Outdoor Catering - Sit Down Menus

B R TUNGLOK

Menu 1a/b - $428 per table for 10 persons (minimum 2 tables)
Menu 2a/b - $528 per table for 10 persons (minimum 2 tables)

* subject to service charge and applicable GST
* catering charges apply

Menu 1a

U R5ike

Barbequed &t Cold Cut Combination

Not#es A

Sauteed Slices Cuttlefish with Selected Vegetables in Spicy
Sauce

HE AT

Braised Fish Maw and Dried Seafood in Supreme Broth
ERBR=EH%

Special Homemade Beancurd with Wild Fungus and Dried
Conpoy

e A=l

Steamed Sea Bass with Garlic Sauce

B

Italian Style, Deep-fried Chicken

FltRE

Stewed Ee-fu Noodles

BEBTCEE

Chilled Sweetened Almond Beancurd with Sea Coconut

Menu 1b

Rk B

Barbequed & Cold Cut Combination

JISTEM=

Sauteed Prawns with Selected Vegetables in Spicy Sauce
EREE—PRS

Double Boiled Wild Fungus with Quail Soup
REHE= RS

Special Homemade Beancurd with Wild Fungus and Honshimeiji
Mushrooms

FU LB

Thai Style Deep-fried Sea Bass

ESE 7Pt

Steamed Whole Chicken with Chinese Herbs

FleetRE

Stewed Ee-fu Noodles

BEBTCEE

Sweetened Almond Beancurd with Sea Coconut

Menu 2a

U R5ike

Deluxe Barbequed & Cold Cut Combination
{bagezs3ay: A

Sautéed Slices Cuttlefish and Pacific Clams with Selected
Vegetables in Spicy Sauce

LR 2238

Braised Shark’s Fin Broth with Bamboo Piths and Shredded
Chicken

RMEZ FER

Signature Deep-fried Prawns with Crispy Oats
ALY\ B

Sauteed Diced Conpoy and Black Mushrooms with Selected
Vegetables

HERFR

Hong Kong Style Steamed Marble Goby

SRS

The House Special Roast Crisp Chicken

SRR TR

Fried Fragrant Rice with Fresh Prawns Wrapped in Lotus Leaf
o))\t =4

Chilled Fresh Honeydew with Sago Cream

Menu 2b

U R5ike

Deluxe Barbequed & Cold Cut Combination

R ETERHF

Sauteed Scallops and Cuttlefish with Selected Vegetables in X.O.
Sauce

AlREwmEAY

Braised Shark’s Fin Broth with Golden Mushrooms and Crab
Meat

MEIDHEER

Deep-fried Prawns coated with Salted Egg Yolk
EAEAREY\N R

Sauteed “Bai Ling” Fungus and Dried Conpoy with Selected
Vegetables

HERFR

Hong Kong Style Steamed Marble Goby

s

Steamed Whole Chicken with Chinese Herbs

FltRE

Stewed Ee-fu Noodles

EFHAKE

Chilled Fresh Yam Puree with Sago Cream

Tung Lok Catering — Enquiries: 63372055/ banquet@tunglok.com
26 Tai Seng Street #02-01, Singapore 534057



