ZILVER

CATERING AND EVENTS




Zilver Catering

Zilver Catering has been serving delicious food and excellent service in Sydney since 2005.

With our multi award winning culinary team and talented team of service professionals,
Zilver Catering has expanded and secured an envied reputation as one of the top
Chinese style caterers in Sydney and is the chosen caterer for many venues on their
catering panels.

We firmly believe that every event is unique and the catering experience should be
adaptable to match. No matter how formal or casual the occasion is, Zilver Catering has
the perfect dining solution.

Zilver Catering brings a taste of Zilver into the home, office or any destination,
including Zilver Groups designated events spaces. Located in the heart of Sydney,
Zilver or The Eight is equipped with facilities to cater for any occasion and group size,
for an added element of comfort and surprise.

Feast on our selection of sumptuous menus or tailer-made a function package to suit
your needs, preferences and budget.

For more information on our function and catering package,
please see our catering website: www.zilvercatering.com.au
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Services

Zilver Catering’s professional team works effortlessly for Food Serving in
many aspects. All Dinner Courses are prepared and plated in the venue’s
kitchen and delivered to each guest at the table by highly trained staffs.
Alternatively, a less-formal style of service to place platters of food on the

table for guests who prefer to help themselves.

SEATED

Considered to be the most extravagant serving style,
seating is ideal for any formal event from gala to soiree.
Courses are prepared and plated in our kitchen,

then delivered to each of your guests by our highly

trained team.

BUFFET
Buffet items will be presented in defined stations and areas for

Self-Service or Served by our professional staffs

STATION
Managers and Service Staffs will manage and work at the food stations

to provide personalised service to the guests

FAMILY

A less-formal style of service that is great for fostering interaction

among your guests. Instead of individual plates, platters of food are
brought to the table for everyone to share. Guests help themselves
and decide which items delight them. The passing of platters back

and forth creates a truly festive and convivial focal point.

TRAY-PASSED
Our experienced staffs serve trays of food items and/or beverages to the
guests. This is a popular service style to add a touch of elegance to

your pre-function reception.




Private Functions

Wedding

Event catering
Birthday
Engagement
Baby Shower

Cmyomte Functions

Christmas Party
Corporate Catering
Office Catering
Conference/ Seminar
Product Launch
Special Event

Gala Dinner

SR e e
L

N s A B

) v o e S8 £ 15

T
i




* RMFLF TR

Barbecued SucE(ing Pig Mixed Platter

* GEAR H E—FK Choose one :
o) R EIREE

Deep Fried Seafood Roll
b) D@(‘f‘ﬁfﬁ

Deep Fried Prawn Ball wih Mayo

) ﬁ%ﬁﬁ%’ﬁ&)—#

Stir Fried Squid with Asian Greens in Dried Scallop Sauce

* BRI S SEE € —FK Choose one:
a) BEEMHD

Chicken and Snow Fungus Soup

b) YO EF I PR 5
Hot and Sour Seafooc( & Pork Soup

o) RAKWREEZ R

Seafooc{ Sweetcorn Soup

*SoREEE N EMNERE (78)
a) Braised Lobster Tail with Pumpkin Sauce( E-Fu Noodle) or
b) Singapore Style Lobster Tail

-(EEFHR  WKEEE  hn S10 /A1)
-(Upgrade to Live Lobster Add $10 pp)

* EEME R KRBT
Steamed Live Coral Trout with Aged Soy Sauce and Shallots

* B FLIRRE
Crisyy Skin Chicken Marinated in Red Bean Curd

* BIERDER

Zilver's Fried Rice

*BEFE

Sweetened red bean soup with lotus seeds

* FKAEE R D

Fresh Fruit Platter




* MEEEILEIE

Barbecued SucEﬁng Pig Mixed Platter

* DmMRRICB R
Braised Fish Maw, Shredded Chicken, Pumpkin Soup

* 15 2 R i

Braised Whole Abalone with Supreme Oyster Sauce

* §5 T AF T KRB A3 )

Braised Live Lobster with Garlic Butter Sauce

*BH R K R E B
Steamed Live Coral Trout with ﬂgecf Soy Sauce and Shallots

* FERUAE I VE AS MR B R
Deep Fried Crispy Chicken in Pu Erh Tea Leaf

* SRR FEER

Fried Glutinous Rice Steamed in Lotus Leaves

*BEFE

Sweetened Red Bean Soup with Lotus Seeds

* KA B R

Fresh Fruit Platter

- BANQUET PRICE VALID 1ST JUNE 2021 - 31ST DECEMBER 2022
- CATERING MINIMUM IS 120 GUESTS OR ADDITIONAL CHARGES MAY APPLY
- ALL BANQUET PRICE INCLUDES FOOD, STAFFS AND CHEFS
- ADDITIONAL COST MAY APPLIED FOR:
EXTRA STAFF & EQUIPMENTS NEEDED
PUBLIC HOLIDAY & CHINESE NEW YEAR
- PLEASE NOTE THAT THE ABOVE INFO IS SAMPLE AND USE AS REFERENCE ONLY. .
- NOTE: SEAF00D PRICE MAY VARY DUE TO THE SEASONAL AVAILABILITY




* Ve HG
Fried Spring Roll

* KRR

Sweet Corn Sou}a

* I T A

Sweet and Sour Pork

*H iR
Fried Rice

* KFEER D

Fresh Fruit Platter
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W dE-Zc
Fried Spring Roll

* KR

Sweet Corn Sou}a

*BRERE
Kung Po ’I"cfu

* H DR R

Stir Fried Seasonal Greens

*F IR
Fried Rice

*BEFE

Sweetened red bean soup with lotus seeds

* FKFEER D

Fresh Fruit Platter




Le Montage Oasis Curzon Hall
Oatlands House Conca D’'oro

Gold Licence Caterer
since 2015

info@zilvergroup.com.au
www.zilvercatering.com.au

Level G, 191 Hay Street, Haymarket NSW 2000 Level 3, 9-13 Hay Street, Haymarket NSW 2000
T:02 9211 2232 E: info@zilver.com.au T: 02 9282 9988 E: info@theeightrestaurnt.com.au
www.zilver.com.au www.theeightrestaurant.com.au



