
C
o

r p
o

r a t e  &  W e d d i n g  C
a t e

r i n
g

BLUME



C
o

r p
o

r a t e  &  W e d d i n g  C

a t e
r i n

g

BLUME

BLUME   HI-TEA
BUFFET  

@$18/pax minimum 100pax

Menu
DIM SUM COMBO

Steamed Chicken Siew Mai
Steamed Prawn Dumpling

HOT SAVOURY

Vegetarian Fried Bee Hoon

Asian Spiced Chicken Wing

Chipolata Sausage with Nacho Cheese

Punjabi Cocktail Samosa with Mint Chutney

DESSERT

Ondeh-ondeh Cake
Bubur Pulot Hitam

BEVERAGE

Fruit Punch
Coffee & Tea

Contact Us

https://www.blumecatering.com/contact
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BLUME

BLUME DAFFODIL 
HI-TEA BUFFET  
@$22/pax minimum 60pax

Menu

DIM SUM COMBO

Steamed Shrimp Siew Mai
Steamed Chive Dumplings

HOT SAVOURY

Mini Chicken Pie

Vegetarian Curry Puffs

Oven-baked Chicken Char Siew Pastry

Fried Laksa Bee Hoon

DESSERT

Assorted Nonya Kueh
Assorted Mini Cakes

BEVERAGE

Lime Juice
Coffee & Tea

SPECIALITY CORNER

Chicken Satay Goreng
(Served with Onion, Cucumber and Thick Peanut Sauce)

ASSORTED FINGER SANDWICH

Egg Mayo sandwich
Chicken Tandoori Wrap

Contact Us

https://www.blumecatering.com/contact
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Oven Baked Oriental Style Chicken Drumlets

Cocktail Sausage on Bed of Onions

Chicken Satay Goreng with Onions, Cucumber & Thick Peanut Sauce

Golden Seafood Croquettes

Oven-baked Pizza Hawaiian

DESSERT

Hot Cheng Theng
Assorted Nonya Kueh

Walnut Brownies

BEVERAGE

Refreshing Yuzu
Coffee

Tea Tarik

BLUME DAHLIA 
HI-TEA BUFFET  
@$28/pax minimum 50pax

Menu

DIM SUM COMBO

Chicken Siew Mai
Vegetarian Dumpling

Steamed Chicken Char Siew Bun 

HOT SAVOURY

DIY CORNER

Singapore Mee siam
(Served with Egg, Chives and Dried Beancurd in Spicy Broth 

topped with Lime and Sambal Chilli)

Contact Us

https://www.blumecatering.com/contact
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BLUME

BLUME HIBISCUS
INTERNATIONAL BUFFET 

@$25/pax minimum 50pax

Menu
APPETIZER

 Classic Waldorf Salad

 GADO GADO ISTIMEWA STATION

 Steamed Rice Cakes, Beancurd, Tempeh, Long Bean, Cabbage, Potato,
Egg and Keropok with Peanut Sauce served on the side.

 HOT SAVOURY

 Chicken with Mint Chutney

 Beef Stroganoff

 Sambal Prawn with Petai

 Thai Coconut Fish Curry

 Stirfried Winged Beans with Egg

 Butter Rice with Raisins

 SWEET TEMPTATIONS

 Tiramisu in Shooter Glass
 Mini Ondeh-ondeh Cake

BEVERAGE

Fruit Punch
Coffee & Tea
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BLUME

BLUME LILY
INTERNATIONAL BUFFET 

@$30/pax minimum 30pax

Menu
APPETIZER

Mesclun Green Salad with Balsamic Dressing
Ebi Prawns with Wasabi-mayo Sauce

LAKSA STATION

Nonya Prawn Laksa with Condiments
Accompanied with Egg, Dried Bean Curd, Beansprouts 

in Spicy Coconut Soup topped with Laksa Leaves and Sambal Chili

 HOT SAVOURY

Thai-style Green Curry Chicken

Baked Fish in Lemon Cream Sauce

Lamb Meat Medalions in Aromatic Arabic Spiced Tomato Sauce

Broccoli, Cauliflower, Baby Carrot in Butter Herbs Au Gratin

Saffron Basmati Rice with Raisins & Nuts

 SWEET TEMPTATIONS

Assorted Nonya Kueh
Mini Brownies
Cheese cake 

BEVERAGE

Yuzu Drink
Coffee & Tea

Contact Us

https://www.blumecatering.com/contact
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BLUME

BLUME SUNFLOWER 
PREMIUM INTERNATIONAL BUFFET 

@$58/pax minimum 60pax

Menu
APPETIZER

Japanese Potato Wafu Salad with Smoked Chicken
Seafood Pasta Salad with Chef’s Dressing

Chicken & Mutton Satay with Cucumber, Onions and Thick Peanut Sauce
Thai Fish cake with Thai Chilli sauce

Hummus with Pita Bread

CARVING STATION 
(Choose one)

Roast NZ  Beef Striploin with Black Pepper Sauce
OR

Roast NZ Lamb Leg with Chef’s Signature Sauce

SOUP STATION 
(Choose one)

Truffle infused Mushroom Soup served with Croutons
Lobster Bisque with Cream and served with Croutons

Tom Yum Goong  

HOT MAINS

Oven-baked Barramundi Fillet in Lemon & Capers Creme
Baked Scallop in Chilli Crab Sauce served with Mantou Buns

Aromatic Padang Beef Rendang
Lemon Grass Sauce Chicken (Signature)

Prawn Fritters with Wasabi Mayo Dip
Vegetarian Lasagna

Fragrant Butter Rice with Raisins & Nuts 

BEVERAGE
Refreshing Yuzu

Coffee & Tea

Contact Us

 SWEET TEMPTATIONS
Assorted Petite Gateau

(Walnut brownies, 
Red Velvet Cake, Mango Cheesecake)

Tropical fruit Platter
Ondeh-Ondeh Cake

https://www.blumecatering.com/contact
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BLUME

BLUME INDIAN
ROSE BUFFET

@$35/pax minimum 30pax

Menu
APPETIZER

Punjabi Cocktail Samosa
(Served with Mint Chutney & Tamarind Sauce)

Mixed Vegetables Pakora

MAINS

Hyderabadi Biryani

Vegetables Dalcha Gravy

Channa Masala

Blume Masala Chicken 

Goa Fish Curry

Black Pepper Prawn

Jalfrezi

SIDES

Mini Papadam
Raita

Pickles
Mango Chutney

DESSERT

Gulab Jamun
Vermicilli Paisam

PANI PURI STATION 
(Additional $3 per pax)

Contact Us

https://www.blumecatering.com/contact
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BLUME

DESSERT

Baklava Pistachio
Rasmalai

Gulab Jamun

BLUME
INDIAN/MIDDLE EASTERN 

JASMINE BUFFET
@$40/pax minimum 40pax

Menu
APPETIZER

Hummus
Punjabi Cocktail Samosa

Live Falafel Station 
Pita Bread

MAINS

Kashmiri Pulao

Iddiappam

Dawood Basha

(Lamb Meatballs cooked in Tomato Sauce with Aromatic Arabic Spices) 

Butter Chicken

Prawn Vindaloo

Vegetable Malabar Curry

Bhindhi Masala

PANI PURI STATION 
(Additional $3 per pax)

OPTIONAL (EXTRA $5/PAX)

Live Tandoor Bread Station
Garlic & Plain Naan only

Contact Us

https://www.blumecatering.com/contact
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BLUME

BLUME
SEMINAR PACKAGE

Menu A 

Fresh Green Salad with Dressing
Oven-baked Chicken in Cajun Spices

Sweet & Sour Fish Fillet
Braised Tofu with Minced Chicken and Trio of Bell Pepper

Seasonal Vegetables with Mushroom
Kimchi Fried Rice

Assorted Nonya Kueh

Half Day @$28/pax minimum 30pax
1 Coffee/Tea break in the morning followed by lunch 

Full day @$32/pax minimum 30pax
Full Day 1 Coffee/Tea break morning followed by lunch &

another Coffee/Tea break in the afternoon

BEVERAGE
Fruit Punch

Coffee & Tea

LUNCH

Mini Danish Pastries
Assorted Muffins 

Mini Croissant
Samosa

Gourmet Sandwiches 
with Chicken Ham & Cheese

MORNING BREAK
(CHOOSE ANY 2 ITEMS)

Egg Mayo Sandwich
Tuna Sandwich

Chicken Tikka Shell
Mini veg & Mushroom Quiche

Creamy Salmon Tartlets
Assorted Nonya Kueh

Siew Mai
Harkow

Vegetarian Curry Puff
Punjabi Samosa

Spring Roll

AFTERNOON BREAK
(CHOOSE ANY 2 ITEMS)

Mini Chicken Pie
Teriyaki Chicken sandwich

Mini Brownies
Mini Ondeh-ondeh Cake
Mini Mango Cheese Cake

Contact Us

https://www.blumecatering.com/contact
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BLUME

BLUME
SEMINAR PACKAGE

Menu B 

Chefs Potato Salad
Sauteed Lemongrass Chicken

Black Pepper Prawn
Mixed Deluxe Vegetable Stir-fry

Fragrant Garlic Rice
Tropical Fruit Bowls

Half Day @$28/pax minimum 30pax
1 Coffee/Tea break in the morning followed by lunch 

Full day @$32/pax minimum 30pax
Full Day 1 Coffee/Tea break morning followed by lunch &

another Coffee/Tea break in the afternoon

BEVERAGE
Fruit Punch

Coffee & Tea

LUNCH

Mini Danish Pastries
Assorted Muffins 

Mini Croissant
Samosa

Gourmet Sandwiches 
with Chicken Ham & Cheese

MORNING BREAK
(CHOOSE ANY 2 ITEMS)

Egg Mayo Sandwich
Tuna Sandwich

Chicken Tikka Shell
Mini veg & Mushroom Quiche

Creamy Salmon Tartlets
Assorted Nonya Kueh

Siew Mai
Harkow

Vegetarian Curry Puff
Punjabi Samosa

Spring Roll

AFTERNOON BREAK
(CHOOSE ANY 2 ITEMS)

Mini Chicken Pie
Teriyaki Chicken sandwich

Mini Brownies
Mini Ondeh-ondeh Cake
Mini Mango Cheese Cake

Contact Us

https://www.blumecatering.com/contact
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BLUME

BLUME TULIP
WEDDING PACKAGE 

@$48/pax minimum 60pax

Menu
APPETIZER

Greek Salad
Roasted Mushroom & Pasta Salad

Thai Fish cakes
Chicken Satay Goreng 

with Onions, Cucumber & Peanut Sauce 

DIM SUM STATION

Harkow (Prawn Dumpling)
Siew Mai Chicken

SOUP
 Portobello Mushroom Soup with Truffle Oil

MAIN COURSE

Steamed Fragrant Saffron Rice with Dried Fruits & Nuts
Laksa Goreng with Prawns, Quail Eggs & Sambal

Kong Pao Chicken with Trio Bell Pepper and Cashew Nuts
Tiger Prawns with Egg Tofu with Chilli Crab Sauce

Slow-braised Angus Beef Stew with root Vegetables
Braised Nyonya Vegetables with Mushroom and Bean Curd Skin
Oven-baked Barramundi with Olives, Capers and Tomato Cream 

DESSERT

Mini Ondeh-ondeh Cake
Mini Red Velvet Cake

Mini Brownies

BEVERAGE

Choice of Fruit Punch, Lime juice, Ice Lemon Tea 
Coffee & Tea

Contact Us

https://www.blumecatering.com/contact
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BLUME

BLUME ORCHID
WEDDING PACKAGE 

@$38/pax minimum 30pax

Menu
APPETIZER

Blume Oriental Platter
(Spring Rolls, Chicken Ngoh Hiang, Salted Egg, Jelly Fish)

Greek Salad

LAKSA STATION (CHEF IN ATTENDANCE)

Nonya Laksa
Accompanied by Prawn, Egg, Tau Pok, Fishcake, Sambal, 

Laksa Gravy and Laksa Leaves

HOT FAVOURITES

Thai-style Green Curry Chicken
Sweet & Sour fish Fillet

Prawn Sambal with Coconut Cream & Petai
Singnature Padang Beef Rendang

Mixed Seasonal Vegetables Stir-fry
Pineapple Fried Rice
Sin Chew Bee Hoon

SWEET TEMPTATIONS

Assorted Nonya Kueh
Mini Brownies

Mini Cheese Cakes

BEVERAGE

Choice of Fruit Punch, Ice Lemon Tea, Lime Juice 
Coffee & Tea

Contact Us

https://www.blumecatering.com/contact


CONTACT US
enquiry@blumecatering.com

+65 8288 4722

Blueme Pte Ltd | 50 Neo Tiew Lane 3 #02-06, Singapore 718828

www.blumecatering.com


