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CATERING 
Service

Crafting Exquisite Asian Flavors for Every Celebration

Our Service:
Villa/House Party

Dinner/Lunch Party

Corporate Event

Contact Us



SET B

SET A 

1 Choice of Salad

2 Choice of Appetizer

3 Choice of Main Course
2 Choice of Noodles2

1 Drink

Complimentary Infused8
Water and Jasmine Rice

1 Choice of Salad
1 Choice of Soup
3 Choice of Appetizer
4 Choice of Main Course
2 Choice of Noodles
1 Drinks

Complimentary Infused
Water and Jasmine Rice
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We're thrilled to cater your upcoming party/event. Before we proceed, please take a
moment to review the important notes below:

Event Schedule : 4 hours maximum (charge for additional hours)
Food Duration : To be consumed 3 hours maximum upon display
Location : Dubai only
Number of Guests :
 - A minimum number of 15 guests will be charged 
- The final number of guests must be advised 2 days prior to the event dated
F&B Menu : 
Any changes replacing normal items to costly items, and adding more items 
beyond the menu structure given, will affect the price structure.
Transportation Charges: AED 150.00
VAT: 5 %
Service Charge : 500
Charges' inclusions for 60 pax and below :
- Ceramic Plates,  Silver Cutleries & Glasses
- Buffet table set-up preparation 
- Equipment to / from transportation (Set-up and Clearance)
*Tables and chairs not included

Charges for  61 pax and above : 
- Ceramic Plates, Silver Cutleries & Glasses -8 AED per pax 
- Biodegradable Plates, Wooden Cutleries &  Paper Cup - 4 AED per pax

Last minute extension of hours as per the agreement, an additional charges for servers
will be applied - AED 200 for each server per hour

Event Confirmation: 
(1) A signed copy of event proposal or email confirmation 
(2) 50% Advance payment 3 days prior to the event 
(3) Remaining 50% payment before the event starts

 Payment Terms: Cash or Bank Transfer 
Cancellation Policy:
 In case cancellation, the Customer agrees to pay the following compensation: 
(1) 2 days prior to the event: 50% payment of the total bill 
(2) 1 day prior to the event date: 70% payment of the total bill 
(3) Same day of the event: 100% payment 

We hope that our proposal aligns with your requirements and hope our services will exceed your guests'
expectations. For any additional information or clarification, feel free to contact us at your convenience.
We're here to assist!



LAKSA
RICH CREAMY COCONUT BASED BROTH WITH WELL BLENDED MALAYSIAN

SPICES COOK WITH VEGETABLES. 
CHOICE OF: VEGETABLES, CHICKEN, SHRIMP

KIMCHI TOFU SOUP
COMBINATION OF KIMCHI AND KOREAN HOT PEPPER PASTE, COOKED WITH

TOFU AND ONION.

MISO TOFU SOUP
HEALTHY MISO SOUP COOK WITH TOFU

AND SEAWEED.

VIETNAMESE CRAB MEAT SOUP
CRAB MEAT, CARROTS, CORN  & QUAIL EGGS 

HOT AND SOUR SOUP
CHINESE SICHUAN STYLE SOUP, COOK WITH TOFU, SHIITAKE MUSHROOM,

CARROTS AND WOOD EAR MUSHROOM

TOM YUM SOUP
FAMOUS THAI HOT AND SOUR SOUP COOK WITH FRAGNANT SPICES AND

HERBS.
CHOICE OF: VEGETABLES, CHICKEN, SHRIMP

S O U P

VEGETABLE CURRY PUFF
CRISPY LAYERED DOUGH WITH POTATO CURRY FILLING

CHILI OIL WONTON
DEEP FRIED JAPANSES CHICKEN GYOZA WITH HOMEMADE DIPPING

SAUCE

DEEP FRIED GYOZA
DEEP FRIED JAPANSES CHICKEN GYOZA WITH SWEET CHILI SAUC

MALAYSIAN SATAY
GRILLED MARINATED CHICKEN/BEEF SKEWERS WITH PEANUT SATAY SAUCE

THAI BEEF SALAD
TENDER BEEF SLICES MIX WITH LEMONGRASS,KAFFIR LIME LEAVES MIX

WITH THAI CHILI SAUCE

GINGER MISO NOODLES SALAD
RICE NOODELS WITH MIX VEGETABLES TOSS WITH HOUSEMADE GINGER

MISO DRESSING

A P P E T I Z E R

CateringMenu
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P A N C I T  B I H O N
VERMICELLI STIR FRY WITH VEGETABLES AND SOYA SAUCE. SERVE WITH

LIME. CHOICE OF: VEGETABLE, CHICKEN, SHRIMP

THAI TOMYUM BIHON
VERMICELLI STIR FRY WITH THAI SWEET AND SOUR SAUCE. 

CHOICE OF: VEGETABLE, CHICKEN, SHRIMP

YAKI UDON
STIR FRY UDON WITH VEGETABLES AND HOMEMADE YAKI UDON

SAUCE.CHOICE OF: VEGETABLE, CHICKEN, BEEF

MEE GORENG
YELLOW NOODLES STIR FRY WITHMALAYSIAN SPICES, POTATO, BEAN

SPROUTS AND VEGETABLE FRITTERS.CHOICE OF: VEGETABLE, CHICKEN

CHAO MIEN
STIR FRY NOODLES WITH VEGETABLES AND SOYA SAUCE. CHOICE OF:

VEGETABLE, CHICKEN, BEEF, SHRIMP

PAD THAI (Exclusive for live cooking)
THIN FLAT NOODLES STIR FRIED WITH SWEET SAVOURY SAUCE. CHOICE OF:

TOFU, CHICKEN, SHRIMP . LIVE COOKING CHARGES APPLIES

N O O D L E S

CENDOL
COCONUT MILK BASED DRINK WITH PALM SUGAR AND PANDAN JELLY

MANGO SAGO
FRESH MANGO WITH COCONUT MILK, CONDENSED MILK AND TAPIOCA

PEARLS

THAI MILK TEA
CLASSIC THAI RED TEA WITH CONDENSED MILK AND EVAPORATED MILK

YUJA CITRON TEA
HONEY PICKLE CITRUS ICE TEA

ORANGE JUICE 

INFUSED WATER- COMPLIMENTARY
LIME AND MINT LEAVES INFUSED WATER

D R I N K S

M A I N  C O U R S E

GONG BAO STIR FRY
SICHUAN STYLE STIR FRY CHICKEN WITH GONG BAO SAUCE, TOP WITH

CRUNCHY CASHEW NUT.CHOICE OF: CHICKEN, BEEF

SWEET AND SOUR STIR FRY
DEEP FRIED CHICKEN WITH SWEET ANDSOUR SAUCE.

CHOICE OF: CHICKEN, BEEF, SHRIMP

CHICKEN KATSU CURYY
CRISPY CHICKEN CUTLET WITH JAPANESE CURRY, POTATOES AND CARROTS 

CHICKEN SISIG
MIXED OF CHICKEN THIGH AND CHICKEN LIVER, WITH CITRUS FLAVOUR

FROM LIME AND MAYO SAUCE.TOPPED WITH CRISPY CHICKEN SKIN

TERIYAKI CHICKEN
GRILLED CHICKEN WITH SWEET ANDSAVOURY TERIYAKI SAUCE SERVE WITH

STIR FRY MIX VEGETABLES

TOFU VEGETABLE STIR FRY
MIX VEGETABLES STIR FRY WITH TOFU

AND SOYA SAUCE

SEAFOOD STIR FRIED
FRESH SHRIMP AND SQUID STIR FRY WITH CHOICE OF SAUCE : 

 THAI SWEET RED CHILI SAUCE AND BASIL OR
 CHIENSE OYSTER SAUCE AND GARLIC

GINGER SCALLION STIR FRY
CHOICE OF  : BEEF OR CHICKEN ,STIR FRY WITH GINGER AND SCALLION

BLACK PEPPER CHICKEN 
A BLACK PEPPER CHICKEN WITH JUICY TENDER CHICKEN, CRISP VEGETABLES

AND A RICH SAVORY BLACK PEPPER SAUCE.



SMALL
SIZE: 27CM GOOD FOR 10 - 15 PAX DHS. 150

MEDIUM
SIZE: 35CM GOOD FOR 20 - 30 PAX DHS. 250

LARGE
SIZE: 45CM GOOD FOR 30 - 40 PAX DHS. 450

XL
SIZE: 100CM GOOD FOR 40 PAX AND ABOVE DHS. 600

NOTE: WE WORKS WITH NATURE, THE
AVAILABILITY OF OUR INGREDIENTS IS SUBJECT

TO THE SEASON. AS OUR FRUITS PLATE ARE
THOUGHTFULLY HAND-STYLED, EACH PLATTER
WE CREATE IS UNIQUE AND MAY DIFFER FROM

THE PHOTOS

F R U I T  P L A T T E R
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	SET A
	1 Choice of Salad 2 Choice of Appetizer 3 Choice of Main Course 2 Choice of Noodles2 1 Drink Complimentary Infused8 Water and Jasmine Rice

	SET B
	1 Choice of Salad 1 Choice of Soup 3 Choice of Appetizer 4 Choice of Main Course 2 Choice of Noodles 1 Drinks Complimentary Infused Water and Jasmine Rice
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	We're thrilled to cater your upcoming party/event. Before we proceed, please take a moment to review the important notes below:
	CateringMenu
	APPETIZER
	SOUP
	VEGAN
	VEGETARIAN


	MAIN COURSE
	GONG BAO STIR FRY SICHUAN STYLE STIR FRY CHICKEN WITH GONG BAO SAUCE, TOP WITH CRUNCHY CASHEW NUT.CHOICE OF: CHICKEN, BEEF
	SWEET AND SOUR STIR FRY DEEP FRIED CHICKEN WITH SWEET ANDSOUR SAUCE. CHOICE OF: CHICKEN, BEEF, SHRIMP
	CHICKEN KATSU CURYY CRISPY CHICKEN CUTLET WITH JAPANESE CURRY, POTATOES AND CARROTS
	CHICKEN SISIG MIXED OF CHICKEN THIGH AND CHICKEN LIVER, WITH CITRUS FLAVOUR FROM LIME AND MAYO SAUCE.TOPPED WITH CRISPY CHICKEN SKIN
	TERIYAKI CHICKEN GRILLED CHICKEN WITH SWEET ANDSAVOURY TERIYAKI SAUCE SERVE WITH STIR FRY MIX VEGETABLES
	TOFU VEGETABLE STIR FRY MIX VEGETABLES STIR FRY WITH TOFU AND SOYA SAUCE
	SEAFOOD STIR FRIED FRESH SHRIMP AND SQUID STIR FRY WITH CHOICE OF SAUCE :   THAI SWEET RED CHILI SAUCE AND BASIL OR  CHIENSE OYSTER SAUCE AND GARLIC
	GINGER SCALLION STIR FRY CHOICE OF  : BEEF OR CHICKEN ,STIR FRY WITH GINGER AND SCALLION
	BLACK PEPPER CHICKEN  A BLACK PEPPER CHICKEN WITH JUICY TENDER CHICKEN, CRISP VEGETABLES AND A RICH SAVORY BLACK PEPPER SAUCE.

	NOODLES
	PANCIT BIHON VERMICELLI STIR FRY WITH VEGETABLES AND SOYA SAUCE. SERVE WITH LIME. CHOICE OF: VEGETABLE, CHICKEN, SHRIMP
	THAI TOMYUM BIHON VERMICELLI STIR FRY WITH THAI SWEET AND SOUR SAUCE.  CHOICE OF: VEGETABLE, CHICKEN, SHRIMP
	YAKI UDON STIR FRY UDON WITH VEGETABLES AND HOMEMADE YAKI UDON SAUCE.CHOICE OF: VEGETABLE, CHICKEN, BEEF
	MEE GORENG YELLOW NOODLES STIR FRY WITHMALAYSIAN SPICES, POTATO, BEAN SPROUTS AND VEGETABLE FRITTERS.CHOICE OF: VEGETABLE, CHICKEN
	CHAO MIEN STIR FRY NOODLES WITH VEGETABLES AND SOYA SAUCE. CHOICE OF: VEGETABLE, CHICKEN, BEEF, SHRIMP

	DRINKS
	CENDOL COCONUT MILK BASED DRINK WITH PALM SUGAR AND PANDAN JELLY
	MANGO SAGO FRESH MANGO WITH COCONUT MILK, CONDENSED MILK AND TAPIOCA PEARLS
	THAI MILK TEA CLASSIC THAI RED TEA WITH CONDENSED MILK AND EVAPORATED MILK
	YUJA CITRON TEA HONEY PICKLE CITRUS ICE TEA
	ORANGE JUICE
	INFUSED WATER- COMPLIMENTARY LIME AND MINT LEAVES INFUSED WATER
	VEGAN
	VEGETARIAN


	FRUIT PLATTER
	NOTE: WE WORKS WITH NATURE, THE AVAILABILITY OF OUR INGREDIENTS IS SUBJECT TO THE SEASON. AS OUR FRUITS PLATE ARE THOUGHTFULLY HAND-STYLED, EACH PLATTER WE CREATE IS UNIQUE AND MAY DIFFER FROM THE PHOTOS

	GET READY FOR OUR
	WWW.77ASIA.AE

