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with Crushed Pistachio
& Grapes Tartlet

Vegetable Crudité
with Hummus Dip
(GF)

Caprese
Skewers in Pesto

Roasted Zucchini
with Feta Cheese

(V) denotes vegetarian-friendly dishes | (GF) denotes gluten-free dishes | (A) denotes the presence of alcohol | (P) denotes the presence of pork
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Marinated Jellyfish
on Cucumber Cup
(GF) Prawn Skewer with

Garlic Butter Herbs

(V) denotes vegetarian-friendly dishes | (GF) denotes gluten-free dishes | (A) denotes the presence of alcohol | (P) denotes the presence of pork
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Cake

Mini French Macaron

Assorted

Chocolate Praline
Portuguese Egg Tart

Pecan Tart

Fruit Tartlet
Lemon Tart
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(V) denotes vegetarian-friendly dishes | (GF) denotes gluten-free dishes | (A) denotes the presence of alcohol | (P) denotes the presence of pork




PARK HOTEL GROUP

CATERING

20 pax: approx. 120pcs (select up to 3 types) - $35/pax
40 pax: approx. 320pcs (sclect up to 4 types) - $50/pax
60 pax: approx. 600pcs (select up to 5 types) - $45/pax

Meat

Beef Bresaola with Semi Dried Cream Cheese (GF)
Smoked Deviled Egg with Avruga Caviar (GF)

Foie Gras Terrine with Compressed Granny Smith (A)
Smoked Duck Breast & Truffle Mash in Tartlet

Smoked Chicken Breast with Sundried Tomato Pesto (GF)
Wagyu Beef Skewers with Red Wine Jus (A)

Black Olive & Prosciutto on Melon Musk (P)

Braised Beef Cheek with Roasted Pumpkin Mash (A)

Secafood

Poached Prawn with Mango Relish Shooter

Marinated Jellyfish on Cucumber Cup (GF)

Seared Hokkaido Scallop with Caviar in Cream Sauce (A)
Smoked Norwegian Salmon with Dill Cream Cheese on Herb Blinis
Prawn Skewer with Garlic Butter Herbs

Vegetarian

Herb Cream Cheese with Crushed Pistachio & Grapes Tartlet
Vegetable Crudité with Hummus Dip (GF)

Roasted Zucchini with Feta Cheese

Caprese Skewers in Pesto

Ratatouille in Basket

Truffle Potato Tartlet

Sweets

Mini French Macaron Fruit Tartlet

Dark Chocolate Mousse Shooter ~ Mango Passion Shooter

Opera Cake Lemongrass & Aloe Vera Shooter
Assorted Chocolate Praline Hazelnut Praline Shooter
Tiramisu Shooter (A) Chocolate Profiterole

Lemon Tart Red Velvet Cake

Portuguese Egg Tart Petit Cheesecake

Pecan Tart

(V) denotes vegetarian-friendly dishes | (GF) denotes gluten-free dishes | (A) denotes the presence of alcohol | (P) denotes the presence of pork



TO ORDER/ ENQUIRE

Scan the QR code to order or
Visit our eshop via https://tablescape-restaurant

bar.myshopify.com/collections/catering-to-go or

Email us at helloetablescape.sg or
WhatsApp us at +65 9008 6581

SELF-COLLECTION

For self-collection of orders, please make your way to:
Tablescape Restaurant & Bar
(Grand Park City Hall Level 3, 10 Coleman Street Singapore 179809)

Please bring along a copy of the receipt when collecting your orders.


https://tablescape-restaurant-bar.myshopify.com/collections/catering-to-go
https://tablescape-restaurant-bar.myshopify.com/collections/catering-to-go

(anapes

* (V) denotes vegetarian-friendly dishes | (GF) denotes gluten-free dishes | (A) denotes

the presence of alcohol | (P) denotes the presence of pork.

Prices indicated are subject to prevailing government Goods and Services Tax.

Delivery Charge: 8/location (excludes Tuas, Sentosa Island, Airports, Jurong Island)
Surcharge may be applicable for orders on eve of public holidays, public holidays, and
peak season.

The images are for illustration purposes & actual product/event may differ slightly.
Pre-order & pre-payment required 3 days in advance

Special Dietary Requirements: Kindly inform our team of any special dietary needs when
ordering (indicate in order or contact us by phone or email). This will allow us to consult
with our culinary experts regarding possible arrangements.

Confirmed Orders are non-refundable /or exchangeable for cash or credit.

The Hotel /Restaurant reserves the right to change item(s) that are not available at the

time of ordering/upon completion of payment to another item of similar or higher value.
This will be made at the discretion of the Hotel /Restaurant.
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