Decadent

CANAPES

A Grand Welcome Reception

Liang Yuan’s canapé cocktail reception buffet offers a gourmet

experience of Chinese individually plated canapés, hot savoury dishes,

and desserts, beautifully arranged to delight guests as they mingle.
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CANAPE COCKTAIL

RECEPTION
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Tasteful Temptations
$25.00

w/GST $27.25 | Min. 50 pax
8 Courses + 1 Beverage

CANAPE
Individually Plated

Chicken Glutinous Rice Roulade
SBEEKS
Prawn Slider w House's Sauce
—[O4FE
Mandarin Orange Smoke Duck Salad
ST

HOT SAVOURIES

Italian Penne Aglio Olio
BB O

Tempura Prawn w Yuzu Mayo

it S = EaweE

Golden Squid Fritters w Salad Dressing
ERVEFN RIS

DESSERT
Marble Cake Sliced
=AERk
Mini Fruits Tarlet
RIRIKEREE

BEVERAGE

Ice Lemon Tea
UBRESS

ae AR 5

Palette Pleasers
$30.00

w/GST $32.70 | Min. 40 pax
9 Courses + 1 Beverage

CANAPE
Individually Plated

Hokkaido Scallop in Yam Ring
tEEBNFERE
Chilli Crab Mini Tartelette
RS EE R (RIE
Smoke Duck w Scallion Crepe Wrap
BIERNBHFS

Marinated Jelly Fish w Shredded Cucumber
BEEN LR

HOT SAVOURIES

Italian Penne Aglio Olio
PETUEARIB O

Tempura Prawn w Yuzu Mayo

i FEEE B TR

Golden Squid Fritters w Salad Dressing
ERNETNZRIEISR

DESSERT

Mini Pandan Kaya Cake
HKIRE =R
Mini Fruits Tarlet
BRARIK RS

BEVERAGE

Ice Lemon Tea
URRE SIS

e Food is served in warmers with
complete buffet setup

e Best consumed within 3 hours
from delivery

e Terms & conditions apply




2 % & %5

CANAPE COCKTAIL
RECEPTION

HEZ R
Elegance Palette
$35.00

w/GST $38.15 | Min. 30 pax
11 Courses + 1 Beverage

CANAPE
Individually Plated

Refreshing Cucumber w Pacific Clam Salad

i 28 N 22 /R
Truffle Egg White Crab Tartelette
NES Sy e
SIO BAK w Pineapple & Mustard Sauce
ERRAEE T AR E
Black Charcoal Prawn Ball w Gold Dust
BN

HOT SAVOURIES
Mushroom Pesto Penne
PO E e D)

Wasabi Prawn w Fruit Salad
TRRIDHIATER
Lyonnaise Potatoes
BEELEN
Chipolata Sausage w Caramelised Onion

ERTEED

DESSERT
Mini New York Cheesecake
RIRALTZ T
Mini Chocolate Puff
RGBT NE

Mini Fruits Tarlet
RIRIKERES

BEVERAGE

Pink Guava
o DIEOHE

FARBL

Artisan Amuse

$40.00

w/GST $43.60 | Min. 30 pax
12 Courses + 1 Beverage

CANAPE
Individually Plated

Mandarin Orange Prawn Salad
BT
Lobster Salad Mini Tartelette
TEHFDROAARER
Steamed Scallops w Garlic Vermicelli
Black Charcoal Prawn Ball w Gold Dust
EEIR

Smoke Duck w Scallion Crepe Wrap
BSRBINFS

Mushroom Pesto Penne
P EE B R O
Wasabi Prawn w Fruit Salad
TARDRIATER
Yakitori Meat Ball w Cherry Tomato
BRI AR
Breaded Crab Pincer w Yuzu Mayo
HFEEEFEH

DESSERT

Mini Red Velvet Cake
TEXISHER
Mini Chocolate Eclair

BIRITEE b

Mini Fruits Tarlet
BRARIK RS

BEVERAGE

Roselle Tea
TEEIERR

e Food is served in warmers with
complete buffet setup

e Best consumed within 3 hours
from delivery

e Terms & conditions apply



