
receptions & canapés

COCKTAIL
CANAPÉS

✦

Elegant bite-sized selections for receptions, networking events

and memorable celebrations.

T H E  N J  G R O U P  C O L L E C T I O N

penand in c .sg / venues     ·    venues@penand in c .sg     ·     +65 8762 0088

2 0 –  3 0 0  G U E S T S 2 - H O U R  R E C E P T I O N

C H O O S E  O N E  P E R  C A T E G O R Y

A D D I T I O N A L  I T E M  ·  S $ 4 + +  P E R  PA X



MEAT  &  SEAFOOD  CANAPÉS
Choose one from each category

✦ C O L D  ·  M E AT  O R  S E A F O O D C HO O S E  O NE

Smoked Salmon Tart Shell — Dill and cream cheese in

a crisp tart shell.

Beef-Wrapped Asparagus — Tender beef wrapped

around fresh asparagus.

Crab Meat Tart Shell — Sweet crab meat served in a

light tart shell.

Egg Mayo Sandwich — Classic egg mayo in a soft

cocktail sandwich.

Chicken Sandwich — A bite-sized chicken sandwich,

simple and savoury.

Cocktail Prawns — Chilled prawns served elegantly as

a canapé.

✦ H O T  ·  M E AT  O R  S E A F O O D C HO O S E  O NE

Smoked Duck with Enoki — Smoky duck paired with

delicate enoki mushrooms.

Herbed Chicken Man Tao Bun — Herbed chicken

tucked into a soft man tao bun.

Cajun Breaded Fish — Crisp Cajun fish with warm

spice notes.

Fish Finger with Tartar — Golden fish fingers served

with tartar sauce.

Southern Fried Chicken — Crispy fried chicken bites,

Southern-style.

Baked Tuna Crostini — Baked tuna finished on a crisp

crostini base.

Additional item at S$4++ per item, per guest.
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VEGETARIAN  CANAPÉS
Warm and chilled vegetarian bites · Choose one from each

✦ H O T  ·  V E G E T A R I A N C HO O S E  O NE

Feta & Spinach Filo — Flaky filo with feta cheese and

spinach.

Creamy Mushroom Bruschetta — Creamy mushrooms

on toasted bruschetta.

Nachos with Salsa — Crunchy nachos with zesty salsa.

Potato Croquette — Golden potato croquettes, crisp

and comforting.

Mini Veg Pie — Small savoury vegetable pies.

✦ C O L D  ·  V E G E T A R I A N C HO O S E  O NE

Zucchini Roulade — Zucchini rolled with smooth

cream cheese.

Cheddar & Pineapple — A classic sweet-savoury

cheddar and pineapple bite.

Cream Cheese Cucumber — Fresh cucumber with silky

cream cheese.

Veg Tomato Cheese Sandwich — Vegetable, tomato and

cheese cocktail sandwich.

Coleslaw Croissant — Mini croissant with a creamy

coleslaw filling.

Tomato Bruschetta — Tomato and herbs on crisp

toasted bread. Canapés are served across a two-hour

reception experience.

Additional item at S$4++ per item, per guest.
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OPTIONAL  ENHANCEMENTS
Carving stations and beverage packages to complete the reception

✦ C A R V I N G  S T AT I O N OPTIONAL  ADD-ON

OP Ribs (7 kg) — A premium carving feature SGD  800++

Lamb Leg (4 kg) — Tender, theatrical and generous SGD  320++

✦ B E V E R A G E  &  A L C O H O L OPTIONAL  ADD-ON

1-Hour Free Flow — House wine, house spirits and

draught beer SGD  32++

2-Hour Free Flow — House wine, house spirits and

draught beer SGD  42++

Stella Beer Barrel — 30 litres SGD  620++

House Pour Wine (Bottle) SGD  32++

Beer by Bottle — Tiger / Corona / Heineken SGD  6++

Wine Corkage SGD  20++ per  bottle

Spirit Corkage SGD  60++ per  bottle

All alcohol and carving prices subject to confirmation, availability and prevailing service charge / GST.
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