


We Craft Experiences.

At Kindle Catering by Oud Restaurant, we go
beyond meals.

Unwavering Quality

Every dish is crafted with fresh, hand-selected Halal
ingredients, delivering an exceptional dining experience
that surpasses expectations.

More Than Just a Meal — A Memory

We believe in the power of food to bring people together,
creating moments that last a lifetime. From exquisite
presentation to impeccable service, every detail is
carefully curated to make your gathering truly special.

Elevate your next event with our mouthwatering
Muslim-friendly offerings, featuring a diverse selection of
delicious, satisfying options.

(©) kindlecatering.sg
@ www.kindlecatering.sg












Classic Buffet

Kindle Catering’s popular buffet dishes complete with set-up.

[S PA R K] Min. 30 guests
$23.°0 per guest

8-Course + 1 Drink

* Salads & Vegetables (Choose 3)
e Mains (Choose 2)

e Meats (Choose 2)

» Sweets (Choose 1)

e Drinks (Choose 1

Delivery and Setup Fee: $80.

[E M B E R] Min. 30 guests
$26.00 per guest

9-Course + 1 Drink

» Salads & Vegetables (Choose 3)
* Mains (Choose 2)

* Meats (Choose 2)

* Sweets (Choose 2)

e Drinks (Choose 1

Additional $10 is chargeable for delivery locations to Sentosa and Jurong Island on top of the delivery fee.
Delivery fee is as stated above and will be waived for food orders above $1500.

No Lift/Ramp Access: Surcharge of $60-$120 applies.

Lead Time: Finalise at least 3 weekdays before the event.

Teardown Time: 2 hours and 30 minutes from serving time.

Order Increment: Has to be in increments of 5 guests.

All prices are subject to prevailing GST.

Disclaimer: Our food is prepared in a kitchen that handles meat, seafood, nuts, and gluten.

[B LA Z E] Min. 30 guests
$29.00 per guest

10-Course + 1 Drink

» Salads & Vegetables (Choose 3)
e Mains (Choose 2)

® Meats (Choose 3)

» Sweets (Choose 2)

® Drinks (Choose 1)

[A D D b O N ] Min. 50 guests
$1 0.50 per guest

Choice of Live Station

* Chef On Site
(8120 for a 3-hour period)



Classic Buffet Menu

Salads & Vegetables | Mains | Meats | | |

[ SALADS & VEGETABLES ]
Chicky Pesto Pasta Salad (cold) ©

Fusilli Pasta, Housemade Green Pesto
Sauce, Smoked Chicken Breast

Toma Feta (Cold) & ®
Heirloom Baby Tomatoes, Aragula,
Feta Cheese , Balsamic Vinaigrette

Tokyo Tater Chic (Cold) & @
Triple Cooked Potatoes, Creamy Japanese
Mayo, Chopped Onions and Parsley

Vegcﬂie Smash Served with ¢ Ge
Kindle Signature Foccacia (cold)
Fire-Kissed Bell Peppers and Eggplants,
Extra Virgin Olive Oil

Fire & Honey ¢ ® ©
Pumpkin Salad (cold)
Roasted Pumpkin, Romaine Lettuce,
Honey Dressing

Fire & Fungi (Hot) ©
Fire Grilled King Oyster Mushrooms and
Leeks, Miso Butter

Cheesy Cauliflower Gratin (Hot) ®
Oven-Baked Cauliffower, Bechamel Sauce,
Cheddar and Parmesan Cheese

Mexican Corn Ribs (Hot) @ &
Corn On Cob, Chili Lime Aioli on the side

& Vegetarian Ge Vegan # Gluten-Free

[ MAINS ]
Golden Mac Melt ¢

Macaroni Pasta, Smokey Mushroom
Alfredo Sauce, Cheddar and
Mozzarella Cheese

Kindle Signature Cheesy ® ®

Confit Garlic Potato Bake
Sliced Potatoes, Confit Garlic Cream
Sauce, Mixed Cheese

Smoky Pomodoro Rigatoni @
Rigatoni Pasta, Fire-Roasted Pomodoro
Sauce, Feta Cheese

Buttery Pilaf Rice ¢ ®
Jasmine Rice, Bombay Onion and
Chopped Garlic, Butter

Pepper Lunch Rice @
Wok-Tossed Japanese Rice, Sweet Corn
Kernels, Housemade Black Pepper Sauce

Mille-Layer Lasagna @
Fire-Roasted Tornato Sauce, Pasta Sheets,
Charred Eggplant and Zucchini

%} Contains Nuts

[ MEATS ]
Woodfire-Grilled Chicken ®
Boneless Chicken Thighs, Mediterranean

Spice, Peruvian Green Sauce

Zesty Rosemary Chicken &

Wood-Fired Roasted Bone-In Chicken Leg,

Fresh Rosemary, Burnt Leron

Sticky Maple Glazed ®

Chicken Wings
Grilled Chicken Mid Wings, Maple Syrup,
Sesame Seeds

Barramundi al Forno ®
Oven-Baked Barramundi Fish,
Mediterranean Sauce, Fried Capers

Garlic Fire Prawns ®
Grilled Prawn, Spicy Confit Garlic Sauce,
Burnt Citrus

Spanish Beef Chorizo @
with Broken Eggs

Beef Chorizo, Organic Egags,
Baby Potatoes, Smoked Paprika

Rustic Beef Meatballs ®
& Mashed Potatoes

Beef Meatballs, Mashed Potatoes,
Housemade Gravy

Asian Style Fiery Beef ®
Woodfired-Roasted Angus Beef Rump,
Crying Tiger Marinate

Woodfired Roasted ®

Leg of Lamb

Boneless Lamb Leg, Rosemary and Garlic,
Yoghurt Mint Sauce

Oven-Baked Shepherd’s Pie @
Minced Lamb, Creamy Mashed Potatoes,
Green Peas and Carrots



Classic Buffet Menu

[ SWEETS ]

Mini Burnt Cheese Cake ©
Basque Style, Whipped Cream Cheese,
Vanilla Bean

Kindle Signature Tiramisu @
Whipped Creamy Mascarpone,
Savoiardi Biscuits, Caffé Mocha

Churros con Chocolate (Hot) @
Choux Pastry, Cinnamon Sugar,
Chocolate Dip On The Side

Bread & Butter Pudding (Hot) @
Brioche Bread, Vanilla Extract,
Creamy Custard

& Vegetarian 32 Vegan & Gluten-Free

| Sweets | Drinks | Add-On

[ DRINKS ]

Cool Cucumber Water
Distilled Water, Fresh Cucumber,
Coconut Juice Infusion

Zesty Grey Tea Cooler

Earl Grey Tea, Fresh Lemon Juice

Black Lemonade
Fresh Lemon Juice, Simple Syrup,
Activated Charcoal Infusion

Zesty Lemongrass Mint Cooler
Fragrant Lemongrass, Mint Leaves,
Fresh Limes

] Contains Nuts

[ADD-ON]

Kindle Signature Feast & Slice

Live Station (Min. 50 guests)

Step up to a carnivore's dream: our chefs
carve succulent, slow-smoked beef brisket
and wood fire roasted lamb leg right before
your eyes for the ultimate indulgence.

* Roasted Leg of Lamb @&
Watch, choose, and saver perfectly
roasted lamb—smaoky, tender, and
bursting with flavor

[ $10.50 per guest]
* Smoked Beef Brisket &

Step up and watch your brisket come to
life—smoky, tender, and juicy slices
straight from the fire

[ $10.50 per guest ]

* Chef On Site
[ $120 for a 3-hour period ]






Mini Buffet To-Go

Kindle Catering’s popular dishes, delivered straight to your doorstep.

[S PA R K ] Min. 10 guests
$19.00 per guest

6-Course +1Drink

» Salads & Vegetables (Choose 2)
e Mains (Choose )

* Meats (Choose 2)

e Sweets (Choose D

® Drinks (Choose )

Delivery Fee: $40.

[ E M B E R] Min. 10 guests
$22.00 per guest

7-Course + 1 Drink

* Salads & Vegetables (Choose 2)
e Mains (Choose 2)

» Meats (Choose 2)

» Sweets (Choose 1)

e Drinks (Choose )

Additional $10 is chargeable for delivery locations to Sentosa and Jurong Island on top of the delivery fee.
Delivery fee is as stated above and will be waived for food orders above $1500.

Lead Time: Finalise at least 3 weekdays before the event.
Order Increment: Has to be in increments of 5 guests.

All prices are subject to prevailing GST.

Disclaimer: Our food is prepared in a kitchen that handles meat, seafood, nuts, and gluten.

[B LA Z E] Min. 10 guests
$25.00 per guest

8-Course + 1 Drink

* Salads & Vegetables (Choose 2)
e Mains (Choose 2)

» Meats (Choose 2)

e Sweets (Choose 2)

® Drinks (Choose 1)



Mini Buffet To-Go Menu

Salads & Vegetables | Mains | Meats | |

[ SALADS & VEGETABLES ]
Chicky Pesto Pasta Salad (cold) ©

Fusilli Pasta, Housemade Green Pesto
Sauce, Smoked Chicken Breast

Toma Feta (Cold) & ®
Heirloom Baby Tomatoes, Aragula,
Feta Cheese , Balsamic Vinaigrette

Tokyo Tater Chic (Cold) ® ®
Triple Cooked Potatoes, Creamy Japanese
Mayo, Chopped Onions and Parsley

Veg‘ﬂie Smash Served with @ Geo
Kindle Signature Foccacia (cold)
Fire-Kissed Bell Peppers and Eggplants,
Extra Virgin Olive Oil

Fire & Honey & ® ©

Pumpkin Salad (cold)
Roasted Pumpkin, Romaine Lettuce,
Honey Dressing

Fire & Fungi (Hot) @
Fire Grilled King Oyster Mushrooms and
Leeks, Miso Butter

Cheesy Cauliflower Gratin (Hot) ¢
Oven-Baked Cauliflower, Bechamel Sauce,

Cheddar and Parmesan Cheese

Mexican Corn Ribs (Hot) @ &
Corn On Cob, Chili Lime Aioli on the side

® Vegetarian o Vegan & Gluten-Free

[ MAINS ]
Golden Mac Melt ¢

Macaroni Pasta, Smokey Mushroom
Alfredo Sauce, Cheddar and
Mozzarella Cheese

Kindle Signature Cheesy ¢ @
Confit Garlic Potato Bake
Sliced Potatoes, Confit Garlic Cream
Sauce, Mixed Cheese

Smoky Pomodoro Rigatoni ¢
Rigatoni Pasta, Fire-Roasted Pomodoro
Sauce, Feta Cheese

Buttery Pilaf Rice & ®

Jasmine Rice, Bombay Onion and
Chopped Garlic, Butter

Pepper Lunch Rice @
Wok-Tossed Japanese Rice, Sweet Corn

Kernels, Housemade Black Pepper Sauce

Mille-Layer Lasagna @

Fire-Roasted Tomato Sauce, Pasta Sheets,

Charred Eggplant and Zucchini

%7 Contains Nuts

[ MEATS ]
Woodfire-Grilled Chicken @
Boneless Chicken Thighs, Mediterranean
Spice, Peruvian Green Sauce

Zesty Rosemary Chicken &

Wood-Fired Roasted Bone-In Chicken Leg,

Fresh Rosemary, Burnt Leron

Sticky Maple Glazed ®

Chicken Wings
Grilled Chicken Mid Wings, Maple Syrup,
Sesame Seeds

Barramundi al Forno ®
Oven-Baked Barramundi Fish,
Mediterranean Sauce, Fried Capers

Garlic Fire Prawns ®
Grilled Prawn, Spicy Confit Garlic Sauce,
Burnt Citrus

Sganish Beef Chorizo @

with Broken Eggs
Beef Chorizo, Organic Eggs,
Baby Potatoes, Smoked Paprika

Rustic Beef Meatballs ®
& Mashed Potatoes

Beef Meatballs, Mashed Potatoes,
Housemade Gravy

Asian Style Fiery Beef ®
Woodfired-Roasted Angus Beef Rump,
Crying Tiger Marinate

Woodfired Roasted ®

Leg of Lamb

Boneless Lamb Leg, Rosemary and Garlic,
Yoghurt Mint Sauce

Oven-Baked Shepherd’s Pie @
Minced Lamb, Creamy Mashed Potatoes,
Green Peas and Carrots



Mini Buffet To-Go Menu

| | Sweets | Drinks
[ SWEETS ] [ DRINKS ]
Mini Burnt Cheese Cake © Cool Cucumber Water
Basque Style, Whipped Cream Cheese, Distilled Water, Fresh Cucumber,
Vanilla Bean Coconut Juice Infusion
Kindle Signature Tiramisu © Zesty Grey Tea Cooler
Whipped Creamy Mascarpone, Earl Grey Tea, Fresh Lernon Juice

Savoiardi Biscuits, Caffé Mocha
Black Lemonade

Churros con Chocolate (Hot) @ Fresh Lemon Juice, Simple Syrup,
Choux Pastry, Cinnamon Sugar, Activated Charcoal Infusion
Chocolate Dip On The Side

Zesty Lemongrass Mint Cooler
Bread & Butter Pudding (Hot) @ Fragrant Lemongrass, Mint Leaves,
Brioche Bread, Vanilla Extract, Fresh Limes
Creamy Custard

& Vegetarian 3o Vegan @& Gluten-Free ] Contains Nuts






Bento Box

Carefully-crafted bento boxes, curated for a balanced, satisfying meal.

CHOICES
[ CHICKEN] [ BEEF ]
» Smoky Arrabbiata Chicken Pasta » Bangers & Mash
Grilled Boneless Chicken, Rigatoni Pasta, Arrabbiata Sauce Grilled Beef Bratwurst, Sweet Caramelised Onion,

Creamy Mashed Potatoes, Gravy On The Side
» Fire and Zest Chicken with Tomato Rice ®

Wood-Fired Roasted Chicken Quarter, Fresh Rosemary,
Burnt Lemon

[FISH] [ VEGETARIAN ]
» Soy Glazed Salmon with Broccoli * Cheesy E lants Parm Bake®
$12.80 per bento and Furikake Rice Grilled Egygple\grggomodoro Sauce, Mozzarella Cheese

Grilled Salmon, Broccoli, Japanese Short Grain Rice

*Min. 10 per type bento,

except vegetarian options e Barramundi al Forno & Cous Cous, Roasted Peppers Chutney, Grilled Pumpkin
Grilled Barramundi Fish, Lemon Herb Sauce, Fork Mash, and Cherry Toratoes, Pine Nuts
Blistered Cherry Tomatoes

* Veggie Rainbow Couscous & So ©

Delivery Fee: $40.

Additional $10 is chargeable for delivery locations to Sentosa and Jurong Island on top of the delivery fee.
Lead Time: Finalise at least 3 weekdays before the event.

Order Increment: Increments of 5 boxes required except for vegetarian options

All prices are subject to prevailing GST.

Disclaimer: Our food is prepared in a kitchen that handles meat, seafood, nuts, and gluten.

@ Vegetarian Ge Vegan & Gluten-Free ¥} Contains Nuts






Canape¢

For a chic, modern reception, our beautifully crafted
canapés and finger food are designed for effortless
elegance. Perfect for mingling, each bite-sized creation
allows guests to savour gourmet flavours while
celebrating in style. Thoughtfully curated and artfully
presented, these bites strike the perfect balance between
indulgence and sophistication—ideal for a seamless,
stylish dining experience.

We offer custom-curated menus tailored to your budget,
giving you the flexibility to create a dining experience
that aligns with both your vision and your price point.

[EMBER] [BLAZE]
$28.00 per guest $38.00 per guest
Min. 30 guests Min. 30 guests

* Savou ry (Choose 2) L Savoury (Choose 3)

e Sweet (Choose 2) e Sweet (Choose 3)

® Drink (Choose 1) e Drink (Choose 1)

Delivery and Setup Fee: $80.

Butler Service: $80 per person (3 hrs) » $25 for every additional hour.

Additional $10 is chargeable for delivery locations to Sentosa and Jurong Island on top of the delivery fee.
Lead Time: Finalise at least 3 weekdays before the event.

Order Increment: Has to be in incremnents of 5 guests.

All prices are subject to prevailing GST.

Disclaimer: Our food is prepared in a kitchen that handles meat, seafood, nuts, and gluten.




Canap¢ Menu

Savoury | Sweet | Drink

[ SAVOURY ]

Chilled Tomato Gazpaccio
with Prawn

Tomato Soup, Torched Prawn,

Extra Virgin Olive Oil

Caviar Bubble Tea
Potato Leek Soup, Caviar,
Extra Virgin Olive Oil

Smoked Salmon
& Cream Cheese

Fresh Cucumber Ribbon, Smoked Salmon,

Wood-Smoked Cream Cheese

Chilled Cappellini
Angel Hair Pasta,

Roasted Prawn Stock, Kembu

Thai Beef Salad

Green Mango, Beef Striploin, Red Onions,
Coriander, Chilli Flakes

Grilled Unagi with Sushi Rice
Japnanese Sushi Rice, Grilled Unagi,
Housemade Teriyaki Sauce

Beef & Mushroom
Duxelles Parcel
Puff Pastry, Minced Beef,
Mushroom Duxelles

® Vegetarian 5o Vegan (& Gluten-Free

Duck Rillette on Sourdough
Sourdough Bread, Duck Rillette,
Apple Compote

Heirloom Tomato Tart

Olive Tart, Heirloom Tomatoes,
Wood-Smoked Cream Cheese

£} Contains Nuts

[ SWEET]
Strawberry Short Cake

Vanilla Sponge, Fresh Berries,
Whipped cream

Tiramisu
Coffee-Soaked Sponge,
Mascarpone Cream, Cocoa Dust

Opera Cake

Almond Sponge, Coffes Buttercream,

Chocolate Ganache

Pandan Kaya Cake
Pandan Sponge Cake, Kaya Layers

[ DRINK ]

Cool Cucumber Water
Distilled Water, Fresh Cucumber,
Coconut Juice Infusion

Zesty Grey Tea Cooler

Earl Grey Tea, Fresh Lemon Juice

Black Lemonade
Fresh Lernon Juice, Simple Syrup,
Activated Charcoal Infusion

Zesty Lemongrass Mint Cooler
Fragrant Lemongrass, Mint Leaves,
Fresh Limes






Frequently Asked

Find answers to common questions here.

[ GENERAL]

Is Kindle Catering Halal?
We are a Muslim-friendly establishment.

What are the serving hours?

Serving hours: 10:30am to 8:00pm.

Our kitchen is open everyday (except for Hari Raya
Aidilfitri and Hari Raya Aidiladha).

Is my credit card information safe?

Absolutely. Kindle Catering does not store any of this
sensitive information on our servers. We use Stripe as our
payment processor. Stripe has been audited by a
PCl-certified auditor and is certified to PCl Service
Provider Level 1. This is the most stringent level of
certification available in the payments industry.

Contact Us www.kindlecatering.sg | hello@kindlecatering.sg | +65 8802 9690



Frequently Asked

Find answers to common questions here.

[ FOOD]

What happens if | am not around when the courier
arrives with my meal?

We will call or text you when we arrive, let us know if you
would like us to leave the meal at your door.

Do you provide a warmer bag for my order?

We provide warmer bags for all mini buffet and bento
orders which keeps the meals warm until they reach you.

What is the food consumption period?

For Classic Buffet and Canapé setups, all food items are
best consumed within 2 hours and 30 minutes upon
delivery. Buffet teardown will commence immediately
after this period, and any remaining food will be disposed
of during teardown.

An extension of up to 2 hours is available at a charge of
$10.00 per hour. In line with NEA food safety advisories,
food may only be held for a maximum of 4 hours from
the time of delivery. As such, the setup will be removed
no later than 4 hours after delivery, regardless

of extension.

For Mini Buffet To-Go and Bento Box, items are best
consumed within 1 hour upon delivery.

Can Kindle Catering cater to special dietary
requirements?

Let us know in advance and we will always do our best
to help.

Contact Us www.kindlecatering.sg | hello@kindlecatering.sg | +65 8802 9690



Frequently Asked

Find answers to common questions here.

[ ORDERS ]

What is the ordering lead time?
Orders should be placed at least 3 weekdays before the

event. This is to allow us time to plan ahead to ensure a
smooth catering experience.

What happens if i need to cancel or change my order?

e More than 3 working days notice:
A 3% payment processing fee applies.

e Less than 3 working days notice:

A 50% charge on your entire order for cancellations,
and a 50% food wastage charge for changes. An
additional $30 administrative fee also applies.

* Less than 1 working day notice:

No refunds. An additional $30 administrative fee
also applies.

When can you expect your food to arrive?

For Classic Buffet and Canapé setups, our team will arrive
about 30 to 60 minutes before your event starts to
ensure everything is nicely set up and ready for

your guests.

For Mini Buffet To-Go and Bento Box, delivery will be
made within a 30-minute window of your preferred
delivery time.

How do | know whether my order is confirmed?
You will find an order confirmation in your email inbox.

Can | make changes to my order?

Please reach out to us at hello@kindlecatering.sg. Note
that there is a cut-off time for changes to orders, but we
always try our best!

Have an issue with your order?

Drop us an email at hello@kindlecatering.sg with all
relevant information and details, and we will be happy
to help.

ContactUs www.kindlecatering.sg | hello@kindlecatering.sg | +65 8802 9690



Frequently Asked

Find answers to common questions here.

[ DELIVERY ]
What are the delivery fees and extra charges?

Classic Buffet or Canapé Delivery
and Setup Fee: $80.

» Delivery will be waived for food orders above $1500.

» Additional $10 is chargeable for delivery locations to
Sentosa and Jurong Island on top of the delivery fee.

» |f the event location does not have direct lift or ramp
access and our team is required to carry food or
equipment via stairs, a no-lift surcharge of $60-$120
will apply, depending on the number of storeys.

While we take every care during setup, we regret that
we are unable to be held responsible for any damages
arising during the process.

For late-night collection, a surcharge of $120.00 will
apply for equipment collection after 10:30 PM or on
the following day, subject to availability.

Request for next-day collection of catering equipment
will be charged at $100-$200 per trip, depending on
logistics and access requirements.

Mini Buffet To-Go Delivery Fee: $40.

» Additional $10 is chargeable for delivery locations to
Sentosa and Jurong Island on top of the delivery fee.

Bento Box Delivery Fee: $40.

 Additional $10 is chargeable for delivery locations to

Sentosa and Jurong Island on top of the delivery fee.

Will there be service staff?

Our service staff are available at $80 for a 3-hour period
and $25 for every additional hour.

Contact Us www.kindlecatering.sg | hello@kindlecatering.sg | +65 8802 9690



Frequently Asked

Find answers to common questions here.

[ DELIVERY ]

What’s Kindle Catering’s delivery lead time?
We endeavour to deliver on time, barring any
unfavourable weather conditions or unforeseen
circumstances beyond our control.

For Classic Buffet and Canapé setups, our team will arrive
approximately 30 to 60 minutes before your event starts
to ensure everything is beautifully set up and ready for
your guests.

For Mini Buffet To-Go and Bento Box, delivery will be
made within a 30-minute window of your preferred
delivery time.

What is provided in the Classic Buffet setup?

For Classic Buffet and Canapé setups, we provide tables,
disposable plates, cutlery and cups for your convenience.
Should you prefer tableware or glassware, these can be
arranged upon request at an additional charge.

Kindly note that any damages to catering equipment may
be chargeable.

What else do | need to take note of?
We reserve the right to:

» Not deliver your order if payment is not received when
it’s due (based on the invoice).

e Change the dish to another of equivalent value on best
efforts due to unavailability/seasonality.

e Change or withdraw items, menus and prices without
prior notice at our discretion.

Contact Us www.kindlecatering.sg | hello@kindlecatering.sg | +65 8802 9690






