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Modern
Sichuan Cuisine:
Modern
Sichuan Cuisine:

Restaurant-
Quality
Catering:

Restaurant-
Quality
Catering:
Delivering the same
exceptional standards from
our restaurant directly to
your corporate and private
events.

Our signature numbing-
spicy sensation creates a
memorable culinary
journey unique to authentic
Sichuan cuisine.

Our signature numbing-
spicy sensation creates a
memorable culinary
journey unique to authentic
Sichuan cuisine.

Beyond
Conventional
Offerings: 

Beyond
Conventional
Offerings: 

Blending traditional Sichuan
techniques with
contemporary presentation
to create distinctive flavor
profiles.

Blending traditional Sichuan
techniques with
contemporary presentation
to create distinctive flavor
profiles.

The Ma La
Experience: 
The Ma La
Experience: 

Featuring signature dishes
and flavor combinations
rarely found in standard
catering menus.

Featuring signature dishes
and flavor combinations
rarely found in standard
catering menus.THE NUMB
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     PHILOSOPHY
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     PHILOSOPHY
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     PHILOSOPHY
THE NUMB
     PHILOSOPHY



Premium buffet setup with
warmers ensuring
restaurant quality

presentation for 30+ pax.

Premium buffet setup with
warmers ensuring
restaurant quality

presentation for 30+ pax.

Convenient drop-off
catering in quality

disposable trays, perfect
for casual gatherings of

10+ pax.

Convenient drop-off
catering in quality

disposable trays, perfect
for casual gatherings of

10+ pax.

Full Set-up CateringFull Set-up Catering

Catering Options for
Every Occasion

Curated Bento BoxesCurated Bento Boxes

Individual meal solutions
combining signature
flavors with balanced
nutrition for corporate

events.

Individual meal solutions
combining signature
flavors with balanced
nutrition for corporate

events.

On-site chefs creating freshly
prepared specialties such as
dumplings and noodles for

memorable guest
experiences.

On-site chefs creating freshly
prepared specialties such as
dumplings and noodles for

memorable guest
experiences.

Interactive Live
Stations

Interactive Live
Stations

Mini Buffet SolutionsMini Buffet Solutions



Premium Full 
Set-up Catering
Tiered pricing and professional set-up for your events. Includes warmers to offer restaurant-quality temperature and presentation.

The Grand
 NUMB Feast

Chef’s Signature
Sichuan Selection

A Prelude of
NUMB

Flavours of
NUMB

A Medley of NUMB
Specialties

1 Starter
2 Main Courses
1 Vegetable Dish

1 Dessert
1 Staple

2 Starters
2 Main Courses
1 Vegetable Dish

1 Dessert
1 Staple

2 Starters
3 Main Courses

1 Vegetable Dish
1 Dessert
1 Staple

2 Starters
3 Main Courses

2 Vegetable Dishes
1 Dessert
1 Staple

2 Starters
4 Main Courses

2 Vegetable Dishes
1 Dessert
1 Staple

$26.8/pax set $29.8/pax set $34.8/pax set $37.8/pax set $42.8/pax set

Minimum Order: Designed for groups more than 30 pax. 
Flexible menu customisation and drink selection. Add drinks for just +$2/pax.
Full set-up fee $250 applied.
Prices listed are subjected to GST.



Chef’s Signature
Sichuan Selection

A Medley of NUMB
Specialties

$28.8/pax set

Convenient Disposable Packaging: All mini buffets delivered in high-quality disposable trays for hassle-free setup and clean up.
Minimum Order: Ideal for smaller groups with a minimum order for 15+ pax and minimum order value of $300.
Flexible menu customisation and drink selection. Add drinks for just +$2/pax.
Prices listed are subjected to GST.

Mini Buffet
(Disposable Trays)
A compact buffet experience, offering greater flexibility and
easy setup for smaller gatherings and office events.

The Grand
 NUMB Feast

A Prelude of
NUMB

Flavours of
NUMB

1 Starter
2 Main Courses
1 Vegetable Dish

1 Dessert
1 Staple

2 Starters
2 Main Courses
1 Vegetable Dish

1 Dessert
1 Staple

2 Starters
3 Main Courses

1 Vegetable Dish
1 Dessert
1 Staple

2 Starters
3 Main Courses

2 Vegetable Dishes
1 Dessert
1 Staple

2 Starters
4 Main Courses

2 Vegetable Dishes
1 Dessert
1 Staple

$20.8/pax set $23.8/pax set $31.8/pax set $36.8/pax set



Station
Type

Description
Price (Per

Pax)
Min
Pax

Setup Fee
(Per Station)

Staff Fee
(Mandatory)

Dumpling/
Wonton

Fresh hand-made dumplings prepared
on-site with customised fillings

$3 80 $80 $200

Mala
Tang/Mala

Ban 

Authentic Sichuan-style spicy soup or
dry mix with personalised heat levels

$5.5 50 $80 $200

DIY Noodle
Station

Interactive noodle experience where
guests create their own combinations

$5.5 50 $80 $200

Interactive
Live Stations
A dynamic culinary station featuring freshly prepared dishes cooked live,
creating an engaging dining experience for guests.

Prices listed are subjected to GST.



Individually curated bento sets offering a
convenient and refined dining solution for
team gatherings and events.

Minimum Order:  Designed for groups more
than 10 pax. Minimum order is 5 sets per
combination.

Curated
Bento Box

Executive
Bento

2 Mains
2 Sides
1 Staple
1 Soup

$20/bento

Prices listed are subjected to GST.



Menu
Selection

Starters
Street Style Fried Mini
Potatoes

Tofu Skin with Scallion

Cold Beancurd Salad
 

Cucumber Salad

Sichuan Pork Belly with
Garlic Sauce （+$3）

Prawn with Celtuce in
Umami Sauce （+$3）

Mouth-watering
      Spicy Chicken （+$3）

Crunchy Beef Tripe with
Yamakurage （+$3）

Stir-fried Tomato & Egg 

Stir-fried Jack Beans
      with Red Chilli

Dry Pot Cauliflower 

Sichuan-Style Stir-Fried
Cabbage

Stir-fried Baby Bok Choy 

Spicy Chilli Chicken 

Chongqing Chicken Pot

Classic Orange Chicken

Chengdu Fish Fillet in Sour Pickled Soup
 

Green Sichuan Pepper Fish

Sweet and Sour Fish Fillet

Braised Pork Belly with Sichuan Pickles

Sweet and Sour Pork Fruit Platter

Sichuan Inspired Homemade Ma Po Tofu

Sichuan Spiced Grilled Beef

Hunan-style Stir-fried Beef

Spicy Snowflake Wagyu Cubes （+$5）

Garlic Shrimp on Vermicelli Noodles with Thai Chili
Sauce（+$3）

Sichuan Beer-Braised Duck with Potatoes （+$3）

Hearty Pork Ribs Soup
with Corn and Radish

Yunnan Wild Mushroom
Black Chicken Soup
（+$4）

Egg Fried Rice

White Rice

Brown Rice (+$2)

Shanghai Fried Rice

Mains Vegetables

Soup

Drinks

Staples

Classic Plum Drink

Coke Zero

Sprite

Wang Lo Kat

Kumquat Lemon Drink

Mild Medium Signature Vegetarian Option Available (Spice level can be adjusted. Non-spicy options are available)Hot

Dessert Pumpkin Pancake
Oozy Brown Sugar Mochi

 



菜单

前菜
叫花土⾖

凉拌豆⽪

凉拌腐竹
 
凉拌黄⽠

蒜泥白⾁ (+$3)

莴笋虾球 (+$3)

口水鸡 (+$3)

 冷吃双脆 (+$3)

 经典番茄炒蛋

 干煸四季豆

 干锅花菜

 手撕包菜

 清炒小⽩菜

 霸道麻辣辣子鸡

 重庆鸡公煲

 酸甜陈皮鸡

成都老坛酸菜鱼

 江湖特色青椒鱼

 糖醋鱼块

 梅菜扣肉

 酸甜咕咾肉

 麻婆豆腐

 四川烧烤牛肉

 小炒黄牛肉

 香辣雪花和牛粒(+$5)

 蒜蓉煸粉丝虾球(+$3)

 绝味土⾖烧鸭(+$3)

养生⽟⽶萝⼘排⻣汤

云南野山菌乌鸡汤(+$4)

蛋炒饭

白饭

主菜 时蔬

汤品

饮料

主食

酸梅汤

零度可乐

王老吉

雪碧

金桔柠檬

微辣 中辣 

招牌 可素

特辣 

（辣度可根据需求调节）

糙米饭 (+$2)

上海炒饭

 南瓜饼

 爆浆红糖糍粑

甜点



Featured in major Singapore publications,
validating our position as a premier catering
choice.

Why Choose NUMB Catering?

Our dishes maintain the same premium
quality and authentic flavors as our
renowned restaurant.

Featuring signature Sichuan dishes not
found in conventional catering menus for
a memorable event

From full-service catering to bento boxes
and live stations, tailored to meet diverse
event needs.

Restaurant-Grade
Quality

Unique Sichuan
Culinary Experience

Flexible Service
Options

Media Recognition

Professional Event
Management
Our experienced team ensures seamless
execution from planning to service for
event success.



OUR IMPACT

https://www.caterco.com.sg/menus/drop-off-catering


numb.restaurant@gmail.com

Email Address

+65 9460 1960
Phone Number

Store Locations
Marina One: #01-12, 5 Straits View, Marina One West Tower,
Singapore S018935 

One Raffles Quay: #B2-06/07, Singapore S048583

CONTACT US
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