
C A T E R I N G  E V E N T S  M E N U

Taste
MAKING
YOUR EVENTS

BETTER



Favourites   (V) Vegetarian
Please inform us of any food allergies or special dietary requirements. Prices are subject to 10% service charge & prevailing government tax. Photos are for illustration purposes only.

Tiramisu in Shooter Glass
Mango Mousse in Shooter Glass
Blueberry Panna Cotta in Shooter Glass
Manjari Chocolate Mousse with Crunchy Pearls in Shooter Glass
Strawberry Shortcake
Pandan Kaya Cake
Petite Brownies

Mini Lemon Meringue Tart
Mini Fruit Tart
Petite Cheese Cake
Mini Chocolate Tart
Deluxe Fresh Fruit Platter
Financier Raspberry
Assorted Macaroons

BAR BITES BUFFET MENU ( M I N I M U M  2 0  P A X )

Mushroom Arancini (V)
Breaded Mushroom Risotto Balls, Mozzarella, Tomato Dip

Harry’s Signature Wings
Harry’s Spices

Chicken Satay
Prawn Crackers, Onions, Cucumber, Spicy Peanut Sauce

Arrabbiata Meatballs
Beef Meatballs, Spicy Tomato Sauce, Parmesan

Laksa Popcorn Chicken
Laksa Mayonnaise Dip

Fried Octopus
Crispy Octopus Tentacles, Lemon, Tartar Sauce

Charred Edamame (V)
Sea Salt

Harry’s Spiced Fries (V)
Jalapeno Cheese Dip

Tru�e Fries (V)
Premium Tru�e Oil, Parmesan Cheese

Classic Fries (V)
Ketchup, Mayonnaise

Amigo Nachos (V)
Guacamole, Black Olives, Jalapeno, Marinated Cherry Tomatoes, Cheese Sauce

Beef Sliders
Grass-fed Beef Patty, Brioche Bun, Cheddar, Tomato, Lettuce, Gherkin, Tartar Sauce

Pan Fried Pork and Cheese Sausage
Sauerkraut, Mustard

Baba Ghanoush (V)
Nachos, Cucumber, Carrots, Cherry Tomatoes

Chicken Quesadilla
Olives, Mozzarella, Jalapenos, Red Onion, Tomato Salsa

Tru�e Shrooms Pizza (V)
Mixed Tru�e Mushrooms, Mozzarella

Classic Marg Pizza (V)
Tomato Sauce, Mozzarella, Basil

Quadruple Cheese Pizza (V)
Mozzarella, Gorgonzola, Feta, Parmesan

“The Pep” Pizza
Spicy Pepperoni, Tomato Sauce, Mozzarella

ADD ON $5 PER DESSERT

BAR BITES

PRICE PER PERSON $30 p.p (Choose 6 items)$25 p.p (Choose 5 items)$20 p.p (Choose 4 items)



DELIGHT INevery bite!



Favourites   (V) Vegetarian
Please inform us of any food allergies or special dietary requirements. Prices are subject to 10% service charge & prevailing government tax. Photos are for illustration purposes only.

Camembert Cheese with Compressed Apple in Ciabatta Bread
Tamago Yaki Sushi
Tomato Basil Bruschetta
Mushroom Arancini with Tomato Dip
Mini Mozzarella and Baby Tomato with Basil Skewer
Mini California Maki

Tru�e Angel Hair with Kombu
Cold Buckwheat Soba with Yuzu Ponzu, Telegraphic Cucumber,
Sesame Seed
Beyond Meatball in Arrabbiata Tomato Fondue, Italian Parsley
Wild Mushrooms Vol Au Vent
Apple, Beetroot and Goat Cheese Crostini

VEGETARIAN

Iberico Ham Croquettes with Herb Yoghurt
Chicken Skewers
Chicken Slider
Wagyu Beef Slider
Arrabbiata Meatballs served on Spoon
Smoked Duck and Blueberry Jam
Prosciutto & Rockmelon

Turkey Ham, Rice Paper Roll with Mango Dressing
Duck Rillettes with Egg Yolk Cream Cheese in Multigrain Bread
Prosciutto & Ricotta
Roasted Pork Sausage with German Sauerkraut served on Spoon
Parma Ham with Brie and Apricot on Crostini
Nori Roll, Smoked Turkey Ham with Zucchini, Lettuce& Cranberry Mango

MEAT

Tamagoyaki with Crayfish Salad, Furikake in Multigrain Bread
Prawns with Mango Vinaigrette
Sesame Crust Tuna with Soy Sauce & Japanese Cucumber

Smoked Salmon, Crème Fraise Crostini
Crab & Avocado Salad with Tobiko in Shooter Glass
Mini Ebi Fry

SEAFOOD

PRICE PER PERSON $30 p.p (Choose 6 items)$25 p.p (Choose 5 items)$20 p.p (Choose 4 items)

CANAPES MENU ( M I N I M U M  3 0  P A X )

DESSERT

Mini Lemon Meringue Tart
Mini Fruit Tart
Petite Cheese Cake
Mini Chocolate Tart
Deluxe Fresh Fruit Platter
Financier Raspberry
Assorted Macaroons

Tiramisu in Shooter Glass
Mango Mousse in Shooter Glass
Blueberry Panna Cotta in Shooter Glass
Manjari Chocolate Mousse with Crunchy Pearls in Shooter Glass
Strawberry Shortcake
Pandan Kaya Cake
Petite Brownies



UNFORGETTABLE TASTES FOR
unforgettable moments



Favourites   (V) Vegetarian
Please inform us of any food allergies or special dietary requirements. Prices are subject to 10% service charge & prevailing government tax. Photos are for illustration purposes only.

Classic Caesar (Vegetarian option available)
Baby Romaine Lettuce, Bacon, Cherry Tomatoes, Boiled Egg, Croutons, Parmesan

Chicken Caesar
Baby Romaine Lettuce, Chicken, Bacon, Cherry Tomatoes, Boiled Egg, Croutons, Parmesan

Tiger Prawn Caesar
Baby Romaine Lettuce, Tiger Prawn, Bacon, Cherry Tomatoes, Boiled Egg, Croutons, Parmesan

Harry’s Quinoa Salad (V)
Mixed Salad, Broccoli, Green Beans, Sugar Snap Peas, Roasted Sweet Potato, Boiled Egg, Cherry Tomatoes, Cucumber, Mixed Seeds, Feta, Balsamic Dressing

Harry’s Chicken Quinoa Salad
Mixed Salad, Chicken, Broccoli, Green Beans, Sugar Snap Peas, Roasted Sweet Potato, Boiled Egg, Cherry Tomatoes, Cucumber, Mixed Seeds, Feta, Balsamic Dressing

Harry’s Tiger Prawn Quinoa Salad
Mixed Salad, Tiger Prawn, Broccoli, Green Beans, Sugar Snap Peas, Roasted Sweet Potato, Boiled Egg, Cherry Tomatoes, Cucumber, Mixed Seeds, Feta, Balsamic Dressing

Pan Seared Salmon
Steamed Vegetables, Brown Rice, Pesto, Lemon

Drunken Fish & Chips
Beer Battered White Fish, Coleslaw, Harry’s Spiced Fries, Tartar Sauce

Roasted Chicken Roulade
Roasted Sweet Potatoes, Steamed Green Vegetables, Chimichurri Sauce

Mom’s Spaghetti
Beef Meatballs In Tomato Sauce, Parmesan

Surfer’s Aglio Olio
Spaghetti with Tiger Prawns, Seaweed, Furikake, Garlic, Fresh Cut Chilli

Wild Mushroom & Bacon
Spaghetti with Parmesan Cream

Greens with Pesto (V)
Spaghetti with Green Beans, Broccoli, Sugar Snap Peas, Pinenuts, Pesto, Parmesan

Argentinian Rib Eye (Additional $5 per pax)
Dressed Salad, Harry’s Spiced Fries, Spicy Steak Sauce 

PRICE PER PERSON
LUNCH/ DINNER MENU ( M I N I M U M  3 0  P A X )

$38 p.p. 6 COURSE BUFFET
Choose 1 Salad
 2 Mains
 2 Finger Food
 1 Dessert

$48 p.p. 7 COURSE BUFFET
Choose 1 Salad
 2 Mains
 3 Finger Food
 1 Dessert

$52 p.p. 8 COURSE BUFFET
Choose 1 Salad
 2 Mains
 3 Finger Food
 2 Dessert

SALAD

MAINS



Favourites   (V) Vegetarian
Please inform us of any food allergies or special dietary requirements. Prices are subject to 10% service charge & prevailing government tax. Photos are for illustration purposes only.

Mini Lemon Meringue Tart
Mini Fruit Tart
Petite Cheese Cake
Mini Chocolate Tart
Deluxe Fresh Fruit Platter
Financier Raspberry
Assorted Macaroons

Tiramisu in Shooter Glass
Mango Mousse in Shooter Glass
Blueberry Panna Cotta in Shooter Glass
Manjari Chocolate Mousse with Crunchy Pearls in Shooter Glass
Strawberry Shortcake
Pandan Kaya Cake
Petite Brownies

Mushroom Arancini (V)
Breaded Mushroom Risotto Balls, Mozzarella, Tomato Dip

Harry’s Signature Wings
Harry’s Spices

Chicken Satay
Prawn Crackers, Onions, Cucumber, Spicy Peanut Sauce

Arrabbiata Meatballs
Beef Meatballs, Spicy Tomato Sauce, Parmesan

Laksa Popcorn Chicken
Laksa Mayonnaise Dip

Fried Octopus
Crispy Octopus Tentacles, Lemon, Tartar Sauce

Charred Edamame (V)
Sea Salt

Harry’s Spiced Fries (V)
Jalapeno Cheese Dip

Tru�e Fries (V)
Premium Tru�e Oil, Parmesan Cheese

Classic Fries (V)
Ketchup, Mayonnaise

Amigo Nachos (V)
Guacamole, Black Olives, Jalapeno, Marinated Cherry Tomatoes, Cheese Sauce

Beef Sliders
Grass-fed Beef Patty, Brioche Bun, Cheddar, Tomato, Lettuce, Gherkin, Tartar Sauce

Pan Fried Pork and Cheese Sausage
Sauerkraut, Mustard

Baba Ghanoush (V)
Nachos, Cucumber, Carrots, Cherry Tomatoes

Chicken Quesadilla
Olives, Mozzarella, Jalapenos, Red Onion, Tomato Salsa

Tru�e Shrooms Pizza (V)
Mixed Tru�e Mushrooms, Mozzarella

Classic Marg Pizza (V)
Tomato Sauce, Mozzarella, Basil

Quadruple Cheese Pizza (V)
Mozzarella, Gorgonzola, Feta, Parmesan

“The Pep” Pizza
Spicy Pepperoni, Tomato Sauce, Mozzarella

FINGER FOOD

DESSERT


