GRAZING TABLE
& CHEESE PLATTERS
CATERING CATALOGUE

GRAZING
TABLES &
CHEESE
PLATTERS

A beautiful grazing table and cheese platter
bring guests together with scrumptious spread
of cheeses, cold cuts, rustic breads, fruits and
condiments! Great for tea breaks, cocktails
and parties.
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GRAZING
TABLE
4 Artisanal Cheeses
2-3 Deli Cuts (Pork)
*non-pork options available
Rustic Loaves
Crudités
Dips
Olives & Gherkins
Gourmet Crackers
Fresh Fruit & Dried fruit
Nuts
Up to 20pax- $790
Up to 40pax- $1580
Up to 50pax- $1800
Up to 60pax- $2100
Up to 70pax- $2400
Up to 80pax- $2700
Up to 100pax- $3300
For more than 100 pax, kindly contact us for
a quotation

*Setup and delivery fees apply separately.
Please refer to delivery fees on page 12.
*Prices are before GST.
*7 days lead time required.
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SIGNATURE
CHEESE PLATTERS
Gourmet Cheese & Fruit Platter
Artisanal cheeses (2-4 kinds)
Gourmet crackers
Fresh fruit & dried fruit
Nuts
Platter for up to 10pax
$260
Platter for up to 15 pax
$370
Platter for up to 20 pax
$480
Platter for up to 25 pax
$580

Gourmet Cheese & Deli Cut Platter
Artisanal cheeses (2-4 kinds)
Deli cuts (1 kind) *non-pork options available
Gourmet crackers
Fresh fruit & dried fruit
Nuts
Platter for up to 10pax
$280
Platter for up to 15 pax
$390
Platter for up to 20 pax
$500
Platter for up to 25 pax
$600
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ADD-ONS
Popcorn Chicken

XO Shrimp Crostini with Hummus

$55

Serves 10 pax
Crispy bite-sized fried chicken served with
wasabi mayonnaise.

Roasted Chicken Drumlets

$55

Serves 10 pax | 20pcs
Chicken drumlets roasted to an absolute
crisp. served with Thai Chilli Sauce & Lemon.

Mini Mushroom Quiche
Serves 10 pax | 20pcs, vegetarian
Bite-sized quiche with creamy mushroom filling .

Mini Smoked Duck Wrap

Serves 10 pax | 20pcs
Juicy, flavourful smoked duck combined with
spring onion, cucumber and special sauce
wrapped in soft tortilla.

Roasted Grapes and Brie Crostini
Serves 10 pax | 20pcs, vegetarian
Blistered, carmelised roasted grapes that are
jam-like on the inside and extra juicy pair
perfectly with the subtle flavour of brie and
nutty aroma of crushed walnuts.

$55

$55

$55

$70

Serves 10 pax | 20pcs
Lusciously plump and crisp is the grand-looking
grilled prawn that sits elegantly on creamy
whipped hummus meticulously slathered over a
crusty crostini.

Cherry Tomato with Pesto Feta
Tartlet

$55

Serves 10 pax | 20pcs, vegetarian
Lovely combination of sweet cherry tomatoes,
whipped herbaceous pesto and tangy, salty feta
cheese with luscious drizzle of balsamic glaze.

Truffle Egg Black Sesame Waffle
Tartlet

$55

Serves 10 pax | 20pcs, vegetarian
Classic egg mayonnaise with a drizzle of
truffle oil served on waffle tartlet.

Smoked Salmon Cream Cheese Tartlet

$75

Serves 10 pax | 20pcs
Gentle, fleshy strips of smoked salmon with
tangy, snowy white whipped cream cheese.

Yuzu Infused Grilled Unagi on
Toasted Butter Brioche*

$85

Serves 10 pax | 20pcs
Decked out with striking bright orange ikura
is a carefully sliced grilled unagi placed atop a
yuzu kosho aioli and buttery toasted brioche.
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Crab Meat Sriracha Pâté Black
Sesame Waffle Tartlet

$85

$45

Serves 10 pax | 10pcs, vegetarian, gluten-free,
egg-free
Grilled yellow & green zucchini, roasted pepper,
cherry tomato seasoned with salt, pepper, olive
oil and herbs.

Caprese Skewer

$55

$58

$65

$70

Serves 10 pax | 10pcs, vegetarian
A refreshing combination of crisp prawn and
mango with a drizzle of sweet Thai chilli sauce.

Vongole Clams & Mussels

Handcrafted Macarons (assorted)

$50

Serves 10pax | 20pcs, vegetarian

$50

Serves 10pax | 20pcs, vegetarian
Assorted flavours

TPC Handmade Giant Cookies

Serves 10 pax | 10pcs
Seared scallops with tangy house-made mango salsa.

Thai Prawn Mango Skewer

$50

Serves 10pax | 20pcs, vegetarian
These Petite Handmade Cheesecakes are made
using premium French cheese, chocolate and
graham crackers.

Mini Muffins

Serves 10 pax | 20pcs, egg-free
Savour the varied flavours from the olives,
mozzarella, cherry tomatoes and Casalingo
salami.

Scallop with Mango Salsa

Petite Cheesecake (assorted)

Sandwiched between the soft, vibrantly-coloured
macaron shells is a rich and creamy mousseline that
is packed full of flavour.

Serves 10 pax | 20pcs, vegetarian, gluten-free,
egg-free
A combination of mozzarella, cherry tomato,
olive and fresh basil seasoned with sea salt,
crushed black pepper and drizzle of olive oil.

Fresh Italian Antipasto Skewer

$50

Serves 10 pax | 25pcs, vegetarian, contains nuts
Our Mini Fudgy Brownies are made using a
traditional French recipe. Each bite-sized brownie
has loads of pecan chunks.

Serves 10 pax | 20pcs
A vibrantly-coloured sesame waffle tartlet with a
dollop of crab meat blended with sriracha sauce
and adorned with tobiko.

Grilled Veggie Skewer

Mini Brownies with Seasonal Berries

$55

Serves 10pax | 10pcs (individually packed)
- sea salt chocolate chunk
- chocolate chip with hazelnut & rum raisins

Mini Pastries (Select 2 flavours)

$50

Serves 10pax | 20pcs (10pcs/flavour)
- chicken pie
- mushroom pie (vegetarian)
- pain au chocolat (vegetarian)
- butter croissant (vegetarian)

$75

Serves 10 pax
Juicy, succulent clams and mussels cooked
in Chardonnay.
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DONUT WALL
RENTAL
Petite Wall
$85/day (holds 12-24 donuts)
Includes simple text customisation on wall

Regular Wall
$250/day (holds 35-70 donuts)
Includes simple text customisation on wall

Large Wall
$400/day (holds 70-140 donuts)
Text customisation: +$250

Donuts
$2.80/piece
*Flavours are assorted
chocolate frost, strawberry frost, almond white
chocolate, glazed, cookies & cream, salted caramel
chocolate
*Donuts and Donut walls are not available for
deliveries or setups before 10am
*Donuts are sold separately
(not included in donut wall rental)
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BEVERAGES

All drinks comes with champagne bowl ice setup
(except coffee & tea)
Hot Local Kopi & Teh (Dispenser)

$4/pax

Minimum 40 pax
served in dispensers
comes with paper cups, creamer and sugar
+$35 for 2 glass pots with warmer set rental
+$10/pot for ceramic coffee/tea pot rental
*only available for catering with setup

Starbucks Hot Coffee & Tea Pot

$45/pot

Minimum 2 pots
comes with paper cups, creamer and sugar
serves 8-10 cups per pot

Canned Drinks (330ml)

$2/can

assorted

Nescafe Coffee (240ml)

$2/can

assorted
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Evian Natural Mineral Water (400ml)

$3.50/btl

Sunraysia Juice (250ml)

$5.50/btl

assorted

Remedy Organic Kombucha (330ml)

$7.50/btl

assorted

Bickford's Soda (assorted) (275ml)

$7.50/btl

assorted

Savyll Alcohol-Free Cocktail (250ml)

$8.50/btl

assorted
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ALCOHOL
All drinks come with ice and champagne bowl setup
Heineken Beer (330ml) -glass bottled

$6/btl

Muddy Boots Shiraz Australia 2016 put ml

$14/btl

Cable Car Chardonnay Californian

$14/btl

Mini Jacob's Creek Shiraz Cabernet (187ml) $15/btl
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Mini Jacob's Creek Chardonnay (187ml)

$15/btl

Bottega Prosecco Brut Gold NV (200ml)

$24/btl

Moët & Chandon Mini Imperial Brut
Champagne (200ml)

$36/btl

Bottega Prosecco Brut Gold NV (750ml)

$70/btl

Croix Du Marquis Sauvignon, 2018 (White)

$36/btl

Croix Du Marquis Merlot, 2019 (Red)

$36/btl

Moët & Chandon Champagne Impérial
(750ml)

$80/btl
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SERVICES
Table Rental with Table Cloth
$80/table for same-day event duration
Dimension: 182cm (l) x 74cm (w) x 74cm (h)

Service Staff
$30/hour/staff
Minimum 4 hours per staff

Bartender with Cocktail Service
Kindly contact us for details

Crate/Wooden Board Rental
$15/piece

Glassware Rental
Plate, spoon, fork and knife tableware set
$9/set
Cup, saucer and teaspoon set
$3.50/set
Wine glass / Highball glass
$3/glass
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Styrofoam Box with Ice
$20/box
*Ice is for chilling purposes
Per box fits: 24 bottles of beer OR 12 wine bottles OR
50 canned drinks (330ml)

Champagne Bowl with Ice
$20/box
*Ice is for chilling purposes

Disposable Wine Glass
$1.80/glass

Balloon Garland
2-metre long: $280
Additional metre: +$75/metre
Kindly contact us for colours and customization.
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WEDDING
SETUPS
Whether you want an elaborate
wedding buffet, a gorgeous wedding
reception with a delectable spread
of bite-sized canapés, or an intimate
ceremony with a mini buffet
catering set-up, we are confident of
adding vivacity and elegance to your
celebration! Build beautiful
memories on your special day with
family and friends over good food
and breathtaking floral tablescapes.
If you have a wedding theme you
would like us to incorporate into
your catering set-up, speak to us
about your requirements.
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*Setup and delivery fees apply separately. Please refer to delivery fees on page 12.
*Prices are before GST.
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TERMS & CONDITIONS
Orders include disposable biodegradable utensils and serviettes.
Your tables are required on-site for setup. (Tables are not provided).
If required, tables are available for rental. Table rental with table cloth for same-day event duration: $80/table
Table cloths are provided upon request. Additional table cloth is chargeable at $16.
Trash bags are provided upon request (bins are not provided). Disposable containers are not provided as
keeping leftovers is not advisable for food safety reasons.
Any damage or loss to equipment is subject to charges based on the value of the item as advised by
THE PLATTERING CO PTE LTD.

Catering Delivery, Setup & Teardown Fees
Catering setup includes use of wooden crates, boards and foliage belonging to
The Plattering Co Pte Ltd. All equipment and decorations will be collected upon teardown.
Additional fees if 2 add-ons
and above selected
$180

+$30

21-40 pax

$220

+$60

41-60 pax

$280

+$90

61-80 pax

$350

+$120

81-100

$410

+$140

Less than 20 pax
with minimum spending of $600 on food

101 pax and above

Quoted upon request

Quoted upon request

Additional Charges
Surcharges apply for customised thematic setups. E.g. Weddings
+$50 for early setup surcharge
For setups between 6am- 9am
+$120 for late night setup surcharge
For setups between 10pm-6am
+$30/hour or part there of for late teardown surcharge
For teardown from 9pm
+$50 for setup on weekend & public holiday and next day teardown surcharge
+$30/hour for service crew butler
+$30 service surcharge
For catering setup venues with no lift (climbing of staircase required)
For catering setups on yachts
For catering setups more than one area (same floor)
+$30 location surcharge
For delivery to Tanjong Pagar, Raffles Place, Shenton Way, Robinson Road, Outram Park, Telok Ayer, Clarke Quay,
River Valley, Suntec, City Hall, Marina Bay, Orchard, Somerset, Bugis, Chinatown, Dhoby Ghaut, Habourfront,
Newton, Novena, Little India, Yew Tee
+$50 location surcharge
For delivery to Jurong, Sembawang, Canberra, Admiralty, Senoko, Sentosa, Changi Airport
+$60 location surcharge
For delivery to Jurong Island, Tuas
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TERMS & CONDITIONS
Please ensure that delivery details are correct.
Prices are subject to changes.
Pictures are representations and may not reflect the actual product as they may vary from
packaging to display.
The Plattering Co. reserves the right to replace ingredients should there be supply shortages
which may arise due to unforeseen circumstances.
Order Confirmation
Orders must be confirmed at least 5 working days in advance of the event date, and is subject
to availability.
Adhoc orders placed less than 5 working days prior to event date: +10% of invoice amount,
subject to availability.
Please revert via email or by signing the quotation by the quotation validity date to confirm
your order.
Terms and Conditions are subject to change without prior notice.
By order confirmation you agree to the Terms and Conditions listed.
Cancellation Policy
Postponement of events are permitted with no penalty for requests made more than 4
working days prior to event date. Cancellations and refunds are not permitted.
Postponement of events are permitted with a fee of 50% of invoice amount for requests
made less than 3 working days prior to event date.
Events postponed must be rescheduled and held within 2 months of original event date.
Payment
Payment is due upon order confirmation.
Prices are subject to 7% GST.
Late payment fees of 2%/month may apply on overdue invoices.
Payment modes:
Cheque:
Please make payable to ”THE PLATTERING CO PTE LTD"
Bank transfer:
Bank: Oversea-Chinese Banking Corporation
Account name: THE PLATTERING CO PTE LTD
Account number: 687-577304-001
For PayNow transfers: UEN 201800531N
Credit card:
A payment link will be sent via email with invoice upon order confirmation.
Card processing fee of 4% of total invoice amount (inclusive of GST) will apply.
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CONTACT
INFORMATION
If you have a theme or require bespoke platter boxes, feel
free to speak to us and our creative team would be more
than happy to give some ideas!

Phone Number
69903225

Email Address
hello@theplatteringco.com

Website
theplatteringco.com

Facebook / Instagram
@theplatteringco

