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A refined buffet experience
with seating.
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WHERE ELEGANT DINING MEETS CELEBRATION
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Celebrate your wedding with a dining experience designed to
oring people together over exceptional food and warm hospitality.

Blending the sophistication of banguet-style dining with the
abundance of a premium buffet spread, JUMBO creates refined
wedding celebrations tailored for both grand ballrooms and
INntimate private venues.
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Enjoy the comfort of seated dining
paired with the variety and vibrancy
of a premium buffet celebration.
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Suitable for grand ballrooms,
boutique venue and private spaces
with customisable seating and
layout arrangements.
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Create an engaging wedding
experience with curated live stations
featuring freshly prepared specialties

and interactive culinary moments.
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Enhance your reception with
coordinated floral styling and
decorative touches tailored to

your wedding aesthetic.

From porcelain ware and silverware to
porofessionally styled buffet setups,
every element is designed to elevate
the ambience of your celebration.
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Our experienced team manages
setup, food service, equipment, and
operational flow, allowing you to
celebrate with ease.
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THOUGHTFULLY PRESENTED

Celebrate with a premium seated buffet experience featuring exceptional cuisineg, elegant

presentation, and engaging culinary moments. From signature live stations to beautifully styled

buffet spreads, every detail is thoughtfully curated to elevate your wedding celebration.




$

—AT

S U

Celebrate your wedding in the elegance of a ballroom or private venue.

per pax

(min. 100 pax)

01 APPETISER

Choose 2 items
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Choose 2 Action Station Items Deep-fried Ngoh Hiang
. . IR SR
' - Laksa Station - Chilli Crab Meat Sauce Donut with Seafood Paste
. Prawn Noodle Soup with Fried Mantou S 2 20 2
ACTION . Beef Fillet with + JUMBO Satay Golden Seafood Roll
STATION Black Pepper Sauce (Chicken/Pork) J5E iz MR 3
K / Fried Beancurd Skin
with Prawn Paste
v
04 MEAT O5 VEGETABLE 06 RICE/NOODLE
Choose 2 items Choose 1item Choose 1item
£ ; AV ¥
PRI O A6 45 K0 P 22 1 B AR
Sweet and Sour Chicken Braised Shiitake Mushroom Fried Rice with Silver Fish
: ith B li
%%ﬁi—lgwll Wi FOCCOIll *ZJJ}‘HM\%
. . Y e & N B‘ st —~ F A VA /L
Fried Chicken B e 35 32 LI AL PY = 4 Yang Chow Fried Rice
with Thai Sauce Home-made Beancurd
DR P with Mushroom ];%Téﬁﬂ;&iﬂtﬁl\l .
Sweet and Sour Pork 0 B 35 2 O U 22 r-ff?; e FUNoodies
g - HE Home-made Beancurd Wi onpoy
Mocha Pork Ribs with Crab Meat ‘Iﬁﬁ;‘%ﬂ"iﬁ
HE —2 LI A Supreme Seafood Fried Rice
5 hH HE 5 R P 224k - $§ 00+ per person ea R
Sweet and Sour Pork Rib Broccoli Stir-fried with Scallops '
+ $4.00+ per person V= ol B2 4 FTE S
[H

Beef Fillet with

Black Pepper Sauce
+ $4.50+ per person

55 7 15 D T
Asparagus Sauteed with
Scallop in Black Bean Sauce
+ $5.00+ per person

BTN B af iy (B2 BRRERT)F90, BE, &, DK, BR, 24, NEMAE.
Our food may contain or come into contact with (but not limited to) milk, eggs, fish, shellfish, free nuts, peanuts, wheat and soylbeans.

02 FISH

Choose Titem
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Spring Onion and Ginger Fish Fillet
g b 0

Sweet and Sour Fish Fillet
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Fried Fish Fillet with Thai sauce
BT =

Honey Glazed Baked Salmon
+ $10.00+ per person

03 PRAWN

Choose 1item
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Shelled Prawn with Cereal

Jilk £ F BR
Shelled Prawns with Salted Egg

BT ARURER
Shelled Prawns with Wasabi-Mayo

R UHHRER

King Prawns
+ $4.00+ per person

Braised Ee Fu Noodles

and Conpoy with Truffle Oil

+ $3.00+ per person

O7 DESSERT

Choose 4 items
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Chilled Mango Sago Pomelo
IS RN LTSy 25 S

Coconut Pudding with Pulat Hitam
JEHR A~ 1
Almond Jelly with Longan
PR R VU oK

Sago Gula Meleka

PRI PU K B3 TH

Cheng Teng

HRH A A

Double Boiled Poach Pear
with White Fungus

MR &k (%)
Chendol
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Lemon Meringue Tart

08 DRINKS

Choose 4 items
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lced Barley
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Water Chestnut
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Grapefruit Pomelo

nJ R
Coke
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Sprite

Riit
Orange Juice
UkIK

lce Water
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BUFFET SETUP & EQUIPMENT
- 5ft Round Tables with Linen

- Long Banquet Table Arrangements
- Banquet Chairs with Covers

- Tiffany Chair Upgrades

- Cocktail Tables for Reception Areas

Standard setup requires approximately 2 hours.
For lunch receptions, day-before setup is
strongly recommended (subject to venue
access and approval).

TRANSPORTATION & SET UP FEES

- Professional Catering Equipment

- Experienced Service Team

- Smooth Operational Flow Throughout the
Celebration

WEDDING STYLING ENHANCEMENTS

? - Champagne Tower
E\i\é - 5-Tier Wedding Dummy Cake
- [vory Ang Bao Boxes
- Reception & Photo Tables
- Floral Styling for Buffet Lines

COMPLIMENTARY FOOD TASTING

Complimentary banquet tasting for up to 10 guests
prior to the celebration.

- Waived Corkage for Duty-Paid Hard Liquor
- Optional Dedicated Bar Setup
- lce Supply, Wine Buckets & Bar Tables Included

PAYMENT AND PRICING

Prices are not applicable with other discounts,
promotions, vouchers, or privileges unless
otherwise stated. All prices are subject to

FOOD QUALITY & CONSUMPTION

Food is best enjoyed within three (3) hours of delivery,
in accordance with SFA food safety guidelines.

ALCOHOL & BEVERAGE ARRANGEMENTS
- Beverage Services
- Corkage for Duty-Paid Wines
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STANDING BUFFET SEATED BUFFET WEDDING BUFFET INDIVIDUAL PLATED
v Free flow format v Full seating for all guests v Full table set up and seating v Individually plated courses
with mingling : : - :
v Buffet + v Shared dishes for the table v Fine-dining style presentation
v Action stations & live cooking Optional Action Stations o , , ,
v Traditional Chinese banquet v Personalized & portion controlled
v Wide variety & flexibility v Elegant table styling , . , , ,
v Warm, family-style experience v Premium service & experience
v |deal for cocktails v |ldeal weddings with extended , o ,
& celebrations orograms, speeches or v |deal for large guests lists v Ideal for intimate & formal wedding
performances v Customisable menus v Fully customisable menus
BEST FOR BEST FOR BEST FOR BEST FOR
Cocktail receptions Couples who want both comfort Traditional celebrations with Couples who desire a fine dining
& lively celebrations & variety for their guests a sense of togetherness experience for their guests
N N _ N _ N _
AT A GLANCE STANDING BUFFET SEATED BUFFET WEDDING BUFFET INDIVIDUAL PLATED
COMPARISON
FORMALITY a--ae O > —CO ap e @& O O a & & & G G e G 6

Level of formality and elegance

Low High

Low High

Low High

Low High

GUEST INTERACTION
Encourages mingling and engagement

Low High

a &6 @& ) C >
Low High

a ae O C —C
Low High

aae  C —C —C
Low High

SERVICE LEVEL
Type and level of service provided

Low High

a & @& O C >
Low High

a & & &
Low High

apb &6 6 6 &
Low High

TABLE SET UP AND STYLING
Level of table styling and presentation

Low High

a & & ) C >
Low High

al & & &
Low High

ab a6 &6 &6 @&
Low High

FOOD EXPERIENCE & VARIETY
Variety of dishes and culinary experience

Low High

a & & &
Low High

a & @& O C >
Low High

apb &6 6 6 &
Low High

FLEXIBILTY & CUSTOMISATION
Fexlbility to tailor the experience to you

Low High

al a6 & &
Low High

al aE&a @& () C >
Low High

ab a6 a6 &6 @&
Low High




