
C A T E R I N G  C A T A L O G U E

Reunion
Buffets

Celebrate this Lunar New Year with traditions and
a French twist. From the opulent flavors of our
signature dishes to the artful presentation that
reflects the spirit of the season, we invite you to
savour every moment surrounded by loved ones. 
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P R E M I U M  F I S H

Baked  Who le  Sa lmon  w i th  
Men ta i ko  &  Sesame/

Baked  Who le  Sa lmon  w i th  
sa f f ron  c ream/

Baked  Who le  Sa lmon  i n  te r i yak i  sauce

- - - - - - - - - - - - - - - - - - - - - - - - -
H O T  V E G E T A B L E

Steamed  B rocco l i  &  Cau l i f l owe r  w i t h
supe r io r  o y s te r  sauce/

Baked  Cau l i f l owe r  Gra t i n  w i t h  sweet
co rn/

Baked  Tomato  Ha l ves  w i t h  
He rbed  B readc rumbs  

_________________________  

S T A P L E

"Hua t "  P i neapp le  R i ce/

Japanese  r i ce  w i th  seaweed/

Go lden  Bu t te r  r i ce  w i th  ra i s i n s
______________________

D E S S E R T S  

Min i  Specu loos  Cheesecake/
 

M in i  Wa lnu t  B rown ies/

M in i  Ondeh  Ondeh  cakes

________________________  

PG 1c a t e r i n g @ s a y b o n s . c o m

De l i ve r y  &  se t -up  fee  o f  $ 120  app l i e s  fo r  a l l  bu f fe t s .
Add i t i ona l  su rcha rge  o f  $70  fo r  ca te r i ng  t ha t  fa l l s  on
17 th  &  18 th  Feb  2026
*Sub jec t  to  Te rms  &  Cond i t i ons

PROSPERITY
MENU

8  c o u r s e s  +  1  B e v e r a g e

 $ 3 4 . 9 0 / p a x  ( m i n  3 5  p a x )

STARTERS
 

Wi ld  Mush room Soup  (V )/

F resh  Tomato  Soup  (V )/

Go lden  Pumpk in  Soup  (V )

_______________________  

L I G H T  B I T E S
 

Ch icken  Yak i to r i /
 

Ch icken  Meatba l l s  Te r i yak i/

Popco rn  Ch icken
____________________

C H I C K E N

Or ien ta l  Baked  Ch icken  t h igh  
w i th  F i ve  Sp ice/

Baked  Ch icken  t h igh  i n  Gochu jang
Cream/

Baked  Ch icken  Th igh  i n  Te r i yak i  Sauce
________________________

B E V E R A G E S

I ced  Yuzu  (Nu t r ig rade  B )/

I ced  Rose l l e  Tea

 



PG 1c a t e r i n g @ s a y b o n s . c o m

De l i ve r y  &  se t -up  fee  o f  $ 120  app l i e s  fo r  a l l  bu f fe t s .
Add i t i ona l  su rcha rge  o f  $70  fo r  ca te r i ng  t ha t  fa l l s  on
9 th  to  12 th  Feb  2024
*Sub jec t  to  Te rms  &  Cond i t i ons

PG 2c a t e r i n g @ s a y b o n s . c o m

De l i ve r y  &  se t -up  fee  o f  $ 120  app l i e s  fo r  a l l  bu f fe t s .
Add i t i ona l  su rcha rge  o f  $70  fo r  ca te r i ng  t ha t  fa l l s  on
17 th  &  18 th  Feb  2026
*Sub jec t  to  Te rms  &  Cond i t i ons
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H O T  V E G E T A B L E

Golden  Cau l i f l ower  Gra t i n  w i t h  sweet
co rn/

 
S teamed  B rocco l i  &  Cau l i f l ower  i n

Supe r io r  Oys te r  Sauce/

Baked  Tomato  Ha l ves  w i t h  He rbed
B readc rumbs  

________________
P R E M I U M  F I S H

Baked  who le  sa lmon  w i th  Men ta i ko
&  Sesame/

Baked  who le  sa lmon  i n  te r i yak i  sauce/

Baked  who le  sa lmon  i n  m i so  t h yme
___________________

R I C E

‘ HUAT '  P i neapp le  R i ce/

Go lden  Bu t te r  R i ce  w i th  Ra i s i n s/

Japanese  R ice  w i th  seaweed

____________________________
P R E M I U M  M E A T

F rench  Bee f  S tew w i th  ca r ro t s

B l ue  Musse l s  i n  Tomato  O l i ve s  Sauce

Baked  Sca l l ops  Gra t i n

__________________________
D E S S E R T S

Min i  Wa lnu t  B rown ies/

M in i  Specu loos  Cheesecake/

Min i  Ondeh  Ondeh  cake

JADE MENU
( 8  (  99  9  c o u r s e s  +  1  B e v e r a g e  

$ 3 9 . 9 0 / p a x  ( m i n  3 5  p a x )

SOUP

Wi ld  Mush room Soup  (V )/

F resh  Tomato  Soup  (V )/

Go lden  Pumpk in  Soup  (V )

_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _  

S A L A D
 

A s ian  Sa lad :  sweet  co rn ,  che r r y  tomatoes ,
cucumber s  i n  se same  wafu/

 
Pas ta  Sa lad :  Fu s i l l i ,  s und r i ed  tomatoes ,

o l i ve s ,  bas i l  pes to
_____________________________

L I G H T  B I T E S

Ch icken  Yak i to r i /
 

Ch icken  Meatba l l s  Te r i yak i/

Popco rn  Ch icken
__________________________

C H I C K E N

Or ien ta l  Baked  Ch icken  w i th
F i ve  Sp ice  Sa l t  &  Peppe r/

Baked  Ch icken  t h igh  i n
Gochu jang  c ream w i th  se same/

 
Baked  Ch icken  Th igh  i n

te r i yak i  sauce

_________________________

B E V E R A G E

I ced  Yuzu  (Nu t r ig rade  B )/

I ced  Rose l l e  Tea  (Nu t r ig rade  B )



PG 1
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c a t e r i n g @ s a y b o n s . c o m

De l i ve r y  &  se t -up  fee  o f  $ 120  app l i e s  fo r  a l l  bu f fe t s .
Add i t i ona l  su rcha rge  o f  $70  fo r  ca te r i ng  t ha t  fa l l s  on
9 th  to  12 th  Feb  2024
*Sub jec t  to  Te rms  &  Cond i t i ons

PG 3c a t e r i n g @ s a y b o n s . c o m

De l i ve r y  &  se t -up  fee  o f  $ 120  app l i e s  fo r  a l l  bu f fe t s .
Add i t i ona l  su rcha rge  o f  $70  fo r  ca te r i ng  t ha t  fa l l s  on
17  &  18  Feb  2026t h t h

*Sub jec t  to  Te rms  &  Cond i t i ons

P R E M I U M  F I S H

Baked  who le  sa lmon  w i th  Men ta i ko
&  Sesame/

Baked  who le  sa lmon  i n  
te r i yak i  sauce/

Baked  who le  sa lmon  i n
m i so  t h yme

____________________________

S T A P L E

‘ HUAT '  P i neapp le  R i ce/

Go lden  Bu t te r  R i ce  w i th  Ra i s i n s/

Japanese  R ice  w i th  seaweed

____________________________

L I V E  S T A T I O N - C R E P E S

2  c r e p e s  p e r  g u e s t

Savou r y  F lavou r s :
Ham Cheese/  Mush room Cheese/

Tuna  Cheese

Sweet  F lavou r s :
Nu te l l a/B i sco f f/Dar k  Choco la te/

Banana/Haze lnu t s

____________________________

B E V E R A G E

I ced  Yuzu  (Nu t r ig rade  B )/

I ced  Rose l l e  tea  (Nu t r ig rade  B )

LUNAR MENU
5  c o u r s e s  +  L i v e  s t a t i o n  +  B e v e r a g e

 $ 4 2 . 9 0 / p a x  ( m i n  3 5  p a x )  

SOUP
Wi ld  Mush room Soup  (V )/

F resh  Tomato  Soup  (V )/

Go lden  Pumpk in  Soup  (V )
_____________________________  

S A L A D
 

A s ian  Sa lad :  Sweet  co rn ,  che r r y  tomatoes
&  cucumber s  i n  Sesame  wafu/

Pas ta  Sa lad :  Fu s i l l i ,  s und r i ed  tomatoes ,
o l i ve s ,  bas i l  pes to

______________________________

C H I C K E N

Or ien ta l  Baked  Ch icken  w i th
F i ve  Sp ice  Sa l t  &  Peppe r/

Baked  Ch icken  t h igh  i n
Gochu jang  c ream w i th  se same/

 
Baked  Ch icken  Th igh  i n

te r i yak i  sauce



PG 1c a t e r i n g @ s a y b o n s . c o m

De l i ve r y  &  se t -up  fee  o f  $ 120  app l i e s  fo r  a l l  bu f fe t s .
Add i t i ona l  su rcha rge  o f  $70  fo r  ca te r i ng  t ha t  fa l l s  on
9 th  to  12 th  Feb  2024
*Sub jec t  to  Te rms  &  Cond i t i ons

满

PG 3c a t e r i n g @ s a y b o n s . c o m

De l i ve r y  fee  o f  $40  app l i e s  fo r  a l l  m in i l  bu f fe t s .
Add i t i ona l  su rcha rge  o f  $20  fo r  m in i  bu f fe t  ca te r i ng
tha t  fa l l s  on  1 7  &  1 8  Feb  2026t h t h

*Sub jec t  to  Te rms  &  Cond i t i ons

FOR SMALL PARTIES

F O R T U N E ’
M I N I  B U F F E T

$ 4 8 8  (  9  c o u r s e  m e a l )
 S e r v e s  8 - 1 0 p a x

W i l d  M u s h r o o m  S o u p  ( V )
O R

G o l d e n  P u m p k i n  S o u p  ( V )
_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

S a l m o n  P r o s p e r i t y  Y u  S h e n g
_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

C h i c k e n  Y a k i t o r i  T e r i y a k i
O R

C h i c k e n  K a r r a g e  w i t h  S a m b a l  C r e a m
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

B a k e d  S a l m o n  w i t h  M e n t a i k o  S e s a m e
O R

B a k e d  S a l m o n  w i t h  T e r i y a k i  S a u c e
_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

B a k e d  S c a l l o p  &  T o m a t o e s  w i t h
H e r b - c r u s t e d  B r e a d c r u m b s

O R
F r e n c h  B e e f  S t e w  w i t h  C a r r o t s

_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

B a k e d  O r i e n t a l  S t y l e  C h i c k e n
t h i g h  w i t h  F i v e  S p i c e

O R
B a k e d  C h i c k e n  T h i g h  c u b e s  i n  

G o c h u j a n g  C r e a m  S e s a m e  
_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

B u t t e r  R i c e  w i t h  R a i s i n s  O R
J a p a n e s e  R i c e  w i t h  S e a w e e d

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

C l a s s i c  M a c  &  C h e e s e  O R
M u s h r o o m  A g l i o  O l i o  P a s t a
_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

A p p l e  C r u m b l e  T a r t s

R E U N I O N
M I N I  B U F F E T

$ 3 8 8  (  8  c o u r s e  m e a l )
S e r v e s  8 - 1 0 p a x

W i l d  M u s h r o o m  S o u p  ( V )
O R
G o l d e n  P u m p k i n  S o u p  ( V )
_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

S a l m o n  P r o s p e r i t y  Y u  S h e n g
_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

B a k e d  S a l m o n  w i t h  M e n t a i k o  S e s a m e
O R
B a k e d  S a l m o n  w i t h  T e r i y a k i  S a u c e
_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

B a k e d  S c a l l o p  &  T o m a t o e s  w i t h
H e r b - c r u s t e d  B r e a d c r u m b s
O R
F r e n c h  B e e f  S t e w  w i t h  c a r r o t s
_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

B a k e d  O r i e n t a l  S t y l e  C h i c k e n  t h i g h  
w i t h  F i v e  S p i c e
O R
B a k e d  C h i c k e n  T h i g h  c u b e s  i n  
G o c h u j a n g  C r e a m  S e s a m e
_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

B u t t e r  R i c e  w i t h  R a i s i n s  O R
J a p a n e s e  R i c e  w i t h  S e a w e e d
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

C l a s s i c  M a c  &  C h e e s e  O R
M u s h r o o m  A g l i o  O l i o  P a s t a
_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

A p p l e  C r u m b l e  T a r t s



旺
             WANG
CREPES MENU

Choice of ONE
 Sweet Crepe

Dubai Chocolate (Pistachios &

Dark Choc) 

OR

Dark chocolate Banana

OR

Nutella Hazelnuts

Choice of ONE
Savoury crepe

Mushroom & Cheese

OR

Smoked Salmon & Cheese

OR 

Chicken Ham, Pineapple and

Cheese

$16.9/ pax (min 35 pax)

(Each guest will get two crepes)

PG 4c a t e r i n g @ s a y b o n s . c o m

De l i ve r y  &  se t -up  fee  o f  $ 100  app l i e s  fo r  l i ve  s ta t i on .
Chef  h i r e  fee  @  $ 100/chef  ( 3  hou r s  o r  l e s s )
Add i t i ona l  su rcha rge  o f  $70  fo r  ca te r i ng  t ha t  fa l l s  on
19 th  to  2 1 s t  Feb  2026
*Sub jec t  to  Te rms  &  Cond i t i ons

LIVE STATION

https://chinese.yabla.com/chinese-english-pinyin-dictionary.php?define=%E6%97%BA


Yu Sheng

PG 5c a t e r i n g @ s a y b o n s . c o m

Asian and French influences
and is perfect for anyone
looking for something
familiar but with a uplifting
twist of freshly shredded red
cabbage, lemon, olive oil &
candied orange.

This yu sheng comes with
Norweigian Smoked Salmon.
(Vegetarian version available
and will be replaced with
truffle mushrooms.

$68(Serves 8 pax)



ROASTED POULET
IN SOY CREAM

$58

MEATS

(APPROX 1KG)

PG 6

SALMON
MENTAIKO
SESAME
$88  (800G)

GOLDEN
CAULIFLOWER

GRATIN
$38/ 1 KG



WILD 
MUSHROOM SOUP

$48/2LITRES

SIDES

PG 9

LOBSTER
MAC CHEESE

$88/ 1.2KG

GOLDEN 
BUTTER RICE
WITH RAISINS

$28


