Lel Looe Sake Tt

A LOVE STORY TO REMEMBER AT CROWNE PLAZA CHANGI AIRPORT

: 25

For celebrations at Chengal Ballroom & Camellia Room.
Bookings and events held by 31 December 2025, with minimum 8 tables.

DINING
8-course Chinese set menu from SGDI,188.00 nett per table of 10 persons

FOR BEVERAGE DECORATIONS

Unlimited soft drinks, mixers and Chinese tea Elegantly designed wedding theme and

during the banquet for up to four (4) hours centerpiece for all guest tables
Delicately decorated model wedding cake

Complimentary one (1) bottle of sparkling
wine for your toasting ceremony « An exquisite champagne tower
Complimentary one (1) bottle of house wine  « Choice of wedding favours for all guests
for every confirmed table of 10 persons « A charming guest signature book and
Corkage waiver for all sealed and duty-paid red-packet box
spirits and wines « Complimentary wedding invitation cards up
to 70% of guaranteed attendance

PRIVATE ENJOYMENT (excludes printing & accessories cost)

Enjoy one (1) night stay in our Premier Room  « Complimentary usage of projectors and

with welcome amenities and screens with in-build basic sound system
Buffet breakfast for two (2) the following « Complimentary car park passes based on
morning 20% of guaranteed attendance

« One (1) VIP parking lot at the hotel entrance
for the bridal car

All prices include 10% service charge and prevailing government taxes.



Ohlareede Weatttng Menu

APPETISER (Please select any five (5) items)
Deluxe Cold and Hot Combination Platter (f_i‘m//v\m?#ﬁ)

Mala Maki with Chicken Floss FA¥R%5 5] Korean Japchae BHTURFEH) 22
Korean Marinated Mini Octopus #FTUE5 8 1{F  Tea Smoked Braised Duck Breast ZX X 7K 5
Vegetarian Spring Roll ZE & Deep-fried Prawn Dumpling BHEF/R
Prawn Salad &£4#F D12 Honey Glazed BBQ Pork BT X 5%
Thai-style BBQ Pork =T\ /&R Salted Egg Popcorn Chicken B ZEXGIR
Deep Fried Duck Roll ZVERS Otah Yu Tiao B¥TH%

SOUP (;728)

Braised Fish Maw Soup with Crabmeat and Shredded Chicken B #ZEE[RIX5 225
Double-boiled Shredded Winter Melon, Crabmeat and Seafood Soup ZERBEFZ N 247

SEAFOOD (ig8#)
Sautéed Sea Prawns with Lychee Mayo and Tobiko 7 B & F /D HFEK
Traditional Stir-fried ‘Har Lok’ Prawn g A& EFER

FISH (&)
Steamed Locally-farmed Barramundi in Superior Soya Sauce /B Z& A 758 & B &
Cooking Style : Nonya Sauce / Ginger / Deep-fried / Szechuan Mala / White Wine Sauce

IREZE / ZEHZE /MR /) IIHBFRER / AL

VEGETABLES (ER3%3E)
Assorted Wild Mushrooms and Broccoli with Golden Pumpkin Stock
SN2\ FEA=1X
Stir-fried Broccoli with Braised King Top Shell and Conpoy B XV PE=TELLIN4E F 3k

POULTRY (R&EX)
Crispy Roasted Chicken with Prawn Cracker s&h# /5735
Steamed Chicken with Kai Lan, Yunnan Ham, and Flower Mushroom &= /A BR{E %% 235

NOODLES / RICE  (%/$RZE)
Braised Ee Fu Noodle with fresh Mushrooms and dried Scallop Sauce £ R%% L7 =R E
Homemade XO Sauce Crabmeat and Shrimp Roe Fried Rice 45HlIXOZ 2 REFF D ik

DESSERT (EH&)
Orh Nee with Caramelised Gingko Nut EiTLF e
Chilled Mango Sago with Pomelo #1: H £&

*The above package requires a minimum of 8 tables.
All prices include 10% service charge and prevailing government taxes.



