
M E
N U

HE L LO !

W e ’ r e  L o c o  L o c o ,  t h r i l l e d  t o  b e  p a r t  o f  y o u r  s p e c i a l
e v e n t !  P e r f e c t  f o r  c o r p o r a t e  g a t h e r i n g s ,  b i r t h d a y s ,
w e d d i n g s ,  o r  p r i v a t e  p a r t i e s ,  w e  o f f e r  a  w i d e  v a r i e t y
o f  b u f f e t  m e n u s ,  l i v e  c o o k i n g  s t a t i o n s ,  e l e g a n t  t e a
r e c e p t i o n s ,  a n d  c o n v e n i e n t  b e n t o  s e t s .  

G e t  i n  t o u c h  t o d a y  a n d  l e t  u s  t r e a t  y o u  a n d  y o u r
g u e s t s  t o  a  t r u l y  e n j o y a b l e  a n d  m e m o r a b l e  d i n i n g
e x p e r i e n c e .  W e  c a n ’ t  w a i t  t o  s e r v e  y o u !



P R O U D L Y  S E R V E D  B Y  U S



P L E A S E  S E E  O U R  S I M P L E  B O O K I N G  G U I D E  B E L O W :

M I N I M U M  R E Q U I R E M E N T
M I N I M U M  O F  4 0  G U E S T S
F I N A L  H E A D C O U N T  M U S T  B E
C O N F I R M E D  3 – 5  D A Y S  B E F O R E  T H E
E V E N T

 P R I C I N G  &  P A Y M E N T
R A T E S  A R E  C H A R G E D  P E R  P E R S O N
5 0 %  D O W N  P A Y M E N T  T O  C O N F I R M
B O O K I N G
F U L L  P A Y M E N T  R E Q U I R E D  B E F O R E  T H E
E V E N T  D A T E

O P T I O N A L  A D D - O N S
C O F F E E  &  T E A  S T A T I O N
S M A L L  B I T E S
T H E M E D  S T Y L I N G

S E R V I C E  T I M E
S T A N D A R D  B U F F E T  S E R V I C E :  3 – 4
H O U R S
O V E R T I M E  C H A R G E S  M A Y  A P P L Y

T O  B O O K ,  S I M P L Y  S E N D  U S  Y O U R :
E V E N T  D A T E  &  T I M E
V E N U E  A D D R E S S
E S T I M A T E D  N U M B E R  O F  G U E S T S



E G G  F R I E D  R I C E

S W E E T  A N D  S O U R  F I S H  

C O L D  S I D E S  A N D  B E V E R A G E S
Assor ted  o f  Seasonal  Fru i t s
Assor ted  Sandwiches
Frui t  Punch  /  Cof f ee  /  Tea

Fragrance  Rice ,  Egg ,  Bawang Goreng,
Spr ing  Onion .

Deep  Fr ied  Fish ,  Caps icum,  Red Onions ,
Pineapple  and house  sweet  & sour  sauce

BUFFET MENU
CHINESE

L O C O ’ S  C U R R Y  C H I C K E N
Chicken,  Potatoes ,  Rich Coconut  curry

Brocco l i ,  Shi i take  Mushrooms,  Oyster
Sauce  Braised ,  Fr ied  Garl ic

B R A I S E D  V E G E T A B L E S

Chi l l i  Crab Sauce  and Condensed Milk
F R I E D  M A N T O U

Peanut  Sauce ,  Onions  and Cucumbers
C H I C K E N  S A T A Y

Minimum 50 pax,  $18 per pax
8+1  course



S P A G H E T T I  A G L I O  O L I O

C I T R U S  B U T T E R  F I S H

Olive  Oi l ,  Garl ic  and Fresh  Pars ley

Steamed Fish ,  Lemon,  Capers ,  Pars ley
and Citrus  Butter  Sauce

BUFFET MENU
WESTERN

B L A C K  P E P P E R  C H I C K E N

Oven Roasted Chicken thighs  with  house-
made Black  Pepper  Sauce

R O A S T  S U M M E R  V E G E T A B L E S
Oven Roasted Carrots ,  Zucchini  and

Potatoes

M I N I  C R O I S S A N T S

C O L D  S I D E S  A N D  B E V E R A G E S

Pasta  Sa lad
Assor ted  Seasona l  Fru i t s
Assor ted  Sandwiches
Frui t  Punch  /  Cof f e e  /  Tea

Minimum 50 pax,  $22  per pax
8+1  course



N A S I  B R I Y A N I

M A S A L A  C U R R Y  C H I C K E N

Aromatic  and Spiced Basmati  Rice

Chicken,  House-made Masala  Curry

A C H A R
Cucumber ,  Pineapple ,  Carrots  and

Chopped Peanuts

S A M B A L  E G G  &  P A P A D U M
Hard Boi led  Eggs ,  Sambal  and Papadum

BUFFET MENU
INDIAN

B I T E - S I Z E  R O T I  P R A T A
Curry & Sugar

C H I C K E N  S A T A Y
Peanut  Sauce ,  Onions  and Cucumbers

C O L D  S I D E S  A N D  B E V E R A G E S

Assor ted  Seasona l  Fru i t s
Assor ted  Sandwiches
Frui t  Punch  /  Cof f e e  /  Tea

Minimum 50 pax,  $16 per pax
8+1  course



L O C O  N A S I  L E M A K

F R I E D  C H I C K E N  W I N G

Hard-boi led  egg ,  Ikan Bi l l i s ,  Peanuts ,
Cucumber  and Sambal .

House  marinated fr ied  chicken wings

BUFFET MENU
MUSLIM

S A T A Y
Chicken Satay,  Peanuts  Sauce ,  cucumber

and Red Onions

K O B I S  G O R E N G
Stir  Fr ied  Cabbage  with  Turmeric ,

onions  and Mustard Seeds

F R I E D  S A M O S A
Curried  Potato  Fi l l ing

E G G  B A T T E R E D  B E G E D I L S
Spring  Onions  and Fresh  Chi l l i

C O L D  S I D E S  A N D  B E V E R A G E S

Assor ted  Seasona l  Fru i t s
Assor ted  Sandwiches
Frui t  Punch  /  Cof f e e  /  Tea

Minimum 50 pax,  $16 per pax
8+1  course



Vegetarian
BENTO

YAKI SOBA

VEGAN BURGER

VEGAN SANDWICHES



Chicken Karaage

Nachos Chip 
with Salsa

Chicken Satay with
Peanut Sauce

Chilli Crab Mantou

A D D  O N S ,

SNACKS

NUGGETSSEAWEED CHICKEN SAMOSA

FRIED SPRING ROLLS CURRY PUFF SARDIN PUFF



Eclairs

Pandan CakeCream Puff

Roll Cake

DESSERTS

CREME BRULEE FRUIT CAKE
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