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Damn good food at your place or ours...
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With a range of experiences from intimate, personal birthday parties and private business lunches, 
through to the most lavish events and barbecues for up to 1000 people, Catering Solutions have 
successfully provided wide-ranging menu options to a diverse range of customers.

We have taken a combination of our traditional New Zealand-ness through Kai and thrown it 
together with equally amazing food from other countries throughout the world to provide a 
selection of international cuisine that is uniquely modern and different from any other catering 
company in Thailand.

TTo ensure both the freshness and quality of our produce, we personally import a range of 
ingredients, including seafood, beef, lamb and venison. These items are available only from us, 
making Catering Solutions leaders in providing unique cuisine options.

Additionally, all of the local ingredients that we use are sourced from ethically-minded producers. 
This means you can be assured that in all the food we prepare for you, there will be as much free 
range, organic, chemical free and sustainable farming methods produce as it is possible to 
provide.

WWe also like to put a strong emphasis on providing you with our own homemade products. These 
include items such as bread, ice cream, sauces, relishes, smoked seafood and meats, pies, pizzas, 
biscuits and other products, which are all made in-house.

LasLast, but certainly not least, all this delicious food is meticulously prepared by our team of 
internationally trained chefs that are experienced in creating menu’s of diverse cuisine from 
around the world. Our highly trained service team then take over to ensure your food is delivered 
promptly to your guests in a calm and efficient manner, allowing them to relax and enjoy their 
meal. 

WWhether you are planning a small gathering, a business lunch, a big celebration or the largest of 
corporate events, Catering Solutions can meet your needs. We pride ourselves on understanding 
the unique character and individuality of each client and work to ensure your event reects your 
own taste - bringing your vision to reality. Our goal is to relieve you of the many details that go 
along with hosting a successful event so that you, as well as your guests, can enjoy the day.

TThank you for your interest in our catering services. We look forward to working with you to make 
your event a success in every way possible. To contact us directly, please feel free to use any of the 
methods detailed on the back of this brochure.

about us
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 . What size of events can you cater for?
   We can cater for anything from a small private dinner up to a large function for 2,000 people.

 . There is no kitchen where I want to hold my event. Can you still cater for it?
   Yes we can. There not being a kitchen is no problem. We have the equipment and exibility to    
   work from places such as a private home kitchen to a tent in the middle of the countryside. 

 . Can I customise my food options? I cannot see everything I want.
      Absolutely. We will work with you to create the catering menu that suits you best. You can mix    
   dishes from different menus to create any assortment of items you'd like for your menu.

 . Do you offer tastings so I can try the menu before making a commitment?
   Yes, we are happy to offer our clients one complimentary private tasting for two, once you
   have received your catering quotation and are happy with it.

 . Do you require a deposit to guarantee my event date?
      Yes, we require a 50% deposit to hold your date & the remaining balance is due no later than    
   7 days prior to your event.

 . How much time do I have to make changes to my menu?
   Menus must be nalised no less than 14 days prior to your event so we can prepare all your     
   requirements accordingly.

 . How far in advance do I need to book?
      If you know your event date, we always recommend you book to save your date as soon as     
   possible. Once you have paid your deposit, your date is locked into on our calendar.

 . Can you provide me with any services other than catering?
   Absolutely. We are happy to arrange any event rental items you may need such as tables,      
   seating, linen, crockery & cutlery, tents - almost everything you can think of. We can also       
   arrange entertainment services. Just let us know what you need.

you may be thinking...
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Although food is our main focus, at Catering Solutions we are very well experienced in providing all the 
additional support required for a successful event. We have partnerships with a number of the leading 
event equipment providers and have lots of great contacts in the entertainment industry.

Listed here is just a selection of the different areas we can assist you, should you need it:

 . Audio visual equipment             . Conference equipment and staging
 . Cutlery, crockery and glassware         . Generators and power supply equipment
 . Table and table linen               . Photographer and video
  . Gazebo and marquee               . Live music and entertainment

For more information about equipment hire and entertainment possibilities that will make your event 
an unforgettable experience for your guests, please contact us.

Equipment & entertainement

Pub quizzes provide a great way to build great team spirit and have fun at an event, bringing together 
your guests to compete in an interactive, fun format tailored directly to your needs.

We are very experienced in developing and successfully running many different types of quiz, so you can 
be assured that all of our quizzes are researched and compiled to the level you require - be that easy or 
difficult! - will include subjects that you specify and will promote whatever is at the core of your event.

The focus will be on fun and everyone having a good time - Why not give it a try!

pub quiz



Corporate Events        |        Business Lunches        |        Private Functions        |        Celebrations

If you are looking for a place to hold your event then why not consider either Kai New Zealand or 
Snapper NZ - our two restaurants located in Bangkok.

Kai New Zealand is based in the heart of Sathorn is a uniquely Kiwi restaurant and bar on two levels that 
can cater for up to 300 people with parking space available.

Snapper NZ on the other hand is a New Zealand restaurant and bar that has it’s focus on wild sh, prime 
steaks and more. It is located just one minute walk from Nana BTS station in Sukhumvit Soi 8 and is able 
to cater for up to 100 people.

WWhilst both locations have their own particular day-to-day menus, when private events are held at each 
venue, the menus will be unique to that particular event and can be any style or format.

For more information about both venues, please contact us.

your place or ours?



Catering Solutions by Kai New Zealand
142/22-23 Sathorn Soi 12, Sathorn Road, Silom, Bangrak, Bangkok 10500

Tel: 06-4737-6200
sales@cateringsolutionsbkk.com
www.cateringsolutionsbkk.com

www.facebook.com/cateringsolutionsbkk

As a co-ordinator for my company, which having various events, I recently had the 
pleasure of working with Mr. Jimmy and his team. From my experience, I have 
encountered many outside catering companies and have to say that, Kai's New Zealand 
Catering Solutions is one of the best companies that I have worked with. 

JimJimmy and his team showed an incredible amount of professionalism and exibility, 
both while planning and during the event. They responded to all of our enquires quickly 
and their willingness to assist in all aspects of the event greatly exceeded our 
expectations.

HILA HALFON  -  EL AL AIRLINES

Please accept my since thanks to your Executive Chef and entire staff for the great 
support provided to the Embassy arranging the reception at the Siam Society, and of 
course for the excellent food. I received an enormous amount of positive feedback from 
the Embassy’s guests, who thoroughly enjoyed the evening. 

SHANNON AUSTIN  -  NEW ZEALAND EMBASSY

Your staff were exible and helpful in assisting with the event preparation and our 
guests enjoyed the selection of canapes featuring New Zealand ingredients.

We feel that the New Zealand Film Festival was a great success with a sophisticated and 
enjoyable opening night reception with plenty of positive feedback from guests. Thanks 
once again to your team for being part of this.

BEN KING  -  NEW ZEALAND AMBASSADOR

what our customers have to say...


