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Catering

Wedding Buffet Packages

CURATED MENUS . ELEGANT SETUP. TRUSTED BY COUPLES SINCE 2002
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Dear Future Mr & Mprs,

Where thoughtful details meet timeless celebrations

Planning a wedding should feel effortless.

At Manna Pot Catering, we curate refined wedding experiences
together with our sister brands:

— Divine Artisan, Manna Weddings & Flora Artisan
offering a seamless, all-in-one approach to your celebration.

From premium halal cuisine and exquisite desserts to thoughtful
planning & elegant floral styling, every detail is carefully considered
so you can be fully present in the moment.

Whether intimate or grand, we're here to bring your vision to life.

Let’s create a wedding that is meaningful, beautifully crafted, and
unforgettable.

With all of our love,

Manna Pot Catering Team
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EXPERIENCE

the art of dining with Manna Pot Catering —
where international flavours meet local favourites,

thoughtfully crafted for weddings.

What began as a home-based kitchen 22 years ago has
grown into a passion for creating meaningful wedding

feasts that nourish both body and soul.

Our curated wedding menus blend global influences with

familiar local dishes, elevated by refined European touches.
From elegant wedding buffets and canapés to grazing tables

and live stations, every detail is designed to delight and

elevate your celebration.
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Wedding Timeline

6 months

Consultation

3 months

Booking &
Confirmation

1 month before

Style Planning

The day before

Pre-Setup

MANNA POT CATERING 2026/2027

Initial Enquiry

Menu Proposal

Deposit

1 week before

Final Walkthrough

Actual Day

Enjoy & Feast

Our Specialties

STANDING BUFFET

A delightful menu crafted for joyous
occasions — perfect for church weddings
or theatre-style celebrations.

& Vi &
GRAZING TABLE
A spread of dainty canapés, cheese, and

fruit platters designed to complement
the relaxed flow for your special day.

LIVE STATIONS

Fun and flavourful live station concepts,
specially crafted to make your big day
unforgettable.

A lavish buffet spread with live stations,
paired with table and chair arrangements
for a complete dine-in experience.



PICK YOUR WEDDING THEME

O1- BUFFET PACKAGES

STANDING

(min 200 pax)

INCLUDES: (7

 Premium wedding catering with elegant styling

[ Live stations with on-site chef
(no additional charge)

M Complimentary food tasting for 5-6 guests

[ Complimentary registration table with skirting
with tiffany chairs

NTAGE

VINTAGE

*Only valid with purchase of Manna Pot Catering

wedding package 2026/2027*
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Grandeur

ORIENTAL STANDING BUFFET

MANNA POT CATERING 2026/2027

Min 100 pax -- $23.80/pax ($25.94 w GST)
Min 200 pax -- $19.80/pax ($21.58 w GST)

APPETIZER

Caesar Salad with Croutons

SAVOURY SELECTIONS

Signature Taro Fried Rice with Edamame
Stir-fried Broccoli & Cauliflower with Shiitake & Goji
Signature Curry Chicken
Baked Fish with Pesto Cream Sauce
Golden Manna Prawn
Braised Tofu with Mushrooms, Cabbage, Goji & Shrimp

PATISSERIE AND SWEETS

Iced Jelly with Peach and Lychee
Mini Belgian Chocolate Cake
Mini Victorian Cheesecake
(mixed flavors: Oreo, New York, Mango & Strawberry)

BEVERAGE
Chilled Honey Yuzu



Splendour

NYONYA STANDING BUFFET
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Min 100 pax -- $29.80/pax ($32.48 w GST)
Min 200 pax -- $24.80/pax ($27.03 w GST)

APPETIZER
Nyonya Pineapple Salad with Prawn

LIVE STATION
Signature Nyonya Laksa with Rich Coconut Gravy

Condiments: Boiled Egg, Fishcake Julienne, Beancurd Puff, Vietnamese Coriander and

Housemade Sambal

SAVOURY SELECTIONS

Nyonya Black Gold Buah Keluak Fried Rice
Braised Nonya Chap Chye
Assam Fried Chicken
Tangy Sweet & Sour Fish
Lemon Mint Chilli Tomato Prawn
Sotong Youtiao with Rojak sauce

PATISSERIE AND SWEETS

Iced Jelly with Peach and Lychee
Mini Belgian Chocolate Cake
Mini Victorian Cheesecake
(Mixed flavors: Oreo, New York, Mango & Strawberry)

BEVERAGE
Chilled Honey Yuzu



LAVISH

WESTERN STANDING BUFFET
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Min 100 pax -- $34.80/pax ($37.93 w GST)
Min 200 pax -- $29.80/pax ($32.48 w GST)

APPETIZER

Tuna Pasta Salad with Capsicum and Red Onion

LIVE CARVERY STATION

63c Sous Vide Leg of Beef Perfumed with Sundried Rosemary & Thyme

Condiments: Luxurious Demi Glaze and Roasted Vegetables

SAVOURY SELECTIONS

Truffle Mushroom Pilaf Rice
Roasted Summer Vegetable Medley
Grilled Chicken with Roasted Garlic Cream Sauce
Garlic Breadcrumb Fish
Baked Seafood au Gratin
Truffle Mushroom Egg Fritata

PATISSERIE AND SWEETS

Iced Jelly with Peach and Lychee
Mini Belgian Chocolate Cake
Mini Victorian Cheesecake
(Mixed flavors: Oreo, New York, Mango & Strawberry

BEVERAGE

Chilled Honey Yuzu



COMPLIMENTARY
FOOD TASTING

AVAILABLE AFTER PLACING DEPOSIT

CLICK HERE TO
ﬁ

SEE ALTERNATIVE MENU
What’'s included

» 6 selected dishes for 5-6 pax

How to choose

« Select any 6 dishes from your shortlisted menu
« Once confirmed, we’ll arrange the tasting delivery

Menu swaps

* Up to 2—-4 minor swaps allowed from the alternative menu
- Swaps within the same category (e.g. chicken = chicken,

fish = fish) are complimentary
- Swaps to different categories [premium dishes may have
additional charges
« Major menu changes are discouraged to maintain the curated
balance of the selected menu
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https://drive.google.com/file/d/1EJRMjtrkbnzW37P3mIZV-0BF2IkK5XqO/view?usp=sharing
https://drive.google.com/file/d/1EJRMjtrkbnzW37P3mIZV-0BF2IkK5XqO/view?usp=sharing
https://drive.google.com/file/d/1EJRMjtrkbnzW37P3mIZV-0BF2IkK5XqO/view?usp=sharing
https://drive.google.com/file/d/1EJRMjtrkbnzW37P3mIZV-0BF2IkK5XqO/view?usp=sharing

02 - BUFFET PACKAGES PICK YOUR WEDDING THEME

PREMIUM

(min 50 -100 pax)

INCLUDES: ﬁ

[ Premium wedding catering with elegant styling

M Live stations with on-site chef
(no additional charge)

[V Complimentary food tasting for 5-6 guests

1 Complimentary registration table with skirting and . $
centrepiece for guest sign-ins } |

RUSTIC

*Only valid with purchase of Manna Pot Catering
wedding package 2026/2027*
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GOURMET secoporsanssmwenn

CANAPE
Chicken Rendang Shepherd Tart

APPETIZER
Nyonya Pineapple Salad with Prawn

SAVOURY SELECTIONS

Singapore Seafood Symphony Laksa Curry Baked Rice
XO Roasted Broccoli, Asparagus, Shimeiji & Carrot
Samsui Grain Fed Chicken with Ginger Sauce
Lemongrass Chilli Fried Barramundi
Charcoal Grill Chicken Skewer

PATISSERIE AND SWEETS

Osmanthus Jelly w Aloe Vera & Goji Shooter
Mini Victorian Cheesecake
(Mixed flavors: Oreo, New York, Mango & Strawberry)

BEVERAGE
Lychee Yuzu Mint Mocktail
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BESPOKE
$48.80/pax ($53.19 w GST)

CANAPE

Truffle Mushroom Arancini Ball

APPETIZER

Tuna Pasta Salad with Capsicum and Red Onion

SAVOURY SELECTIONS

Baked Rissoto al Funghi w Parmigiano
Premium Roasted Vegetable Medley
Chicken Ballotine Truffle Mushroom Cream Sauce
Baked Barramundi with Tomato, Caper Vinaigrette Salsa
Prawn Potato Finger with Tartar Sauce
Spicy Seafood Stew with Confit Tomato

PATISSERIE AND SWEETS

Strawberry Panna Cotta Shooter
Red Velvet Cake

BEVERAGE

Rosemary Orange Mocktail
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PRESTIGE oo
$68.80/pax ($74.99 w GST)

CANAPE

Smoked Salmon Mousse, Cucumber & Dill Profiterole
Cold Laksa Soba w Tobiko

GRAZING TABLE

SAVOURY SELECTIONS

Classic Baked Chicken Lasagna
Maple Glazed Butternut with Feta Cheese
Maple Orange Glazed Smoked Duck Breast
Lemon Herb Crusted Baked Salmon with Dill Cream Sauce
Calamari Kataifi Roll with Yuzu Mayonnaise
Roasted Beef Short Ribs Rendang

PATISSERIE AND SWEETS

Tiramisu Shooter
American Carrot Cake

BEVERAGE

Elderflower Passion Fruit Mojito
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03 - BUFFET PACKAGES

ETHEREAL

$98.00/pax ($106.82 w GST) | Min 100 pax

An elegant wedding dining experience.

INCLUDES:

&

g

K

K

K

K

K

Chef-crafted international buffet

Premium wedding buffet setup with skirting,
full equipment & beverage counter

Live stations with on-site chef at each station
Premium disposable dining ware for all guests

Long or round dining tables (10 pax) with table linen
Linen ironing available at $12 per piece

Tiffany chairs for all seated guests
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ETHEREAL

Pretty details & thoughtful perks

INCLUDES:

Classic table numbers for all guest tables
Classic centrepieces for all guest tables

Complimentary premium floral styling for buffet &
dessert islands by Flora Artisan

Reception area floral styling by Flora Artisan, including
ang bao box, guest book & personalised sighage

Complimentary wedding cupcake favours by
Divine Artisan or specialty coffee cart

MANNA POT CATERING 2026/2027




ASIAN

APPETIZER
Nyonya Pineapple Salad with Prawn

LIVE STATION #1
Signature Nyonya Laksa with Rich Coconut Gravy

Condiments: Boiled Egg, Fishcake Julienne, Beancurd Puff, Vietnamese Coriander

and Housemade Sambal

LIVE STATION #2
Assorted Satay with Peanut Dip

Condiments: Diced Onions and Cucumbers

SAVOURY SELECTIONS

Singapore Seafood Symphony Laksa Curry Baked Rice
XO Roasted Broccoli, Asparagus, Shimeiji & Carrot
Samsui Grain Fed Chicken with Ginger Sauce
Salmon with Assam cream Sauce top w Asian green salsa
Taro Truffle Mushroom Ball with Kaffir Lime Chilli Suace
Roasted Beef Short Ribs Rendang

PATISSERIE AND SWEETS

Osmanthus Jelly w Aloe Vera & Goji Shooter
Mini Victorian Cheesecake
(Mixed flavors: Oreo, New York, Mango & Strawberry)

BEVERAGE

Rosemary Orange Mocktail

meomewesy WES TERN
$98.00/pax ($106.82 w GST)

APPETIZER

Pomegranate Quinoa Salad

LIVE STATION

Italian Pasta: Chicken Bolognese OR Ham and Cheese Carbonara

LIVE CARVERY STATION

63c Sous Vide Leg of Beef Perfumed with Sundried Rosemary & Thyme

Condiments: Luxurious Demi Glaze and Roasted Vegetables

SAVOURY SELECTIONS

Baked Rissoto al Funghi w Parmigiano
Premium Roasted Vegetable Medley
Chicken Ballotine Truffle Mushroom Cream Sauce
Lemon Herb Crusted Baked Salmon with Dill Cream Sauce
Calamari Kataifi Roll with Yuzu Mayonnaise
Spicy Seafood Stew with Confit Tomato

PATISSERIE AND SWEETS

Tiramisu Shooter
Mini Victorian Cheesecake
(Mixed flavors: Oreo, New York, Mango & Strawberry)

BEVERAGE
Chilled Honey Yuzu

MANNA POT CATERING 2026/2027



OUR SISTER BRANDS

-~ | s

MANNA WEDDINGS B

FLO

Flora Artisan curates refined florals and Elevated planning, intentional styling — Manna Weddings
bespoke styling to elevate every occasion. brings your vision to life with ease and elegance.

CAFE MANNA

~ Where fine patisserie meets personal touch — From hearty bites to soulful sips, Cafe Manna is your cosy
Divine Artisan brings sweetness to life’s most special moments. corner for food that feels like home.
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Flora Artisan

——= CLICK HERE TO SEE FULL DECK

PACKAGES:

Bridal Essentials Package | $550
Basic Solemnisation | $680
Solemnisation Styling w/ arch | $1880
Reception Styling | $780

Photo Gallery| $1280

Restaurant Styling [$2980 onwards
Ballroom Styling | $3880 onwards

ALA-CARTE:
Bridal Bouquet | $200 - $380
Boutonniere | $22
Wrist Corsage | $26
Bridal Car Styling | $300
Parent Bouquet | $80
Table Centrepiece | $50 onwards
Bridesmaid Poises | $60
Floral Hedges | $280
Flower Bar | $1200 (50 mini bouquets)
Aisle Posy | $45

o, o

Book a wedding package and enjoy
5% off your floral styling add-ons.

*Write in to Flora Artisan at
weddings@floraartisan.com or call
them at +65 6853 1568 to enquire.

Manna Weddings

———> CLICK HERE TO SEE FULL DECK

Book a wedding package & enjoy
5% off your wedding planing or
coordination.

*Write in to Manna Weddings at

hello@mannaweddings.com or

whatsapp them at +65 8126 2912
to enquire.
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FULL WEDDING PLANNING

o (up to 15 months of service)

PARTIAL WEDDING PLANNING

o (up to 8 months of service)

PRE-COORDINATION

o (up to 3 months of service)

ACTUAL DAY COORDINATION

o (up to 2 months of service)



mailto:weddings@floraartisan.com
https://drive.google.com/file/d/1ZXMdSiMO990Nj3X078kiqJbptYkei_T5/view?usp=sharing
https://drive.google.com/file/d/12jZrX8rTJVUFElKH-_B8xndKRQK9330Y/view?usp=drive_link

Divine Artisan Equipment Rental

—==— CLICK HERE TO SEE FULL DECK

TABLE AND CHAIR:
Long Table w/ Tablecloth
o 6ft by 2ft | 6 Pax | $40/unit
e Round Table w/ Tablecloth #1
o 4ft| 6 Pax | $25/unit
« Round Table w/ Tablecloth #2
o 5ft |10 pax | $40/unit
» Cocktail Table w/ Ivory Tablecloth | $35/unit
o Tablecloth | $12/unit
« Tiffany Chair | $8/unit
e PVC Chair w/ Seat Cover | $6/unit
e PVC | $3/unit

WEDDING FAVOURS:
e Single Cupcake Box | $5

e Duo Cupcake Box | $10

e Artisanal Tart | $6

e Customised Cupcake Box | $8
e 6-pc Macaron Box | $18

e 2-pc Macaron Box | $5 - $6

WEDDING CAKE:

e Single-Tier | $128 onwards
e Two-Tier | $348 onwards
e Three-Tier | $628 onwards

MiISC:
e Easel Stand | $30/unit
e Complete Set of Porcelain Ware | $15/set
« Baby Chair | $20/unit
« Additional Buffet Line | $150/set-up
» Additional Service Staff | $150/staff

WEDDING DESSERT TABLE:
 Belle (50-60 pax) | $980

« Ariel (80-100 pax) | $1280
 Aurora (120-150 pax) | $1580

» Cinderella (180-200 pax) | 2080

. : Equipment Delivery & Setup Information
Book a wedding package and enjoy

¢ All items will be delivered & set up one day before
5% off your dessert add-ons.

the event, between 9:00 AM and 5:00 PM.

¢ Adelivery, setup, and collection fee of $250 to $400
*Write in to Divine Artisan at

sales@divine-artisan.com or call
them at +65 6853 1568 to enquire.

applies to all equipment rental orders.
¢ Additional surcharges apply as follows:

« $200 for night collection (after 5:00 PM) or early

morning setup (before 10:00 AM)

¢ $50 per level walk-up charge if there is no lift access

* All prices are subject to 9% GST.
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https://drive.google.com/file/d/1SoircFq8Ct9vjG0fZNtmQZqZH1W5TRl8/view?usp=sharing

PARTNER VENUES

Curated venues to frame your forever
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A former c}}apel at Sophia Hills with high ceilings,. co.loured glas§ windows, Ida’s is a versatile, pet-friendly event space nestled within the heritage A cosy two-storey event space hidden in the heart of Duxton Hill —
and timeless charm — pe{'fect for grarlld yetintimate weddings. surrounds of Gillman Barracks. With flexible indoor-outdoor spaces, it’s perfect for intimate celebrations with a touch of charm and privacy.
Capacity: 100—120 pax perfect for weddings & intimate celebrations. Capacity: 40—60 pax

Capacity: 100 pax

JEWEL

THE AHAVA
Celebrate love with the iconic Rain Vortex as your backdrop — A spacious, all-in-one wedding venue in the east, combining clean
an unique venue where nature, light, and romance meet. architecture with natural lighting — ideal for large gatherings with style.
Capacity: 20—200 pax Capacity: 100—250 pax
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Say Hello

We re just a message away

S ©

6853 1568 WWWw.mannapot.com.sg
=
weddings@mannapot.com.sg (@mannapotcatering
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	Manna Pot Catering
	Wedding Buffet Packages
	CURATED MENUS  .   ELEGANT SETUP .  TRUSTED BY COUPLES SINCE 2002


	Dear Future Mr & Mrs,
	Where thoughtful details meet timeless celebrations
	Planning a wedding should feel effortless.
	At Manna Pot Catering, we curate refined wedding experiences together with our sister brands :
	— Divine Artisan, Manna Weddings & Flora Artisan  offering a seamless, all-in-one approach to your celebration.
	From premium halal cuisine and exquisite desserts to thoughtful planning & elegant floral styling, every detail is carefully considered  so you can be fully present in the moment.
	Whether intimate or grand, we’re here to bring your vision to life.
	Let’s create a wedding that is meaningful, beautifully crafted, and unforgettable.
	With all of our love,
	Manna Pot Catering Team
	EXPERIENCE
	the art of dining with Manna Pot Catering —  where international flavours meet local favourites, thoughtfully crafted for weddings.
	What began as a home-based kitchen 22 years ago has grown into a passion for creating meaningful wedding feasts that nourish both body and soul.
	Our curated wedding menus blend global influences with familiar local dishes, elevated by refined European touches.
	From elegant wedding buffets and canapés to grazing tables and live stations, every detail is designed to delight and  elevate your celebration.


	Our  Food
	Wedding Timeline
	Initial Enquiry
	6 months

	Consultation
	Menu Proposal
	3 months

	Booking & Confirmation
	Deposit
	1 month before

	Style Planning
	1 week before

	Final Walkthrough
	The day before

	Pre-Setup
	Actual Day

	Enjoy & Feast
	MANNA POT CATERING 2026/2027


	Our Specialties
	STANDING BUFFET
	LIVE STATIONS
	GRAZING TABLE
	SEATED BUFFET
	01 - BUFFET PACKAGES

	STANDING
	(min 200 pax)
	INCLUDES:
	Premium wedding catering with elegant styling
	Live stations with on-site chef   (no additional charge)
	Complimentary food tasting for 5–6 guests
	Complimentary registration table with skirting  with tiffany chairs

	PICK YOUR WEDDING THEME
	VINTAGE
	PINK
	LUXE
	*Only valid with purchase of Manna Pot Catering  wedding package 2026/2027*



	Grandeur
	ORIENTAL STANDING BUFFET
	Min 100 pax   --  $23.80/pax ($25.94 w GST)
	Min 200 pax   --  $19.80/pax ($21.58 w GST)
	APPETIZER  Caesar Salad with Croutons
	SAVOURY SELECTIONS Signature Taro Fried Rice with Edamame Stir-fried Broccoli & Cauliflower with Shiitake & Goji Signature Curry Chicken Baked Fish with Pesto Cream Sauce Golden Manna Prawn  Braised Tofu with Mushrooms, Cabbage, Goji & Shrimp

	PATISSERIE AND SWEETS
	Iced Jelly with Peach and Lychee Mini Belgian Chocolate Cake  Mini Victorian Cheesecake  (mixed flavors: Oreo, New York, Mango & Strawberry)
	BEVERAGE Chilled Honey Yuzu


	Splendour
	NYONYA STANDING BUFFET
	Min 100 pax   --  $29.80/pax ($32.48 w GST)
	Min 200 pax   --  $24.80/pax ($27.03 w GST)
	APPETIZER Nyonya Pineapple Salad with Prawn
	LIVE STATION Signature Nyonya Laksa with Rich Coconut Gravy Condiments: Boiled Egg, Fishcake Julienne, Beancurd Puff, Vietnamese Coriander and  Housemade Sambal

	SAVOURY SELECTIONS Nyonya Black Gold Buah Keluak Fried Rice Braised Nonya Chap Chye Assam Fried Chicken  Tangy Sweet & Sour Fish Lemon Mint Chilli Tomato Prawn Sotong Youtiao with Rojak sauce

	PATISSERIE AND SWEETS
	Iced Jelly with Peach and Lychee Mini Belgian Chocolate Cake  Mini Victorian Cheesecake  (Mixed flavors: Oreo, New York, Mango & Strawberry)
	BEVERAGE Chilled Honey Yuzu


	LAVISH
	MANNA POT CATERING 2026/2027
	Min 100 pax   --  $34.80/pax ($37.93 w GST)
	Min 200 pax   --  $29.80/pax ($32.48 w GST)
	APPETIZER Tuna Pasta Salad with Capsicum and Red Onion
	LIVE CARVERY STATION 63c Sous Vide Leg of Beef Perfumed with Sundried Rosemary & Thyme Condiments: Luxurious Demi Glaze and Roasted Vegetables
	SAVOURY SELECTIONS Truffle Mushroom Pilaf Rice Roasted Summer Vegetable Medley Grilled Chicken with Roasted Garlic Cream Sauce Garlic Breadcrumb Fish Baked Seafood au Gratin Truffle Mushroom Egg Fritata

	PATISSERIE AND SWEETS
	Iced Jelly with Peach and Lychee Mini Belgian Chocolate Cake  Mini Victorian Cheesecake  (Mixed flavors: Oreo, New York, Mango & Strawberry
	BEVERAGE Chilled Honey Yuzu


	COMPLIMENTARY FOOD TASTING
	CLICK HERE TO        SEE ALTERNATIVE MENU
	What’s included
	• 6 selected dishes for 5–6 pax

	How to choose
	• Select any 6 dishes from your shortlisted menu  • Once confirmed, we’ll arrange the tasting delivery

	Menu swaps
	• Up to 2–4 minor swaps allowed from the alternative menu • Swaps within the same category (e.g. chicken → chicken,     fish → fish) are complimentary  • Swaps to different categories /premium dishes may have    additional charges  • Major menu changes are discouraged to maintain the curated balance of the selected menu

	02 - BUFFET PACKAGES

	PICK YOUR WEDDING THEME

	PREMIUM
	(min 50 -100 pax)
	INCLUDES:
	Premium wedding catering with elegant styling
	Live stations with on-site chef  (no additional charge)
	Complimentary food tasting for 5–6 guests
	Complimentary registration table with skirting and centrepiece for guest sign-ins
	RUSTIC
	LUSH
	SKYLARK
	*Only valid with purchase of Manna Pot Catering  wedding package 2026/2027*



	GOURMET
	min 100 pax
	$38.80/pax ($42.29 w GST)
	CANAPE Chicken Rendang Shepherd Tart
	APPETIZER Nyonya Pineapple Salad with Prawn
	SAVOURY SELECTIONS Singapore Seafood Symphony Laksa Curry Baked Rice XO Roasted Broccoli, Asparagus, Shimeiji & Carrot Samsui Grain Fed Chicken with Ginger Sauce Lemongrass Chilli Fried Barramundi Charcoal Grill Chicken Skewer

	PATISSERIE AND SWEETS
	Osmanthus Jelly w Aloe Vera & Goji Shooter Mini Victorian Cheesecake  (Mixed flavors: Oreo, New York, Mango & Strawberry)
	BEVERAGE Lychee Yuzu Mint Mocktail


	BESPOKE
	min 100 pax
	$48.80/pax ($53.19 w GST)
	CANAPE Truffle Mushroom Arancini Ball
	APPETIZER Tuna Pasta Salad with Capsicum and Red Onion
	SAVOURY SELECTIONS Baked Rissoto al Funghi w Parmigiano Premium Roasted Vegetable Medley Chicken Ballotine Truffle Mushroom Cream Sauce Baked Barramundi with Tomato, Caper Vinaigrette Salsa Prawn Potato Finger with Tartar Sauce Spicy Seafood Stew with Confit Tomato

	PATISSERIE AND SWEETS
	Strawberry Panna Cotta Shooter Red Velvet Cake
	BEVERAGE Rosemary Orange Mocktail


	PRESTIGE
	min 50 pax
	$68.80/pax ($74.99 w GST)
	CANAPE Smoked Salmon Mousse, Cucumber & Dill Profiterole Cold Laksa Soba w Tobiko

	GRAZING TABLE
	SAVOURY SELECTIONS Classic Baked Chicken Lasagna Maple Glazed Butternut with Feta Cheese Maple Orange Glazed Smoked Duck Breast Lemon Herb Crusted Baked Salmon with Dill Cream Sauce Calamari Kataifi Roll with Yuzu Mayonnaise Roasted Beef Short Ribs Rendang

	PATISSERIE AND SWEETS
	Tiramisu Shooter American Carrot Cake
	BEVERAGE Elderflower Passion Fruit Mojito
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	03 - BUFFET PACKAGES

	ETHEREAL
	$98.00/pax ($106.82 w GST)
	|   Min 100 pax
	An elegant wedding dining experience.

	INCLUDES:
	Chef-crafted international buffet
	Premium wedding buffet setup with skirting,  full equipment & beverage counter
	Live stations with on-site chef at each station
	Premium disposable dining ware for all guests
	Long or round dining tables (10 pax) with table linen
	Linen ironing available at $12 per piece
	Tiffany chairs for all seated guests


	ETHEREAL
	Pretty details & thoughtful perks
	INCLUDES:
	Classic table numbers for all guest tables
	Classic centrepieces for all guest tables
	Complimentary premium floral styling for buffet & dessert islands by Flora Artisan
	Reception area floral styling by Flora Artisan, including ang bao box, guest book & personalised signage
	Complimentary wedding cupcake favours by  Divine Artisan or specialty coffee cart


	ASIAN
	WESTERN
	min 100 pax
	$98.00/pax ($106.82 w GST)
	APPETIZER Nyonya Pineapple Salad with Prawn
	APPETIZER Pomegranate Quinoa Salad
	LIVE STATION #1 Signature Nyonya Laksa with Rich Coconut Gravy Condiments: Boiled Egg, Fishcake Julienne, Beancurd Puff, Vietnamese Coriander  and Housemade Sambal

	LIVE STATION  Italian Pasta: Chicken Bolognese OR Ham and Cheese Carbonara
	LIVE CARVERY STATION 63c Sous Vide Leg of Beef Perfumed with Sundried Rosemary & Thyme Condiments: Luxurious Demi Glaze and Roasted Vegetables
	LIVE STATION #2 Assorted Satay with Peanut Dip Condiments: Diced Onions and Cucumbers

	SAVOURY SELECTIONS Baked Rissoto al Funghi w Parmigiano Premium Roasted Vegetable Medley Chicken Ballotine Truffle Mushroom Cream Sauce Lemon Herb Crusted Baked Salmon with Dill Cream Sauce Calamari Kataifi Roll with Yuzu Mayonnaise Spicy Seafood Stew with Confit Tomato
	SAVOURY SELECTIONS Singapore Seafood Symphony Laksa Curry Baked Rice XO Roasted Broccoli, Asparagus, Shimeiji & Carrot Samsui Grain Fed Chicken with Ginger Sauce Salmon with Assam cream Sauce top w Asian green salsa Taro Truffle Mushroom Ball with Kaffir Lime Chilli Suace Roasted Beef Short Ribs Rendang

	PATISSERIE AND SWEETS
	Tiramisu Shooter Mini Victorian Cheesecake  (Mixed flavors: Oreo, New York, Mango & Strawberry)

	PATISSERIE AND SWEETS
	Osmanthus Jelly w Aloe Vera & Goji Shooter Mini Victorian Cheesecake  (Mixed flavors: Oreo, New York, Mango & Strawberry)
	BEVERAGE Chilled Honey Yuzu
	BEVERAGE Rosemary Orange Mocktail


	OUR SISTER BRANDS
	MANNA WEDDINGS
	FLORA ARTISAN
	Flora Artisan curates refined florals and bespoke styling to elevate every occasion.
	Elevated planning, intentional styling — Manna Weddings brings your vision to life with ease and elegance.
	DIVINE ARTISAN


	CAFE MANNA
	Where fine patisserie meets personal touch —  Divine Artisan brings sweetness to life’s most special moments.
	From hearty bites to soulful sips, Cafe Manna is your cosy corner for food that feels like home.


	Flora Artisan
	CLICK HERE TO SEE FULL DECK
	PACKAGES:
	Bridal Essentials Package | $550
	Basic Solemnisation | $680
	Solemnisation Styling w/ arch | $1880
	Reception Styling | $780
	Photo Gallery| $1280
	Restaurant Styling |$2980 onwards
	Ballroom Styling | $3880 onwards

	ALA-CARTE:
	Bridal Bouquet | $200 - $380
	Boutonniere | $22
	Wrist Corsage | $26
	Bridal Car Styling | $300
	Parent Bouquet | $80
	Table Centrepiece | $50 onwards
	Bridesmaid Poises | $60
	Floral Hedges | $280
	Flower Bar | $1200 (50 mini bouquets)
	Aisle Posy | $45
	Book a wedding package and enjoy 5% off your floral styling add-ons.
	*Write in to Flora Artisan at weddings@floraartisan.com or call them at +65 6853 1568 to enquire.



	Manna Weddings
	CLICK HERE TO SEE FULL DECK
	Book a wedding package & enjoy  5% off your wedding planing or coordination.
	*Write in to Manna Weddings at hello@mannaweddings.com or whatsapp them at +65 8126 2912 to enquire.
	FULL WEDDING PLANNING
	(up to 15 months of service)
	PARTIAL WEDDING PLANNING
	(up to 8 months of service)
	PRE-COORDINATION
	(up to 3 months of service)
	ACTUAL DAY COORDINATION
	(up to 2 months of service)


	Divine Artisan
	CLICK HERE TO SEE FULL DECK

	Equipment Rental
	TABLE AND CHAIR:
	Long Table w/ Tablecloth
	6ft by 2ft | 6 Pax | $40/unit
	Round Table w/ Tablecloth #1
	4ft | 6 Pax | $25/unit
	Round Table w/ Tablecloth #2
	5ft | 10 pax | $40/unit
	Cocktail Table w/ Ivory Tablecloth | $35/unit
	Tablecloth | $12/unit
	Tiffany Chair | $8/unit
	PVC Chair w/ Seat Cover | $6/unit
	PVC | $3/unit

	MISC:
	Easel Stand | $30/unit
	Complete Set of Porcelain Ware | $15/set
	Baby Chair | $20/unit
	Additional Buffet Line | $150/set-up
	Additional Service Staff | $150/staff

	WEDDING FAVOURS:
	Single Cupcake Box | $5
	Duo Cupcake Box | $10
	Artisanal Tart | $6
	Customised Cupcake Box | $8
	6-pc Macaron Box | $18
	2-pc Macaron Box | $5 - $6

	WEDDING CAKE:
	Single-Tier | $128 onwards
	Two-Tier | $348 onwards
	Three-Tier | $628 onwards

	WEDDING DESSERT TABLE:
	Belle (50-60 pax) | $980
	Ariel (80-100 pax) | $1280
	Aurora (120-150 pax) | $1580
	Cinderella (180-200 pax) | 2080
	Equipment Delivery & Setup Information

	Book a wedding package and enjoy 5% off your dessert add-ons.
	*Write in to Divine Artisan at sales@divine-artisan.com or call them at +65 6853 1568 to enquire.
	MANNA POT CATERING 2026/2027



	PARTNER VENUES
	Curated venues to frame your forever
	THE SECRET HAVEN
	IDAS
	THE SECRET PATIO
	Ida’s is a versatile, pet-friendly event space nestled within the heritage surrounds of Gillman Barracks. With flexible indoor-outdoor spaces, it’s perfect for weddings & intimate celebrations. Capacity: 100 pax
	A cosy two-storey event space hidden in the heart of Duxton Hill — perfect for intimate celebrations with a touch of charm and privacy. Capacity: 40–60 pax

	JEWEL
	THE AHAVA
	MANNA POT CATERING 2026/2027


	Say Hello
	We’re just a message away
	6853 1568
	www.mannapot.com.sg
	weddings@mannapot.com.sg
	@mannapotcatering



