cali, Ascott Raffles Place

2 Finlayson Green, Level 2,
Singapore 049247

cali, Park Avenue Rochester

31 Rochester Dr, #01-01/02,
Singapore 138637

cali, Park Avenue Changi
2 Changi Business Park Ave 1,
Singapore 486015

NJ FOODS

Pen & Inc, NTU
76 Nanyang Drive,

Blk N21 NTU North Spine Plaza,
#01-01, Singapore 637331

My Cafe & Bar
207 Balestier road, 01-02/03,
Singapore 329683

@www.njgroup.sg | @we!come@njgroup.sg
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ADDING MAGIC
TO YOUR SPECIAL

Your moments of celebration deserve th best.
All our venues are versatile yet unique, and
perfect for events of any type. We cater to
both corporate and social occasions where
our warmth and personalised care will
elevate your celebrations to the next level.
We offer a wide range of food and beverage
options suitable for a variety of event types.
We're sure you'll find something to suit your
requirements. We welcome you to host your
next event with us and revel in the

‘NJ Experience’.

THE NJ

%WW

Our aim is to curate the minutiae of an event, including its feel and touch.
From the menu planning, preparation of food to how it is served and presented,
we are obsessed with quality and excellence. The ‘N) Experience’ aims to touch on
the emotional facet of our guests, by delivering a refreshingly different and
unforgettable event.

We cater to all types of occasions. Catering and event services are available for
private events at all of our venues.

@ 2 - 4 COURSE SET
FOOD CATERING 2/  LUNCH/DINNER
SERVICE

HIGH TEA MENU
A[ﬁnngth the event services AND REFRESHMENTS

we provide, NJ Foods also
offers affordable and

premium catering options CUSTOMIZED MENU(S) -
that span: SUBJECT TO AVAILABILITY
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Meal Selection:
Breakfast Menu | High Tea Menu | 2-4 Course Set Meal

SERVICE BACK AREA




N s
DESIGNOIBEES: o
P PARK AVENUE
' - LAYOUT AND ﬂﬁ% = HOTEL LOBBY
CAPACITY e 2| m
CALI, PARK AVENUE e = e
ROCHESTER Boardroom Shaped-U Theatre b e =
Min: 1 Min: 1 Min: 1 M2 s = 12 =
? = : =l o w T =] Ll
Bringing forth an environment of fine decor Max: 25 Max: 30 Max: 50 = m - S |3 —
with carefully curated elements, Cali at Park = IEL E s 2 #
Avenue Rochester indulges in our guests = = = = T
South-Western favorites and is perfect for O = = U
meetings, family gatherings, and intimate 4P I — @)
dinners. ) - 1 = = =
Standing Dining Cluster || p = ® L)
Min: 1 Min: 1 Min: 1 P = = o
D +65 6684 9897 Max: 120 Max: 80 Max: 60 :-j._ dp - P = 7
& * = >
&) rochester@cali.sg w» P | =2 <
> = g = V.
o = o >
P P e e & SECTION D >
Min: 1 — & il .
Max: 30 _..___ p—— R =
il e i) {
GO0z YEIY Y Y9V o
ALFRESCO AREA E SECTION C
FORSECTIONC&D ™ I‘:][:] [:][:]
'ex iy BARCOUNTER nurmt:uuurm-
Meal Selection: : '
Breakfast Menu | High Tea Menu | 2-4 Course Set Meal




R
:i]'

IGNOIBEES

CALI, PARK AVENUE
CHANGI

Indulge your palates with a delightful cuisine
made to perfection by talented chefs. The
perfect dining location for colleagues, clients,
or even your family!

Q +65 6444 0590

changi@cali.sg
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Standing Dining Cluster
Min: 1 Min: 1 Min: 1

Max: 110 Max: 80 Max: 80

Classroom
Min: 1
Max: 70

Meal Selection:

Breakfast Menu | High Tea Menu | 2-4 Course Set Meal
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PEN & INC,
NTU

For all the connoisseurs of fine and delicious
food, Pen & Inc is just the place for you to
indulge in bold and tastebud-tantalizing
flavors. Whether creating a fine dining
experience or catering to university
students, Pen & Inc offers refuge from the
hustle and bustle of life.

D +65 6513 5780

) ntu@penandinc.sg
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CAPACITY

Boardroom Shaped-U Theatre
Min: 1 Min: 1 Min: 1
Max: 25 Max: 30 Max: 60

Standing Dining Cluster
Min: 1 Min: 1 Min: 1
Max: 140 Max: 110 Max: 80

Classroom
Min: 1
Max: 50

Meal Selection:
Breakfast Menu | High Tea Menu | 2-4 Course Set Meal

PEN AND INC, NTU
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BEVERAGES: ?é

All beverages are based on consumption. We
have an extensive wine list and a full bar with
handcrafted cocktails, specially chosen to
pair with food.

A
ABOUT (A
NJ GROUP VENUES

For any private dining party of 10 or more
guests, we will work with you to create a
personalized set menu for your event. Just
let us know your preferred requirements
and we will do our best to accommodate
your special needs.
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AUDIO /
VISUAL NEEDS:

Arrangements for equipment can be
made in advance.
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Decor the venue to your own style and
event needs. You can bring your own

cake and dessert station if you so desire.

We look forward to working with you to
make your event a wonderful and
memorable day. If you are interested to
know more about our event services
such as our menus, event charges
and/or event venue facilities, please do
not hesitate to contact our events team
at: events@njgroup.sg. We would be
delighted to hear from you.
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DECORATIONS: (&

DOS AND
DON’TS

Please note that the rates provided are the same across all brands that
come under the N) Group.

All prices are subject to a 10% service charge and 7% prevailing
government taxes.

Special menus on specific request options are available at all our outlets.
Lunch Timing: 11:30 am to 2:30 pm

High Tea Timing: 3:00 pm to 5:30 pm

Dinner Timing: 6:30 pm to 9:30 pm

A deposit payment of 50% is required for a confirmed reservation.

The deposit made is non-refundable after one week of deposit receipt.

The lessee is responsible for any damage caused during the event and will
be charged for the damage.

If you bring your own liquor/ wine, please note that there is a corkage fee
of SGD30 per bottle (regardless of volume).
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