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KIAN SENG SEAFOOD RESTAURANT

GST Reg MNo: 530262901

Catering Menu B HH 8 5% i

C

Blk 4013 Ang Mo Kio Industrial Park 1 #01-450 Singapore 569629 Tel: 6458 2552, 6481 3783 Fax: 6458 2070 :}

&/l Rice / Noodle H/¥H/EM Beef / Mutton / Venison
() HFHbh Hongkong Style Fried Noodle $1.00 Omig4p Black Pepper Beef $2.00
2L BMRks Fried Beehoon $1.00 BE3 T3] Beef with Ginger & Spring Onion  $2.00
(kb Fried Mee Goreng $1.00 ] ES: Mutton Curry $3.50
et ZE 8 Fried "Bee Tai Mak” $1.00 () m® e Black Pepper Venison $4.00
() 45 o et 4 Yangzhou Fried Rice $1.00 BES 1.1 Venison with Ginger & Spring Onion § 4.00
(&R Pineapple Rice $1.00
SO R E Fried Rice with Salted Fish $1.00 A Pork
() b = 38 Fried Tang Hoon $1.00 (e Sweet & Sour Pork $1.00
F b 3 18 Fried Kampong Mee Siam (Dry : SOHBE weet & Sour Pork Ribs .
) (Dry)  $1.00 l: Sweet & Sour Pork Rib: $1.50
SO E s Friec Mee Sua $1.50 (=i Black Pepper Pork Ribs $£1.50
E&E Birthday Noodles (with Gravy)  $2.00 () 4 3 6 5 Butter Pork Ribs $1.50
) 1z:3:) Pork Ribs with Black Bean Sauce  $1.50
|/ Chicken / Duck (JmiEs#®  Cumy Pork Ribs $1.50
=y Desp Fried Chicken Wing s15 H“0nna Stewed Pork with Steamed Buns ~ $ 2.00
Qe droes onhlancrsacs §10
J()%mEm  Steamed Chicken with Herbs ~ $1.50 = —
()=@®\T  Diced Chicken with Dried Chili ~ $1.00 (@A Sweet & SourSlice Fish $1.50
()F=m®  Deep Fried Pandan Chicken $1.00 ﬁ;%iﬁ g;[“c”;gi'i :A'iﬁ% FL'SETHG” couce ; 1-53
SO)EEHRB  Boneless ChickenwihThaiChil & Mango $1.50  LIFFHE il 13
h ILJ Eg E e Deep Fried Chicken with Prawn Pasgtie 150  JEREABR ScedFisnwithThal Chil &Mango  §1.50
4 O Mg Curry Chicken 150 ~LMEE Nonya Style Fish (Curry) $200
SOEFEES Roast Chicken $1.50
JOBER Guitar Duck s250 @ i ra " 5‘_'”” e
2 ) ms Braised Duck with Sea-cucumber §5.00 & LI=&HHR ambal siced setong '
(OBBNE S iR AR Golden Butter Prawn $2.50
= S )ERR Golden Cereal Prawn $2.50
@ | B Vegetable / Beancurd o () AdF g Souted Prawns with Black Sauce  $2.50
(Eg= Mixed Vegetables $1.00 [ LIRS Deep Fried Prawns with Spices $2.50
O heiz Mixed Vegetable with Seafood  $1.00 & [;] FHEG Ternpura Prawns $3.00
% ) wmoE £ 3¢ Mixed Vegetable Curry $1.00 () B 4 O R Sweet & Sour Prawns (Shelled) $3.00
O FENER  Vegetable with Mushroom §1.00 L) EWIFR Deep Fried Prawns with Salad (Shelled) $ 3.00
Om@EE  Beancurd with Crabmeat s1.50 . OUFRMR  FriedVegetable with Prawns Sheled] $ 3.00
#OEEmME  CelerywithMacadamioNuts  §200 3 rQJ ggﬁg ggﬂﬁ';f;er Croos gﬂgzm E::g:
L) a5 Scallop with Vegetable $500 SO e Golden Butter Crabs Current Price

T

sl 7 thiz  Dim Sum / Finger Food

) EBE®E Prawn Roll [Ngoh Heong) $1.50
OEHER Sotong Ball $1.00
(s Fish Ball $1.00
() miE £ Samosa $1.00
ibme "You Cha Kwai" with Salad $1.00
Ufg Spring Roll $1.00
(J=#%%A4A SambalSotong Ball $1.00
(s Steamed Siew Mai  (Min.50pax) $ 1.00
CEREH Longans with SeaCoconut ~ §1.00
CERERE Longans with Almond Jelly  $1.00

S EREE Bo Bo Cha Cha $1.00
()uk/#iEiH  QingTing (Hot/Cold) $1.00

dERET Mango Pudding  [Min. 50 pax) $ 1.00
(HEDHE Water chestnut Pudding (Min. 50 pax) $ 1.00
(JEMAmxE HoneyDew Sago $1.50

SdO)BRER Yam Paste with Coconut Milk $1.50

2 O)&MFER Yom Paste with Pumpkin $2.00
U#amnE Yam Ring $1.50
(J£E#¥M®E Deep Fried Frog $3.00
(ERES Fried Frog with Dried Chill $ 3,00
CEEdE Fried Omelette with Sharks Fin ~ $ 3.00
L Sharks Fin with Crab Meat ¢ 5.00
iakiEs Braised Sea-cucumber $ 5.00
(E&ER Sea-cucumber with Pig's Joint  $ 5.00

1. = Chef Recommendation

* Rental: Tahle $5 / Stool $0.50 7 loe Bucket with ice $10

Al prices subject to G5T

*  ncludes complete buffet loyout with foble cloth & skirting, disposobie
cutleries, chilll souce, tissue & gorbage bogs,

*  Delivery chorge of $40 is chorgeable if less than 40 pax.

= Minimum order of $300 per deliveny

¢ Complimentory drinks - lime or orange cordiol,

*  There will be o 20% odditional charge for delivery on evefoctual day
of New Year, Mother's Doy & Christmas.Jt is olso opplicable for the Jrd
day fo 15th doy of the Lunor Chinese New Yeor
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