


The Standards Behind Our Service

Respectful Buffet Catering
Designed for wakes and memorial gatherings of all sizes. We handle full setup, warm 

food warmers, and proper presentation with complete professionalism and sensitivity, 
ensuring your guests are well cared for throughout the day or evening.

Prompt & Reliable Delivery

We understand the importance of timing when hosting memorial services. Our logistics 
team ensures your food arrives fresh, securely packaged, and strictly on schedule so 

everything runs smoothly without added stress.

Dedicated Support When You Need It

Planning can feel overwhelming. Our team is here to guide you through menu selections, 
dietary requirements, and scheduling with empathy, patience, and clear communication 

every step of the way.

Complete eco - friendly disposable corn ware tableware and cutlery are provided 

Full buffet table setup 

Waste bins provided for convenient and responsible disposal

Normal –  S$85.00 (S$92.65 inclusive of GST)

Jurong Island –  S$135.00 (S$147.15 inclusive of GST)

Surcharge applies for early/late collection. 

For enquiries or ordering, please contact us at +65 8243 7148

Transportation

Buffet Inclusion



MEMORIAL MENU
$19.80/pax | $21.58 w GST
Min 30pax

6 Dishes & 1 Beverage
Choose 1 item per category

Appetizers & Cold Dishes
❑ Cold Garlicky Cucumber and tomato Salad  蒜香凉拌黄瓜番茄
❑ Black Fungus with Aged Vinegar Dressing  老醋拌黑木耳
❑ Chinese Lotus Root Salad 中式莲藕沙拉
❑ Achar Pickle Salad 娘惹阿杂腌菜沙拉
❑ Chicken Bon Bon Salad 棒棒鸡

Poultry & Meat (Vegetarian Options Available)

❑ Heritage Curry Chicken  传统风味咖喱鸡
❑ Spicy Mala Chicken Delight  香辣麻辣鸡
❑ Ginger - Sesame Stir - Fry Chicken Bliss  姜香芝麻炒鸡
❑ Authentic Kung Pao Chicken  正宗宫保鸡丁
❑ Crisped Chicken with Prawn Paste  香脆虾酱鸡
❑ Honey Glazed Baked Chicken  蜜汁烤鸡

Fish (Vegetarian Options Available)

❑ Citrus Sweet Thai Inspired Fish  泰式香柑甜味鱼
❑ Oriental Sweet & Sour Fish  中式糖醋鱼
❑ Chili Bean Sauce Fish – Szechuan Style  四川豆瓣酱鱼
❑ Curry Fish – Malaysian Style  马来西亚风味咖喱鱼
❑ Assamese Heritage Fish  阿萨姆风味鱼

Vegetables
❑ Stir - fry Four Seasonal Vegetable  清炒四季时蔬 
❑ Nonya Chap Chye  娘惹杂菜
❑ Fragrant Curry Vegetable  香浓咖喱蔬菜
❑ Seasonal Mixed Vegetable Stew  时令什锦蔬菜炖菜
❑ Hainanese Mixed Vegetable Stew  海南什菜煲
❑ “Lo - han” Buddha Delight Braised Vegetable  罗汉斋 

Rice & Noodles
❑ Oriental Fried Rice  中式炒饭
❑ Steamed Fragrant Jasmine Rice  茉莉香米饭 
❑ Yang Chow Fried Rice  扬州炒饭
❑ Pasta Aglio Olio 蒜香橄榄油意大利面
❑ Mamak Mee Goreng  马来印度炒米粉
❑ Vegetarian Fried Rice 素食炒饭 
❑ Vegetarian Bee Hoon 素食炒米粉 

Vegetarian
May contain garlic, onion, egg & dairy product

Desserts & Pastries
❑ Hot/Cold Red Bean Soup 热/冷红豆汤
❑ Hot/Cold Green Bean Soup 热/冷绿豆汤
❑ Hot/Cold Cheng Tng 热/冰清凉汤
❑ Longan Almond Pudding 龙眼杏仁布丁
❑ Chilled Lemongrass with Aloe Vera 冰镇香茅芦荟
❑ Vanilla Choux 香草泡芙
❑ Chocolate Eclairs 浓郁巧克力泡芙

Beverage
❑ Tropical Fruit Punch 热带水果宾治

❑ Pink Guava Cooler 粉红番石榴特饮

❑ Lychee Cooler 清凉荔枝饮

❑ Cranberry Cooler 蔓越莓特饮



REMEMBRANCE MENU
$27.80/pax | $30.30 w GST
Min 25pax

Appetizers & Cold Dishes
❑ Black Fungus with Aged Vinegar Dressing  老醋拌黑木耳
❑ Chinese Lotus Root Salad 中式莲藕沙拉
❑ Achar Pickle Salad 娘惹阿杂腌菜沙拉
❑ Honey Plum tomato Salad 蜜汁梅子番茄
❑ Chicken Bon Bon Salad 棒棒鸡
❑ Ocean Seafood Salad  海鲜沙拉 (+$2/pax)

Signature Highlights
❑ Oriental Teochew Braised Duck 东方潮州卤鸭
❑ Five Spiced Chicken Shepherd’s Pie 五香鸡肉土豆泥派
❑ Speciality Curry Chicken Shepherd’s Pie 特色咖喱鸡土豆泥派
❑ Fisherman Seafood Shepherd’s Pie 海鲜土豆泥派
❑ Prawn Fritters with Mala Mayo  香脆虾条麻辣蛋黄酱 
❑ Ebi Tempura with Wasabi Mayo —  日式炸虾天妇罗配芥末蛋黄酱

Poultry & Meat (Vegetarian Options Available)

❑ Imperial Herbal Chicken with Wolfberries  东方药膳鸡
❑ Nonya Heritage Curry Chicken  娘惹咖喱鸡
❑ Ginger - Sesame Stir - Fry Chicken Bliss  姜香芝麻炒鸡
❑ Authentic Kung Pao Chicken  正宗宫保鸡丁
❑ Crisped Chicken with Prawn Paste  香脆虾酱鸡
❑ Honey Glazed Baked Chicken 蜜汁烤鸡

Fish (Vegetarian Options Available)

❑ Citrus Sweet Thai Inspired Fish  泰式香柑甜味鱼
❑ Chili Bean Sauce Fish – Szechuan Style  四川豆瓣酱鱼
❑ Curry Fish – Malaysian Style  马来西亚风味咖喱鱼
❑ Heritage Assamese Curry Fish  传统阿萨姆咖喱鱼
❑ Asian Pesto Steam Fish  亚洲香草青酱蒸鱼

Vegetables
❑ Stir - fry Four Seasonal Vegetable  清炒四季时蔬
❑ Nonya Chap Chye  娘惹杂菜
❑ Fragrant Curry Vegetable  香浓咖喱蔬菜
❑ Seasonal Mixed Vegetable Stew  时令什锦蔬菜炖菜
❑ Hainanese Mixed Vegetable Stew  海南什菜煲
❑ “Lo - han” Buddha Delight Braised Vegetable  罗汉斋

Rice & Noodles
❑ Garlic Butter Herb Rice  蒜香牛油香草饭
❑ Oriental Fried Rice  中式炒饭
❑ Steamed Fragrant Jasmine Rice  茉莉香米饭
❑ Pasta Aglio Olio 蒜香橄榄油意大利面
❑ Mee Siam Goreng – Kumpung  Style  甘榜风味炒米暹
❑ Mamak Mee Goreng  马来印度炒米粉
❑ Vegetarian Fried Rice 素食炒饭 
❑ Vegetarian Bee Hoon 素食炒米粉 

Desserts & Pastries
❑ Hot/Cold Red Bean Soup 热/冷红豆汤
❑ Hot/Cold Green Bean Soup 热/冷绿豆汤
❑ Hot/Cold Cheng Tng 热/冰清凉汤
❑ Longan Almond Pudding 龙眼杏仁布丁
❑ Vanilla Choux 香草泡芙
❑ Chocolate Eclairs 浓郁巧克力泡芙 

Beverage
❑ Tropical Fruit Punch 热带水果宾治

❑ Pink Guava Cooler 粉红番石榴特饮

❑ Lychee Cooler 清凉荔枝饮

❑ Cranberry Cooler 蔓越莓特饮

8 Dishes & 1 Beverage
Choose 1 item per category

Vegetarian
May contain garlic, onion, egg & dairy product

Side Dishes Selections
❑ Fried Sotong Ball with Chili Dip  香辣蘸酱炸苏东丸
❑ Steamed Siew Mai 蒸鸡肉烧卖
❑ Steamed Har Kow 蒸虾饺
❑ Stir - fry Egg Foo Yong  芙蓉煎蛋
❑ Chef’s Special Egg Sambal – Malaysian Style  
       厨师特制马来西亚风味参巴蛋



Vegetarian

Appetizers & Cold Dishes
❑ Black Fungus with Aged Vinegar Dressing  老醋拌黑木耳
❑ Chinese Lotus Root Salad 中式莲藕沙拉
❑ Achar Pickle Salad 娘惹阿杂腌菜沙拉
❑ Honey Plum tomato Salad 蜜汁梅子番茄
❑ Chicken Bon Bon Salad 棒棒鸡
❑ Ocean Seafood Salad  海鲜沙拉

Seafood Delicacies
❑ Cereal Prawn 香脆麦片虾条
❑ Stir - fry “Kum Heong” Prawn 金香风味炒鲜虾
❑ Prawn Fritters with Wasabi Mayo  芥末蛋黄酱虾条
❑ Panko - Crusted Scallop with Thai Chilli Dip 香酥带子配泰式辣椒酱 
❑ Lobster Balls with Citrus Mayo Dip  柑橘蛋黄酱龙虾球

Poultry & Meat (Vegetarian Options Available)

❑ Imperial Herbal Chicken with Wolfberries  东方药膳鸡
❑ Nonya Heritage Curry Chicken  娘惹咖喱鸡
❑ Ginger - Sesame Stir - Fry Chicken Bliss  姜香芝麻炒鸡
❑ Authentic Kung Pao Chicken  正宗宫保鸡丁
❑ Crisped Chicken with Prawn Paste  香脆虾酱鸡
❑ Honey Glazed Baked Chicken  蜜汁烤鸡

Fish (Vegetarian Options Available)

❑ Citrus Sweet Thai Inspired Barramundi Fish  泰式香柑甜酱金目鲈
❑ Chili Bean Sauce Barramundi Fish – Szechuan Style  四川豆瓣酱金目鲈
❑ Curry Barramundi Fish – Malaysian Style  马来西亚风味咖喱金目鲈
❑ Steamed Barramundi Fish “Teochew Style”  潮州式清蒸金目鲈
❑ Heritage Assamese Curry Barramundi Fish  传统阿萨姆咖喱金目鲈
❑ Asian Pesto Steam Barramundi Fish  亚洲风味香草青酱蒸金目鲈

Vegetables
❑ Stir - fry Four Seasonal Vegetable  清炒四季时蔬
❑ Nonya Chap Chye  娘惹杂菜
❑ Fragrant Curry Vegetable  香浓咖喱蔬菜
❑ Seasonal Mixed Vegetable Stew  时令什锦蔬菜炖菜
❑ Hainanese Mixed Vegetable Stew  海南什菜煲
❑ “Lo - han” Buddha Delight Braised Vegetable  罗汉斋

Rice & Noodles
❑ Garlic Butter Herb Rice  蒜香牛油香草饭
❑ Oriental Fried Rice  中式炒饭
❑ Steamed Fragrant Jasmine Rice  茉莉香米饭
❑ Pasta Aglio Olio 蒜香橄榄油意大利面
❑ Mee Siam Goreng – Kumpung  Style  甘榜风味炒米暹
❑ Mamak Mee Goreng  马来印度炒米粉
❑ Vegetarian Fried Rice 素食炒饭 
❑ Vegetarian Bee Hoon 素食炒米粉 

COMMEMORATIVE MENU
$32.80/pax | $35.75 w GST
Min 25pax

9 Dishes & 1 Beverage
Choose 1 item per category

May contain garlic, onion, egg & dairy product

Desserts & Pastries
❑ Hot/Cold Red Bean Soup 热/冷红豆汤
❑ Hot/Cold Green Bean Soup 热/冷绿豆汤
❑ Hot/Cold Cheng Tng 热/冰清凉汤
❑ Longan Almond Pudding 龙眼杏仁布丁
❑ Vanilla Choux 香草泡芙
❑ Chocolate Eclairs 浓郁巧克力泡芙 

Beverage
❑ Tropical Fruit Punch 热带水果宾治

❑ Pink Guava Cooler 粉红番石榴特饮

❑ Lychee Cooler 清凉荔枝饮

❑ Cranberry Cooler 蔓越莓特饮

Premium Selections
❑ Homemade DIY Laksa with Condiments 特制叻沙配料自(+$2/pax)

❑ Oriental Teochew Braised Duck 东方潮州卤鸭
❑ Five Spiced Chicken Shepherd’s Pie 五香鸡肉土豆泥派
❑ Speciality Curry Chicken Shepherd’s Pie 特色咖喱鸡土豆泥派
❑ Fisherman Seafood Shepherd’s Pie 海鲜土豆泥派

Side Dishes Selections
❑ Fried Sotong Ball with Chili Dip  香辣蘸酱炸苏东丸
❑ Fried Peppery Salted Sotong Ball 椒盐炸苏东丸
❑ Steamed Siew Mai 蒸鸡肉烧卖
❑ Steamed Har Kow 蒸虾饺
❑ Stir - fry Egg Foo Yong  芙蓉煎蛋
❑ Chef’s Special Egg Sambal – Malaysian Style  
       厨师特制马来西亚风味参巴蛋



REMEMBRANCE 
MINI BUFFET
$308 per set | $335.72 w GST
Serves 8 - 10 pax

8 Dishes 
Choose 1 item per category

Vegetarian
May contain garlic, onion, egg & dairy product

Appetizers & Cold Dishes
❑ Black Fungus with Aged Vinegar Dressing  老醋拌黑木耳
❑ Chinese Lotus Root Salad 中式莲藕沙拉
❑ Achar Pickle Salad 娘惹阿杂腌菜沙拉
❑ Honey Plum tomato Salad 蜜汁梅子番茄
❑ Chicken Bon Bon Salad 棒棒鸡
❑ Ocean Seafood Salad  海鲜沙拉 (+$2/pax)

Signature Highlights
❑ Oriental Teochew Braised Duck 东方潮州卤鸭
❑ Five Spiced Chicken Shepherd’s Pie 五香鸡肉土豆泥派
❑ Speciality Curry Chicken Shepherd’s Pie 特色咖喱鸡土豆泥派
❑ Fisherman Seafood Shepherd’s Pie 海鲜土豆泥派
❑ Prawn Fritters with Mala Mayo  香脆虾条麻辣蛋黄酱 
❑ Ebi Tempura with Wasabi Mayo —  日式炸虾天妇罗配芥末蛋黄酱

Poultry & Meat (Vegetarian Options Available)

❑ Imperial Herbal Chicken with Wolfberries  东方药膳鸡
❑ Nonya Heritage Curry Chicken  娘惹咖喱鸡
❑ Ginger - Sesame Stir - Fry Chicken Bliss  姜香芝麻炒鸡
❑ Authentic Kung Pao Chicken  正宗宫保鸡丁
❑ Crisped Chicken with Prawn Paste  香脆虾酱鸡
❑ Honey Glazed Baked Chicken 蜜汁烤鸡

Fish (Vegetarian Options Available)

❑ Citrus Sweet Thai Inspired Fish  泰式香柑甜味鱼
❑ Chili Bean Sauce Fish – Szechuan Style  四川豆瓣酱鱼
❑ Curry Fish – Malaysian Style  马来西亚风味咖喱鱼
❑ Heritage Assamese Curry Fish  传统阿萨姆咖喱鱼
❑ Asian Pesto Steam Fish  亚洲香草青酱蒸鱼

Vegetables
❑ Stir - fry Four Seasonal Vegetable  清炒四季时蔬
❑ Nonya Chap Chye  娘惹杂菜
❑ Fragrant Curry Vegetable  香浓咖喱蔬菜
❑ Seasonal Mixed Vegetable Stew  时令什锦蔬菜炖菜
❑ Hainanese Mixed Vegetable Stew  海南什菜煲
❑ “Lo - han” Buddha Delight Braised Vegetable  罗汉斋

Rice & Noodles
❑ Garlic Butter Herb Rice  蒜香牛油香草饭
❑ Oriental Fried Rice  中式炒饭
❑ Steamed Fragrant Jasmine Rice  茉莉香米饭
❑ Pasta Aglio Olio 蒜香橄榄油意大利面
❑ Mee Siam Goreng – Kumpung  Style  甘榜风味炒米暹
❑ Mamak Mee Goreng  马来印度炒米粉
❑ Vegetarian Fried Rice 素食炒饭 
❑ Vegetarian Bee Hoon 素食炒米粉 

Desserts & Pastries
❑ Hot/Cold Red Bean Soup 热/冷红豆汤
❑ Hot/Cold Green Bean Soup 热/冷绿豆汤
❑ Hot/Cold Cheng Tng 热/冰清凉汤
❑ Longan Almond Pudding 龙眼杏仁布丁
❑ Vanilla Choux 香草泡芙
❑ Chocolate Eclairs 浓郁巧克力泡芙 

Side Dishes Selections
❑ Fried Sotong Ball with Chili Dip  香辣蘸酱炸苏东丸
❑ Steamed Siew Mai 蒸鸡肉烧卖
❑ Steamed Har Kow 蒸虾饺
❑ Stir - fry Egg Foo Yong  芙蓉煎蛋
❑ Chef’s Special Egg Sambal – Malaysian Style  
       厨师特制马来西亚风味参巴蛋



VegetarianCOMMEMORATIVE 
MINI BUFFET
$358 per set | $390.22 w GST
Serves 8 - 10 pax

9 Dishes 
Choose 1 item per category

May contain garlic, onion, egg & dairy product

Appetizers & Cold Dishes
❑ Black Fungus with Aged Vinegar Dressing  老醋拌黑木耳
❑ Chinese Lotus Root Salad 中式莲藕沙拉
❑ Achar Pickle Salad 娘惹阿杂腌菜沙拉
❑ Honey Plum tomato Salad 蜜汁梅子番茄
❑ Chicken Bon Bon Salad 棒棒鸡
❑ Ocean Seafood Salad  海鲜沙拉

Seafood Delicacies
❑ Cereal Prawn 香脆麦片虾条
❑ Stir - fry “Kum Heong” Prawn 金香风味炒鲜虾
❑ Prawn Fritters with Wasabi Mayo  芥末蛋黄酱虾条
❑ Panko - Crusted Scallop with Thai Chilli Dip 香酥带子配泰式辣椒酱 
❑ Lobster Balls with Citrus Mayo Dip  柑橘蛋黄酱龙虾球

Poultry & Meat (Vegetarian Options Available)

❑ Imperial Herbal Chicken with Wolfberries  东方药膳鸡
❑ Nonya Heritage Curry Chicken  娘惹咖喱鸡
❑ Ginger - Sesame Stir - Fry Chicken Bliss  姜香芝麻炒鸡
❑ Authentic Kung Pao Chicken  正宗宫保鸡丁
❑ Crisped Chicken with Prawn Paste  香脆虾酱鸡
❑ Honey Glazed Baked Chicken  蜜汁烤鸡

Fish (Vegetarian Options Available)

❑ Citrus Sweet Thai Inspired Barramundi Fish  泰式香柑甜酱金目鲈
❑ Chili Bean Sauce Barramundi Fish – Szechuan Style  四川豆瓣酱金目鲈
❑ Curry Barramundi Fish – Malaysian Style  马来西亚风味咖喱金目鲈
❑ Steamed Barramundi Fish “Teochew Style”  潮州式清蒸金目鲈
❑ Heritage Assamese Curry Barramundi Fish  传统阿萨姆咖喱金目鲈
❑ Asian Pesto Steam Barramundi Fish  亚洲风味香草青酱蒸金目鲈

Vegetables
❑ Stir - fry Four Seasonal Vegetable  清炒四季时蔬
❑ Nonya Chap Chye  娘惹杂菜
❑ Fragrant Curry Vegetable  香浓咖喱蔬菜
❑ Seasonal Mixed Vegetable Stew  时令什锦蔬菜炖菜
❑ Hainanese Mixed Vegetable Stew  海南什菜煲
❑ “Lo - han” Buddha Delight Braised Vegetable  罗汉斋

Rice & Noodles
❑ Garlic Butter Herb Rice  蒜香牛油香草饭
❑ Oriental Fried Rice  中式炒饭
❑ Steamed Fragrant Jasmine Rice  茉莉香米饭
❑ Pasta Aglio Olio 蒜香橄榄油意大利面
❑ Mee Siam Goreng – Kumpung  Style  甘榜风味炒米暹
❑ Mamak Mee Goreng  马来印度炒米粉
❑ Vegetarian Fried Rice 素食炒饭 
❑ Vegetarian Bee Hoon 素食炒米粉 

Desserts & Pastries
❑ Hot/Cold Red Bean Soup 热/冷红豆汤
❑ Hot/Cold Green Bean Soup 热/冷绿豆汤
❑ Hot/Cold Cheng Tng 热/冰清凉汤
❑ Longan Almond Pudding 龙眼杏仁布丁
❑ Vanilla Choux 香草泡芙
❑ Chocolate Eclairs 浓郁巧克力泡芙 

Premium Selections
❑ Homemade DIY Laksa with Condiments 特制叻沙配料自(+$2/pax)

❑ Oriental Teochew Braised Duck 东方潮州卤鸭
❑ Five Spiced Chicken Shepherd’s Pie 五香鸡肉土豆泥派
❑ Speciality Curry Chicken Shepherd’s Pie 特色咖喱鸡土豆泥派
❑ Fisherman Seafood Shepherd’s Pie 海鲜土豆泥派

Side Dishes Selections
❑ Fried Sotong Ball with Chili Dip  香辣蘸酱炸苏东丸
❑ Fried Peppery Salted Sotong Ball 椒盐炸苏东丸
❑ Steamed Siew Mai 蒸鸡肉烧卖
❑ Steamed Har Kow 蒸虾饺
❑ Stir - fry Egg Foo Yong  芙蓉煎蛋
❑ Chef’s Special Egg Sambal – Malaysian Style  
       厨师特制马来西亚风味参巴蛋



159 Pandan Loop Singapore 128357

www.caterfuneral.com.sg

sales@caterfuneral.com.sg

+65 8243 7148

Terms and Conditions

• Increase in pax is allowed in multiples of 10.

• Our cut off timing is by 10am for same-day dinner catering services.

• Surcharge is applicable for menus customization. Please check with our sales 

consultants for more information.

• Full payment must be made upon receipt of confirmation order.

• Additional charge of S$100.00 (S$109.00 inclusive of GST) per level will be 

imposed on customer for location that is not at lift landing level. (Limited to a 

maximum of 2 floors)
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