
CURATED CULINARY 
EXPERIENCES INSPIRED BY 
THE THRILL OF RACE DAY



THE GRAND PRIX AFFAIR
$38/PAX $41.42/PAX 

WITH GST
MINIMUM 30 PAX

THE STARTING GRID 
CANAPÉS

• Roma Tomato Tartare 
      Balsamic Gel | Vodka Infusion |

     Multigrain Tartlet

• Confit Boston Lobster
      Caviar | Tartar Sauce | Vol-au-vent

CIRCUIT CLUB 
SANDWICHES

• Mini Chicken Sausage Roll
• Jumbo Lump “Chilli Crab” Roll

with Tobiko

GRAND PRIX CLASSICS
• Trio Cheese & Tomato Pizza 
• Baked Cheesy Turkey Bacon Quiche 
• Battered Alaskan Pollock with 

Homemade Tartar Dip 

• Korean-style Glazed Battered Chicken 
with Leeks & Toasted Sesame

• Braised Angus Meatballs & Potatoes In 
Black Pepper Gravy

• Truffle Mushroom Ragout Pasta with 
Mixed Mushrooms

VICTORY CELEBRATION 
DESSERTS

• Valrhona Guanaja 70% Chocolate & 
Caramel Tartlet 

• Petit Tiramisu Torte with Baileys Cream

FUEL STATION

• Champion Mango Bliss
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THE PADDOCK CLUB
COLLECTION
$48/PAX $52.32/PAX 

WITH GST
MINIMUM 30 PAX

STARTING GRID CANAPÉS

• Cold Truffle & Kombu Capellini
       Sherry Vinegar | Truffle Salsa | Chive

• Salt-Baked Beetroot Tartare 
       Walnut | Raisin Jam | Orange

• Tiger Prawn Tartare 
       Kombu Cream | Tobiko | Savory Tartlet 

CHAMPIONS’ SANDWICH 
SELECTION

• Truffle Egg Mayo Croissant
• Smoked Salmon & Roma Tomato 

Ciabatta with Basil Pesto

THE MAIN CIRCUIT

• Mini Cheesy Spinach Quiche
• Baked Seafood Marinara Pie with 

Potato Crust 

• Deep-Fried Tempura Prawns with 
Refreshing Thai Chili Sauce

• Hot & Spicy Chicken Drumettes with 
Salted Egg Aioli

• Grilled Wagyu Beef Sliders with 
Cheddar Cheese & Aioli 

• Smoked Duck Orecchiette with
Wild Mushrooms, Sundried Tomatoes 
& Sage

PODIUM INDULGENCES

• Trio Chocolate Torte with Chocolate 
Pearls & Hazelnut

• “Rum & Raisins” Bread Butter Pudding

FUEL STATION

• Paddock Guava Refresher
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THE GRAND PRIX
LIVE STATION
• Local Rojak Buah-Buahan

     Classic Rojak Condiments | Dough Fritters | Rojak Sauce | Bonito Flakes 

• Pan-Fried Chicken or Vegetarian Gyoza

Black Fungus Relish | Togarashi | Truffle Soy Dressing 

• Purple Sage Signature Singapore Laksa

      Tiger Prawns | Quail Egg | Bean Curd | Sambal | Laksa Leaf | Lemak Gravy

• Grilled Assorted Jumbo Satay Skewers (3 sticks per pax)

      Japanese Cucumber | Red Onions | Homemade Peanut Sauce

• Japanese Cold Buckwheat Soba

      Jumbo Lump Crab | Tobiko | Japanese Pickles | Dashi 
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MINIMUM 100 PAX



ENQUIRE WITH PURPLE SAGE TO CREATE 
AN UNFORGETTABLE FORMULA 1 CATERING 
EXPERIENCE FOR YOUR GUESTS.

6396 6990
WWW.PURPLESAGE.COM.SG

@purplesagesg
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