
Co. Reg. No: 202010212K

HO JIAK!



We are a social enterprise owned by
The Hiding Place Christian Home Mission
a halfway house for the rehabilitation of
drug addicts, ex-prisoners and
anyone in need of help.



01.
Please select your choice from our 

menus provided.

7 days’ advance order required.

*NO GST*

02.
Please make payment upon 

confirmation of order.

ACCOUNT PAYABLE
DBS 0669043090

Hiding Place Kitchen Pte Ltd
PayNow UEN 202010212K

03.
BENTOS

Free delivery for orders above $200;
$15 delivery charge for orders under $200.

CATERING
$40 delivery charge and a 5% service fee

is applicable for each order

05.
CATERING

Latest delivery time - 6 pm
Latest collection time - 9.30 pm

06.
CATERING

Please note that we are unable to 
deliver to non-ground floor units 

without lift access.

07.
CATERING

We provide complete table layout with 
free skirting and warmers,

full set of disposable wares, serviettes 
and garbage bags.

If you require any further information, please feel free to contact Mr Caleb Tan @ 9730 0500.



Catering Set

B.
1 Meat (肉类)

1 Meat (肉类)

1 Seafood (海鲜)

1 Vegetable (蔬菜)

1 Special Rice
 (特制米饭)

1 Noodle (面食)

1 Side Dish (小菜)

1 Drink (饮料)

1 Dessert (甜品)

$18.50/pax

A.
1 Meat (肉类)

1 Seafood (海鲜)

1 Vegetable (蔬菜)

1 Rice (米饭)

1 Noodle (面食)

1 Side Dish (小菜)

1 Drink (饮料)

1 Dessert (甜品)

$15.50/pax

Our Menus
D.
1 Meat (肉类)

1 Seafood (海鲜)

1 Vegetable (蔬菜)

1 Plain Rice (白饭)

1 Side Dish (小菜)

$8.00/pax

F.
Please call Caleb to plan out a SPECIAL set
menu! $15.00 & above/pax

C.
1 Meat (肉类)

1 Vegetable (蔬菜)

1 Plain Rice (白饭)

1 Side Dish (小菜)

$6.00/pax

E.
1 Meat (肉类)

1 Seafood (海鲜)

1 Special Vegetable
 (特制蔬菜)

1 Plain Rice (白饭)

1 Side Dish (小菜)

1 Dessert (甜品)

1 Drink (饮料)

$12.00/pax

Bento Set [ Please note: All orders (minimum 30 pax per order) can only consist
of the same dish per menu item. Thank you. ]



Take your pick 
from our great 
selection of 
dishes to make 
your set meal 
wholesome 
good!

Meat
Chicken, Duck (鸡肉, 鸭肉)
1. Curry Chicken (咖喱鸡)

2. Imperial Herbal Chicken
 (药材鸡)

3. Sesame Oil Chicken (麻油鸡)

4. Prawn Paste Chicken
 (虾酱鸡)

5. Salted Egg Chicken (咸蛋鸡)

6. Kung Pao Chicken (宫保鸡丁)

7. Lemon Garlic Chicken
 (柠檬蒜鸡)

8. Chicken Cutlets with Mango
 Sauce (芒果酱佐鸡排)

9. Black Pepper Chicken Wings
 (黑胡椒鸡翅)

10. Roasted Chicken (香炒全鸡)

11. Braised Duck (五香卤鸭)

Pork (猪肉)
1. Sweet & Sour Pork (咕噜肉)

2. Braised Pork Belly (红烧肉)

3. Stir-Fried Pork with
 Ginger (姜猪肉)

4. King of Pork Chop (猪排王)

5. Homemade Char Siu (叉烧)

6. Black Pepper Sliced Pork
 (黑胡椒猪肉)

Meat
Pork (猪肉) cont.
7. Assorted Pork with Bun
 (扣肉合饱)

8. Salted Egg Pork Ribs
 (咸蛋排骨)

9. "Nam Ru" (Red Beancurd)
 Pork Ribs (南乳排骨)

Seafood
Fish (鱼)
1. Stir-Fried Fish Fillet
 with Ginger (姜丝鱼片)

2. Sweet & Sour Dory Fish
 (酸甜多莉鱼)

3. Soya Bean Paste Fish (豆酱鱼)

4. Spring Onion Braised Fish
 (葱烧鱼)

5. Curry Fish (咖喱鱼)

6. Lemon Sauce Fish Fillet
 (柠檬鱼片)

7. Fish Finger with Salad Cream
 (干炸鱼柳)

8. Black bean Fish Slices (豆鼓鱼片)



Seafood
Prawn, Sotong (虾, 苏东)
1. Salted Egg Prawns (黄金虾)

2. Garlic Lemon Prawns
 (蒜蓉柠檬虾)

3. Sambal Prawns (参巴虾)

4. Dry Fried Har Lok (干煎虾碌)

5. Garlic Butter Prawns 
 (蒜头牛油虾)

6. Honey Prawns (蜜汁虾)

7. Black Pepper Prawns (胡椒炒虾)

9. Prawns with Cashew Nuts
 (虾炒腰果)

10. Dry Chillies Sotong Rings
 (宫保苏东)

11. Sambal Sotong Rings
 (叁巴苏东圈)

Vegetables
(蔬菜)
1. Kai Lan with Fish Cake
 (芥蓝炒鱼饼)

2. Choy Sum with Minced Garlic
 (菜心炒蒜末)

3. Stir-Fried Long Beans with
 Minced Pork or Chicken
 (长豆炒肉碎或鸡肉)

Vegetables
(蔬菜) cont.
4. Stir-Fried Celery with
 Mushrooms & Garlic
 (芹菜炒香菇和蒜)

5. Cauliflower with Tomato Sauce
 (花菜炒番茄)

6. Stir-Fried Long Beans or
 Ladies' Fingers or Kangkong or
 Eggplant with Sambal & Garlic
 (长豆或羊角豆或空心菜或

	 茄子炒叁巴和蒜)

7. Stir-Fried Spinach with Tri Eggs
 (菠菜炒三色蛋)

8. Mixed Vegetables (什锦蔬菜)

Special 
Vegetables
(特制蔬菜)
1. Broccoli with Sliced Fish or Beef
 (西兰花炒鱼片或牛肉片)

2. Broccoli & Cauliflower with
 Scallop (西兰花和花菜炒扇贝)

3. Baby Kai Lan with Sliced Fish or
 Beef (小芥兰炒鱼片或牛肉片)

4. Braised Pork Rib with Bitter
 Gourd (排骨焖苦瓜)

Special 
Vegetables
(特制蔬菜) cont.
5. Stir-Fried Asparagus with Sliced
 Fish or Beef (芦笋炒鱼片或牛肉片)

6. Lo Han Jai (罗汉斋)

7. Nyonya Chap Chye (娘惹杂菜)

Rice
(米饭)
1. Plain Rice (白饭)

2. Nasi Lemak (耶浆饭)

3. Chicken Rice (鸡饭)

4. Pineapple Rice (黄梨饭)

5. Briyani Rice (比里亚尼饭)

6. Sambal Fried Rice (叁巴炒饭)

Special Rice
(特制米饭)
1. Yangzhou Fried Rice (扬州炒饭)

2. Singapore Fried Rice (星洲炒饭)

3. Salted Fish Fried Rice (咸鱼炒饭)

4. Egg Fried Rice (蛋炒饭)

5. Clay Pot Chicken or Pork Rice
 (鸡肉或猪肉煲仔饭)



Noodle
(面食)
1. Hong Kong Fried Noodles
 (港式炒面)

2. Chinese Egg Noodles (中式蛋面)

3. Singapore Fried Vermicelli
 (星洲米粉)

4. Chinese Style Mee Goreng
 (中式马来面)

5. Cantonese Chow Mein
 (豉油王炒面)

6. Aglio Olio (意粉)

7. Dry Fried Laksa with Prawn &
 Egg (干叻沙炒虾和蛋)

8. Pork Leg Bee Hoon (猪脚米粉)

9. Fried Hokkien Mee
 (炒福建面)

10. Ee Fu Mee
 (鸡丝伊富面)

Side Dish
Egg (鸡蛋)
1. Chives with Egg (韭菜炒蛋)

2. Onion Omelette (洋葱炒蛋)

3. Baked Beans with Egg
 (番茄豆炒蛋)

4. Sambal Egg (叁巴蛋)

5. Shrimp with Egg (虾仁炒蛋)

Special Items
Beef, Mutton (牛肉, 羊肉)
1. Beef or Mutton Rendang
 (牛肉或羊肉仁当)

2. Beef Stew with Potatoes &
 Carrots (土豆和红萝卜炖牛肉)

3. Mongolian Beef (蒙古牛肉)

4. Mutton Soup (羊肉汤)

5. Curry Beef or Mutton
 (咖喱牛肉或羊肉)

Dessert
(甜品)
1. Cheng Tng (清汤)

2. Bubur Pulut Hitam (黑糯米)

3. Red Bean Soup (红豆汤)

4. Green Bean Soup (绿豆汤)

5. Tau Suan (豆爽)

6. Ai Yu Cocktail
 (爱玉饮料)

7. Grass Jelly Cocktail
 (仙草饮料)

8. Cut Fruits in Cup (什锦水果杯)

9. Almond Jelly Longan Cocktail
 (杏仁豆腐龙眼什果)

10. Sea Coconut with Longan
 Cocktail (海底椰龙眼什果)

Tofu (豆腐)
1. Steamed Tofu
 with Egg &
 Braised Minced Meat
 (肉末和蛋蒸豆腐)

2. Mapo Tofu (麻婆豆腐)

3. Spicy Tofu with Creamy
 Coconut Sauce
 (辣浓耶浆豆腐)

4. Creamy Salted Egg Egg Tofu
 (咸蛋奶黄蛋豆腐)

5. Soft Tofu with Silky Egg Sauce
 (滑豆腐与蛋丝酱)

6. Clay Pot Tofu (砂锅豆腐)

7. Thai Golden Tofu (泰式黄金豆腐)

Others (其他)
1. Deep Fried Sotong Balls
 (酥炸苏东球)

2. Steamed Siew Mai (烧卖)

Beverage
(饮料)
1. Orange Squash (橙汁)

2. Barley Juice (薏米水)

3. Fruit Punch (什果汁)

4. Lime Juice (酸柑汁)

Side Dish



Teabreak Set
Menu Items

Pie (派)
1. Mini Chicken Curry Puff
 (迷你咖哩角)

2. Mini Chicken Pie
 (迷你鸡肉派)

3. Mini Sausage Roll
 (迷你香肠卷)

4. Mini Tuna Puff
 (迷你金枪鱼酥)

5. Mini Blueberry Muffin
 (迷你蓝莓玛芬)

6. Mini Chocolate Chip Muffin
 (迷你巧克力玛芬)

7. Mini Walnut Banana Muffin
 (迷你核桃香蕉玛芬)

Pau (包点)
1. Cha Siu Bao (叉烧包)

2. Tau Sar Pau (豆沙包)

3. Lian Yong Pau (莲蓉包)

4. Vegetable Pau (菜包)

5. Chicken Pau (鸡肉包)

6. Yam Pau (芋泥包)

Sandwich (三明治)
1. Ham & Egg Sandwich
 (火腿蛋三明治)

2. Tuna Sandwich
 (金枪鱼三明治)

3. Veggie Sandwich
 (蔬菜三明治)

4. Chicken Egg
 Sandwich
 (鸡肉蛋三明治)

Please choose from the 
following items for your 
teabreak set:
1. Beverage + 2 items
 (饮料加两样) = $5.50
2. Beverage + 3 items
 (饮料加三样) = $6.50
3. Beverage + 4 items
 (饮料加四样) = $7.50

Teabreak set menu can be served as a bento set or buffet line.

TI
M

E FOR A BREAK!



Cake (蛋糕)
1. Fruit Cake (干果蛋糕)

2. Mango Cheese Cake
 (芒果芝士蛋糕)

3. Red Velvet Cake
 (红绒丝蛋糕)

4. Sea-Salt Caramel Cake
 (海盐焦糖蛋糕)

5. Lychee Rose Cake
 (荔枝玫瑰蛋糕)

6. Marble Cheese Cake
 (大理石芝士蛋糕)

7. Carrot Cake with Cream
 Cheese (红萝卜起司蛋糕)

Snack (小吃)
1. Fish Balls (鱼丸)

2. Samosa (萨摩萨咖喱角)

3. Sotong Balls (苏东丸)

4. Chicken Popcorn (香酥鸡米花)

5. Chicken Nuggets (炸鸡块)

6. Onion Rings (洋葱圈)

7. Fish Fillet Sticks (鱼片棒)

8. Chicken Katsu (炸鸡)

Snack (小吃) cont.
9. Veggie Spring Rolls (蔬菜春卷)

10. Cut Fruits in Cup (3 Types)
 (什锦水果杯)

Special Items
Homemade (特制糕点)
1. Yam Cake (芋头糕)

2. Pumpkin Kueh (金瓜糕)

3. Smoked Salmon &
 Avocado Salad
 (烟熏三文鱼和牛油果沙拉)

4. Bacon Ham & Cheese
 Omelette (培根火腿奶酪煎蛋卷)

Beverage
(饮料)
1. Kopi / Kopi O (咖啡)

2. Teh / Teh O (茶)

3. Milo (美禄)

4. Bottled Fruit Juice (瓶装果汁)

5. Homemade Drink (自制饮料)



Kitchen
247 Paya Lebar Road, #02-01
Singapore 409045

Office
5A Jalan Haji Salam
Singapore 468746

Email
enquiries@hidingplacekitchen.sg

Contact
6483 0036 / 9730 0500 (Caleb)

www.hidingplacekitchen.sg

CALEB

THANK YOUFORYOUR SUPPORT!


