Gim Tim Takeaway Mini Buffet Order Form

Name 44 : Contact BX%8 515
Email HLH[S:
Date of Order 1] 1% H 1. Sales Person 448 i ;

Payment Mode {727 2 |:| Paynow (UEN No.: 200405727) |:|Bank Transfer (OCBC 528735533001)
Collection 5% 77 2 |:| Self-collection H 17 6% |:| Deliveryi% 1% 1]
Delivery Recipient [ 07 ANtk 44

Delivery Date i5 08 HM: _ Delivery Time i% 555 8]

Delivery Address i% B3 il -

Set&
Set&

Takeaway Mini Buffet /M7 ik REBI&: A/ B/ C Quantity
Takeaway Mini Buffet /M ik REBI&: A/ B/ C Quantity

Add-on Menu AN :

|:| Live Crab (Chili / Black Pepper / Salted Egg Yolk) 5% CBiff/BEHU/ L) - Seasonal Price
|| Braised Boneless Duck with Sea Cucumber 524\ KT - $50.00+

|| crispy Skin Chicken Coated with Sotong Paste 532 4 4 - $36.00+

|:| Deep-Fried Yam Ring Topped with Assortment i #FIA - $30.00+

Remark #7E:

NOTE :

*Order at least 2 days in advance. *Self-collection or delivery at $30 per location. Surcharge applies.

*Full set of disposable wares provided. *Food best consumed within 1 hour from delivery.

*Full payment to be made prior to collection or delivery.  *Not valid in conjunction with other discounts & vouchers.
*All prices are subjected to GST. *Management reserves the right to amend T&C without prior notice.

EREE

*Food will be delivered in a FREE Thermal Bag
s 3 R DR £

*Free 2 Bottles of 1.5L Soft Drink

M2 L. 5ATHRK

4 A Gim Tim Pre Ltd

Blk 157 Ang Mo Kio Ave 4 #01-546 Singapore 560157
Hotline : 6459 7766 / Fax : 6458 0467 Email : amk157@gimtim.com.sg
G www.gimtim.com.sg Follow us [ Gim Tim Group

Gint Tika

TAKEAWAY
MINI BUFFET

@W%@?A%%fie

“at For Fun Gathering A®

*Terms & Conditions apply.



IviikiRBBIEEA IvimikiRBBIEEDB
MINI BUFFET SET A MINI BUFFET SET B

iR BBIEE&EC
MINI BUFFET SET C

$238+ per set $328+ per set

$418+ per set

R 5 % I % B Lo W5 B Fy B W8
Sichuan Hot & Sour Soup hE%, BE/\M&, RHELH, XOWsREN T Roasted Duck with Crepe
Traditional Combination
ltIIII‘ ZK % E i_g Crispy Spring Roll, Jelly F.ish with Octf)pus, g m % ﬁ ﬁ
Salted Kampong Chicken Black Pepper Smoked Duck, Pacific Clams with XO Sauce Braised Shark’s Fin with Crabmeat
WA HRERS M2
Deep-Fried Red Snapper ISh Maw Thick soup Deep-Fried Garoupa with Soy Sauce
with Sweet & Sour Sauce >
B e B S it 4 B 8 F
T & 5% B uF Traditional Roasted Chicken Deep—FrieZi Yam Ring
Stir-Fried Prawn with Chef’s Sauce Topped with Scallo
R LEL:L °p P
BHroREES Deep-Fried Sea Bass with Lychee % W E W
-.' Baby Cabbage with King Mushroom '.' £ iR & iF '.- Salted Egg Yolk De-shell Prawn
& Beancurd Sheet . i l‘\ .
Fried Prawn with Pumpkin Cream ﬁ@ 1 :": AR
B m % cEE L LR Braised Mini Abalone
Hokkien Fried Thread Noodle KT x ik A= e with Broccoli and Shiitake Mushroom
Broccoli with Bai Ling Mushroom
BFEED K and Beancurd Sheet BT
Stir-Fried Two Types of Rice 4 Hong Kong Fried Noodle
P  HERAMK e Kone
g FES 5 Glutinous Rice wrapped in Lotus Leaf i § FES 5%
Chilled Lemongrass Jelly Chilled Lemongrass Jelly
VB H % with Lychee

Mango Puree with Pamelo

wi2ibinininAEE

GIM TIM TAKEAWAY MINI BUFFET

Visit www.gimtim.com.sg to place your order

*All prices are subjected to GST. *Pictures are for reference only. *Terms & Conditions apply.



