
HOST AN EVENT 

WITH US! 



introduction

HERE AT THE PROVIDORE, WE 
DON'T JUST LOVE FOOD, WE ADORE 
FOOD.

Let us bring our culinary expertise 
and warm service to your next event!
Be it a cocktail party, corporate 
reunion, networking event or birthday 
party, we will provide you with an 
enjoyable experience that will surely 
be memorable!



CATERING MENU  CATERING MENU  



CATERING MENU  CATERING MENU  
CANAPés

A SET OF 6 
minimum order of 12 sets

CANAPÉ OPTIONS (maximum of 6 flavours per order)

SAVOURY

- Smoked salmon on potato roesti with crème fraiche & watercress
- Mini lobster rolls with crunchy iceberg, fennel & celery mayo
- Salmon Ceviche
- Roasted beef & truffle pecorino crostini
- Braised veal ragout pies with traditional tomato sauce
- Chicken, lettuce, avocado finger sandwiches
- Goat cheese, spinach & mushroom tartlets (V)
- Buffalo mozzarella & tomato bruschetta (V)

SWEET

- Lemon meringue tart (add $0.50 for gluten-free option)
- Chocolate tart (add $0.50 for gluten-free option)
- Flourless chocolate cake (gluten-free)
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SINGLE-SERVING
good for 1-2 persons

SHARING
good for 4-6 persons

SALAD OPTIONS 

- Chicken, feta & organic quinoa
- Roasted pumpkin, walnut & spinach

SANDWICH PLATTERS (maximum of 3 flavours)
made with our in-house baked baguette or ciabatta

LUNCH-SIZE (12CM)
12pcs  66  18pcs  95  24pcs  120

COCKTAIL (6CM)
24pcs  66  36pcs  95  48pcs  120

SANDWICH OPTIONS

- Parma Ham (with tomato, mozzarella & fresh pesto)
- Chicken and Avocado (grilled chicken breast, sliced avocado & chipotle mayo)
- Smoked Ham (served with sliced brie cheese)
- Roast Beef (with mustard, balsamic onion & mafra cheddar cheese)
- Smoked salmon (served with Cream cheese and Dill)
- Grilled vegetable (grilled eggplant, zucchini, bellpeppers & Provolone Cheese)



salads & SANDWICHES

SINGLE-SERVING
good for 1-2 persons

SHARING
good for 4-6 persons

SALAD OPTIONS 

- Chicken, feta & organic quinoa
- Roasted pumpkin, walnut & spinach

SANDWICH PLATTERS (maximum of 3 flavours)
made with our in-house baked baguette or ciabatta

LUNCH-SIZE (12CM)
12pcs  66  18pcs  95  24pcs  120

COCKTAIL (6CM)
24pcs  66  36pcs  95  48pcs  120

SANDWICH OPTIONS

- Parma Ham (with tomato, mozzarella & fresh pesto)
- Chicken and Avocado (grilled chicken breast, sliced avocado & chipotle mayo)
- Smoked Ham (served with sliced brie cheese)
- Roast Beef (with mustard, balsamic onion & mafra cheddar cheese)
- Smoked salmon (served with Cream cheese and Dill)
- Grilled vegetable (grilled eggplant, zucchini, bellpeppers & Provolone Cheese)
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DELI PLATTERS (good for 2-3 people)

DUCK RILETTE 
served with cornichons & sourdough bread

ITALIAN PLATTER
buffalo mozzarella, prosciutto di Parma, cherry tomatoes, extra virgin oil & 
Giovanni’s wood fired focaccia bread

CHEESE PLATTER
selection of 3 artisanal cheeses, served with assorted condiments, crackers 
& freshly baked breads

CHARCUTERIE PLATTER
selection of 4 artisanal meats, served with assorted condiments, crackers & 
freshly baked breads

GRAZING PLATTERS (good for 15-20 people)

FESTIVE TRUFFLE PLATTER
our signature board of luscious truffle, hard & soft cheeses, perfect for 
getting into the luxurious mood.
Petite Delice cremier truffle, Tete de Moine, Gutshofer Rosso Pikant, Xavier David Fourme 
D’Ambert  

THE BUTCHER’S PLATTER
our best selection of cured meats, pâté and salami served with 
accompaniments.
Hot Sopressata, Mortadella with Pistachio, Country Pork Pate, Saucisson

         

THE ROYAL PLATTER     
indulge in an alluring mix of cheeses and charcuterie fit for royalty. 
Mini Mont D, Duo Brie Cranberries, Country Pork Pâté, Mortadella with Pistachio, Rosette 
Salami



platters

DELI PLATTERS (good for 2-3 people)

DUCK RILETTE 
served with cornichons & sourdough bread

ITALIAN PLATTER
buffalo mozzarella, prosciutto di Parma, cherry tomatoes, extra virgin oil & 
Giovanni’s wood fired focaccia bread

CHEESE PLATTER
selection of 3 artisanal cheeses, served with assorted condiments, crackers 
& freshly baked breads

CHARCUTERIE PLATTER
selection of 4 artisanal meats, served with assorted condiments, crackers & 
freshly baked breads

19

28

28.5

27.5



pastries
BREAKFAST PASTRIES SET
set of 10 pieces

PICK YOUR FLAVOUR (UP TO 5 PER SET)

SWEET

- Butter Croissant
- Pain au chocolat
- Raisin Danish
- Seasonal Fruit Danish 
- Chai Bun

SAVOURY

- Cheese bread
- Sausage bread

MINI - PASTIRES
set of 10 pieces per flavour
(minimum 20 pieces)

- Croissant 
- Apricot Danish
- Raisin Danish 
- Pain Au Chocolat 
- Muffins 
- Scones 
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alcoholic beverages

SEASONAL CRAFT BEER
330ml 

 

7 - 9

WINES
by bottle

Sparkling

Adami – Bosco di Gica Prosecco, Italy     49
Adami – Vigneto Giardino Prosecco, Italy     55
Virgnie T – Brut Champagne NV, France    89
Virginie T – Extra Brut Champagne NV, France     96
Virginie T – Rose Champagne, France      98
Virginie T – Cuvee 6 years Champagne NV, France    139

White

Pazo de San Mauro – Albarino, Spain      49
Cantina Lavis Pinot Grigio, Italy       53
Zephyr – Sauvignon Blanc, New Zealand      58
Maurice Tremblay – Chablis, France      65

Red

Cantina Lavis – Pinot Nero, Italy       48
Ricasoli – Brolio Chianti Classico, Italy      59
Marques de Vargas – Rioja Reserva, Spain      59
Chateau Corbin – St Emilion Bordeaux, France     62
Mr Glover- Pinot noir, New Zealand       65

*subject to availIability



non-alcoholic beverages
HOT BEVERAGES
served in a disposable 3L brew box
(good for 10 servings)
 
- The Providore Main Blend black coffee
- English Breakfast Tea
- Chamomile Tea
- Peppermint Tea
- Classic Earl Grey Tea

THE PROVIDORE ICED TEA
served in a disposable 3L brew box
Choice of 1 tea flavour 
(good for 10 servings)

- Earl Grey Cucumber Tea
- Lychee Green Tea
- Forest Berry Tea

ORGANIC SPARKLING JUICES
300ml 

- Blackcurrant
- Grapefruit
- Blood Orange

THE PROVIDORE MINERAL WATER 
500 ml
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45

5.5

REMEDY KOMBUCHA (4 pack)
250 ml x 4

- Cherry Plum
- Apple Crisp 
- Raspberry Lemonade 
- Peach 
- Ginger Lemon
- Lemon, Lime & Mint 
 

 

12.95

2.5

50 | per pax

Available from 2 pm onwards exclusively at our Downtown Gallery 
Outlet

Minimum of 20 pax

SOUP OF THE DAY

ENTRÉE (choose 1) 
- Organic Salad 
- Grilled Halloumi Salad 
- Roasted Pumpkin Salad

MAIN (choose 1)
- Roasted Chicken Leg  
- Pan Seared Barramundi 
- Duck Risotto

BEVERAGE
- Home Made Iced Tea
(Lychee Green Tea/Earl Grey Cucumber/Forest Berry)

Add-ons
A glass of red wine/white wine/sparkling wine/beer | 15
A slice of cake | 10



light refreshment SETS 

SET A

 

8 per pax

- 1 black coffee 
- 1 choice of 

The Providore tea*

(minimum of 10 sets)

SET B

8 per pax

- 1 choice of 
breakfast pastry

- 1 choice of hot beverage 
(coffee/tea) 

(minimum of 10 sets)

SET C

15 per pax

- 1 choice of hot beverage 
(coffee/tea) 

- 4 cocktail sandwiches
 (6cm)

maximum of 2 sandwich 
flavours per order*

(minimum of 20 sets)

*refer to tea flavours
*refer to the sandwich menu for options



EVENT Spaces EVENT Spaces 



Plq AL-FRESCO

WHOLE AREA 
seated: 90
standing: 120

Minimum Spending 
Monday/Tuesday/Wednesday | 3000
Weekends/PH | 4000

HIGH SEATING AREA (A+B) 
seated: 50
standing: 70

Minimum Spending 
Monday/Tuesday/Wednesday | 1800
Weekends/PH | 2500

HIGH SEATING AREA A
seated: 20
standing: 25

Minimum Spending 
Monday/Tuesday/Wednesday | 800
Thursday/Friday/Weekends/PH | 1000

LOW SEATING AREA
seated: 40
standing: 60

Minimum Spending 
Monday/Tuesday/Wednesday | 1800
Weekends/PH | 2500



Plq Al-fresco

WHOLE AREA 
seated: 90
standing: 120

Minimum Spending 
Monday/Tuesday/Wednesday | 3000
Weekends/PH | 4000

HIGH SEATING AREA (A+B) 
seated: 50
standing: 70

Minimum Spending 
Monday/Tuesday/Wednesday | 1800
Weekends/PH | 2500

*All rental prices are for 4 hours, inclusive of set-up and teardown.          
Any extension will be charged at a pro-rated hourly price. 

HIGH SEATING AREA A
seated: 20
standing: 25

Minimum Spending 
Monday/Tuesday/Wednesday | 800
Thursday/Friday/Weekends/PH | 1000

LOW SEATING AREA
seated: 40
standing: 60

Minimum Spending 
Monday/Tuesday/Wednesday | 1800
Weekends/PH | 2500

ROOM
WINE

Project Title :

PROVIDORE EXTENSION AT #L2 MANDARIN GALLERY ART OF I.D.(s) PTE LTD
Date : Issued Date : Revision :

REV AMENDMENT DATE DRAWN CHECKED REV NOTE : 
ALL DESIGNS, PRINTS & SPECIFICATIONS ARE THE PROPERTY OF ART OF ID & CANNOT BE USED WITHOUT
PRIOR WRITTEN PERMISSION.
DO NOT SCALE DRAWING. ALL MEASUREMENTS MUST BE CHECKED ON SITE BY THE CONTRACTOR.



ROOM
WINE

Project Title :

PROVIDORE EXTENSION AT #L2 MANDARIN GALLERY ART OF I.D.(s) PTE LTD
Date : Issued Date : Revision :

REV AMENDMENT DATE DRAWN CHECKED REV NOTE : 
ALL DESIGNS, PRINTS & SPECIFICATIONS ARE THE PROPERTY OF ART OF ID & CANNOT BE USED WITHOUT
PRIOR WRITTEN PERMISSION.
DO NOT SCALE DRAWING. ALL MEASUREMENTS MUST BE CHECKED ON SITE BY THE CONTRACTOR.

mandarin gallery WINE room

Available Booking Timing:  
WEEKDAYS | 5pm to 10pm.

WINE ROOM
seated: 20

Minimum Spending 
Monday to Thursday | 2000
Friday & PH | 3000

*Our event fees vary depending on the day of the week, capacity and 
set-up requirements.   



Available Booking Timing:  
WEEKDAYS | 5pm to 10pm.

WINE ROOM
seated: 20

Minimum Spending 
Monday to Thursday | 2000
Friday & PH | 3000

*Our event fees vary depending on the day of the week, capacity and 
set-up requirements.   

*All rental prices are for 4 hours, inclusive of set-up 
and teardown. Any extension will be charged at a 
pro-rated hourly price. 

mandarin gallery WINE room



Raffles place

Available Booking Timing:  
DAILY (except Sunday) | 6pm to 10.30pm.

FULL OUTLET
seated: 90
standing: 150 

Minimum Spending 
Monday/Tuesday/Saturday/PH |  4000
Wednesday/Thursday/Friday | 6000
   

SHELTERED AL-FRESCO
seated: 30
standing: 40

Minimum Spending 
Monday/Tuesday/Saturday/PH | 1000
Wednesday/Thursday/Friday |1500



Raffles place

Available Booking Timing:  
DAILY (except Sunday) | 6pm to 10.30pm.

FULL OUTLET
seated: 90
standing: 150 

Minimum Spending 
Monday/Tuesday/Saturday/PH |  4000
Wednesday/Thursday/Friday | 6000
   

SHELTERED AL-FRESCO
seated: 30
standing: 40

Minimum Spending 
Monday/Tuesday/Saturday/PH | 1000
Wednesday/Thursday/Friday |1500

*All rental prices are for 4 hours, inclusive of set-up and teardown. 
Any extension will be charged at a pro-rated hourly price. 



Scale : Drawing No :

Downtown gallery

WHOLE CAFÉ
seated: 120
stading: 150

Minimum Spending 
Monday/Tuesday/Wednesday | 3000
Thursday/Friday/Weekends/PH | 5000

SINGLE CAFÉ SECTION (refer to layout)
seated: 30 
stading: 50

Minimum Spending 
Monday/Tuesday/Wednesday | 1000
Thursday/Friday/Weekends/PH | 1500



Scale : Drawing No :

Downtown gallery

Available Booking Timing:  
DAILY | except from 12pm to 2pm on weekdays

FULL OUTLET
seated & standing: 250

Minimum Spending  |  12 000

WINE ROOM
seated: 30
standing: 40

Minimum Spending 
Monday/Tuesday/Wednesday | 1500
Thursday/Friday/Weekends/PH | 2000

WHOLE CAFÉ
seated: 120
stading: 150

Minimum Spending 
Monday/Tuesday/Wednesday | 3000
Thursday/Friday/Weekends/PH | 5000

SINGLE CAFÉ SECTION (refer to layout)
seated: 30 
stading: 50

Minimum Spending 
Monday/Tuesday/Wednesday | 1000
Thursday/Friday/Weekends/PH | 1500

*All rental prices are for 4 hours, inclusive of set-up 
and teardown. Any extension will be charged at a 
pro-rated hourly price. 

TAKE-AWAY KIOSK AREA
seated: 25
standing: 35

Minimum Spending 
Monday/Tuesday/Wednesday | 800
Thursday/Friday | 1000

COOKING STUDIO DINING AREA
seated: 20
standing: 35

Minimum Spending 
Monday/Tuesday/Wednesday | 800
Thursday/Friday/Weekends/PH | 1000



TAKE-AWAY KIOSK AREA
seated: 25
standing: 35

Minimum Spending 
Monday/Tuesday/Wednesday | 800
Thursday/Friday | 1000

COOKING STUDIO DINING AREA
seated: 20
standing: 35

Minimum Spending 
Monday/Tuesday/Wednesday | 800
Thursday/Friday/Weekends/PH | 1000

DOwntown gallery

*Our event fees vary depending on the day of the week, capacity and set-up requirements.   

*All rental prices are for 4 hours, inclusive of set-up 
and teardown. Any extension will be charged at a 
pro-rated hourly price. 



mobile coffee service

1500 | 4 HOUR RENTAL
inclusive of  GST, manpower and logistics

SERVES 250 CUPS, 8 OZ (236ml)
- Latte
- Cappucino
- Hot Chocolate
- Hot Mocha
- Long Black

MANPOWER
2 x staff for 4 hours
3 hours of operation, 1 hour set -up/teardown

EQUIPMENT
1 x 15amp coffee espresso machine 
1 x 13amp grinder
1 x hot water dispenser
1 x table cart
Coffee Equipment 

VENUE REQUIREMENTS
1 x 15 amp socket
1 x 13 amp socket
At least 3m by 2m workspace



ADD-ON SERVICES

CATERING SERVICES

MANPOWER | 25 per hour/person
minimum of 4 hours

GLASS RENTAL | 2 per glass

GLASS BREAKAGE | 8 per glass

SELF-COLLECTION

Self-collection can be arranged at our Downtown, 
Mandarin Gallery & Raffles outlets during thier 
operational hours (excl. lunch hours 12pm to 2pm)



miscellaneous  miscellaneous  



miscellaneous  miscellaneous  
Terms & conditions
The Providore Singapore Pte Ltd. reserves the right to change the terms and conditions without prior notice.
By confirming your catering order/event you agree to abide by the terms and conditions set below;

Confirmation & Payment:
- 30% deposit is required upon order confirmation and balance is due upon completion of order/event unless credit terms
are given.
- Credit terms are given subject to a case by case basis for a maximum of 14 days.
- 7% GST is applicable to all prices stated within this document.
- Additional 10% service charge will be incurred if the event is hosted within any of The Providore outlets.
- Payment can be made by cheque or bank transfer; payment specific details will be provided in your invoice.
- Should you wish to pay via Credit Card, please inform us and we will advise accordingly. 

Ordering:
- All orders are to be placed in advance:
- For small orders (below $400) – 5 working days.
- For large orders (above $400) – 10 working days.
- All orders are subject to operational availability.

Delivery:
- Free delivery of orders above $400; subject to operational availability.
- No delivery of orders below $400. ($50 surcharge per delivery within the central area of Singapore)
- Delivery is only available from 10am to 6pm on Weekdays (Mon-Fri), subject to operational availability.

Cancellations:
- Cancellations of any order must be done 5 working days before delivery/event. If order/event is cancelled less than 5
working days; the deposit will be forfeited in full.



FAQ
What contributes to the minimum spending? 

Anything from the catering and Café’s ala carté menu, in-store retail range
 and additional services (as mentioned earlier in this document)

Can I bring my own cake, alcohol or ingredients?

We have a strict policy against outside food & beverage as we already have our own 
range of cakes and alcholic/non-alcoholic beverages available in-store.

Are logistics (delivery, set up, tear down) included in  the minimum spending?

A one-time delivery/set-up/tear-down fee of $50 is applicable for
event/catering orders below $400.  

For in-house events, am I entitled to free parking?

For any parking-related enquiries please seek assistance from 
the mall management/concierge.

Can I engage external vendors to participate in-house events hosted by The Providore?

Yes, you may, as long as the services they provide are not food/beverage related or conflicting with the stated 
terms & conditions.

For any further enquiries, do drop us an email at hello@theprovidore.com!




