B R TUNGLOK

Outdoor Catering - THE Star - performing Arts Centre

Menu Weekdays Weekends
(Monday to (Friday to
Thursday) Sunday)
Elegance $628 per table $748 per table
Glamour $688 per table $818 per table
Prestige $728 per table $928 per table
Chinese Buffet $70 per person

International Buffet

$85 per person (with Live Station)

$70 per person
$85 per person (with Live Station)

Privileges

1.

A sumptuous traditional Chinese eight course, specially
prepared by our masterchefs

Round table for (10 persons per table) with white table linen
and two exclusive VIP tables setups. Banquet chairs with
covers. Complete table setting with chinaware and
glassware.

Provision of Manager, Chefs, Bartender, Waiters and
Steward. Package includes transportation and equipment
charges.

Free flow of soft drinks, mixers and Chinese Tea

Food Tasting for 6 persons (on weekdays only) — Applicable
only for 8 course menus

Pre Dinner reception with a welcome drink at the holding
area

Waiver of corkage for duty paid and sealed hard liquor, wine
corkage at $25 per bottle

Individually-wrapped mini chocolates in specially-designed
boxes for all invited guests

Capacity Minimum Maximum
Chinese Sit-Down 20 tables 49 tables
Chinese Buffet 200 persons 400 persons

All prices stated are subjected to Service Charge, GST and
Prevailing Government Taxes.

Catering charges are inclusive and does not include the
rental of premise.

11.
12.

13.

14.

15.

16.

Confetti canon and dry ice effect for march-in

. Fresh floral arrangement on VIP tables and Reception table.

Display artifacts on individual tables.
Scroll for guest signature

Choice of exclusive invitation cards based on the guaran-
teed attendance (printing of inserts not included)

3-tier dummy cake and champagne fountain set up with a
complimentary bottle of champagne

A Dinner for two persons to celebrate your 1st wedding
anniversary with compliments

Purchase of house wine at a preferred price of $28 per
bottle.

Complimentary one barrel of 20 litres beer valued at $480.
Subsequent purchase of beer will be priced at $480
(20litres — Estimated 60 glasses)

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



B R TUNGLOK

Outdoor Catering - THE Star - performing Arts Centre

ELEGANCE

hiEhig
Cold Platter Combination
=R, 5E, ERLER, FEEAR, #EESE
(Smoked Duck, Marinated Jelly Fish, Fried Egg with Conpoy,
Sliced Pork with Garlic, Vietnamese Spring Roll)

4T JEHE 44 A BT
Braised Shark’s Fin Broth with Shredded Chicken and Fish Maw

ez FER
Deep-fried Prawns with Crispy Oats

EFRR RS B

Deep-fried Sea Bass with Fried Garlic in Superior Soy Sauce

HREALTEY\R IR

Braised “Bai Ling” Fungus with Chinese Mushrooms and Vegetable

SO ERTEIG
Braised Soya Sakura Chicken

MERMHR
Steamed Fragrant Rice Wrapped with Lotus Leaf

EFEARLEYD
Sweetened Cream of Red Bean with Lotus and Lily Bulbs

Weekdays $628 Per Table
Weekends $648 Per Table

All Prices stated are subjected to Service Charge, GST and Prevailing Government Taxes

Tunglok Catering will endeavour as far as possible to provide the client with their decided choice of menu(s).
The Management, however, reserves the right to make amendments or substitutions to the agreed menu(s) subject to
its availability at any given point in time

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



B R TUNGLOK

Outdoor Catering - THE Star - performing Arts Centre

GLAMOUR
BN R

Superior Cold Cut Platter Combination
YRR, BEYS, JBEE, EitXkE, HIU/\Un&
(Prawn Salad, Drunken Chicken, Marinated Jelly Fish,
Barbecued Honey Pork, Japanese Octopus)

FAR 3 A pec RS 2
Braised Shark’s Fin Broth with Crab Meat and Fish Maw

RS F LA

Herbal Prawns

RIKEIRT
Deep-fried Marble Goby in Thai-style

/SN B

Braised Sea Cucumber with Chinese Mushrooms and Vegetable

AR AP ge RS
Roasted Duck

SEERITERNFE

Stewed E-Fu Noodles with Golden Mushroom, Conpoy and Yellow Chives

BITEFFER
Chilled Lemongrass Jelly with Aloe Vera and Lime

Weekdays $688 Per Table
Weekends $818 Per Table

All Prices stated are subjected to Service Charge, GST and Prevailing Government Taxes

Tunglok Catering will endeavour as far as possible to provide the client with their decided choice of menu(s).
The Management, however, reserves the right to make amendments or substitutions to the agreed menu(s) subject to
its availability at any given point in time

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



B R TUNGLOK

Outdoor Catering - THE Star - performing Arts Centre

PRESTIGE
AN EHE

Deluxe Cold Cut Platter Combination
RN, VB, RS, BE, ERDES
(Lobster Salad, Marinated Jelly Fish, Roasted Duck,
Five Spiced Meat Roll, Fried Egg with Conpoy)

AIEMEZBRY
Braised Shark’s Fin Broth with Crab Meat and Bamboo Piths

EheH &R

Deep-fried Prawns with Spicy Sauce

RN

Deep-fried Marble Goby with Superior Soya Sauce

i) 7 AL 5 RS B

Braised Sliced Abalone with Chinese Mushrooms and Vegetable

AP E
Stewed Herbal Chicken

ERFIBIR T I IR

Fragrant Fried Rice with Dried Shrimps and Seafood wrapped in Lotus Leaf

BB MK
Chilled Bird’s Nest with Honey Dew Melon and Sago

Weekdays $728 Per Table
Weekends $928 Per Table

All Prices stated are subjected to Service Charge, GST and Prevailing Government Taxes

Tunglok Catering will endeavour as far as possible to provide the client with their decided choice of menu(s).
The Management, however, reserves the right to make amendments or substitutions to the agreed menu(s) subject to
its availability at any given point in time

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



B R TUNGLOK

Outdoor Catering - THE Star - performing Arts Centre

CHINESE BUFFET

Prawn Salad
Thai Style Top shell Salad
Five Spice Meat Roll
Slice Pork with Garlic

Braised Seafood Broth

Live Station
Chinese Peking Duck with Chinese Pancakes

Steamed Fish Fillet with Minced Garlic in Superior Soya
Deep fried Prawn Coated with Cereal Spices
Sautéed Chicken with Garlic clove, ginger and basil leave
Grandma Braised Pork
Kailan Vegetable with Braised Mushroom in Oyster Sauce
Stewed Ee fu Noodle with Chive and Golden Mushroom
Wok fried Salted Fried Rice

Fruit platter
Cream Puff
Assorted Mini Cakes
Mango Pudding
Aloe Vera and Lemongrass Pudding

$70 Per Person
$85 Per Person (With Live Station)

All Prices stated are subjected to Service Charge, GST and Prevailing Government Taxes

Tunglok Catering will endeavour as far as possible to provide the client with their decided choice of menu(s).
The Management, however, reserves the right to make amendments or substitutions to the agreed menu(s) subject to
its availability at any given point in time

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



B R TUNGLOK

Outdoor Catering - THE Star - performing Arts Centre

INTERNATIONAL BUFFET

Live Station
Select One
Roast Lamb Rack with Mint Sauce and Thyme Gravy, or
Roast Ribeye with Au-Jus and Onion Pearl Gravy, or
Choice of Italian Pasta (Spaghetti or Linguine) with Condiments and Sauce.

Caesar Salad with Condiments
(Romain Lettuce, Crouton, Parmesan Cheese and Dressing)
Smoked Salmon with Capers
Assorted Cold Cut
( Smoked Chicken, Turkey Pastrami, Smoked Duck and Chicken Salami)

Cream of Wild Mushrooms

Baked Mussels with Pronto Herbs and Cheese
Pan seared Snapper with White Cream Sauce
Roasted Chicken with Rosemary
Rosti Potatos with Assorted Sausages
Sautéed vegetable with Butter Sauce
Sautéed Linguine Pasta with Garlic Herbs
Pilaf Rice with Sultana Raisins

Fruit Platter
Assorted Mini Cream Cakes
Mango Pudding
Tiramisu

$70 Per Person
$85 Per Person (With Live Station)

All prices stated are subjected to Service Charge, GST and Prevailing Government Taxes.
Catering charges are inclusive and does not include the rental of premise.

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



