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» $12.50 / Pax (Min 600 Pax) . ..
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.’ Rice (Choose 1) Starter (Choose 1) <
»” Briyani Rice Cocktail Samosa s
. - _
Ghee Rice Spring Roll o,
White Rice *
Salad
Gravy Cucumber Pineapple Salad

Vegetable Dalcha

Soya Mock Item (Choose |)

Vegan Mutton / Chicken Masala

Vegan Pepper Mutton / Chicken

Vegan Mysore Mutton / Chicken

Home Style Vegan Mutton / Chicken Perattal
Vegan Chettinad Mutton / Chicken Perattal

Vegetables (Choose 2)
Tahu Sambal

Yellow Cabbage Perattal
Potato Perattal

Brinjal Pachadi

Dessert (Choose 1)
Sago Guka Melaka
Fruit Cocktail

Gula Melaka Jelly

Cold Drink (Choose 1)

Lemon Juice
Orange Juice Complementary:
Rose Syrup Butter Cake / Wajid (70%)
Fruit Punch Appalam

Iced Water
Hot Drink Bridal Wedding Cake (Eggless)
Bru Coffee (30%) GRS EM
Tea (50%) *Served On A Golden Plate With

Stainless Steel Cutlery
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Rice (Choose I)
Briyani Rice

Ghee Rice

White Rice

Golden Plate Wedding Package

Q &
‘aq ) Q_
$15.00 / Pax . \
Q b L
Q =
Q
Starter (Choose 1) ‘o .
Cocktail Samosa P
Spring Roll . -
- L
Salad:

Gravy (Choose 1)
Vegetable Dalcha

Soya Mock Item (Choose |)

Vegan Mutton / Chicken / Fish Masala

Vegan Pepper Mutton / Chicken

Vegan Mysore Mutton / Chicken

Vegan Chettinad Mutton / Chicken Perattal
Home Style Vegan Mutton / Chicken Perattal
Vegan Chilli Chicken / Fish

Sweet & Sour Vegan Fish / Chicken

Mains /Vegetables (Choose 2)
Idiyappam

Tahu (Sambal / Szechuan Style)
Yellow Cabbage Perattal

Potato Perattal

Brinjal Pachadi

Crispy Vegetable 65 (On The Spot)

Sambal Goreng
(Long Beans With Tahu And Tempe)

Mixed Sambal King
(Bindi, Brinjal, Potato, Long Beans)

Sweet And Sour Tofu

Long Beans Perattal

Cucumber Pineapple Salad

Dessert (Choose 2) - 50% Each
Bubor Kachang Hijau

Iced Longan

Sago Gula Melaka

Fruit Cocktail

Gula Melaka Jelly

Cold Drink (Choose |)
Lemon Juice

Orange Juice

Rose Syrup

Fruit Punch

Hot Drink
Bru Coffee (50%)
Tea (50%)

Complementary:

Butter Cake / Wajid (70%)
Appalam

Iced Water

Bridal Wedding Cake (Eggless)

Chilled Drinks
* Served On A Golden Plate With
Stainless Steel Cutlery
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Traditional South Indian Meal

(Banana Leaf Service) [
$18/ Pax ‘"
Q
White Rice Cold Drink (Choose 1) 5"
Sambar Lemon Juice “a .
Paruppu / Puli Kolumbu Orange Juice
Rasam Rose Syrup
Moru Fruit Punch
Vadai Apple Juice
Payaasam
Appalam Hot Drink
Pickles + Moru Milagai Bru Coffee (50%)
Tea (50%)

Vegetables (Choose 3)

Tahu Sambal

Mock Mutton With Potato Complementary;
Cabbage Kootu

Potato Perattal Butter Cake / Wajid (70%)
Mango / Brinjal Pachidi Appalam

Mixed Vegetable Mandi Iced Water

Pumpkin Perattal Bridal Wedding Cake(Eggless)

Long Beans Perattal / Poriyal P Chilled Drinks
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> Golden Plate Wedding Package < Y )
X, $17.00 / Pax “ K

Rice (Choose 1)
Briyani Rice
Moghlai Briyani
Ghee Rice

White Rice

Peas Pilau

Noodle (Choose I)
Beehoon / Mee / Maggie / Kway Teow Goreng
Char Kway Teow

Gokul Special Hokkien Mee
(Beehoon + Kway Teow + Yellow Mee)

White Vegetable Beehoon (Non-spicy)

Gravy:
Vegetable Dalcha

Soya Mock Item (Choose I)

Vegan Mutton / Chicken / Fish Masala

Vegan Pepper Mutton / Chicken

Vegan Mysore Mutton / Chicken

Vegan Rendang Mutton / Chicken

Vegan Ayam Masak Merah / Chilli Chicken
Home Style Vegan Mutton / Chicken Perattal
Vegan Chettinad Mutton / Chicken Perattal
Sweet & Sour Vegan Fish / Chicken

Mains /vegetables (Choose 2):
Chinese Rojak (On The Spot)
Tahu (Sambal / Szechuan Style)
Yellow Cabbage Perattal

Potato Perattal

Brinjal Pachadi

Crispy Vegetable 65 (On The Spot)

Sambal Goreng
(Long Beans With Tahu & Tempe)

Mixed Sambal King
(Bindi, Brinjal, Potato, Long Beans)

Sweet And Sour Tofu
Long Beans Perattal
Mamak Style Brinjal

Starter (Choose I) R : g
Cocktail Samosa
Spring Roll =

Salad (Choose )
Nonya Achar '
Cucumber Pineapple Salad

Cucumber Raita

Dessert (Choose 2) - 50% Each
Bubor Kachang Hijau

Iced Longan

Sago Gula Melaka

Fruit Cocktail

Gula Melaka Jelly

Honeydew Sago

Semiya Payaasam

Cold Drink (Choose I)
Lemon Juice

Orange Juice

Rose Syrup

Fruit Punch

Hot Drink
Bru Coffee (50%)
Tea (50%)

Complementary:

Butter Cake / Wajid (70%)

Appalam
lced Water

Bridal Wedding Cake (Eggless)

Chilled Drinks
* Served On A Golden Plate With
Stainless Steel Cutlery
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» Golden Plate Wedding Package < -
’ $19.00 / Pax . .

"Rice (Choose 1)

Briyani Rice
Moghlai Briyani
Ghee Rice
White Rice
Peas Pilau

Nasi Tomato

Noodle (Choose I)

Beehoon / Mee / Maggie / Kway Teow Goreng
Vegan Nonya Laksa (On The Spot)

Vegan Mee Soto (On The Spot)

Char Kway Teow

Gokul Special Hokkien Mee
(Beehoon + Kway Teow + Yellow Mee)

Vegan Mee Siam (On The Spot)
White Vegetable Beehoon (Non-spicy)

Gravy
Vegetable Dalcha
Vegetable Kurma

Soya Mock Item (Choose 2)

Vegan Mutton / Chicken / Fish Masala
Vegan Pepper Mutton / Chicken

Vegan Mysore Mutton / Chicken

Vegan Chettinad Mutton / Chicken Perattal
Vegan Rendang Mutton /Chicken

Vegan Ayam Masak Merah / Chilli Chicken
Vegan Mutton / Chicken / Fish Curry

Home Style Vegan Mutton / Chicken Perattal
Sweet & Sour Vegan Fish / Chicken

Cold Drink (Choose 1)
Lemon Juice

Orange Juice

Rose Syrup

Fruit Punch

Apple Juice

Lychee

Pink Guava

aQ
Mains / Vegetables (Choose 2;
Prata (On The Spot) .
Tahu (Sambal / Szechuan Style) a .
Yellow Cabbage Perattal “a
Potato Perattal -

Brinjal Pachadi

Crispy Vegetable 65 (On The Spot)
Sambal Goreng

(Long Beans With Tahu And Tempe)
Mixed Sambal King

(Bindi, Brinjal, Potato, Long Beans)
Sweet And Sour Tofu

Long Beans Perattal

Mamak Style Brinjal

Tahu Goreng

Chinese Rojak (On The Spot)

Starter (Choose 1)
Cocktail Samosa
Spring Roll

Vegetable Cutlet
Cabbage Pakora

Salad (Choose I)
Nonya Achar

Cucumber Pineapple Salad
Cucumber Raita

Dessert (Choose 2) - 50% Each
Paal Payaasam

Malayalee Payaasam

Sago Gula Melaka

Fruit Cocktail Complementary:

Gula Melaka Jelly |- 5 0 A0 )

Honeydew Sago Rl

Bubor Terigu Y

Pulut Hitam cet ater :

Iced Longan Bridal Wedding Cake (Eggless)
Chilled Drinks

Hot Drink * Served On A Golden Plate With

Stainless Steel Cutlery

Bru Coffee (50%)
Tea (50%)




Rice (Choose I)
Briyani Rice
Moghlai Briyani
Nawabi Briyani
Ghee Rice

White Rice

Peas Pilau

Nasi Tomato

Bread (Choose |)

Appam Jala (On The Spot)
Prata (On The Spot)

Plain Naan / Butter Naan (+$1)

Gravy (Choose I)
Vegetable Dalcha
Vegetable Kurma

Soya Mock Item (Choose 2)

Vegan Mutton / Chicken / Fish Masala
Vegan Pepper Mutton / Chicken

Vegan Mysore Mutton / Chicken

Vegan Rendang Mutton / Chicken

Vegan Chettinad Mutton / Chicken Perattal
Sweet & Sour Vegan Fish / Chicken

Vegan Ayam Masak Merah / Chilli Chicken
Vegan Mutton / Chicken / Fish Curry
Home Style Vegan Mutton / Chicken Perattal
Vegan Green Masala Mutton / Chicken

Dessert (Choose 2) - 50% Each
Paal Payaasam

Malayalee Payaasam

Sago Gula Melaka

Fruit Cocktail

Gula Melaka Jelly

Honeydew Sago

Bubor Terigu

Pulut Hitam

Iced Longan

Mango Ice Cream (Scoop)

Cup Ice Cream

(Vanilla / Chocolate / Strawberry)

Golden Plate Wedding Package
$20.00 / Pax .

Mains / Vegetables (Choose 3) a
Chinese Rojak (On The Spot)
Tahu (Sambal / Szechuan Style) g
Yellow Cabbage Perattal

Potato Perattal ‘
Brinjal Pachadi

Crispy Vegetable 65 (On The Spot)

Sambal Goreng

(Long Beans With Tahu And Tempe)

Mixed Sambal King

(Bindi, Brinjal, Potato, Long Beans)

Sweet And Sour Tofu

Long Beans Perattal

Mamak Style Brinjal

Paneer Butter Masala

Tahu Goreng

Gado Gado

Kadai Paneer / Chilli Paneer (+$1)

Starter (Choose 1)
Cocktail Samosa
Bindi Jaipuri

Spring Roll

Vegetable Cutlet
Cabbage Pakora

Salad (Choose 1)
Nonya Achar

Cucumber Pineapple Salad
Cucumber Raita

Cold Drink (Choose I)
Lemon Juice

Orange Juice Complementary:

REGe Butter Cake / Wajid (70%)

Fruit Punch Aopal : .

Apple Juice ppalam

Lychee Iced Water

Pl Guala Bridal Wedding Cake (Eggless)
g Chilled Drinks

Hot Drink *Served On A Golden Plate With

Bru Coffee (50%) == o Cutlery

Tea (50%)
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o Golden Plate Wedding Package 0,
, $23.00 / Pax ,
» Q
Signature Rice (Choose |) Mains / Vegetables (Choose 1) Dessert (Choose 2)
o Gokul Signature Mutton Dum Briyani Tahu (Sambal / Szechuan Style) - 50% Each o
Signature Nasi Lemak Set Yellow Cabbage Perattal Mango Sago
( Sambal Chilli, Sambal Belachan Fried Potato Perattal Sticky Rice With Mango (+ $1)
Fish, Peanuts, Ikan Bilis, Keropok, Brinjal Pachadi Sago Gula Melaka
Cucumber) Crispy Vegetable 65 (On The Spot) Fruit Cocktail
Signature Chicken Rice Set Sambal Goreng Gula Melaka Jelly
(Rice, Roast Chicken, Chilli Salad) (Long Beans With Tahu And Tempe) Honeydew Sago
Noodle / Pasta (Choose |) I;"'XT Zam?a;l IID(ing P gulborl_'ll'.erigu
Vegan Nonya Laksa (On The Spot) g sl °;atf°’ il HELE) " :tL St
Vegan Mee Soto (On The Spot) LweetB n ;ur olu I‘(’:Ie olngan
Carrot Cake (On The Spot) Mong ke;msI ;rettcal Canglo cg Cream (Scoop)
Vegan Assam Laksa (On The Spot) Amdgeebie Srinjg up. i Gl
. Paneer Butter Masala (Vanilla / Chocolate / Strawberry)
Pasta Station Tahu G Bubor Cha.ch
(Tomato & Cream Sauce) + $2 Ga du Gordeng Pu IOF: G
Vegan Wanton Mee Station +$| a 9 F0 y- e
Kadai Paneer / Chilli Paneer Malayale Payaasam
Bread (Choose | ii
A ( ) Starter (Choose I): Bubor Kachang Hijau
ppam Jala (On The Spot) Cereal Tofu / Cereal Vi P +g3) BuborTerigu
Prata (OnThe Spot) ereal Tofu / Cereal Vegan Prawns (+$3)
P . Assorted Nonya Kueh (+$3)
. Home Made Satay (Served With -
Plain Naan / Butter Naan Suji Halwa
Peanut Sauce & Cucumber)
Murtabak ) Kesari
Kothu P Freshly Rolled Popiah (On The Spot) i
othu Frata Iced Kachang / Chendol Station
Gado Gado

Gravy (Choose 1)

Vegetable Dalcha Salad (Choose I)

Vegetable Kurma Nonya ACha'j

Cucumber Pineapple Salad
Soya Mock Item (Choose 1) Cucumber Raita
Vegan Mutton / Chicken Masala Cold Drink (Choose 1)

Vegan Pepper Mutton / Chicken
Vegan Green Masala Mutton / Chicken
Sweet & Sour Vegan Fish / Chicken

Lemon Juice
Orange Juice

Rose Syrup
Vegan Mysore Mutton / Chicken BRI
Vegan Rendang Mutton / Chicken Apple Juice
Vegan Ayam Masak Merah / Lychee

Chilli Chicken Pink Guava
Vegan Mutton / Chicken / Fish Curry Hot Drink
Vegan Home Style Mock Mutton / Bru Coffee (50%)
Chicken Perattal A
Tea (50%) 07
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Terms & Conditions

Order is applicable for a minimum of 300 pax and above.

Orders less than 300 pax will incur increased surcharge in menu pricing.

Prices are subject to prevailing GST.

Prices are subject to change without prior notice.

Payment must be made via bank transfer - cash is NOT accepted.

Prebooking Charge- $1000 (to reserve the order date).

50% deposit of the total amount is required for confirmation.

Remaining amount is to be paid Two Days BEFORE the order date.

Deposit paid is not refundable - it can be used to offset against Dining-In or other
Outdoor Catering events.

. Cancellation one week before the event will result in your deposit being forfeited.
11.
12.

Any changes to your orders must be made one month before the order date.
Condiments, Sauces, Papad and other complimentary items cannot be altered /
replaced.

We reserve the right to change the dish to another with equivalent value without prior
notice, due to to seasonality.

Full buffet setup includes : tables + skirting, chafing dishes + fuel burners, all disposable
crockery, cutlery and serviettes.

Full Buffet Setup and Two-Way transportation charge is $200.

Manpower Charges:- $70 / Waiter and $200 / Chef for 4 hours.

Late Night Surcharges will apply for events after 10:30 pm.

Extra charges will be applicable for buffet setup at venues without lift access.
Food is best consumed within 3 hours of delivery.

Food portion per pax 1:1.

Increment of orders must be in multiples of 5 pax.

Packing materials will NOT be provided as it is against SFA regulations.

Food Tasting:

Complimentary Food tasting is ONLY available for orders above 300 pax.

Food Tasting will be Complimentary if the order is confirmed.

If the order is not confirm, the Food tasting will be charged according to Ala-carte
Menu pricing.

Food testing to be done for a maximum of 4-6 pax.

Please contact our Catering Manager for any further clarification.

Please provide the food in charge number to coordinate on the event date.

For Queries and More Detlails

Kindly Contact :-

81170773 | 86500731 | 92472796

© 19 Upper Dickson Road, Singapore 207478. Tel/Tax: 6396 7769
© gokulrass2014@outlook.com @ www.gokulraasvegetarian.com.sg

NOTE :- All food items are 100% Vegetarian BGLCITIEN £ v N o)
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GOKUL RAAS
VEGETARIAN

© 19 Upper Dickson Road, Singapore 207478.

Tel/Tax: 6396 7769
@ gokulrass2014@outlook.com & www.gokulraasvegetarian.com.sg

Finduson: 3 & ©



