CATERING

Weddinos

2025/2026



At Jumbo Catering, we know that your wedding
day is a celebration of love and joy, and we are
here to make it truly special. Our wedding
catering packages are crafted with love and care
to ensure every moment is deliciously
memorable. From mouth-watering appetizers
to delightful signature desserts, our talented
chefs use only the finest ingredients to create
dishes that will wow your guests.

Let us help you create a wedding day that
you and your guests will cherish forever.
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MINIMUM




STANDING BUFFET MENU

Woanderlest

$$38.00+ Per Pax | Minimum 100

ACTION STATION
BRLE | BRADVE
Chicken Satay / Pork Satay

APPETISER

HEREER
Deep Fried ‘Ngoh Hiang'

PRAWN

= Fr iR

Shelled Prawns Stir Fried with Cereal

CHICKEN
ETEEEMS

Teochew ‘Fermented Bean' Chicken

BIManTHsAnERY (BXETRIET) Fm, BE &, Nk BR, EE NEOAE. DREHEEMHE BSH0ES RBR.

1 Appetizer | 6 Mains | 1Dessert | 1

FISH

EF -y

Spring Onion Fish Fillet

VEGETABLE

EEIE=TE
Braised Broccoli with Shiitake
Mushrooms

BEANCURD

BRI BERIE
Home Made Vegetable
Beancurd with Crab Meat

FRIED RICE

i e 2 KD IR

Garlic Fried Rice with Silver Fish

Our food may contain or come Into contact with {but not limited to) milk, eggs, shellfish, tree nuts, peanuts, wheat and soybeans.

Please speak to our service staff if you have any concerns.

DESSERT

LELS3 78

Teochew Glutinous Rice Ball

BEVERAGES

BEREXK
Home Made Barley

Wil PHE 0 5
Hot Coffee & Tea

k7K

lce Water




STANDING BUFFET MENU

ACTION STATION

BB AT ECIEEL / T4
Chilli Crab Meat Sauce with Fried Mini Buns
/ Beef Fillet with Black Pepper Sauce

APPETISER
HIEERE

Fried Beancurd Stuffed with Prawns

PRAWN
= FiF IR

Shelled Prawns Stir Fried with Cereal

CHICKEN
AR EH TS 4D

Sweet and Sour Chicken

1“'1I’]B‘]RW‘7§"“’{E§E§H’"’ (BEEFHIET) 445, BFE @, 0%k, :‘-E‘K ?EE i i‘Ei‘DKE REH EHLE, mq?vﬂrﬂﬁwn'ﬂ;i‘io

tact with {but not lirr |1LL,L milk, egg
if you have any concerns

Please g

EFHE

Mocha Pork Ribs

T EE
Asparagus Stir Fried with Scallops

BRI BERITE
Home Made Vegetable
Beancurd with Crab Meat

T L
Wok Fried ‘Mee Sua’ with Seafood

Ifish, tree nuts, peanuts, wheat and soybeans.
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HEHE

Mango Sago Pomelo

BEREXK
Home Made Barley

Wil PHE 0 5
Hot Coffee & Tea

k7K

lce Water




package details

PACKAGE INCLUDES:
- Provision of table and linen for buffet set up
- Food to be served in food warmers
- Provision of disposable cutleries and paper napkin

- All food to be consumed within 3 hours of eat time, according to SFA
regulations

- 1x reception table with 02 x banquet chairs
« 1x photo album table (if needed)
- Complimentary usage of two (2) x ivory ang pao box for the event

- Complimentary usage of tea ceremony elements with red date logan tea,
teapot, teacups

« Prices not valid with other discount, promotion, voucher and privileges
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MINIMUM

100 pax




SEATED BUFFET MENU

1 Appetizer _

BRLE | BRADVE
Chicken Satay / Pork Satay

B RAEHA

Seafood Donut Tossed in Salad Cream

Donut with Seafood Paste

= FiFER

Shelled Prawns Stir Fried with Cereal

ETEEE®S

Rieaq

Sweet and Sour Fish

= 3AVIN =2
Stir Fried “Bok Choy” with
Shiitake Mushrooms

BRI BERIE
Home Made Vegetable
Beancurd with Crab Meat

TRFHE
Braised Ee-fu Noodle

EMERFR
Yam Paste with Pumpkin
and Gingko Nuts

ELIEDES

Home Made Herbal Tea

Wi e 0 25
Hot Coffee & Tea

k7K

lce Water
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Teochew ‘Fermented Bean' Chicken

BNMaHTESERERT
Our food may contaln or
Please speak to our se

(BEETEET) +H, BE &, ¥k BR EE NEOAE. NREHEMHRK, B5EN0ES RBR.
act with (but nat limited to) milk, eggs, shellfish, tree nuts, peanuts, wheat and soybeans.
T if you have any concerns.




SEATED BUFFET MENU

Eternal

1 Appetizer | 6 Mains | 1Dessert |

ACTION STATION PORK DESSERT
BRERE P ACIESk / RAMAEIA WELHB mEHE
Chilli Crab Meat Sauce with Fried Mini Buns  Salt and Pepper Pork Ribs Mango Sago Pomelo
/ Beef Fillet with Black Pepper Sauce

VEGETABLE BEVERAGES
APPETISER Ay BRE KK
HARASR Asparagus Stir Fried with Scallops ~ Home Made Barley
Donut with Seafood Paste

= o e & Tea
" BN\ BETE
E4FR Home Made Vegetable

Shelled Prawns Fried with Golden Baahcurd with.Crab Maat KK
Salted Egg Ice Water

FRIED RICE
CHICKEN
. X.0 g 21 IR

et s e X.0 Supreme Seafood Fried Rice

BIManTHsAnERY (BXETRIET) Fm, BE &, Nk BR, EE NEOAE. DREHEEMHE BSH0ES RBR.
Our food may contain or come Into contact with {but not limited to) milk, eggs, shellfish, tree nuts, peanuts, wheat and soybeans.
Please speak to our service staff if you have any concerns.
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package details

Provision of table and linen for buffet set up

Food to be served in food warmers

Uniformed service staff to assist with F&B service throughout dinner

Complete table setting with porcelain, silverware and glassware and cloth napkin
All food to be consumed within 3 hours of eat time, according to SFA regulations
1x reception table with 02 x banquet chairs

1x photo album table (if needed)

Complimentary usage of two (2) x ivory ang pao box for the event

Complimentary usage of tea ceremony elements with red date longan tea,
teapot, teacups

Waived corkage for all self-brought in duty paid wines and hard liquors
(strictly no duty-free hard liquor allowed under the customs and excise law
of Singapore)

Prices not valid with other discount, promotion, voucher and privileges
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MINIMUM

-l OTABLES

plated
menu




LR SR Py AR 18 5k
BERRF, EEHD, PEEALE Chilli Crab Meat Sauce with Sliced
Jumbo Combination Platter Fried 'Mantou'

Crispy Fried Baby Squid, Mocha Pork
Ribs, Seafood Bacon Roll Tossed in

Salad Cream )ﬁﬁ%){ﬂ?ﬁ

Supreme Seafood Fried Rice

UP
ﬁgiﬁ%i DESS T
Seafood Pumpkin Soup 7 AR
=ieh Hot Double Boiled Peach Resin
ERES
Cod Fish Wok Fried with Chef's Special
Spicy Sauce

BNMewTAESTRERT (BE2ETRET) +MH, BE &, 0Nx ER JEE NFEOAE. OREFEAMER. B5B0ES RBE.
Our food may contain or come Into contact with {but not limited to) milk, eggs, shellfish, tree nuts, peanuts, wheat and soybeans.
Please speak to our service staff if you have any concerns.



6 COURSE PLATED MENU

e

PE=-H&

RIEHRF, EFHS, DEEAS
Jumbo Combination Platter

Crispy Fried Baby Squid, Mocha Pork
Ribs, Seafood Bacon Roll Tossed in
Salad Cream

ERaW
Braised Shark's Fin with Crab Meat

[ E & 7 B AE 4T
Australian Lobster Fried with
Golden Salted Egg

BENSEH AT A
Our food r

Please speak to our avie any Concerms.

PRI EE YT BCHEIR L
Chilli Crab Meat Sauce with Sliced
Fried 'Mantou'

B PATEZE 7T 1R

Steamed Wok-Fried Rice with
Braised Pork Belly & Mushroom
Wrapped In Lotus Leaf

7 ek B

Hot Double Boiled Peach Resin

HRT) i, ME, @, NXx BR, RE NETLCE. ARCHEAHE, BSE0ES RRER.

ctwith {but not limited to) milk, eggs, shellfish, tree nuts, peanuts, wheat and soybeans.
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package details

Tables with linen and banquet chairs with chair cover
Individually platted meal for every guest

Kitchen logistic set up with space provided on ground level
for cooking

Uniformed chef team to assist with food preparations
for banquet dinner

1x reception table with 02 x banquet chairs

1x photo album table (if needed)

Complimentary usage of two (2) x ivory ang pao box
for the event

Complimentary use of champagne tower with 01 x
complimentary bottle of prosecco

Complimentary usage of tea ceremony elements with red
date longan tea, teapot, teacups

Complimentary wedding favor for every confirmed guest

Complimentary 5 tier dummy cake for cake cutting
ceremony

Complimentary wedding invites for up to 70% of confirmed
attendance (card and normal print only)

Wedding decoration on stage and along the aisle

Exclusive floral centrepiece and table setting for 2 x VIP table
(based on 10 persons per table)

Elegantly styled chair cover with sash and posy for 2 x VIP
table (based on 10 persons per table)

Flower centrepiece for remaining guest tables

Uniformed service staff to assist with F&B service throughout
dinner

Complimentary food tasting for up to 6 pax
Complimentary 01 x house pour wine for every guaranteed table

Complete table setting with porcelain, silverware and
glassware and cloth napkin

Complimentary free flow of soft drinks and chinese tea and
warm water

Waived corkage for all self-brought in duty paid wines and
hard liquors (strictly no duty-free hard liquor allowed under
the customs and excise law of Singapore)

Prices not valid with other discount, promotion, voucher
and privileges
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MINIMUM
-|5TABLES




8 COURSE BANQUET MENU

BPE=HE T s B 88 BEOBEELM

ERmts 7 #¥ A H ML, BIESRT, Seabass Steamed with Minced Garlic Crispy Noodles with Seafood and Egg
BT AL

Jumbo Combination Platter '

Chilled Scallop Tossed with Chef's Special FARRFRENE BHRETRE

Sauce, Seafood Donut Tossed in Salad Braised Chinese Spinach with Chilled Lime Jelly with Mixed Fruits
Cream, Crispy Fried Baby Squid, Wolfberries in Superior Stock

Chilled Mango Shredded Duck Salad

PERRBEHMELIFEX

ENaRR _ JUMBO Award-Winning Chili Crab
Braised Crab Meat and Fish Maw Soup with Eried Mini Buns

= A iFER

Shelled Prawn Fried with Cereal

BNMSHTESERER
Our food may contain or ©
Please speak to our service

(BEETEET) +, BE &, ¥k BR EE NEOAE. NREHEMHR, B5EN0ES RBRR.
ito contact with (but not limited to) milk, eags, shellfish, tree nuts, peanuts, wheat and soybeans.
f you have any concerns.




8 COURSE BANQUET MENU

PE=H& TRE ARG AR a2 IR
BRERTE T, BRETHREK, BIEHRF, Live 'Soon Hock' (Marble Goby) Supreme Seafood Fried Rice
ETE NS4 Steamed with Minced Garlic
Jumbo Combination Platter
Chilled Scallop Tossed with Chef's Special PEHE
Sauce, Seafood Donut Tossed in Salad BRTFNEEIF"ZE Chilled Mango Sago Pomelo
Cream, Crispy Fried Baby Squid, Whole Conpoy Braised with Shiitake
Chilled Mango Shredded Duck Salad Mushroom and Broccoli .
in Oyster Sauce b
hERBER
Supreme Seafood Soup ¥ R S R A VEAE L
with Cordycep Flower JUMBO Award-Winning Chili Crab
with Fried Mini Buns
HE&KXEF

King Prawn Stir-Fried 'Kum Hiong' Style

BANMEWEASARERT (BSETEIRT) £5, BF &, 0x ER L FOACE. NRETEAOE, B5BI0ES RBR.

O but not limited to) milk, eggs, shellfish, tree nuts, peanuts, wheat and soybeans.




8 COURSE BANQUET MENU

PE=H& BEREFARES
ERmts 7 #¥ A H ML, BIESRT, Live 'Soon Hock' (Marble Goby)
BB Steamed with Soy Sauce

Jumbo Combination Platter
Chilled Scallop Tossed with Chef's Special
Sauce, Seafood Donut Tossed in Salad BT

Cream, Crispy Fried Baby Squid, Asparagus Stir-Fried with Scallops
Chilled Mango Shredded Duck Salad

EPERREMERIFEX
TNRELEANSHR JUMBO Award-Winning Chili Crab
Fish Maw Soup with Cordycep Flower, with Fried Mini Buns

Conpoy and Crab Meat

ME ML FRIF AR
Lobster Steamed with Minced
Garlic and Vermicelli

BNMBHIESSE
Our food may conta
Please speak to our

BFEET) 4+, BE, &, Nk BR JEE NEOAE. IREFEMER. B5EI0ES RBR.
to contact with {but not limited to) milk, eggs, shellfish, tree nuts, peanuts, wheat and soybeans.
f you have any concerns.
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X.0. &BHENIR
Supreme Seafood Fried Rice
with X.O. Sauce

EMBARFR
Sweet Yam Paste with Gingko Nuts
and Pumpkin




package details

Tables with linen and banquet chairs with chair cover
Individually platted meal for every guest

Kitchen logistic set up with space provided on ground level
for cooking

Uniformed chef team to assist with food preparations
for banquet dinner

1x reception table with 02 x banquet chairs

1x photo album table (if needed)

Complimentary usage of two (2) x ivory ang pao box
for the event

Complimentary use of champagne tower with 01 x
complimentary bottle of prosecco

Complimentary usage of tea ceremony elements with red
date longan tea, teapot, teacups

Complimentary wedding favor for every confirmed guest

Complimentary 5 tier dummy cake for cake cutting
ceremony

Complimentary wedding invites for up to 70% of confirmed
attendance (card and normal print only)

Wedding decoration on stage and along the aisle

Exclusive floral centrepiece and table setting for 2 x VIP table
(based on 10 persons per table)

Elegantly styled chair cover with sash and posy for 2 x VIP
table (based on 10 persons per table)

Flower centrepiece for remaining guest tables

Uniformed service staff to assist with F&B service throughout
dinner

Complimentary food tasting for up to 6 pax
Complimentary 01 x house pour wine for every guaranteed table

Complete table setting with porcelain, silverware and
glassware and cloth napkin

Complimentary free flow of soft drinks and chinese tea and
warm water

Waived corkage for all self-brought in duty paid wines and
hard liquors (strictly no duty-free hard liquor allowed under
the customs and excise law of Singapore)

Prices not valid with other discount, promotion, voucher
and privileges






add-ons

(Table Setup, Wine Bucket, Wine Opener, Ice)

5ft Round Tables with Linen Per Table S$$28.00+
6ft Round Tables with Linen Per Table S$$34.00+
5ft Round Table Centrepiece Per Table $$60.00+
6ft Round Table Centrepiece Per Table $$70.00+
3ft x 3ft Square Tables Per Table S$12.00+
2ft x 4ft Rectangular Table Per Table $$6.00+
2ft x 4ft Rectangular Table with Skirting Per Table S$$24.00+
PVC Chairs Per Chair S$2.00+
PVC Chairs with linen | Per Chair S$$5.00+
Chameleon Chairs | Per Chair S$10.00+
Banguet Chairs Per Chair S$7.50+
Banguet Chairs with linen Per Chair $$10.00+
Cocktail Table with linen Per Table S$12.00+
6ft Round Table Cloth Per Table Cloth S$10.00+
5ft Round Table Cloth Per Table Cloth S$$8.00+
4ft x 2.5ft Rectangle Table Cloth Per Table Cloth $$8.00+
Bar Station Per Station S$300.00+




26 | 27

add-ons

R G

Porcelain Ware and Silverware charges Per Pax $$8.00+
Water Goblets Per Glass S$$2.00+
Wine Glasses Per Glass S$$2.00+
Rock Glasses Per Glass S$$2.00+
Chef In Attendance (4 Hours) Per Chef $$250.00+
Service Staff in Attendance (4 Hours) Per Staff $$180.00+
20L Tiger Beer Barrel Per Barrel $$600.00+
House Pour Red/White Wine " Per Bottle S$55.00+
Coffee & Tea Setup Per Pax $$8.00+
Food Add on / Upgrade - Approach events
team
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CATERING THEME SET-UPS

Pctel




CATERING THEME SET-UPS
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CATERING THEME SET-UPS

Pustic Vink




SEATED THEME SET-UPS

NNt 72

Entrance Decor

'»

Guest Table Flower

Walkway Aisle
Flower Hedges Bride & Groom Chair

Guest Chair Posie
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SEATED THEME SET-UPS WE USE FRESH & FAUX FLOWERS

Wow% Pink

Entrance Decor

Walkway Aisle
Flower Hedges | Bride & Groom Chair

| e o Guest Chair Posie



SEATED THEME SET-UPS

Ar
o
- TTI

B

Guest Table Flower

Walkway Aisle
Flower Hedges

Bride & Groom Chair

Guest Chair Posie



table menu
& place cards



design options
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wedding

timeline




wedding timeline

9 A : P8 L4 2 1 § 2 2 : 1 © THE
MONTHS : MONTHS | MONTHS | MONTHS | MONTHS | MONTH | WEEKS @ WEEKS : WEEK @ DAY @ DAY

\| Event
Tirning /
Floral Theme Programme Floor Plan & Final
Selection Breakdown MM, ° Seating Plan Arrangement

Deposit Food Tasting
Session
(Available

Mon - Thurs)

Normal Menu ¥ Final =
& Run Through £ 8
Special
Dietary Menu

Selection












