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Mini Party Set 
MENU 2026



Rice / Noodles
Peranakan Dry Laksa
Nonya Fried Mee Siam

Vegetables / Egg
Nonya Chap Chye (Peranakan Mixed Vegetables)
Telur Kesum

Meat
Indonesian Ayam Panggang
Nonya-Style Chicken Curry
Braised Beef Rendang (+$2/per pax)

Seafood
Steamed Fish with Nonya Sauce
Charred Fish Fillet with Belacan & Kicap Manis Glaze
Udang Assam Nanas Lemak (+$2/per pax)
Traditional Sambal Sotong (+$2/per pax)
Signature Muar Mackerel Otah (+$1/per pax)

Savoury Finger Food
Mini Chicken Ngoh Hiang
Crispy Hae Cho (+$0.80/per pax)

Dessert
Bubur Cha Cha (Hot)
Bubur Hitam (Coconut Milk Added)

$20.00/pax ($21.80 w/GST) 6 Courses,  Min. 15 pax
(Choose 1 dish from each category)

MINI 

Peranakan
PARTY SET



Rice / Noodles
Nasi Goreng Kampung with Ikan Bilis
Mamak-Indonesian Mie Goreng

Vegetables/ Beancurd
Sayur Lodeh with Nangka
Traditional Sambal Goreng
Sambal Telur

Meat
Sate Ayam Goreng 
Baked Chicken Rendang with Grated Coconut
Braised Beef Rendang (+$2/per pax)

Seafood
Ikan Panggang 
Steamed Assam Fish with Nanas
Udang Assam Nanas Lemak (+$2/per pax)
Sotong Panggang (+$2/per pax)

Savoury Finger Food
Potato Samosa
Potato Begedil

Dessert
Bubur Terigu
Nata de Coco with a Medley of Fruits

$20.00/pax ($21.80 w/GST) 6 Courses,  Min. 15 pax
(Choose 1 dish from each category)

MINI Sedap
PARTY SET



Rice / Noodles
Thai Pineapple Fried Rice 
"Kra Pow" Thai Basil Bee Tai Mak with Minced Chicken

Vegetables/ Beancurd
Cuttlefish & Kang Kong Tempura with Sweet Thai Chilli 
Thai-Style Fried Beancurd

Meat
Crispy Chicken in Sticky Tamarind Sauce
Thai Honey-Garlic Glazed Chicken Mid-Wing with Garlic Chips
Thai-Style Red Curry Smoked Duck Breast with Lychee (+$2/per pax)
Stir Fried Thai Green Curry Beef (+$2/per pax)

Seafood
Steamed Fish with Thai Green Chilli Lime Sauce
Thai Yellow Curry Prawns (+$2/per pax)
Steamed Sotong with Thai Green Chilli Lime Sauce (+$2/per pax)

Savoury Finger Food
Deep Fried Thai Fish Cake 

Dessert
Thai Tapioca with Coconut Milk 

$20.00/pax ($21.80 w/GST) 6 Courses,  Min. 15 pax
(Choose 1 dish from each category)

MINI Sawadee Thai
PARTY SET



Rice / Noodles
Chicken Rendang Dum Briyani Goreng
Nonya Fried Mee Siam

Vegetables
Bindi Masala 
Gobi Manchurian
Dhal Curry

Chicken
Chicken Tikka Masala 
North Indian Butter Chicken

Seafood
Fish Korma
Crispy Fish 65
Kolhapuri Fish Curry
North Indian Butter Prawn Masala (+$2/per pax)

Savoury Finger Food
Papadam
Vegetable Pakora
Potato Samosa

Dessert
Nata de Coco with a Medley of Fruits

$20.00/pax ($21.80 w/GST) 6 Courses,  Min. 15 pax
(Choose 1 dish from each category)

MINI 

Masala
PARTY SET



Rice / Noodles
Hae Bee Hiam Fried Rice with Chicken Dendeng 
Chye Poh Kway Teow
Salted Fish Fried Rice

Vegetables / Egg
Egg Fu Yong

Chicken
Spicy Kung Po Chicken
Har Cheong Kai (Prawn Paste Chicken Mid-wing)
“Kopi Gao” Coffee Chicken
Golden Pumpkin Salted Egg Chicken (+$0.50/per pax)
Steamed "Fu Gui" Herbal Chicken with Wolfberries (+$1/per pax)

Seafood
Steamed Fish with Chye Poh & Crispy Garlic 
Golden Cereal Fish with Curry Leaves
Golden Cereal Prawns (+$2/per pax)
Golden Pumpkin Salted Egg Sotong (+$2/per pax)
Signature Muar Mackerel Otah (+$1/per pax)

Savoury Finger Food
Vegetable Spring Roll
Crispy Hae Cho (+$0.80/per pax)

Dessert
Tau Suan with You Tiao
Cheng Teng (Cold)

$20.00/pax ($21.80 w/GST) 6 Courses,  Min. 15 pax
(Choose 1 dish from each category)

MINI Wok Hei
PARTY SET



Fish
Signature Muar Mackerel Otah
Steamed Assam Fish
Baked Fish with Gula Melaka Miso 
Glaze
Steamed Fish with Chye Poh

Prawns
Golden Cereal Prawns
Kung Pao Prawns
Salt & Pepper Prawns 
Prawn Fritters

Egg/Beancurd
Braised Egg Beancurd
Egg Fu Yong
Golden Fried Tofu
Sambal Telur

Savoury Finger Food
Seafood Money Bag
Butterfly Shrimp Wanton
Vegetable Spring Roll
Chive and Shrimp Dumpling

Dessert
Tau Suan with You Tiao
Cheng Tng
Nata De Coco with a Medley of Fruits
Bandung Lychee Tray Cake
Pandan Buttercream Choux

Drink

Rice / Noodles
Japanese Garlic Fried Rice with Tobiko
Salted Fish Fried Rice
Oven-Baked Thai Basil Pesto Rice with Chicken Dendeng
Peranakan Dry Laksa
Wok-Fried Kung Pao Chicken Udon
"Nam Pla" Seafood White Bee Hoon

Vegetables
Mixed Lor Han Vegetables
Stir-Fried Hong Kong Kailan
Traditional Sambal Goreng
Nonya Chap Chye

Chicken
Steamed Fu Gui Herbal Chicken with Wolfberries
Baked Chicken Rendang with Grated Coconut
Thai Honey-Garlic Glazed Chicken Mid-Wing
Indonesian Ayam Panggang

$26.00/pax ($28.34 w/GST) 9 Courses, Min. 15 pax
(Choose 1 dish from each category)

MINI Lavish A
PARTY SET



Fish
Wok Fried Kum Heong Fish Filet
Honey-Miso Glazed Chilean Sea Bass
Charred Fish Fillet with Belacan & Kicap Manis Glaze
Crispy Barramundi Fillet with Spicy Tamarind Glaze & Garlic Chips

Seafood
Crispy Soft-shell Crab with Rojak Buah
Thai Honey-Garlic Glazed Calamari with Garlic Chips
Sauteed Prawns in Sticky Assam-Nanas Glaze
Battered Shrimp Tossed With Spicy Laksa Glaze

Egg/Beancurd
Whitebait Omelette
Ampang Yong Tau Fu
Thai-Style Fried Beancurd
Sze Chuan Mapo Tofu

Savoury Finger Food
Crispy Hae Cho
BBQ Satay (Chicken)
Teriyaki Chicken Meat Ball
Golden Pumpkin Salted Egg Chicken Siew Mai
Golden Lobster Ball with Chilli Crab Sauce

Dessert
Matcha “Tea”-ramisu
Yuzu Marmalade Crumble
“Orh Nee” (Yam Paste with Coconut Milk)
Torched Pandan Salted Egg Yolk Cupcake

Drink
Bottled Apple Juice
Bottled Orange Juice

Rice / Noodles
Ayam Buah Keluak Fried Rice
Hae Bee Hiam Fried Rice with Chicken Dendeng
Truffle-infused Shiitake & Straw Mushroom Fried Brown Rice
Mee Siam Biryani with Vegan Mince
Dry Tom Yum Seafood Penne Marinara
Ee Fu Noodle Topped with Golden Whitebait & Chicken Deng Deng
Stir-Fried Longevity Noodles with Smoked Duck & 
Golden Needle Enoki Mushrooms (+$1/per pax)

Vegetables
Summer Ratatouille Vegetables
Poached Spinach with Trio of Eggs
Broccoli and Mushroom with Vegetarian Abalone
Battered Eggplant with “Curried” Chicken Floss

Chicken
Golden Pumpkin Salted Egg Chicken
Imperial “Fu Gui” Chicken infused with Truffle Oil
Roast Chicken Thigh with Wasabi-Rock Sugar Glaze
Sate Ayam with Peanut Sauce Infused with Pineapple Puree

$32.00/pax ($34.88 w/GST) 9 Courses, Min. 15 pax
(Choose 1 dish from each category)

MINI Lavish B
PARTY SET



• Images are for illustration purpose only. 

• Transport charge of $50 (before GST) applies if the total food bill is below $1500 (before GST). Additional surcharge applies 

for deliveries made to CBD, Sentosa Island denoted by the first 2 digits of the postal code: 01, 03, 04, 05, 06, 07, 08, 17, 18, 

19, 22 & 23. Additional $100 surcharge applies to Jurong Island with minimum order of $2000 (before GST). 

• Early surcharge $200 (before GST) applies for orders ready between 6am-7am and $150 (before GST) between 7am-7:30am. 

Minimum food order value is $600 (before GST).

• For venues without a direct lift, a surcharge of $80 per level applies. Deliveries without a direct lift are limited to a maximum 

of 3 levels.

• Self-collection is available at 21 Second Chin Bee Road, Singapore 618780. Kindly select the self-collection option at the 

checkout page if you would like to self-collect.

• All items/menus are subject to changes or withdrawal without prior notice at the sole discretion of the company.

• Food is best consumed within 2 hours upon arrival, in line with SFA’s stipulated timeline.

• Vegetarian & non-spicy options are available upon request.

Terms & Conditions

*There will be NO table setup for Mini Party Set. Meals will be packed in disposable trays/boxes. 
Disposable cutleries and serviettes will be provided. 


