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HELLO!

We’re Loco Loco, thrilled to be part of your special
event! Perfect for corporate gatherings, birthdays,
weddings, or private parties, we offer a wide variety
of buffet menus, live cooking stations, elegant tea
receptions, and convenient bento sets.

Get in touch today and let us treat you and your
guests to a truly enjoyable and memorable dining
experience. We can’t wait to serve you!



PROUDLY SERVED BY US
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PLEASE SEE OUR SIMPLE BOOKING GUIDE BELOW:

MINIMUM REQUIREMENT

e MINIMUM OF 40 GUESTS

e FINAL HEADCOUNT MUST BE
CONFIRMED 3-5 DAYS BEFORE THE
EVENT

PRICING & PAYMENT

e RATES ARE CHARGED PER PERSON

e 50% DOWN PAYMENT TO CONFIRM
BOOKING

e FULL PAYMENT REQUIRED BEFORE THE
EVENT DATE

OPTIONAL ADD-ONS

e COFFEE & TEA STATION
e SMALL BITES

e THEMED STYLING

SERVICE TIME

e STANDARD BUFFET SERVICE: 3-4
HOURS

e OVERTIME CHARGES MAY APPLY

TO BOOK, SIMPLY SEND US YOUR:
e EVENT DATE & TIME

e VENUE ADDRESS

e ESTIMATED NUMBER OF GUESTS
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BUFFET
MENU

CHINESE

EGG FRIED RICE
Fragrance Rice, Egg, Bawang Goreng,
Spring Onion.

SWEET AND SOUR FISH

Deep Fried Fish, Capsicum, Red Onions,
Pineapple. Sweet and Sour Sauce

LOCO’'S CURRY CHICKEN
Chicken Curry, Potato, Coconut
BROCCOLI, SHIITAKE MUSHROOM
WITH OYSTER SAUCE
Chicken Curry, Potato, Coconut

FRUIT PLATTER

Assorted of Seasonal Fruits
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BUFFET
MENU

WESTERN

SPAGHETTI AGLITIO OLIO
Garlic and Fresh Parsley

STEAM FISH WITH
CITRUS BUTTER SAUCE

Steam Fish, Lemon, Capers and Parsley

SEARED CHICKEN WITH
BLACK PEPPER SAUCE

Oven Roasted Chicken thighs with inhouse
Black Pepper Sauce

ROAST SUMMER VEGETABLES

Oven Roasted Carrots, Zucchini and
Potatoes

FRUIT PLATTER

Assorted of Seasonal Fruits
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BUFFET
MENU

INDIAN

NASI BRIYANI

Aromatic Spiced Basmati Riced,
Papadum

MASALA CURRY CHICKEN
Inhouse Masala Curry Chicken

ACHAR
Cucumber, Pineapple, Red Onion

SAMBAL GORENG
Sambal, Hard Boiled Eggs

FRUIT PLATTER

Assorted of Seasonal Fruits
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BUFFET
MENU

MUSLIM

LOCO NASI LEMAK

lkan bilis , Sambal , Cucumber,
Peanuts

FRIED CHICKEN WING
In House Marination Fried Wings

SATAY

Chicken Satay, Peanuts Sauce, cucumber
and Red Onions

KOBIS GORENG

Cabbage, Turmeric, onion Mustard Seeds

FRUIT PLATTER

Assorted of Seasonal Fruits
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YAKI SOBA

VEGAN BURGER

VEGAN SANDWICHES




ADD ONS,

SNACKS

Nachos Chip
Peanut Sauce with Salsa

SEAWEED CHICKEN NUGGETS SAMOSA

FRIED SPRING ROLLS CURRY PUFF SARDIN PUFF



DESSERTS A

[oco

Cream PUff e~ Pandan Cake

CREME BRULEE  FRUIT CAKE



