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VALUE BUFFET

$12.90 ($14.06 w/ GST) Per Pax

Minimum 50 Pax | 5 Courses + 1 Beverage

Rice (50%) Noodle (50%) Chicken Pork / Fish
(Choose One) (Choose One) (Choose One) (Choose One)
0O Yang Chow Fried Rice o Fried Hong Kong Noodle O Honey Sesame Chicken O Sweet & Sour Pork
MR AIUE BIEZ MG FRETHOLIEEY
O Luncheon Meat Fried Rice 0O Cantonese Soy Sauce O Sesame Chicken O Honey Grilled Soft Pork
FERMIR Noodles Z R BTIEMER
O Cantonese Fried Rice [TARBCHENE O Curry Chicken with Potato O Crispy Cereal Fish
I ZRIMR o Sin Chow Bee Hoon MIE S $5 3G ZRifEE
O Vegetarian Fried Rice ¥ MDA O Kong Pao Chicken O Oriental Lemon Crispy
FIbiR O Hokkien Fried Prawn Mee BFHRGET Fish Fillet
fREYTE RATTIRAE A
Vegetable / Dessert / Pastry Beverage
Bean Curd / Egg (Choose One) (Choose One)
(Choose One) o Longan with Chilled o Fruit Punch Cordial
o Assorted Mixed ¥ Grass Jelly IKREAFERIX
Vegetables HBRILER O Orange Cordial
R O Cheng Teng (Hot) FERAEIR IR
O Curry Mixed Vegetables ¥ A () O Barley Cordial
INE 232 O Mini Cream Puff KK -
O Braised Bean Curd with pudts kN MEES O Pink Guava Cordial
Mushroom O Chocolate Eclair I EARY ST AN 4
BENEE TN IES

O FuYong Egg

- pa=4 . ' A " . ; .
X8R - '
\ J {l *Images shown are for
i illustration purposes only.
Take Note

*T&Cs apply.

7 Spicy "a Vegetarian & Vegan Chef’s Recommendation



BASIC BUFFET

$16.90 ($18.42 w/ GST) Per Pax
Minimum 40 Pax | 7 Courses + 1 Beverage

Rice (50%)

(Choose One)

o Thai Pineapple Fried Rice
RIVRE IR

O Yang Chow Fried Rice
MR

O Garlic Fried Rice
AR

o
Golden Egg Fried Rice

o EEMIR

Pork /Fish

(Choose One)

o Sweet & Sour Pork
FREHmAIE R

O Honey Grilled Soft Pork
BT IERER

O Crispy Cereal Fish
et =21

O Assam Fish #
T&a&

O Fish Fillet with Thai
Chilli Sauce
RN E R

Noodle (50%)

(Choose One)

o Sin Chow Mee Hoon

O Mee Siam Goreng
EZIE

O Mee Goreng
KoE

O Fried Hong Kong Noodle
HELE

O Vegetarian Fried Bee ¥
Hoon

eSS

Vegetable

(Choose One)

o Assorted Mixed ¥
Vegetables (V)
ydan e

O Stir Fried Broccoli with ¥
Mushroom (V)
HEAE=1E

O Curry Mixed Vegetables (V) ¥

AR e+ 35

o Nonya Chap Chye (V) ¥
IREM R

o Luo Han Vegetables (V) ¥
TINFER

Golden Bites

(Choose One)

o Deep Fried Sotong Ball
BVEFRIK

O Fried Seafood You Tiao
TBEEME

© Deep Fried Spring Roll (V) ¥

IFRE

O Deep Fried Samosa (V) ¥
YEMNIE = £

o Deep Fried Thai Fish Cake
HEE

Bean Curd/Egg

(Choose One)

o Braised Bean Curd with ¥
Mushroom (V)
BRFEAKREE (R)

o Bean Curd with Thai Chilli
Sauce
ZAHNELR

O Fu Rong Egg
BT

O Fried Egg with Tomato
EhE

o Sambal Egg 4
SB&E

Chicken

(Choose One)

0O Black Pepper Chicken
Eg

O Cereal Chicken
Edapl)

O Curry Chicken with Potato
SREMIES

O Teriyaki Chicken
B RRSH

O Thai Style Chicken

=G

Dessert / Pastry

(Choose One)

o Longan with Chilled
Grass Jelly
FARILER

o Sea Coconut with Fruit
Cocktail
SRR

0O Cheng Teng (Hot)
BEAEHE )

O Mini Cream Puff
ARG

O Chocolate Eclair
IS5 /1A%

Beverage

(Choose One)

0O Fruit Punch Cordial
IKRETBTERIR

© Orange Cordial
FERAEIR IR

O Barley Cordial
KK

O Pink Guava Cordial
MELBERIRIR

*Images shown are for
illustration purposes only.
*T&Cs apply.

7 Spicy 7 Vegetarian & Vegan Chef’s Recommendation



CLASSIC BUFFET

$1890 ($20.60 w/ GST) Per Pax
Minimum 30 Pax | 7 Courses + 1 Beverage

Rice or Noodle Golden Bites

(Choose One) (Choose One)

o Thai Pineapple Fried Rice o Vegetarian Spring Roll %
RIVEB IR EX =S

o Yang Chow Fried Rice o Fried Seafood You Tiao
BN IR MR

O Kampung Fried Rice O Breaded Scallop
Bk IR EERN

O Golden Egg Fried Rice O Deep Fried Samosa (V) ¥
SRR YEDIIE = £

© Sin Chow Mee Hoon o Deep Fried Thai Fish Cake
E MK RIIEEG

O Mee Siam Goreng
EZIE

o Fried Hong Kong Noodle
HEME

©O Vegetarian Fried Bee Hoon [
IR

Fish Seafood

(Choose One) (Choose One)

o Crispy Cereal Fish o Tempura Prawn
i) ap:) RIAZHF

O Salt & Pepper Sliced Fish O Oatmeal Cereal Prawn
wEE R ZREF

O Assam Fish} O Salted Egg Prawn
&8 FRELF

O Sweet & Sour Fish 0 Sambal Sotong Balls
fighe:] E@HER

O Fish Fillet with Thai Chilli O Salt & Pepper Squid Rings
Sauce HEh L &
RAERME R

7 Spicy

% Vegetarian & Vegan

Chicken /Pork

(Choose One)

o Cereal Chicken
Edapl]

o Curry Chicken with Potato
SREMESS

O Oriental Honey Sesame Chicken
RAETZHG

O Teriyaki Chicken
SEWEV R ETA]

O Braised Pork with Carrots
HE MMIRR

o Sweet & Sour Pork
FRERIER

O Teriyaki Pork
HBRERN

o Kam Heong Sliced Pork
HERAR

Dessert / Pastry

(Choose One)

o Mini Cakes

O Mini Portuguese Egg Tart
HOFENER

© Mini Cream Puff
ARG HARE

O Chocolate Eclair
I55 /IR AR

o Longan with Chilled Grass Jelly
RERRY (R)

0 Sea Coconut with Fruit Cocktail
RIS IPAES

O Red Bean Soup (Hot)
a5 )

© Cheng Teng (Hot)
& G

Vegetable /
Bean Curd / Egg

(Choose One)

o Assorted Mixed Vegetables (V) ¥
f+iRigEse

© Nonya Chap Chye (V) ¥
IREAT S

o Luo Han Vegetables (V) ¥
BINFH

©O Stir Fried Broccoli with Mushroom (V) ¥
BIEFAZTE

o Braised Bean Curd with Mushroom (v) ¥
BREAIRTE

O FuRong Egg
XEE

O Fried Egg with Tomato
EhME

O Sambal Egg 4
ZBE

Beverage

(Choose One)

o Fruit Punch Cordial
KREATERIR

O Orange Cordial
FERAEIR IR

O Barley Cordial
BRK

O Pink Guava Cordial
MLEGIBIR

’§5hewn are for
npurposes only.
*T&Cs apply.

@ Chef’s Recommendation



DELUXE BUFFET

$21.90 ($23.87 w/ GST) Per Pax
Minimum 30 Pax | 8 Courses + 1 Beverage

Salad Rice or Noodle Golden Bites Chicken/ Pork Fish
(Choose One) (Choose One) (Choose One) (Choose One) (Choose One)
o Japanese Green Salad with o Thai Pineapple Fried Rice o Vietnamese Spring Roll o Cereal Chicken o Crispy Cereal Fish
Sesame Dressing HEE LY WEES ESaplE il dap:]
B ZHE BRI AL O Butter Rice with Raisin o Seafood Ngoh Hiang o Chicken Rendang o Ginger & Spring Onion Fish Fillet
o Marble Potato Salad HHEETIR BERE Z438 ERERH
KEBGLTTH 0 Golden Egg Fried Rice 0 Breaded Scallop 0 Thai Lemongrass Chicken o Salted Egg Fish Fillet
0 Thai Green Mango Salad EEW EERN HZHAEFG BRE&H
HHNEFTRDAL O Kimchi Fried Rice O Premium Purple Yam Roll O Teriyaki Chicken o Fish Fillet with Thai Chilli Sauce )
0 Gado Gado Salad with Egg & pEE EREES SR e A HZENER
Peanut Sauce ©O Fried Hokkien Mee o Deep Fried Thai Fish Cake O Honey Grilled Soft Pork o Thai Style Three Flavors Fish Fillet
M&MEHECSEMEEE BENE TG BETIEER ZA=FEH

o Classic Caesar Salad

O Dry Laksa with Seafood

O Sweet & Sour Pork

ZHE ORI BEFIID EREHIERY
o Pasta Aglio Oilo O Thai-Style Pork Belly with
mEEBCHERANE Thai BBQ Dip
O Pasta Pomodoro (V) % RRATERRRGREE

BMEE (F)

O Korean Bulgogi Pork
HIUER

Vegetable / Bean Curd/ Egg Seafood Dessert / Pastry Beverage

(Choose One) (Choose One) (Choose One) (Choose One)

o Thai Melody Green with Mushrooms o Tempura Prawn o Mini Cakes o Fruit Punch Cordial il P 2
RAREE BT ES SR RS IKREBIERIR

o Japanese Vegetable Curry O Oatmeal Cereal Prawn O Mini New York Cheese Cake o Orange Cordial
[= Ryl e RORALYZ T TR TEREIR IR

o Roasted Vegetables (V) ¥ O Salted Egg Prawn 0O Chocolate Brownie o Barley Cordial
EHxR (&) %=L 552 /1%EAfE BAKK

o Broccoli with Braised Chinese Mushroom O Sambal Squid with Celery) O Cream Caramelized Flan O Pink Guava Cordial
IR s & Trio Capsicum BERT ML BERIRIR

o Sayur Lodeh £ & AC T 5 = FPEH R o Fresh Fruit Tartlet O Chilled Lemongrass Pandan
TN O Salt & Pepper Squid Rings BERHK KEFHHRIR

0O Golden Tofu with Seaweed Floss
BT REEEEN
O Claypot Tofu
WREE
o Egg Omelette with Minced Pork
o Sambal Egg _#
SB%E

el &

7 Spicy

o Chilled Aiyu Jelly with
Mixed Fruit
KR RRERERAR

O Nourishing Snow White
Fungus Papaya
HFEAARN

O Tropical Fresh Fruit Platter
IKRBHR

% Vegetarian & Vegan

@ Chef’s Recommendation

pUrposes only.
*T&Cs apply.




PREMIUM BUFFET

$2590 ($28.23 w/ GST) Per Pax

Minimum 30 Pax | 9 Courses + 1 Beverage

Salad

(Choose One)

o Japanese Green Salad with
Sesame Dressing
BRZ R BRSO

o Marble Potato Salad
KEALTEDH

o Thai Green Mango Salad
HABFTRIDAL

O Gado Gado Salad with Egg &
Peanut Sauce
M&MEIDRIBEEMELEE

o Classic Caesar Salad
ZHEN ORI

Fish

(Choose One)

o Crispy Cereal Fish
MeRER&

O Ginger & Spring Onion
Fish Fillet
=RaRH

O Salted Egg Fish Fillet
RE&H

O Fish Fillet with Thai _J
Chilli Sauce
RARNER

O Thai Style Three Flavors
Fish Fillet
=RA=FEH

Rice or Noodle

(Choose One)

o Thai Pineapple Fried Rice
RAREIIR

O Butter Rice with Raisin
BHEETIR

O Golden Egg Fried Rice
SEBIR

O Seafood Fried Rice
TBEENIR

o Wok Fried Kway Teo with
Seafood
BEEIIRE

O Dry Laksa with Seafood
BEEFIhD

o Pasta Aglio Oilo
mEENCHEEARE ©

o Pasta Pomodoro (V)
HmE@E (R)

Seafood

(Choose One)

o Cantonese Harlok Prawn
BATER

O Oatmeal Cereal Prawn
ZRIF

O Salted Egg Prawn
AT

O Sambal Squid with Celery)
& Trio Capsicum
£ B i & B A 3 = FpE

O Salt & Pepper Squid Rings
HEhet & E

# Spicy

Golden Bites

(Choose One)

o Vietnamese Spring Roll
HEEE

O Potato Begedil
T TR

O Breaded Scallop
EHERN

O Premium Purple Yam Roll
BRRES

o Deep Fried Thai Fish Cake
RIVEED

Pastry

(Choose One)

o Mini Cakes

O Mini New York Cheese Cake
RN Z TEE

0O Chocolate Brownie
I AR

O Fresh Fruit Tartlet
B RHA

O Panna Cotta
R

7 Vegetarian & Vegan

Chicken /Pork

(Choose One)

o Ayam Masak Merah
115858

o Chicken Rendang
(i)

0O Thai Lemongrass Chicken
HAEFNY

o Teriyaki Chicken
A BRGSH

O Honey Grilled Soft Pork
BEHERER

O Golden Salted Egg Pork
Chop
BEREEH

O Thai-Style Pork Belly with
Thai BBQ Dip
RRAERERRESE

O Korean Bulgogi Pork
HER

Dessert

(Choose One)

o Chilled Aiyu Jelly with
Mixed Fruit
KEE EREEHERKR

o Nourishing Snow White
Fungus Papaya (Hot)
HFEEARN (BY

O Tropical Fresh Fruit Platter
KRB

O Mixed Fruit Konnyaku Jelly
Rk RAFZRE

O Nonya 9 Layer Kueh
IRENERE

Chef’s Recommendation

Vegetable / Bean Curd / Egg

(Choose One)

O Thai Melody Green with Mushrooms
RARBERIEL

O Japanese Vegetable Curry
BB

O Roasted Vegetables (V) ®
By (R)

O Broccoli with Braised Chinese Mushroom
FA=TERIRE

© Potato Au - Gratin
wrELE

o Cantonese Salt & Pepper Tofu
EXNEHEE

o Claypot Tofu
IR

O Egg Omelette with Minced Pork
REME

O Thai Style Golden Egg with Chili Seaweed Floss
RRESERRIUEEM

Beverage

(Choose One)

o Fruit Punch Cordial
KRERIBRIX

O Orange Cordial
FEIRAEIR IR

O Barley Cordial
KK

O Pink Guava Cordial
ML ERBIR

O Chilled Lemongrass
Pandan

IKEFHIRIR



XIN CHAO

VIETNAMESE BUFFET
$26.90 ($29.32 w/ GST) Per Pax

Soup / Salad

(Choose One)

o Crab Meat Soup
BR7

o Chicken & Mushroom Soup
SBRELES

0 Vietnamese Green Mango Salad
HREETRIAL

O Shredded Chicken & Cabbage Salad
FHIGH ORI AL

O Vietnamese Glass Noodle Salad
R LRI

Appetizer

(Choose One)

o Vietnamese Spring Roll
HEERE

o Fresh Rice Paper Roll with Prawn
EESIN S E=S

O Vietnamese Vegan Rice Paper Roll
HBREREES

O Golden Netted Prawn Spring Roll
ERITESE

O Sugar Cane Prawn

HELF

Rice / Noodle

(Choose One)

o Wok Tossed Fried Rice
w/]\h

o Saigon Pineapple Fried Rice
FETEE IR

O Sweet Corn Fried Rice
ERERIIR

O Vietnamese Rice Vermicelli (Bun)

O Wok Fried Pho with Julienne Vegetables
IR BBk 22

Chicken / Pork

(Choose One)

o Vietnamese Lemongrass Chicken
HEEFS

o Vietnamese Chicken Curry
RS IS N0E

© Minced Chicken on Lemongrass Stick
EFGAR

O Vietnamese Crispy Pork Belly
WREREAER

0O Vietnamese Pork Belly Stew
WRARAER

Fish

(Choose One)

© Hanoi Turmeric Fish
ARNEEE

o Vietnamese Caramelized Fish Fillet
HEEEEE

O Saigon Sweet & Sour Fish
Ciipaliesii=:]

O Crispy Fish with Tamarind Sauce
TETEREE

© Vietnamese Fried Fish in Tomato Stew
HmE e

Vegetable

(Choose One)

o Stir Fried Morning Glory with Garlic
FRAD IO

o Vegetable Medley
KFiER

© Sauteed Chayote
U ESIN

O Vietnamese Bitter Gourd with Egg
WREENE

o Kailan with Trio Mushrooms

=

8 Courses +1 Beverage
Orders have to be in increments of 5 pax.
+$2/pax for 25 pax, +$4/pax for 20 pax.

.

CK

CURATED
AUTHENTIC

-

Seafood
(Choose One)
o Sticky Lemongrass Prawn ‘ ‘-—-f

BFEIT

o Cereal Prawn -
EFL 1

o Salt & Pepper Squid
e

O Stir Fried Squid with Pineapple & Leek
BRI E

©O Deep Fry Soft Shell Crab with Garlic &
Pepper
TR AR T

Dessert

(Choose One)

o Caramelized Flan
YRR T

o Lemongrass Pudding
BFMT

© Sweet Corn Pudding
BHEXRFET

O Baked Tapioca Cake
EARERE

O Tropical Fresh Fruit Platter
PR R

Beverage

(Choose One)

o Chilled Lemongrass Drink
KEFIR

o Chilled Fruit Punch
KIKRES

o Chilled Lemonade
KETIERIK

O Chilled Ice Tea
TKELZE

O Chilled Orangeade
Vii-ae



SAWADIKAP
THAI BUFFET

$26.90 ($29.32 w/ GST) Per Pax

Soup / Salad

(Choose One)

o Seafood Clear Tomyum Soup
LIREEES

0 Seafood Red Tomyum Soup
IZPRBELT

© Thai Mango Salad
RAT RV

O Thai Green Papaya Salad
BB

O Thai Glass Noodle Salad
(Yum Woon Sen)
R LIV

Appetizer

(Choose One)

o Thai Fish Cake
A&

o Thai Golden Spring Roll
ZAEEES

0O Thai Pandan Chicken
BHiRr-a s

0O Seafood Wanton
BEHEE

0O Thai Golden Corn Roll

Rice /Noodle

(Choose One)

o Pineapple Fried Rice
BEIIR

o Tomyum Fried Rice
L PAKMR

o Olive Fried Rice
IR

O Glass Noodle Pad Thai
I 22

O Wok Fried White Bee Hoon
VOI=p S i)

8 Courses +1 Beverage
Orders have to be in increments of 5 pax.
+$2/pax for 25 pax, +$4/pax for 20 pax.

Chicken

(Choose One)

o Thai Lemongrass Chicken
HAEFXG

o Thai Basil Minced Chicken
HANBEWIBH

© Thai Garlic Chicken
HAFEXG

O Thai Style Sweet Chili Chicken
HEHERG

©O Thai Green Curry Chicken
R IVRIIETS

Fish

(Choose One)

© Thai Three Flavors Fish Fillet
HR=REM

o Thai Steamed Fish with Lime Juice
& Chili

BiTEHNEE

0O Thai Sweet & Sour Fish
HRIHE

O Thai Green Curry Fish
HZMES

O Thai Fragrant Oat Cereal Fish Fillet
HAEMRHREZ AN

Vegetable

(Choose One)

o Kailan with Mushroom & Carrot
TEEESRE b

o Mixed Vegetable Deluxe
i priAp gz

o Sauteed Kangkung with Garlic & Chili
TERID IR

O Garlic Long Bean
malUES

O Thai Green Vegetable Curry
RIVERUVEDE S

CURATED

Thai Style

Seafood

(Choose One)

o Thai Prawn Cake
ZRTUAT#

o Crispy Prawn with Sweet Chili Dip
EREIEITECEHERE

© Thai Steamed Squid with Lime Sauce
RABITEANE

O Seafood Red Curry
RIVLIMIEEEE

O Thai Style Mussels in Green Curry Broth
HZAZMESOMN

Thai Mango Sticky .Iz-i'ce :

with Coconut,Sauce

Dessert

(Choose One)

o Thai Mango Sticky Rice with
Coconut Sauce
HHTRIFKIREC R

o Lemongrass Jelly
BEEREF

o Mini Cakes

o Chocolate Eclair
5% 1A%

O Tropical Fresh Fruit Platter
HEHEE K BBt

Beverage

(Choose One)

o Chilled Lemongrass Drink
KEFIR

o Chilled Fruit Punch
KKREAE

o Chilled Lemonade
AKATIEIK

O Chilled Ice Tea
KELFE

o Chilled Orangeade
KT

' ey jmages,,shown are for .
!. ation pugRoses only.-
t " Q/ b

o < W



TERMS & PAYMENT

1.All orders shall be processed only upon receipt of written
confirmation no less than five (5) working days prior to the
scheduled event date.

2.Upon confirmation, any reduction in the number of pax and/or
cancellation of the order is strictly not permitted.

3.Any request to increase the number of pax must be submitted at
least two (2) working days prior to the event date and shall be
subject to the availability of ingredients.

4.Payment for all Cash-on-Delivery (COD) orders shall be collected
upon delivery. Cheques sent after the event and credit terms
without prior written approval are not accepted. All cheque
payments must be made payable to “RICHFOOD GROUP PTE. LTD.”

5.Cancellation Policy:

e A cancellation fee of fifty percent (50%) of the total invoice
amount shall apply for cancellations made after confirmation.

e A cancellation fee of one hundred percent (100%) of the total
invoice amount shall apply for cancellations made less than
forty-eight (48) hours prior to delivery.

O.’ REACH US

@ www.richfoodsg.com

. +65 6980 8207

© +65 8157 8780 (WhatsApp)
& catering@richfoodsg.com

6.All prices quoted are subject to prevailing Goods and Services Tax
(GST).

7.The Company reserves the right to impose interest charges on
overdue payments.

8.Allitems, menus, and prices are subject to change or withdrawal
without prior notice at the sole discretion of the Company.

PAYMENT MODES

© AT AR
e ISAF @x Ww ACAPS |@
available here 4 Associotion Of Cotering Profassionol Sinaspare fptyecniricl

Pre-payment 4 working days prior to the event is required.

Bank Transfer

Bank Code: 7339 (OCBC)

Branch Code: 643 (Causeway Point Branch)

Account Number: 643-014798-001 (RICHFOOD GROUP PTE. LTD.)
OCBC Swift Code Singapore: OCBCSGSG

PayNow Corporate UEN No.: 201300123G (RICHFOOD GROUP PTE.
LTD.). Please include the invoice number in your transfer reference and
send us a screenshot of the successful payment after completion.

Scan & Pay (Please indicate the invoice number as the Bill Reference
number).

Accraditag
Cerfification
bocy

Paameray



tel:+65%206980%208207
https://wa.link/ct1dvb
mailto:catering@richfoodsg.com?gclid=CjwKCAjwx_eiBhBGEiwA15gLNzb24bUhQ0CUjyAypNYJp1kc5yEUMDV1ONBM0ZV99Qe4Gm4vxwgkoBoCYqkQAvD_BwE

VENUE & DELIVERY INFORMATION

1.Clients are required to inform the Company’s sales representative in
advance if the venue does not have direct lift access, a nearby
unloading area, or presents a challenging layout for buffet setup.

2.Due to logistical constraints, a delivery surcharge shall apply to
venues without lift access:

The following charges apply where applicable:

Free Delivery for $1,000 and above before GST (except CNY menu)
Buffet Setups: $80.00 ($87.20 incl. GST)
Mini Buffet, Bento & Packed Meals: $40.00 ($43.60 incl. GST)
No Lift Access at Delivery Venue:
- A surcharge will be imposed based on the number of levels
involved, ranging from $50.00 to $200.00 (subject to
prevailing GST).
- Delivery to venues above Level 4 without lift access will not
be accepted.

Early Morning Surcharge (before 8:30am): $60.00 ($65.40 incl. GST)
Late / Next-Day Buffet Collection Surcharge: $100.00 ($109.00 incl. GST)
Location Surcharge: $10.00 ($10.90 incl. GST) for deliveries to CBD, Tuas,
and Sentosa

Jurong Island Delivery Surcharge: $50.00 ($54.50 incl. GST)

3.The Client shall ensure that a designated contact person is
contactable at all times during delivery. RichFood Group Pte. Ltd.
shall not be liable for any delay or non-delivery arising from
communication failure.

O) REACH US

@ www.richfoodsg.com

¢, +65 6980 8207 s
© +65 8157 8780 (WhatsApp)

& catering@richfoodsg.com

4.A grace period of up to thirty (30) minutes from the scheduled delivery
time shall be allowed due to unforeseen circumstances such as
adverse weather or traffic conditions. The Company shall not be held
responsible for delays resulting from such circumstances.

5.Buffet line setup with tables, table cloth and warmers together with a
complete set of bio-degradable disposable wares and serviettes will be
provided. All of our properties will be collected within Three (3) hours
after the stipulated time of delivery, unless otherwise stated.

6.Food Best consumed within 2.5 hours after the stipulated time of
delivery. Caterer shall not bear any responsibility for food consumed
beyond the stipulated time. Please note that extra charges may be
applicable for any damage or loss of our property, which includes but
not limited to tablecloth, warmers and decorative props.

7.The Client shall be responsible for the proper care of all catering
equipment provided. The Company reserves the right to charge for any
loss and/or damage to equipment loaned.

8.For hygiene reasons, containers for packing leftover food will not be
provided.

9.Food Safety Advisory:
e The Company shall not be responsible for food consumed beyond
the stipulated consumption period. In accordance with Singapore
Food Agency (SFA) requirements, all food must be consumed within
four (4) hours, inclusive of one (1) hour delivery time.

Healthier

options

available here

ACAPS

g Accraditea
Cerfilication
2R body

Paameray

. Resa
birshFE,
4
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