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THE IDEAL VENUE WHERE BUSINESS MEETS PLEASURE 
 

 
 

 
 

 

 

 
 
 
 

 

SOCIAL MENUS 2024 
 
Buffet Lunch Menu A   Min 50 Persons   $63++ Per Person 

Buffet Lunch Menu B   Min 50 Persons   $68++ Per Person 

 

Buffet Dinner Menu A   Min 50 Persons   $73++ Per Person 

Buffet Dinner Menu B   Min 50 Persons   $78++ Per Person 

 

Chinese Lunch/Dinner Menu A Min 5 Tables    $780++ Per Table 

Chinese Lunch/Dinner Menu B Min 5 Tables             $830++ Per Table 

 

Barbecue Menu A   Min 50 Persons   $68++ Per Person 

Barbecue Menu B   Min 50 Persons   $78++ Per Person 

 

Cocktail Reception Menu A  Min 50 Persons   $58++ Per Person 

Cocktail Reception Menu B  Min 50 Persons   $63++ Per Person 

 

All above menus are inclusive free flow of soft drinks for 4 hours  

 

 

 

 

 

 

Whether for business or pleasure, for an hour or a day, Orchid Country Club is the idyllic place to escape the chaos. 

 

More than a golf and country club, we offer a venue for corporate functions and meetings.  Overlooking the lush 

rolling golf course and enchanting placid waterways, the natural surroundings provide the ideal ambience for clear 

minds and fruitful agendas. 
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BUFFET LUNCH MENU A  

 

 (Minimum 50 persons) 

 

APPETIZERS 

Marinated Chicken with Mango Salsa  

 

SALADS 

Seasonal Gardens Green  

Cucumber Salad with Dills  

Tahu Goreng with Peanut Sauce 

 

DRESSING & CONDIMENTS 

Thousand Island, Italian & French Dressing 

 

SOUP 

Roasted Pumpkin Soup with Chives  

Soft Rolls & Butter 

 

HOT SELECTIONS 

Roasted Chicken with Teriyaki Sauce 

Deep-fried Fish Fillet with Thai Sauce 

Fried Crispy Prawn with Oat Cereal 

Sambal Squid Ring  

Deep-fried “Ngoh Hiang” 

Braised “Lo-hon” Mixed Vegetables and Mushroom 

Oriental Fried Rice 

 

DESSERTS 

Chilled Sea Coconut with Longans 

Vanilla Cream Puff 

Fresh Fruit Platter  

Coffee & Tea 

 

$63.00 ++ Per Person 

 

CHOICE OF BUFFET LUNCH MENUS 



 

 

Page 3 of 12 
All prices are subject to 10% service charge & prevailing government taxes 

 

 

BUFFET LUNCH MENU B  

 

 (Minimum 50 persons) 

 

APPETIZERS 

Smoked Salmon with Onion & Creamy Horseradish Sauce  

 

SALADS 

Seasonal Gardens Green  

California Coleslaw with Raisin 

American Potatoes Salad 

 

DRESSING & CONDIMENTS 

Thousand Island, Italian & French Dressing 

 

SOUP 

Cream of Mushroom Soup  

Soft Rolls & Butter 

 

HOT SELECTION 

Oven-Roasted Chicken on Sauté Onion Jus 

Fried Fish Medallion with Water-Cress Sauce 

Sauteed Prawn with Dill Noily Prat Sauce  

Beef Stew with Red Wine & Glazed Shallots  

Mushroom Chipolatas with Sauteed Onion & Capsicum 

Casserole of Beancurd with Shrimps & Green 

Spaghetti Sicilian 

 

DESSERTS 

Fresh Fruit Platter 

Mango Pudding 

Chocolate Eclairs  

Coffee & Tea 

 

$68.00 ++ Per Person 

CHOICE OF BUFFET LUNCH MENUS 
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BUFFET DINNER MENU A  

 

(Minimum 50 persons) 

 

APPETIZERS 

Marinated Chicken with Mango Salsa  

Thai Seafood with Glass Noodles  

 

SALADS 

Seasonal Gardens Green  

Carrot & Raisin Salad 

Tahu Goreng with Peanut Sauce 

 

DRESSING & CONDIMENTS 

Thousand Island, Italian & French Dressing 

 

SOUP 

Hot & Sour Soup with Chives  

Soft Rolls & Butter 

 

MAIN DISHES 

Roasted Cantonese Chicken 

Sweet & Sour Fish with Pineapple 

Stir-fried Prawn with Celery and Cashew Nuts  

Sambal Pineapple Squid with Onion & Green Pea  

Otar Otar 

Nonya Chap Chye with Cilantro 

Seafood Fried Rice 

 

DESSERTS 

Hot Bobo Cha Cha 

Fresh Fruit Platter 

Mango Pudding  

Coffee & Tea 

 

$73.00 ++ Per Person 

CHOICE OF BUFFET DINNER MENUS 
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BUFFET DINNER MENU B  

 

(Minimum 50 persons) 

 

APPETIZERS 

Smoked Salmon with Onion & Creamy Horseradish Sauce  

Terrine of Greenland Shrimps with Spicy Herb Dressing  

 

SALADS 

Seasonal Gardens Green 

California Coleslaw with Raisin  

American Potatoes Salad 

 

DRESSING & CONDIMENTS 

Thousand Island, Italian & French Dressing 

 

SOUP 

Cream of Mushroom Soup  

Soft Rolls & Butter 

 

MAIN DISHES 

Oven-Roasted Chicken on Sauté Onion Jus 

Fried Fish Medallion with Water-Cress Sauce 

Sauteed Prawn with Dill Noily Prat Sauce  

Beef Stew with Red Wine & Glazed Shallots  

Mushroom Chipolatas with Sauteed Onion & Capsicum 

Casserole of Beancurd with Shrimps & Green 

Spaghetti Sicilian 

 

DESSERTS 

Fresh Fruit Platter 

Cream Puff 

Chocolate Eclairs  

Coffee & Tea 

 

$78.00 ++ Per Person 

CHOICE OF BUFFET DINNER MENUS 
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CHINESE SET DINNER MENU A  

 

(Minimum 5 Tables) 

 

大拼盘 

(龙珠球，桂花蛋, 芋头卷, 金钱鸡肉干) 

Four Kind of Cold Dish Combination 

（Lobster Ball, Fu-Yong Egg, Crispy Yam Roll, BBQ Chicken Coin） 

 

红烧鱼漂蟹肉羹 

Braised Fish Maw Soup with Crab Meat 

 

港蒸娘惹汁红曹鱼 

Steamed Red Snapper with Nonya Sauce 

 

麦片香炸虾球 

Deep-fried Prawns with Oat Cereal & Curry Leave  

 

脆皮烧鸡 

Roasted Crispy Chicken  

 

白灵菠菜杞子 

Braised Bai Ling Mushroom and Chinese Spinach with Wolfberries 

 

烟熏鸭肉炒饭 

Fried Rice with Smoked Duck 

 

奶香莲子红豆沙 

Cream of Red Bean with Lotus Seeds 

 

Chinese Tea 

 

$780++ Per Table of 10 Persons 

 

CHOICE OF CHINESE DINNER MENUS 
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CHINESE SET DINNER MENU B  

 

(Minimum 5 Tables) 

 

大拼盘 

(蒜蓉白花肉, 沙律虾，迷你八爪鱼, 天妇罗带子) 

Four Kind of Cold Dish Combination 

（Sliced Pork with Garlic, Prawn Salad, Marinated Octopus, Tempura Scallops） 

 

鱼漂蟹肉鲜菇羹 

Braised Fish Maw Soup with Mushroom and Crab Meat 

 

港蒸顺壳鱼 

Steamed “Soon Hock” Fish with Superior Soya Sauce in Hong Kong Style 

 

佛本腰果炒虾仁 

Stir-fried Prawn with Roasted Cashew Nuts in Yam Basket 

 

香脆泰式芒果鸡扒 

Crispy Boneless Chicken with Thai Mango Sauce 

 

咸蛋豆腐菠菜 

Braised Beancurd with Chinese Spinach and Salted Egg 

 

干烧天王伊面 

Stewed Ee-fu Noodle with Chive and Mushroom 

 

冰冷莲子白木耳 

Chilled White Fungus with Lotus Seeds 

 

Chinese Tea 

 

$830++ Per Table of 10 Persons 

 

CHOICE OF CHINESE DINNER MENUS 
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BARBECUE MENU A 

 

 (Minimum 30 persons) 

 

SALAD BAR/DRESSING/SAUCES 

California Coleslaw with Raisin  

Sliced Tomato Swiss Style & Chives  

Thousand Island, House Dressing, BBQ Sauce, Mustard, Chilli Dip 

 

SOUP/BREAD/BUTTER 

Mushrooms Soup  

 

HOT DISHES 

Fried Vegetable Bee Hoon with Spring Onion 

Mixed Vegetables Curry 

 

BBQ Items 

Marinated Chicken Wing 

Hot Dogs  

Otar Otar  

Half Sweet Corn  

Chicken Satays 

 

DESSERT 

Tropical Fresh Fruit Platter  

Mango Pudding  

Vanilla Cream Puff  

Coffee & Tea 

 

$68.00 ++ Per Person  

 

 

 

 

 

CHOICE OF BARBECUE BUFFET MENUS 
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BARBECUE MENU B 

  

(Minimum 30 persons) 

 

SALAD BAR/DRESSING/SAUCES 

California Coleslaw with Raisin  

Sliced Tomato Swiss Style & Chives 

Gado Gado with Peanut Sauce  

Thousand Island, House Dressing, BBQ Sauce, Mustard, Chilli Dip 

 

SOUP/BREAD/BUTTER 

Asparagus Soup 

 

HOT DISHES 

Seafood Fried Rice 

Chicken Curry with Potatoes 

 

BBQ Items 

Marinated Chicken Wing 

Chicken Chipolata Sausage 

Otar Otar  

Half Sweet Corn  

Chicken Satay  

Sambal Squid Ring  

 

DESSERT 

Tropical Fresh Fruit Platter 

Cold Cheng Tng 

Vanilla Cream Puff 

Coffee & Tea 

 

$78.00 ++ Per Person  

 

 

 

CHOICE OF BARBECUE BUFFET MENUS 
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COCKTAIL MENU A 

 

(Minimum 50 persons) 

 

APPETIZER 

Marinated Chicken with Mango Salsa  

Marinated Prawns in Thai Style  

Smoked Salmon with Onion & Creamy Horseradish Sauce  

 

HOT SAVOURIES 

Steamed Chicken Siew Mai  

Steamed Har Kow  

Soon Kueh  

Deep-fried Spring Roll  

Deep-fried Fish Fillet with Cereal  

Stewed Ee-fu Noodle with Chives  

 

SWEETS 

 Fresh Fruit Platter  

Strawberry Cake  

Mango Pudding  

Cream Puff  

 

 

$58.00 ++ Per Person  

 

 

 

 

 

 

 

 

 

 

CHOICE OF COCKTAIL RECEPTION MENUS 
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COCKTAIL MENU B 

 

(Minimum 50 persons) 

 

 

APPETIZER 

Marinated Chicken with Mango Salsa  

Marinated Prawns in Thai Style  

Smoked Salmon with Onion & Creamy Horseradish Sauce  

 

HOT SAVOURIES 

Honey Glazed Chicken Boxing  

Steamed Chivess Dumpling  

Steamed Har Kow  

Soon Kueh  

Samosa with Chili Dipping  

Fried Crispy Prawn with Oat Cereal 

Fried Mee Goreng  

 

SWEETS 

 Fresh Fruit Platter  

Assorted Nonya Kueh  

Chocolate Brownie  

Apple Tart  

Cold Cheng Tng  

 

 

$63.00 ++ Per Person  

 

 

 

 

 

 

 

CHOICE OF COCKTAIL RECEPTION MENUS 
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---------------------OCC FACILITIES @ A GLANCE---------------------- 

❖ Award-winning 27-hole golf courses 

❖ 160-bay Driving Range with automated tee-

up system 

❖ Orchid Lodge with 75 hotel rooms 

❖ Pillar-less Grand Ballroom (for max 1,500 

pax) and meeting venues 

❖ 8 F&B outlets serving Western, Local, 

Chinese, Indian and Japanese cuisines 

❖ Gymnasium 

❖ Lifestyle Studio 

❖ Tennis courts 

❖ 3 swimming pools 

❖ Jackpot & Mahjong rooms 

❖ Karaoke rooms 

❖ 36-lane bowling alley 

 

 

GETTING HERE 

 

 


