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Savory Profiterole
with Avocado
Mousse and crushed
Pistachios

FEIYTE:

Foie Gras with

Raspberry Coulis &
Mango Chutney

& W & 85

Parma Ham with
Melon topped with
Raspberry
Vinaigrette

35 K e R

Scallop & Mango
Salsa in crispy
basket

R BT b




Vanilla Profiterole Minij?peerq Cake
with Robust Berries i el &k

BRAFWEX

Assortment of Mousse Cake: Mixed Berry in
Orange Mango, Raspberry Chocolate cup B &
& Matcha U5 i

WHER: ERNT, B
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We'll help custom-create a one-of-a-kind menu & setup whether you're hosting a hundred
people or a thousand. Our fine-tuned Central Catering Kitchen keeps us to the highest
quality standard, no matter where (or when, or who) you have in mind. Our commitment to
bring out the elegancy is the basis of what we do. When everything is of the best possible
quality, the colors and the flavors speak for themselves. We just enhance them.




Extravaganza

Menu 350 RMB
Option 1

First course
B-HX

JASMINE SALMON GLAVLAX INFUSION | JifE | SEF] A€ = 30

salmon, scallop, avocado puree & garden vegetables with wasabi & curry mayo

=3, B, EEALE, HEINER, T AR

Second Course
B_HX

CREAMY TRUFFLE MUSHROOM SOUP | 371 BB ¥s 58 BE 45 1%
Forest mushroom, black truffle, croutons

WK, Mgk, HuT

Third course
BoEX

SEARED AUSTRALIAN BEEF TENDERLOIN | 7 Rl I 2 HL 4
truffle mash potatoes, seared foie gras, garden vegetable & truffle jus

Wi tEYe, RO, MR, Rkt

Desserts

fit 5

DRAGON NEST | ‘K J£ &
Dragon fruit, mixed berries, coconut milk, oats, longan, bird nest

e
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Chocolate Madness

chocolate fondant, kahlua
infused ice cream &
chocolate truffles




Fusion Menu

Menu 450 RMB
Option 2

First course
B-HX

FOIE GRAS INFUSION | H A& 1A e v s HE AT

foie gras terrine, fig chutney, mango puree, hawthone jelly

MR, EAERE, TR, R

Second Course
BT HEXE

MARSEILLE SEAFOOD FOOD | B 3§17
Vegetable pearls, oyster, mussels, shrimps

SRR, RN, UL, dRC

Third course
B-EX

SEARED NORWEGIAN SALMON FILLET | 7 BI#i s = L fa
sautéed garden vegetables, ratatouille, lemon butter sauce

MBS, Jrgise, Arasm gt

Fourth course
#E ¥

SEARED AUSTRALIAN BEEF TENDERLOIN | 7 I /- HL A
Herbed potato cubes, seared foie gras, garden vegetable & red wine

. sauce
i FE G, BT, MENEE, 28t
Desserts

R

RASPBERRY ELEGANCE | 78 % T2 7k
raspberry coulis, berries, crushed peanuts, raspberry, white chocolate
opera cake, baileys Sablé

BT Fa. WRE. AT RIB R, TR




Elegance

Menu 600 RMB
Option 3

First course
BF—EX

SEAFOOD CONCOCTION | -7 % 5
Salmon gravlax, Alaskan Scallop, langostine, salmon roe, mango coulis, beetroot,
avocado mousse,

s =0, BB DL, BrvE RS, oty IR, 405K
Sk, BEEL M

Second Course
BHEX

LOBSTER BISQUE | 7t %
Vegetable pearls, lobster medallion, parsley

BECER,  JEHNAL, T A

Third course
B-HEX

SEARED ALASKAN COD FISH | 7 Ril i 437 17 fin i £
sautéed garden vegetables, mashed peas, white wine clam sauce

Fourth course
20 E %

SEARED AUSTRALIAN BEEF TENDERLOIN | & BRI 2F B

truffle mash potatoes, seared foie gras, garden vegetable & truffle jus

Er LG, AUER, MR, kit

Desserts

R

TRIO OF FANTASY | =5 it
Opera cake, blueberry créme brulee, matcha macaroon sphere with
matcha mousse, mixed berries

Parma Ham, Garden ‘ !
JRIBEERE,  SEREARREAT T, RS RE, #R
Vegetables, Forest

Mushrooms & Morel Jus

Pan Seared Seabass



Gala Dinner Menu (Reference Picture)

SALMON GLAVLAX INFUSION | fifE il 5
FifE =0
salmon, scallop, avocado puree &
garden vegetables with mango balsamic
=3CH, B, SRR, N,
TR R

SEARED AUSTRALIAN BEEF TENDERLOIN |
RN A B
truffle mash potatoes, seared foie gras,
garden vegetable & truffle jus
/NS R R ﬁﬁ%ﬁ%ﬂi FH el i 8, FA iR
7

RASPBERRY ELEGANCE | 78 7 ¥ 2 i

raspberry coulis, berries, crushed peanuts,

white chocolate opera cake, baileys Sablé

BaF. 55, BE®. DA D H K
g, AN RN




Gala Dinner Menu (Reference Picture)

FOIE GRAS INFUSION | HH 4 L A e 1 508G
JH
foie gras terrine, fig chutney, mango puree,
hawthone jelly

ROAHL, EfedE, TRE, IIHERE

LOBSTER BISQUE | ¥ Je iR %)
Vegetable pearls, lobster medallion,
parsley

BiER,  JEURA, E A

CITRUS EVOLUTION | 24 &
lemon tart, orange macaroon, citrus fruits,
berries & citrus concentrate

frigss, MRk, mr, HR




' @?@@ Our Portfolio

Avuto

Continental

JiaXing— Dealership
Conference

Sit Down Dinner| 1400
pax

L RRES AR 1400 N IEE

.




Our Porifolio

Tea Break, Dinner
Buffet, After Party |
350 pax
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' Q%@ Our Portfolio

KOHLER
Shanghai
Tea Break, Sit down
Dinner, After Party |

350 pax

FH350 N 1B G 3]



@@$$¢ Our Portfolio

Fashion

RADO

Beijing— Product
Launch Gala Dinner
Sit Down Dinner| 200
pax

THIAT# 200 N FE
S|

FIG CATERING MANAGEMENT - 201



In FIG, we work with the top
notch food equipment
providers to ensure the
perfect presentation and

guarantee the safety of the

appliances according to the
national policies.




White T-Shirt, Black Black T-Shirt, Black
Pants & Leather Pants & Leather
Shoes Shoes
Simple yet "I
Elegant I I
All of our wait staffs are
carefully selected and with a

well trained background.
With the simple yet stylish Tuxedo Suit, Black Tie, Black Apron or Black

uniform, we are here to Bowl Tie (Various colors are available upon
impress!

requests)
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Diamond rock  Old Fashion High ball

/

/ d

Martini glass  Wine glass Champagne flute
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Upmost Quality ' £

We work with the top notch ~~ /
food equipment providers to |
ensure the perfect

presentation and guarantee Round Beverage Trays &

the safety of the appliances Square Canapés Tray
according to the national (Available in Black or

policies. White)
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Thank you!




