B R TUNGLOK

Outdoor Catering - High Tea / Cocktail Packages

$25 per person - Selection of 12 items (minimum 50 persons)
$28 per person - Selection of 14 items (minimum 50 persons)
$30 per person - Selection of 16 items (minimum 50 persons)

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

Steamed ZIE AL
1) Minced Pork with Fragrant Mushrooms 3t 4% 2% ¢ 52
2) Turnip Cake with Chinese Sausage FERRE b %2
3) Yam Cake with Five Spices 33kt
4) Red Bean Buns with Salted Eqg L Z R EH
5) Lotus Seed Buns with Salted Egg E R4 S H
6) Sesame Buns ¥ ke
7) Prawns with Vegetable Dumpling #F5Z &
8) Prawn Dumpling (Har Gao) 4} £
9) Pork Dumpling with Crab Roe and Mushrooms (Siew Mai)
RSt
0) Braised Chicken Claws & JTC
1) Pork Ribs with Black Bean Sauce {336 HE&
2) Sliced Squid with Curry Sauce fiIE ) ta
3) Sliced Fish with Egg Plant Z& & i 7
4) Barbecued Pork Buns X}
5) Beancurd Skin Rolls with Oyster Sauce 2 [ 7 &
16) Seaweed with Glutinous Rice Rolls ££324EK &
7) Vegetarian Teochew Dumpling 35 B8 M1 F
8) Rice Flour Roll with Prawns E£HR 74
9) Rice Flour Roll with BBQ Pork X Iz 4
0) Steamed Seafood Dumpling with Asparagus 2% /8 & £745 £
1) Steamed Scallop Dumplings with Cabbage /N5 F8F
2) Steamed Chive Dumplings with Shrimps &F4& 3E 32

Baked & Deep Fried FIlER

23) Pan Fried Turnip Cake with Chinese Sausage ZHI%E N 1%
4) Pan Fried Water Chestnut & B 3 B5kt

5) Deep Fried Spring Roll E 3z MEES

6) Yam with Diced Chicken3- £

7) Deep Fried Sesame Balls Bl

8) Baked Flaky Pastries with Barbequed Pork Z& 31 X Jgfk
9) Deep Fried Beancurd Skin Roll with Prawns &1 J& &7 &
Deep Fried Wafer Roll with Prawns & Mango &fHF = B %
Pan Fried Pork & Cabbage Pot Stickers $&4

2) Baked Mini Egg Tarts &4k

3) Deep Fried Prawn Dumpling served with Mayonnaise
PURELLN =

34) Deep Fried Wantan with Sweet & Sour E&EH 1R £

35) Deep Fried Banana with Mashed Bean Paste

36) Deep Fried Banana Rolls with Shrimps Z15 KE1&

vvvvvvvvvv

Rice Noodles & Congee T / 5
37) Stewed Ee Fu Noodles fF &
8) Fried Rice with Seafood & #£ bR
9) Congee with Lean Pork and Century Eggs 7 &8 A5
40) Fried Vermicelli in Vietnamese Style #% 7 kb K4
41) Hong Kong Fried Noodles Z 31 T
42) Lotus Leaf Rice with Chicken and Fragrant Mushrooms
IR
43) Mee Goreng

Desserts & &
44) Sweetened Red Bean with Lotus Seeds &7 55
45) Double Boiled with Hashima with Red Dates and Cassia
Flower Syrup
46) Mashed Yam with Ginko Nuts and Pumpkin £ N 5358
47) Double Boiled Papaya with Fungus and Almond
AARES{ZEARR
48) Chilled Chng Tng &%
49) Chilled Jelly with Lime #7155k
50) Chilled Sea Coconut with Lemon ;& /B
51) Chilled Mango with Sago Cream =R KEE
52) Mango Pudding =% T
53) Herbal Jelly €&t
54) Double Boiled Papaya with Almond Seeds and Fungus
5) Chilled Soursop Pudding & RI#EHR T
6) Chilled Herbal Jelly £8<

U'IU'I

Vegetarian Selection 35 3¢
57) Steamed White Dumping #H £
8) Chaozhou Steamed Rice Roll B %
9) Siew Mai JZEsE
60) Steamed Vegetable Rice Roll %3¢k %&
61) Char Siu Bao X /&8
62) Pan Fried Turnip Cake ZFRIE M #E
63) Yam Croquette3- 8
64) Spring Rolls &%
65) Char Siew So X J&ER
66) Hum Siu Kok 7K £
67) Vegetable Bao 3¢
68) Flaky Pastry with Red Bean Paste fiff 7 X & Fk
69) Lao Bo Pin 21
70) Sesame Puff Pastry = k5t
71) Banana Custard Roll EEE %
72) Glutinous Rice Cake with Sesame Cream
73) Red Bean Roll ZL E %
74) Steamed Lotus Buns 253 56

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



