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• Italian Salad with Baby Asparagus, 
  Cherry Tomatoes and Roasted Almonds 
  (Tossed with Balsamic Dressing & Feta Cheese)

• Penne Tomato Cream with Scallops 

• Sautéed French Beans with
  Chicken Ham & Toasted Almonds

• Ala King Chicken Stew 

• Walnut Brownie

• Tropical Fruit Punch (300ml)
  OR
• Refreshing Yuzu (300ml)
_________________________
Stamford’s Signature (Choice of 1)
• Orange Infused Beef Cheek with Demi Glaze 
  OR
• Lamb, Potato & Pearl Barley Stew

BENTO A
Premium

• Mexican Corn Salsa with 
  Smoked Duck Salad and Kidney Beans

• Spaghetti Alle Vongole with Basil, 
  Garlic and Chilli Flakes

• Sautéed Mexican Fajita Vegetables 
  with Chicken Ham

• French Seafood Bouillabaisse

• Cookies & Cream Cheesecake

• Tropical Fruit Punch (300ml)
  OR
• Refreshing Yuzu (300ml)
_________________________
Stamford’s Signature (Choice of 1)
• Orange Infused Beef Cheek with Demi Glaze
  OR
• Lamb, Potato & Pearl Barley Stew

Price: $35.00 
($38.15 W GST)/pax

Min. 10 pax

BENTO B
Premium

Price: $40.00 
($43.60 W GST)/pax

Min. 10 pax
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• Chamomile Infused Quinoa Salad with Avocado

• Barley Risotto with Field of Mushrooms & Truffle

• Grilled Asparagus and Spinach with 
  Roasted Cherry Tomatoes
  (Topped with Torched Hollandaise)

• Baked Barramundi with 
  Roasted Garlic Cream Sauce 

• Opera Cake

• Tropical Fruit Punch (300ml)
  OR
• Refreshing Yuzu (300ml)
_________________________
Stamford’s Signature (Choice of 1)
• Orange Infused Beef Cheek with Demi Glaze
  OR
• Lamb, Potato & Pearl Barley Stew

BENTO C
Premium

• Black Fungus, Japanese Cucumber & 
  Glass Noodle Salad with Raisins Served 
  with Citrus Dressing

• Plant Based Pomodoro Cutlet

• Truffle Risotto with Trio Mushroom Medley 
Or
• Plant Based Bolognese Fusilli 

• Baked Miso Cauliflower
Or
• Baked Teriyaki Eggplant

• Grilled Asparagus & Spinach with 
Roasted Cherry Tomatoes
Or
• Traditional French Provencal 
Vegetable Stew (Ratatouille)

• Premium Fruit Box 
  (Strawberry, Kiwi, Raspberry, Rock Melon & Mango) 

• Tropical Fruit Punch (300ml)

Price: $45.00 
($49.05 W GST)/pax

Min. 10 pax

BENTO
Vegetarian

 (Gluten Free / Nut Free / Dairy Free)
Price: $40/pax

Min. 10 pax

New



• Photos are for illustration purposes.
• Food is best consumed within 2 hours from delivery. 
• Prices are subject to change and prevailing GST charges. 
• Menu items are subject to availability. 
• Thematic setup will be adapted accordingly to 
   your venue space. 
• All thematic setup & decorative items are property of 
   Stamford Catering and shall be returned at the end of 
   the event.
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