey i Ry JEL 4 ¥
[ ] sAas angpi NICOISE SALAD = @ apwmywah NG A LA ] ananiigos ‘J‘mﬁmlﬁféilﬁjﬁ AVOCADO WITH RAISIN SALAD 2 DWSUWHIMUGEMMG BUTTERED RAISIN RICE WITH ALMOND FLAKES & PINE NUTS NN ANANG MANGO PAPAYA SALAD, CAESAR SALAD
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