EVENTS BECK




Let Canopy Be Your
Perfect Venue of Choice
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Our Venues
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Buffet: 50-150 PAX
Course Menu: 50-80 PAX

Canopy Changi
Village
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e Private Dining Room

Buffet: 50-100 PAX (Indoor)
50-150 PAX (Oudoor)
150-350 PAX (Standing)

Course Menu: 50-120 PAX (Indoor)
50-80 PAX (Outdoor)




Our Venues

Canopy
Esplanade

e Bayfront Dining
o, SpOCiousiEde RS pelee
e Private Area

Buffet: 50-150 PAX
Course Menu: 50-80 PAX

Canopy Jurong
Lake Gardens
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and i revissliie S|
ChigeseiCaisEiis

o, SPpEEICUS, anGREaig

Buffet: 50-100 PAX

Course Menu: 50-80 PAX
Garden Shuttle Service *Optional Add On*

Stay tuned for
more Outlets!



Menus

Premium 3-Course $108

STARTER

Kale Salad with Sweet Potato Croquettes

Balsamic Dressing, Figs, Cherry Tomatoes, Red Radish

MAIN

Lemon Tarragon Salmon & Prawns

Slow Baked Salmon served with Mashed Potatoes, Broccolini, Prawns, Tobiko, Lemon Tarragon
Sauce

or
Bourbon Smoked Duck

Slow Baked Smoked Duck Breast served with Mashed Potatoes, Scotched Eggs, Broccolini,
Bourbon Berry Sauce

or
Herby Roasted Lamb Rack
Rack of Lamb served with Mashed Potatoes, Scotch Eggs, Broccolini, Red Wine Sauce
or
Vegetarian Aglio Olio

Green & Yellow Zucchini, Black Olives, Cherry Tomatoes, Mushrooms, Chilli

DESSERT

Hazelnhut Chocolate Cake

*COMPLIMENTARY*
Soft Drink [ Coffee [ Tea

*All stated prices are for the year 2026*
*Prices are subject to service charge and GST*
*Festive surcharges may apply*



Menus

Premium 4-Course $128

STARTER

Kale Salad with Sweet Potato Croquettes

Balsamic Dressing, Figs, Cherry Tomatoes, Red Radish

SOuP

Wild Porcini Mushroom Soup

MAIN

Lemon Tarragon Salmon & Prawns

Slow Baked Salmon served with Mashed Potatoes, Broccolini, Prawns, Tobiko, Lemon Tarragon

Sauce
or
Bourbon Smoked Duck

Slow Baked Smoked Duck Breast served with Mash Potatoes, Scotched Eggs, Broccolini, Bourbon

Berry Sauce
or
Herby Roasted Lamb Rack
Rack of lamb served with Mash Potatoes, Scotch Eggs, Broccolini, Red Wine Sauce
or
Vegetarian Aglio Olio

Green & Yellow Zucchini, Black Olives, Cherry Tomatoes, Mushrooms, Chilli

DESSERT

Hazelnut Chocolate Cake

*COMPLIMENTARY*
Soft Drink [ Coffee [ Tea

*All stated prices are for the year 2026*
*Prices are subject to service charge and GST*
*Festive surcharges may apply*



Menus

Premium 4-Course

STARTER

Kale Salad with Sweet Potato Croquettes

Balsamic Dressing, Figs, Cherry Tomatoes, Red Radish

sOouP

Wild Porcini Mushroom Soup

MAIN

Lemon Tarragon Salmon & Prawns

Slow Baked Salmon served with Mashed Potatoes, Broccolini, Prawns, Tobiko, Lemon Tarragon
Sauce

or
Bourbon Smoked Duck

Slow Baked Smoked Duck Breast served with Mash Potatoes, Scotched Eggs, Broccolini, Bourbon

Berry Sauce

or

Herby Roasted Lamb Rack
Rack of lamb served with Mash Potatoes, Scotch Eggs, Broccolini, Red Wine Sauce

or

Vegetarian Aglio Olio

Green & Yellow Zucchini, Black Olives, Cherry Tomatoes, Mushrooms, Chilli

DESSERT

Hazelnut Chocolate Cake

*COMPLIMENTARY*
Soft Drink [ Coffee [ Tea



Premium Buffet $98

STARTER SOUP
Assorted Bread Basket Wild Porcini Mushroom Soup (V)
Mesclun Salad (V)

ASSORTED SUSHI
Unagi Sushi Kappa Maki
Kanifumi Sushi Kanikama Maki
Tako Sushi Shinko Maki
Tamago Sushi Tuna Salad Maki
Tamago Maki California Maki
MAIN MEALS

Cauliflower Fritters (V)
Stir-Fried Oyster Glazed Sautéed Vegetables (V)
Baked Prawns with Lemon or Homemade Sambal Prawns
Sweet & Sour Chicken or Signature Curry Chicken
Home style Tomato Penne (V) or Garlic Butter Rice (V)
Baked Salmon with Lemon Butter or Poached Scallop with Lemon Butter

DESSERT ROAST STATION
Tiramisu Roasted Chicken
Matcha Choux (Optional Add On *$5*)
or

Chocolate Mousse Cake

Mixed Cut Fresh Fruits Australian Sirloin with

Black Pepper Sauce
(Optional Add On *$15*)

*COMPLIMENTARY*
Soft Drink [ Coffee [ Tea

*minimum 50 pax*
*All stated prices are for the year 2026*
*Prices are subject to service charge and GST*
*Festive surcharges may apply*



High Tea Buffet $78

Breakfast and Afternoon Tea

ASSORTED SUSHI
Unagi Sushi
Kanifumi Sushi
Tako Sushi
Tamago Sushi
Kappa Maki
Tamago Maki
Kanikama Maki
Shinko Maki
Tuna Salad Maki
California Maki

SAVOURY

Chicken Sandwich
Cauliflower Fritters
Egg Mayo Sandwich

SWEETS
Tiramisu
Matcha Choux
Chocolate Mousse Cake
Mixed Cut Fresh Fruits

*COMPLIMENTARY*
Soft Drink [ Coffee [ Tea

*minimum 50 pax*
*All stated prices are for the year 2026*
*Prices are subject to service charge and GST*
*Festive surcharges may apply*



Alcohot List

Beer

++
20| $600++/Keg
Wine
House Red $49++/Bottle
House White $49++ /[Bottle
Prosecco $65++/Bottle

Free Flow Packages for 3 Hours
Minimum 100pax

House Red & White Wine $49++/pax
Beer, House Red & White Wine $79++/pax

Corkage

Wine 750ml $30++
Champagne 760ml $60++
Spirits 700ml $90++

Prices are subjected to 10% service charge and prevailing government taxes. The management reserves
the right to changes with or without prior notice unless otherwise stated. Corkage charges are applicable
to duty paid Wine, Spirits and Champagnes only.












PLANNING FOR A CORPORATE
EVENT OR A JOYOUS OCCASION?

SCAN THE QR CODE ABOVE AND
INPUT YOUR EVENT DETAILS NOW!

@canopygardendining @canopydining
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	Menus Premium 3-Course $108
	STARTER Kale Salad with Sweet Potato Croquettes  Balsamic Dressing, Figs, Cherry Tomatoes, Red Radish
	MAIN Lemon Tarragon Salmon & Prawns Slow Baked Salmon served with Mashed Potatoes, Broccolini, Prawns, Tobiko, Lemon Tarragon Sauce  or Bourbon Smoked Duck  Slow Baked Smoked Duck Breast served with Mashed Potatoes, Scotched Eggs, Broccolini, Bourbon Berry Sauce  or Herby Roasted Lamb Rack  Rack of Lamb served with Mashed Potatoes, Scotch Eggs, Broccolini, Red Wine Sauce  or Vegetarian Aglio Olio  Green & Yellow Zucchini, Black Olives, Cherry Tomatoes, Mushrooms, Chilli
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	Menus Premium 4-Course
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	Premium Buffet $98
	STARTER Assorted Bread Basket Mesclun Salad (V)
	SOUP Wild Porcini Mushroom Soup (V)
	ASSORTED SUSHI
	Unagi Sushi Kanifumi Sushi Tako Sushi Tamago Sushi Tamago Maki
	Kappa Maki Kanikama Maki Shinko Maki Tuna Salad Maki California Maki
	MAIN MEALS  Cauliflower Fritters (V) Stir-Fried Oyster Glazed Sautéed Vegetables (V)  Baked Prawns with Lemon or Homemade Sambal Prawns  Sweet & Sour Chicken or Signature Curry Chicken Home style Tomato Penne (V) or Garlic Butter Rice (V) Baked Salmon with Lemon Butter or Poached Scallop with Lemon Butter
	DESSERT Tiramisu Matcha Choux Chocolate Mousse Cake Mixed Cut Fresh Fruits
	ROAST STATION Roasted Chicken  (Optional Add On *$5*) or  Australian Sirloin with  Black Pepper Sauce (Optional Add On *$15*)
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