
Festive menus for office celebrations,
family gatherings and year-end occasions.

A  C H R I ST M A S
F E A ST  TO  S H A R E



Christmas
BUFFET SET
Christmas
BUFFET SET
Make room for a Christmas feast. Gather 
over roasted chicken, seafood paella and 
a selection of festive favourites, with a 
sweet finish to round off the celebration.

Make room for a Christmas feast. Gather 
over roasted chicken, seafood paella and 
a selection of festive favourites, with a 
sweet finish to round off the celebration.

/pax38$ +

(Min. 30 pax)

Christmas
BENTO SET 
Christmas
BENTO SET 
A little Christmas cheer in every set. 
Roasted chicken, charcoal truffle crusted 
halibut and mushroom risotto come 
together with Earl Grey panna cotta for a 
festive individual meal.

A little Christmas cheer in every set. 
Roasted chicken, charcoal truffle crusted 
halibut and mushroom risotto come 
together with Earl Grey panna cotta for a 
festive individual meal.

(Min. 10 pax)

/pax20$ +

/pax32$ +Christmas
MINI BUFFET
Christmas
MINI BUFFET
A festive spread for a smaller gathering. 
Enjoy roasted chicken, charcoal truffle 
crusted halibut and comforting sides, 
with your choice of dessert to share.

A festive spread for a smaller gathering. 
Enjoy roasted chicken, charcoal truffle 
crusted halibut and comforting sides, 
with your choice of dessert to share.

(Min. 10 pax)

Christmas
EXECUTIVE SET
Christmas
EXECUTIVE SET
Make your year-end occasion feel extra 
special. Featuring lamb shank, charcoal 
truffle crusted halibut and lobster paella, 
this menu brings a more indulgent touch 
to your festive celebration.

Make your year-end occasion feel extra 
special. Featuring lamb shank, charcoal 
truffle crusted halibut and lobster paella, 
this menu brings a more indulgent touch 
to your festive celebration.

(Min. 10 pax)

/pax48$ +

Make the feast your own. Add JUMBO signatures, 
festive roasts, extra sides or a sweet finish to 
create a spread that suits your guests. 

Make the feast your own. Add JUMBO signatures, 
festive roasts, extra sides or a sweet finish to 
create a spread that suits your guests. 

Bring an extra highlight to your Christmas gathering. 
Choose from roast selections and live station favourites
to complement your menu and give guests more to enjoy.

Bring an extra highlight to your Christmas gathering. 
Choose from roast selections and live station favourites
to complement your menu and give guests more to enjoy.

À LA CARTE ADD ONSÀ LA CARTE ADD ONS CARVING AND LIVE STATIONSCARVING AND LIVE STATIONS

Christmas
CAT E R I N G  PAC K AG E



/pax38$ +

(Min. 30 pax)

Christmas
B U F F E T  S E T

SOUP
Classic French Onion Soup (V)

APPETISER
Citrus Harvest Quinoa Salad (V)

CHICKEN
Golden Roast Boneless Chicken

FISH
Traditional Fisherman’s Fish Pie

VEGETABLE
Harvest Roast Butternut Squash 
& Seasonal Vegetables (V)

RICE
Festive Seafood Butter Rice

NOODLE
Classic Aglio Olio (V)

DESSERT (CHOOSE 1)
Signature Kaya Tiramisu 
(Alcohol-Free)
or
Traditional Apple Tart

BEVERAGE 
Pink Guava

Our food may contain or come into contact with (but not limited to) milk, eggs, 
shellfish, tree nuts, peanuts, wheat and soybeans. Please speak to our service staff if 

you have any concerns

Prices are subjected to Prevailing Government Taxes



Our food may contain or come into contact with (but not limited to) milk, eggs, 
shellfish, tree nuts, peanuts, wheat and soybeans. Please speak to our service staff if 

you have any concerns

/pax32$ +

(Min. 30 pax)

APPETIZER
Citrus Harvest Quinoa Salad (V)

CHICKEN
Golden Roast Boneless Chicken

FISH
Halibut with Charcoal & Truffle 
Crust

VEGETABLE
Harvest Roast Butternut Squash
& Seasonal Vegetables (V)

RICE
Festive Seafood Butter Rice

NOODLE
Classic Aglio Olio (V)

DESSERT (Choose 1)
Signature Kaya Tiramisu 
(Alcohol-Free)
or
Traditional Apple Tart

Christmas
M I N I  B U F F E T

Prices are subjected to Prevailing Government Taxes



/pax20$ +

(Min. 10 pax)

CHICKEN
Golden Roast Boneless Chicken

FISH
Halibut with Charcoal & Truffle Crust

VEGETABLE
Harvest Roast Butternut Squash 

& Seasonal Vegetables (V)

RICE
Creamy Mushroom Risotto (V)

DESSERT
Earl Grey-Infused Panna Cotta (V)

Christmas
B E N T O  S E T

Our food may contain or come into contact with (but not limited to) milk, eggs, 
shellfish, tree nuts, peanuts, wheat and soybeans. Please speak to our service staff if 

you have any concerns

Prices are subjected to Prevailing Government Taxes



/pax48 $ +

(Min. 10 pax)

LAMB
Festive Lamb Shank

FISH
Halibut with Charcoal & Truffle Crust

VEGETABLE
Harvest Roast Butternut Squash

& Seasonal Vegetables (V)

RICE
Festive Seafood Butter Rice

DESSERT
Earl Grey-Infused Panna Cotta (V)

Christmas
E X E C U T I V E  S E T



Golden Roast Chicken

Nanyang Laksa

Citrus Harvest Quinoa Salad

Chilli Crab Meat Sauce
with Fried Mantou 

Roast New Zealand Striploin
with Caramelised Pineapple

$8.80+

$6.80+

$5.00+

$9.00+

$12.50+

C A R V I N G  &
L I V E  S T A T I O N

PRICE
(Per guest)

Minimum 50 pax 



W H AT  H A P P E N S  I F  I  N E E D  T O  C A N C E L
M Y  O R D E R ?

Cancellation charges applicable for any cancellation 
less than 3 working days before the event.

H O W  L O N G  W I L L  T H E  B U F F E T  F O O D  L A S T ?

According to SFA regulations, food is only safe for 
consumption up to 3 hours. Please refer to the time 
stamp cert on the buffet line.

W H E N  S H O U L D  I  P L A C E  M Y  O R D E R ?

Orders should be placed at least 
5 working days in advance.

W H AT  H A P P E N S  I F  I  N E E D  
T O  C H A N G E  M Y  O R D E R ?

Reach out to us at +65 8182 2837 
at least 3 working days before the event.

H O W  D O  I  P L A C E  M Y  O R D E R ?

Email us at
catering@jumbogroup.com.sg

Whatsapp/Call
+65 8182 2837

H O W  C A N  I  P AY ?

Full Payment to be collected 3 working days before
the event via Bank Transfer, PayNow, Credit Card.

Payment Details will be sent once order is confirmed.

QuestionsF R E Q U E N T L Y  A S K E D



F E E L  F R E E  T O  R E A C H  O U T  T O
E V E N T S  C O N C I E R G E  T E A M  B E L O W.

+65 8182 2837

catering@jumbogroup.com.sg

www.jumbocatering.com.sg 

O F F I C E  O P E R AT I N G  H O U R S :

Monday to Friday

9am – 6pm

Question?H A V E  A



Our food may contain or come into contact with (but not limited to) milk, eggs, shellfish, tree nuts, peanuts, wheat and soybeans. 
Please speak to our service staff if you have any concerns

Prices are subjected to Prevailing Government Taxes

À  L A  C A R T E
A D D  O N S

Classic French Onion Soup

Citrus Harvest Quinoa Salad

Golden Roast Boneless Chicken

Traditional Fisherman’s Fish Pie

Halibut with Charcoal & Truffle Crust

Harvest Roast Butternut Squash & 
Seasonal Vegetables

Classic Potato Gratin Dauphinoise (V)

Hot Honey-Glazed Marble Potatoes

Creamy Mushroom Risotto

Festive Seafood Butter Rice

Classic Aglio Olio (V)

Signature Kaya Tiramisu (Alcohol-Free)

Earl Grey-Infused Panna Cotta (V)

Traditional Apple Tart

$5.00+

$3.80+

$5.40+

$6.00+

$6.50+

$2.50+

$4.00+

$4.00+

$4.50+

$6.00+

$3.00+

$6.00+

$5.00+

$4.00+

PRICE
(Per guest)

Donut with Seafood Paste

Deep-fried Ngoh Hiang

Chili Crab Meat Sauce with Fried Mantou

JUMBO Award-Winning Chilli Crab

Black Pepper Crab

Home-made Vegetable Beancurd with 
Fresh Mushrooms and Spinach

Shelled Prawns Stir-fried with Cereal

Mocha Pork Ribs

Signature Laksa

Supreme Seafood Fried Rice

Chilled Mango Sago Pomelo

Chilled Lime Jelly with Aloe Vera

Yam Paste with Pumpkin and Gingko Nuts

Fried Mantou

$3.00+ 

$3.50+

$9.90+

$30.00+

$30.00+

$4.50+ 

$5.00+

$8.50+

$6.50+

$8.00+

$4.00+

$4.00+

$4.00+

$10.00+
(10 pieces)

PRICE
(Per guest)

Minimum 10 pax 

CHRISTMAS DELIGHTSJUMBO SIGNATURES



