
AUTHENTIC EXPERIENCES
EXTRAORDINARY EVENTS



Be it Canapés served butler style or big feasts with 
fiery live cooking stations, choose to go local with 
Singaporean heritage flavours or global with our 
wide selection of Asian and European cuisine.

Our dedicated team of specialists at Park Hotel 
Group Catering will deliver exceptional service and 
innovative ideas to create memorable epicurean 
moments at your special event.

ENJOY A MYRIAD OF AUTHENTIC 
CULINARY EXPERIENCES WITH 
PARK HOTEL GROUP CATERING



Our Restaurants

CHOOSE FROM A PLETHORA OF DIFFERENT CUISINES 
FROM OUR AWARD-WINNING RESTAURANTS

Serving modern European cuisine, Porta aims to bring a fresh 
experience every season with the deft harmonising of seasonal 
flavours and premium ingredients.

Expect to delight in the best of Southern Thai and Esarn in a 
communal and interactive way. This halal-certified Thai restaurant 
encapsulates the perfect harmony of earthy herbs and spices in 
every mouthful.

Yan’s dining experience is reminiscent of convivial gatherings 
and intimate dining in a poetic setting. A reflection of the best 
in Cantonese cuisine, offering up familiar flavours in modern  
day presentations.

Singapore Tatler Best Restaurant 2016/17
Wine & Dine - Singapore’s Top Restaurants 2016/17

A destination rooftop bar featuring progressive cocktails perched 
atop one of Singapore’s most historically and culturally significant 
icons - the National Gallery Singapore.

Nominated for The Bar Awards 2017:
Most Creative Cocktail Bar and Best Bartender of the Year
Nominated for Singapore Tourism Award’s Best Nightlife Spot

Mitzo breaks the mould of Chinese dining by combining a 
contemporary take on Cantonese cuisine with an artisanal 
cocktail programme.

G Restaurant Awards 2017: Awards of Excellence
Singapore Tatler Best Restaurant 2015/16

At The Carvery, our passionate chefs showcase a modern European 
feast for the meat aficionados. With the freshest of ingredients, 
they will bring to life inspired culinary creations.

RAS Epicurean Star Award Singapore 2015
Finalist - Best New F&B Establishment
Wine & Dine - Singapore’s Top Restaurants 2016
One of the Finest Restaurants in 2016

Celebrating tales of Singapore’s heritage through food, Folklore 
presents a menu of nostalgic heirloom dishes reflective of the 
major racial cuisines of Singapore.

A dining destination at the heart of Singapore that serves up 
modern European classics and cocktails coupled with a ritualised 
tableside service.

Tatler Dining Best Restaurant 2018/2019
Tatler Dining Best Restaurant 2019/2020
Wine & Dine - Singapore Top Restaurants 2019-2020



Table Setting – White

Black Olive & Prosciutto on Melon Musk Truffle Potato in Basket

Table Setting – Black

DIY Rojak Station

High Tea Menu

Our Service Offerings



Smoked Norwegian Salmon with Dill Cream Buffet Reception

Hainanese Chicken Rice

Cocktail Table

Seared Hokkaido Scallop

French Macarons

Our Service Offerings



Our Service Offerings

Live Station

Cocktail Table Setting

Bar Counter

Beer from Tap

Beverages

Service Staff



Our Service Offerings
BBQ Burrata Cheese

Duck Breast

Chili Crab Mousse

Canapes

Canapes



Our Menus

CHOOSE FROM A SELECTION OF BUFFET MENUS 
FEATURING WELL-LOVED DISHES AND CLASSIC FAVOURITES

from $48++ /person
includes 1 starter, 2 mains, 2 
sides,1 dessert, min. 20 persons

Buffet Reception 

from $48++ /person
min. 20 persons

Canapes 

from $18++ /person
min. 20 persons

Live Station 

from $68++ /person
min. 20 persons

Plated 4-Course 
Sit-Down Menu 

from $118++ /tray
Assorted Pies, Sandwiches, 
Gourmet Bread and Danish

Takeaway 
Snack Menu

Catering surcharge applies for selected menus. Please contact your account manager or 
email us at catering@parkhotelgroup.com for a more detailed and/or customised menu.



Our Venues

ROOFTOP SKY GARDEN



Our Venues

COLEMAN MEETING ROOM



Partners We Work With



Partners We Work With



Partners We Work With



Our Clients



Let us design the culinary 
experience for your next event

parkhotelgroup.com/cityhall/catering
T: (65) 6432 5553
E: catering@parkhotelgroup.com
Instagram: @phgcatering


