
If you’re someone who loves to throw impressive dinner parties, Dining @ Palate is exactly what 
you need. Our team of professional chefs are fully trained and highly experienced in their fields. 
Leave it to them as you entertain your valued guests, knowing that only the most delectable 
dishes will be served at your parties. At the end of the function, your guests will be asking for 
you to share the recipes! Simply provide us with an idea of what you’re looking at, and we’ll 
walk you through the entire planning process. This includes the menu planning, dining setup, 
seating arrangements, games and activities (if applicable) and more. Our clients are wowed by 
our professionalism, our attention to detail and our dedication to ensure that your event is a 
memorable and resounding success. Parties can be held at our kitchen or at your own premises.

Palate Sensations Pte Ltd
Chrome #01-03, 10 Biopolis Road, Singapore 138670 Tel: +65 6478 9746 BRN No: 200408202N

www.palatesensations.com

Dining @ Palate

P A L AT E  S E N S AT I O N S  C U L I N A R Y  S C H O O L
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Our Chefs  and Cuis ines

How does  i t  work?

D I N I N G  @  P A L A T E

Alfie Mossadeg
Asian Cuisine

Low Shih Erh
Asian Cuisine

Kingsley Tan
Singaporean Cuisine

Amelia Seko
Japanese Cuisine

Kamal Channa
North Indian Cuisine

Priya Joseph
South Coast Indian Cuisine

Hayedeh Sedghi
Persian Cuisine

Hana Madanat
Jordanian Cuisine

Randall Tailford
Western Cuisine

Some menus are available for studio dine in and/or at your premises.

All menus require a minimum of  6 persons.

A bottle of  house red or white wine is included for every party of  6.
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Alf ie  Mossadeg

A S I A N  C U I S I N E

Traditional Malay Kampong 
Experience

Family Style Sharing Dishes
$ 68 nett/person

Malaccan Assam Pedas Fish Head in 
Claypot

Ulam, Telur Asin & Sambal Belachan
Salted Egg & Blanched Vegetables with Sambal 

Dip

 Sotong Masak Hitam
Squid cooked in black ink, served with Jasmine Rice

Pulut Hitam
Black Glutinous Rice with Coconut Ice Cream

My Little Nyonya
$ 68 nett/person

Otak Otak 
Fish Parcels wrapped in Banana Leaf

Penang Assam Laksa
Tamarind Soup Noodles

Kueh Dadar
Pandan Crepes with Coconut and Palm Sugar 

filling topped with Coconut Ice Cream

Balinese Jimbaran BBQ Seafood 
Sharing Platter
$ 128 nett/person

Grilled Red Snapper

Grilled Calamari

Grilled Tiger Prawns

Grilled Clams

Sambal Kangkong

Sambal Kicap

Sambal Matah
served with Jasmine Rice

Fresh Young Coconut

Assorted Crackers

A Sri Lankan Feast
Family Style Sharing Dishes on 

Banana Leaf
$ 98 nett/person

Sri Lankan Curry with Blue Swimmer 
Crabs & Moringa Leaves in Claypot

Stir-Fried Turmeric Cabbage with Ancho-
vies

Raita Cucumber with Yoghurt & Mint

Mango Pickle & Chutney

Pappadom

Egg Hopper

Fruit Platter

Masala Teh Tarik

Available for studio dine in and/or at your premises
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Chinese Homecooked Meal
$ 98 nett/person

Minimum 6 Person

Chinese Spinach with Superior Soup
or 

Asparagus with XO Sauce

Chinese Wax Meat Claypot Rice
or 

Seafood Yee Fu Noodle

White Fungus Gingko Nut Soup
or 

Tang Yuan in Chinese Glutinous Rice 
Wine

Grilled Pork Neck with Green Mango 
Salad

or
Sliced Poach Pork Belly with Cold Cucum-

ber Chili Oil

Hot and Sour Soup
or 

Pork Rib Chinese Almond Watercress 
Soup

Salted Egg Yolk Prawns
or 

Steamed Frog with Chicken Essence

Low Shih  Erh

A S I A N  C U I S I N E

Thai Cuisine
$98 nett/person

Minimum 6 Person

Prawn Cake with Spicy Mango Salad
or 

Grilled Pork Collar with Lemongrass 
Salad

Clear Tom Yum Prawn Soup in Young 
Coconut

or 
Tom Kha Chicken Soup with Fresh 

Straw Mushrooms

Pad Thai side with Green Peppercorn 
Prawn and Steamed Lime Fish

or 
Black Olive Fried Rice with Green Curry 

Chicken and Deep Fried Kang Kong

Young Coconut Bowl with Red Ruby and 
Jackfruit served with Coconut Ice Cream

or 
Thai Dessert Platter (3 types)

Available for studio dine in and/or at your premises
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Vietnamese Cuisine
$98 nett/person

Beef  in Wild Betel Leaf  Wrap
or 

Summer Rolls and Spring Rolls

Pomelo Salad with Shrimp and Squid
or 

Banana Flower Salad with Chicken and 
Shrimp

Grilled Pork Noodle (Bun Cha)
or

Pho Beef  / Chicken

Turmeric Crepe with Meat and Vegeta-
bles (Banh Xeo)

or
Grilled Fish with Turmeric and Dill (Cha 

Ca La Vong)

Low Shih  Erh

A S I A N  C U I S I N E

Chinese Seafood Cuisine
$128 nett/person

Superior Fish Maw Soup with Dried Scal-
lops
or

Chinese “Jing Hua” ham with Winter Mel-
on and Dried Clam Soup 

Zheng Jiang Pork with Shanghai Green
or 

Crispy Fermented Beancurd Pork Belly 
with Fresh Watercress

Steamed Red Grouper Fillet with Pickled 
Olive

or 
Deep Fried Snapper Fillet with Garlic and 

Ginger

Chinese Herbal Drunken Prawns
or 

Deep Fried Prawns with Salt and Pepper

Glutinous Rice Steamed Crab
or 

Lobster Bee Hoon

Fresh Mango Puree with Pomelo and Sago
or 

Sweet Corn Kernel with Lily Bulb, Water 
Chestnut in Black and White Fungus Soup

Available for studio dine in and/or at your premises
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Singapore Flavours
$98 nett/person

Home-made Ngoh Hiang
Oriental Garden Salad, Homemade Five 

Spice Roll, Sweet Soy

Fried Ee Fu Noodles
Ee Fu Noodles, Chinese Chives, Shimeji, 

Truffle Oil

Signature Chilli Crab (sharing)
Crab Meat, Fried Mantou, Chinese Parsley 

served with Mantou Buns

Cheng Tng Sundae
Barley, Dried Longan, Wintermelon Strips, 

Coconut Ice Cream

Singapore Signatures
$98 nett/person

Braised Tea Mushroom with Spinach
Tea Mushrooms, Dried Black Fungus, 

Chinese Spinach

Wasabi Mayo Prawns
Tiger Prawns, Wasbi Paste, Mayonnaise

Signature Salted Egg Yolk Crab 
(sharing)

Crab Meat, Salted Egg Yolk, Evaporated 
Milk, Curry Leaves served with Mantou 

Buns

Taro Puree with Gingko Nuts
Thai Taro, Boiled Gingko Nuts, Crème

Kingsley  Tan

S I N G A P O R E A N  C U I S I N E

Available for studio dine in and/or at your premises
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Japanese Omakase
$128 nett/person

Assorted Sashimi 3-Ways

Japanese Garden Salad
Topped with Shredded Potato Chips and Fried Silver Fish

Chawanmushi topped with Ebiko

Japanese Braised Pork (Ramen Char Shiu)
Served with Daikon Pickles Or Tataki Beef  Slices served with Lemon Soy Dipping Sauce

Tasty Mixed Sushi Rice
Served with Ikura

Tonjiru Soup 
Hearty Soup Served with Assorted Root Vegetables and Sliced Pork Miso Base

Konnyaku Jelly with Yuzu Ice Cream And Fresh Fruits

Amelia  Seko

J A P A N E S E  C U I S I N E

Available for studio dine in and/or at your premises
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Menu 1
$98 nett/person

Chicken Tikka
Boneless Chicken Pieces

Vegetable Pakora
Vegetable dipped in Chickpea Flour, Deep Fried

Fish Masala
Fish Cubes cooked in Thick, Spicy Gravy

Aloo Mattar
Potato and Green Peas in Light Coriander Curry

Assorted Naan
Freshly-made Indian Flat Bread

Gajjar Halwa (Carrot Pudding)
Julienne Carrots cooked in Sweet Milk and Dried 

Fruits

Kamal  Channa

N O R T H  I N D I A N  C U I S I N E

Menu 2
$98 nett/person 

Tomato Shorba
Tomato Soup finished with Roasted Cumin 

Powder

Murgh Malai Kebab
Grilled Boneless Chicken marinated in Cheese, 

Cream and Yoghurt

Jheenga Masala
Fresh Prawns cooked in thick Tomato Gravy

Kadhai Paneer
Cottage Cheese Cubes with Capsicum, Tomato, 

Onion, nicely tossed in a wok with freshly ground 
spices

Assorted Naan
Freshly-made Indian Flat Bread

Gulab Jamun
A North Indian Sweet of  Condensed Whole Milk 

served in Cardamom-flavoured Syrup

Available for studio dine in and/or at your premises
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Kamal  Channa

N O R T H  I N D I A N  C U I S I N E

Menu 3
$98 nett/person

Tandoori Prawn
Fresh Prawns marinated in freshly ground spices

Tandoori Chicken
Chicken marinated in traditional Tandoori Masa-

la overnight and cooked to perfection

Mutton Curry
Lamb Cubes cooked with Fresh Herbs and freshly 

ground spices in a light Tomato Gravy

Saag Paneer
Cottage Cheese prepared in Curried Spinach

Raita
Whipped Yoghurt with Tomato, Onion and 

Cucumber

Assorted Naan
Freshly-made Indian Flat Bread

Rasmalai
Cream Cheese shaped into flat round cakes. 
poached in Sweetened Milk, garnished with 

Pistachio Nuts

Menu 4
$98 nett/person

Seekh Kebab
Minced Lamb flavoured with Fresh Herbs 

Vegetable Samosa
Home-made Indian Puff Pastry filled with Spicy 

Potato, Deep-fried Butter Chicken

Chicken Tikka
Boneless Chicken in Tomato Butter Gravy

Prawn Curry
Fresh Prawns cooked in light Tomato, Coriander 

gravy

Paneer Masala
Cottage Cheese Cubes cooked in thick Tomato 

gravy with freshly ground spices

Dal Tarka
Yellow Lentil tempered with Cumin, Asafotida, 
Onion, Tomato and Freshly Chopped Coriander

Raita
Whipped Yoghurt with Onion, Tomato, 

Cucumber and Coriander

Assorted Naan
 Freshly-made Indian Flat Bread

Rasmalai
Cream Cheese shaped into flat round cake, 
poached in Sweetened Milk garnished with 

Pistachio Nuts

Available for studio dine in and/or at your premises
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Menu 1
$98 nett/person

Chicken 65
Tender Chicken Cubes marinated in Yoghurt, 

Curry Leaves, Ginger, Garlic Paste and special 
spices of  Malabar, fried to perfection

Erachi Olarthu
Tender Beef  or Lamb cooked with special spices 
and slices of  Fresh Coconut served with Buns

Idiyappam served with the choice of  Egg 
Curry or Chicken Roast

Locally called Puttumayam (Steamed Rice 
Noodle) OR Malabar Paratta with choice of  

Egg or Chicken Curry

Malabar Mutton Dum Biriyani
Fragrant Basmati Rice cooked with Marinated 
Lamb in Yoghurt, Onion, Ginger, Garlic and 

Spices

Raita
Whipped Yoghurt with Cucumber, Onion, 

Tomato and Green Chili

Tender Coconut Pudding
A delicacy of  Kerala served with a drizzle of  

Palm Sugar and Crispy Coconut Flakes

Priya  Joseph

S O U T H  C O A S T  I N D I A N  C U I S I N E

Menu 2
$128 nett/person

Prawn Pepper Fry
Stir-fried Grey Prawns with tender Coconut, Curry 

Leaves, Pepper and aromatic Malabar spices

Fish or Beef  Cutlet
Fish or Beef  Cakes cooked with mild spices, 

crumbed and deep fried served with Onion Salad 
a specialty of  Kerala using Vinaigrette made with 

Coconut Oil

Erachi Puttu
Specialty of  Northern Malabar, Steamed Rice 
Flour with the choice of  Beef  or Lamb cooked 

with aromatic spices

Appam & Mutton Stew
Specialty of  Kerala made with Ground Rice 

and Fermented Yeast served with Mutton Stew, 
a delicate Stewed Lamb in Coconut Milk Or 
Malabar Paratta with Egg or Chicken Curry

Choice of  Prawn or Mutton Biriyani

Raita
Whipped Yoghurt with Cucumber, Onion, Tomato 

and Green Chili

Payasam
Dried Semolina cooked with Milk, scented with 
Cardamom and topped with Cashew Nuts and 

Raisins Or Tender Coconut Pudding
A delicacy of  Kerala served with drizzle of  Palm 

Sugar and Crispy Coconut Flakes

Available for studio dine in and/or at your premises
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Persian Menu
$98 nett/person 

Kebab Tabeh with Polo Zafarani
Pan Kebab with Saffron Rice

 Mahi Shekam Por with Baghali Polo
Stuffed Fried Fish with Green Herbed Rice 

Mirza Ghasemi
Smoked Eggplant Dip

 Masto Khiar
Yoghurt Dip 

Naan
Persian Bread 

Hayedeh Sedghi

P E R S I A N  C U I S I N E

Available for studio dine in and/or at your premises
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Menu 1
$98 nett/person

Labneh
لبنه

Mahamara
محمره

Grilled Red Bell Pepper with Roasted Walnut
فلفل احمر مشوي مع الجوز

Pita Bread
خبز

Roasted Sumac Chicken 
 مسخن : دجاج مشوي بنكهه السماق

Eggplant Upside-Down
مقلوبه باذنجان مع لحمرالضان والارز

Fatoush Salad
 سلطه فتوش

Baklava
بقلاوه

Hana Madanat

J O R D A N I A N  C U I S I N E

Menu 2
$98 nett / person

Mutabel 
متبل باذنجان

Smoked Eggplant Dip

Humus
حمص

Flat Bread
خبز

Mixed Grill
Shesh Taouwk (Chicken), Kebab (Lamb), 

Shawrmah (Beef)
 مشاوي مشكله شيش طاووق وكباب مشوي

شاورما لحمه خروف او عجل

Flat Bread
خبز عربي

Tzatziki
سلطه لبن وخيار

Tahini Sauce
صلصه الطحينيه

Warbat
 وربات بالجبنه

Pastry filled with Ricotta Cheese and Pistachio
عجينه رقيقه محشيه بحبنه الوكيتا والفستق الحلبي

Available for studio dine in and/or at your premises
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Hana Madanat

J O R D A N I A N  C U I S I N E

Menu 3
$98 nett/person

Stuffed Eggplant 
Stuffed with Rice and Minced Lamb, cooked in Tomato Sauce and Pomegranate Molasses

باذنجان محشي بالارز ولحم الخروف مطبوخ بصلصه الطماطم ودبس الرمان

Dolma
Vine Leaves stuffed with Vegetables

يلنجي ورق عنب مخشي بالارز والخضار

Kibbeh
كبه

Bulgur Shell stuffed with Minced Beef  or Lamb and Roasted Pine Nuts
عجينه البرغل واللحمه المفرومه محشيه بالخم المفروم والصنوبر

Tabouleh
تبوله

Grilled Cauliflower, Greek Yoghurt and Grapefruit Juice Sauce 
القرنبيط المشوي مع صلصه الطحينه وللبن مع عصير الفريب فروت

Basbousa
هريسه

Available for studio dine in and/or at your premises
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Randal l  Tai l ford

W E S T E R N  C U I S I N E

Western Cuisine
$98 nett/person

Bread basket: Focaccia and Ciabatta with 
Butter

Potato Leek Cream Soup

Deep Fried Oysters, Lemongrass Cream, 
Melon 

Duck Confit on a bed of Grapefruit and 
Fennel Mesclun, Roasted Garlic Pomme 

Puree

Raspberry White Chocolate Mousse, 
Feuilletine, Mango

Add $20 for additional Course - Buttered 
Lobster Tail on Angel Hair 

Communal Dining
$128 nett/person

Pommes Lyonnaise
Lyon style pan fried potatoes with lardons and 

caramelized onions

Panzanella Salad
Italian Salad with fresh summer vegetables, bread 

croutons and a tangy vinaigrette

Albondigas in Tomato Stew
Beef meatballs cooked in a tomato stew

Porchetta
Rolled Pork Belly, marinated with a spice and 
herb mixture, roasted till the skin crackles while 

the meat stays tender and soft

Spanish Seafood Paella
Saffron tinted rice cooked with a flavourful 

seafood stock and adorned with Clams, Mussels 
and Prawns

Tarte Tatin
French Apple Tart cooked in bittersweet caramel 

with a base of crispy, layered puff pastry

Available for studio dine in and/or at your premises
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1. Palate Sensations reserves the right to amend these Terms and Conditions at any time.

In these Terms and Conditions:
• “event” means any class, function, party or other event that Palate Sensations runs, organises or holds, whether 
on its own or where engaged to do so;
• "Palate Sensations" means Palate Sensations Pte Ltd (BRN: 200408202N);
• "premises" refers to Chromos #01-03, 10 Biopolis Road, Singapore 138760; for dine in or your premises
• “the site" or “Website” means the whole or any part of the web pages located at www.palatesensations.com;
• "we" and "us" refers to Palate Sensations Pte Ltd and "our" has the same meaning;
• “you” refers to any client, customer or participant of any event and “your” has the same meaning.

2. All prices are nett prices, unless expressly stated otherwise. All prices are for chef fees only and does not 
include transportation if held outside of our premises and any additional purchases and rentals made on the 
client’s behalf such as additional glassware, flat ware etc.

3. Menus for events are subject to change, and Palate Sensations will take reasonable steps to inform you of any 
changes in advance.

4. Please take note of your event date in your calendar, as Palate Sensations will not send you any reminder prior 
to the event.

5. Unless expressly stated otherwise in these Terms and Conditions, all purchases or payments are non-
exchangeable, nonrefundable and non-transferable to another date or event. Palate Sensations will not offer 
refunds, transfers, change of dates or postponements should you be unable to attend any booked or confirmed 
event or, in the case of corporate or private events, after you have signed our Proposal to you, due to any 
unforeseen circumstances or any other reason whatsoever, except in Palate Sensations’ sole and absolute 
discretion.

6. Occasionally, our staff may take photographic or video images of activities at events for our advertising, publicity 
or sponsorship purposes. If you do not wish to be included in such, please inform us in writing prior to the event, 
failing which you irrevocably waive any and all “moral rights” which you may have now or in the future including 
but without limitation any of your rights under the Copyright Act as may be amended from time to time or any 
similar laws of any jurisdiction and acknowledge Palate Sensations’ right to use your name, likeness and voice 
and any biographical details, photographs and recordings of you in all media and formats throughout the universe 
including but not limited to Palate Sensations’ website and in advertising, publicity, or sponsorship material.

7. If in the reasonable opinion of a member of staff working for us you are not fit to attend an event, for example, if 
you appear to be under the influence of alcohol or likely to disturb or harm others at the event, the staff member 
may refuse to let you attend the event.

8. In the unlikely event of unforeseen exceptional circumstances, Palate Sensations reserves the right to change 
the date of or cancel an event. If that occurs, a refund of any payment made will be offered/given.

9. All events must be guaranteed by a 50% non-refundable deposit by credit card, telegraphic transfer (TT) or 
cheque once you have signed our Proposal to you.

10. The remainder of the fees for your event is payable by credit card, cash or cheque immediately at the conclusion 
of the event. There will be no credit terms under any circumstances.

11. TT charges are borne by you while all credit card charges are absorbed by Palate Sensations.

12. You agree to comply with and abide by Palate Sensations’ safety and health directions, fire and safety 
regulations and security arrangements. You will fully and truthfully disclose to Palate Sensations in writing any 
allergy, medical condition, pregnancy, dietary requirements or other relevant health information pertaining to you/
your child/ward as requested in Palate Sensations’ safety and health declaration form.

13. While Palate Sensations takes all practical and reasonable attempts to minimise any risk of injury to your/
your child/ward’s person or property, you acknowledge that your/your child/ward’s attendance or participation 
at any event is at your/your child/ward’s own risk. You release and indemnify Palate Sensations, its employees, 
servants, agents and service providers from any and all claims, actions, suits, proceedings, liabilities, damages, 
losses, compensation, costs, charges and expenses whatsoever in any way arising out of or resulting from your/
your child/ward’s attendance or participation in an event including, without limitation, any and all claims, actions, 
and liabilities for injury, loss or damage to you/your child/ward, to anyone else or to any property, unless the same 
was caused by the gross negligence of Palate Sensations and recoverable on that ground following judgment of 
a competent court of final judgement.

T E R M S  A N D  C O N D I T I O N S
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14. In the case of an accident or emergency, you authorise the staff of Palate Sensations to arrange for yourself/
your child/ward to receive such medical care, assistance, treatment or services as Palate Sensations may deem 
necessary. You also undertake to release, discharge, relinquish, hold harmless, pay and reimburse to Palate 
Sensations all costs or expenses in respect of any medical care, assistance, treatment or services provided to 
you/your child/ward at any time whether such are provided by healthcare professionals, paramedics or any other 
person.

15. You will reimburse Palate Sensations for any damage to its property caused by yourself/your child/ward 
(including all equipment and structures within the premises) while you/your child/ward are on the premises.

16. Palate Sensations accepts no responsibility whatsoever for any property lost on our premises. If any property 
has been left behind and found by a member of our staff, please arrange with us to collect such property at a 
convenient time. Any lost property which has not been claimed within 7 days will be given to charity.

17. You authorise Palate Sensations to collect or use your personal information in accordance with Palate 
Sensations’ Privacy Policy (published on our Website).

18. If any provision, part of any provision, or any part of these Terms and Conditions shall for any reason be 
properly adjudged by any court or other legal and/or competent authority to be invalid, illegal or unenforceable in 
any respect, the legality and enforceability of the remaining provisions or parts contained herein shall not in any 
way be affected or impaired.

19. These ‘Terms and Conditions’ are governed by the laws of Singapore and you irrevocably and unconditionally 
submit to the jurisdiction of the courts of Singapore.

The dress code for events is casual and comfortable, unless otherwise advised.

No bags are allowed in our studio. Bags may be stored at the cupboard in front of the studio.

Events start promptly, so please arrive 10 minutes before the scheduled start time. If you are late, we will not be 
obliged to add additional time to your event.

Food prepared or served during an event should be consumed during the event. If you wish to take food home 
after the event, please bring your own storage containers. We do not provide containers. Any food that you take 
away should be stored and consumed strictly in accordance with our instructions and guidelines, and we do not 
accept any responsibility for any food taken away.

Please respect the kitchen, the chef and each other at all times.

Please note that we do not offer disabled-friendly facilities. If you have such needs, please contact us to see if we 
can make arrangements to accommodate them.

Parking is available at Car Park A in Basement 3 in the Chromos area of Biopolis. Car Park A’s entrance is straight 
ahead when you drive into Biopolis. Do not go up the ramp. There is a small sign on the right that says “Car Park 
A” soon after you drive straight ahead into Biopolis. Parking is free on weekends.

The nearest MRT is Buona Vista. Use the Biopolis Exit via the Circle Line. It is a 5 minute walk through the MOE 
Building and Chromos is the first building in Biopolis.

Palate Sensations Pte Ltd
Chrome #01-03, 10 Biopolis Road, Singapore 138670 Tel: +65 6478 9746 BRN No: 200408202N

www.palatesensations.com

G E N E R A L  I N F O R M A T I O N


