@R TUNGLOK

Outdoor Catering - Gardens by the Bay

Modern Chinese Set Menu

Menu Price Capaciy

Menu 1 $80 per person Minumun 100 persons
Menu 2 $80 per person Minumun 100 persons
Menu 3 $100 per person Minumun 100 persons
Menu 4 $100 per person Minumun 100 persons
Menu 5 $120 per person Minumun 100 persons
Menu 6 $120 per person Minumun 100 persons

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



Outdoor Catering - Gardens by the Bay

MENU 1
BERTEDE

Soft Shell Crab Salad tossed with Togarashi Seasoning & Sea Salt

HEF IS

Double Boiled Snow Lotus Seed in Sakura Chicken Consommé

fe MEtE & I B
Deep Fried Fillet of Marinated Cod Fish with Egg White, Ginger
Scramble and Seasonal Garden Salad

BEDIR

Stir Fried Fragrant Rice with Assortment of Seafood

W2 UREZER
Pumpkin Puree with Coconut Glutinous served with Crispy
Sweet Potato Roll

MENU 2
1S FE DR

Chilled Prawns with Marinated Fennel, Radish and Raisin in
Sesame Plum Sauce

FIUBIRE RIS

Double Boiled Sakura Chicken and Conpoy Consommé

R

Oriental Style Chinese Beef Steak

R EEIR
Fragrant Rice accompanied with Dried Shrimps and Dried
Scallop wrapped in Lotus Leaf

EFFRER
Chilled Lemongrass Jelly with Aloe Vera topped with Berries and
Sliced Lime

MENU 3
RESIEE

Seared Tuna Steak served with Mixed Fruit Compote in Yuzu
Dressing

BEEEAIRE

Assorted Seafood Broth with Golden Enoki Mushroom

BUHE R FTIR

Steamed Marble Goby Fillet with Superior Soya Sauce

RIVEREHELZ
“TanJia” Style Braised Mee Sua with Fresh Crab Meat

SRET ZHH
Chilled Soya Bean Pudding with Black Sesame

B R TUNGLOK

MENU 4
PO 1| BB RG

Sze Chuan Confit Duck served with Pan Seared Chinese Chives
Pancake

BB ETE A IRIE

Braised Fish Maw with Mushrooms in Assorted Seafood Broth

BERFIEEGE
Baked Boneless Sakura Chicken Roll with Chestnut, Sliced
Northern Mushroom garnished with Ginger Onion Salsa

=R AN A E 2

Braised Mee Sua with Tiger Prawn in Noble Tanfu Jus

ShHmTHHE
Chilled Soya Bean Pudding with Mango Pomelo Cream

MENU 5
BEREIDE

Sliced Lobster Meat with Air Flown Salad in Passion Fruit
Dressing

EREARE
Braised Fresh Shark’s Fin with Crab Meat in Noble Tanfu Broth

PR ARNE 2L B
Steamed Fillet of Red Garoupa with Black Fungus, Dried Orange
Skin and Sundried Tomato

BHEHSFIR

Seafood Treasure Fried Rice with Braised Baby Abalone

SR VKR MK
Chilled Purple Taro and Pumpkin topped with Ice Cream

MENU 6
ZRIMHEREETE

Fresh Tiger Prawn Salad served with Caviar Fruit Salsa

S NEEZEERY
Braised Fresh Shark’s Fin with Crab Meat and Fish Maw in
Pumpkin Broth

BEIERZBREPRE
Oriental Style Sous Vide Chicken Breast Meat with Vegetable
Ragout

1 (F FERIIR
Scallop and Crab Meat Fried Rice with Braised Baby Abalone

SIMNEKE

Chilled Cream of Pumpkin with Purple Glutinous Rice
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