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Tickle your palate with a scrumptious 
full course meal�designed for you. 

Savour a plethora of tastes�complete 
with appetitser, entrée and dessert.

Co’s
Feasting Set

www.caterco.com.sg



Make your celebrations memorable�
with an immersive dining experience

CaterCo is the latest multifaceted, one-stop provider�
of innovative catering and events management under Neo Group.��

At CaterCo, we believe in creating immersive dining experience.��

Focusing on all elements of the meal - from presentation�to scent, 
ambiance sound to flavour, we craft a holistic environment� for you 

to enjoy and appreciate the food.��

By tapping on Neo Group’s expertise and experience�as the No.1 
Caterer in Singapore, CaterCo combines innovative concepts� 

with proven track record of seamless fulfilment.



Continental Slope

  Chef’s� Recommendation            Vegetarian Option            Deshelled            Spicy

MIN. 20 GUESTS

$30 /GUEST
$32.70 W/GST

5 COURSES C O S M O P O L I TA N

SALAD
Mango, Blueberry &�
Broccoli Salad�
with Ginger Mango Dressing

MAIN
Hawaiian Fried Rice�
with Pineapple & Ham

PROTEIN
Baked Mustard Chicken�
with Herbs

OCEAN'S CATCH
N.Z Green Mussel�
with Arrabbiata Sauce

DESSERT
Choux Pastry Platter�
OR� 
Fresh Fruit Bowl

A S I A N  F U S I O N

VEGETABLE
�Umami Yasai�
with Homemade Seaweed 
Seasoning

MAIN
Japanese Garlic Fried Rice

PROTEIN
Deep-Fried Chicken Katsu��
with Lemon Sriracha Dip

OCEAN'S CATCH
Pan-Fried Snapper�
with Miso Butter Sauce

DESSERT
Choux Pastry Platter�
OR�
Red Dragon Fruit�
with Aiyu Jelly & Fruit Cocktail

Cosmopolitan

Asian Fusion



Abyssal Plain
MIN. 20 GUESTS

$33 /GUEST
$35.97 W/GST

5 COURSES C O S M O P O L I TA N

SALAD
Classic Caesar Salad
with Smoked Salmon

MAIN
Italian Spaghetti Aglio Olio
with Seafood

PROTEIN
Passion Mango� Honey Soy 
Chicken

OCEAN'S CATCH
Baked Snapper�
with Lemon Butter Sauce

DESSERT
Trio Cake Platter�
OR� 
Fresh Fruit Bowl

A S I A N  F U S I O N

VEGETABLE
Wood Fungus & �Cucumber 
Salad�

MAIN
Oriental Fried Rice
with Silver Fish

PROTEIN
Poached Chicken��
with Ginger Purée & Crispy Garlic

OCEAN'S CATCH
Prawn Ball & Egg Tofu�
in Chilli Crab Sauce (deshelled)

DESSERT
Trio Cake Platter�
OR�
Red Dragon Fruit�
with Aiyu Jelly & Fruit Cocktail

Cosmopolitan

Asian Fusion

  Chef’s� Recommendation            Vegetarian Option            Deshelled            Spicy



Deep Canyon
MIN. 20 GUESTS

$36 /GUEST
$39.24 W/GST

5 COURSES C O S M O P O L I TA N

SOUP
Cream of Mushroom Soup�
with Truffle Oil

MAIN
Chicken Bolognese�
Turmeric Rice�

OCEAN'S CATCH
Pan Seared Salmon Steak
with Dill Sauce

Baked Scallop
with Spicy Sesame Crumble

DESSERT
Artisan Sweet Medley
OR� 
Fresh Fruit Bowl

A S I A N  F U S I O N

SALAD
�Roasted Cinnamon Apple
with Grapes on Salad Bed

MAIN
Fusion Curry Fried Rice
with Basil & Crab Meat

PROTEIN
Honey Glazed Boneless 
Chicken
with Cashew Nuts

OCEAN'S CATCH
Stir Fried Prawn 
with Chilli Crab Sauce

DESSERT
Artisan Sweet Medley
OR� 
Mango Pudding
with Chia Seed & Ice Jelly

Cosmopolitan

Asian Fusion

  Chef’s� Recommendation            Vegetarian Option            Deshelled            Spicy
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