CROWNE PLAZA

BY IHG
Changi Airport
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y Beautiful spaces and bespoke '*'c_o‘,..,,:_b___ine
. create a celebration that is truly yours
il

Wedding Packages Price List 2026

Camellia
LUNCH & DINNER PACKAGE CHINESE SET INTERNATIONAL BUFFET
per table per guest
SS1,618 nett SS161.80 nett
Chengal
LUNCH PACKAGE CHINESE SET INTERNATIONAL BUFFET
per table per guest
SS1,618 nett SS161.80 nett
DINNER PACKAGE CHINESE SET INTERNATIONAL BUFFET
per table per guest

SS1,618 nett SS161.80 nett

Western Set
4-COURSE 55198.80 nett

Minimum number of tables (of 10 persons each) apply for the following: per guest
« Camellia Wedding Lunch & Dinner: 8 tables
+ Chengal Ballroom Wedding Lunch & Dinner: 15 tables
« For events held by 31 December 2026

Prices listed are nett.
Packages are subjected to change without prior notice.

@ changiairport.crowneplaza.com cpchangi cpchangiairport



CROWNE PLAZA

BY IHG
Changi Airport

Chengal

LUNCH PACKAGE

per table

CHINESE SET INTERNATIONAL BUFFET

per guest

SS1,618 nett S$$161.80 nett

Mini b
Western Set Minimum number 5$198.80 nett
4-COURSE per guest
Dining Decorations

« A scrumptious 8-course Chinese menu prepared
by our culinary team
« Complimentary pre-event tasting of selected set

menu for up to ten guests for Chinese Cuisine

*Applicable on weekdays, excluding Eve of &
Public Holidays

Beverages

« Free-flow of soft drinks, mixers and Chinese tea
during lunch for up to four hours

« Complimentary twelve bottles of house wine,
additional bottles can be arranged at a special price

« Corkage of S18 nett per bottle on additional bottles
of sealed and duty-paid wine or champagne
brought to the event

« Corkage waived for sealed & duty-paid spirits

« A complimentary bottle of sparkling wine for your
toasting ceremony

For enquiries, contact us at
weddings.cpca@ihg.com

A minimum number of 15 tables is required for all packages.
Menus are subjected to revision without prior notice.

@ changiairport.crowneplaza.com

Elegantly-decorated model wedding cake for
cake-cutting ceremony

Creative wedding floral decoration themes
Unique wedding favours for all guests

Exquisite guest book and red packet box
Complimentary usage of two LCD projectors &
screens

Choice of specially designed invitation cards for
up to 70% of confirmed attendance

(Excludes printing fees and accessories)
Complimentary car park coupons based on 20%

of the confirmed attendance
One VIP parking lot at the hotel entrance for
the bridal car

Private Enjoyment

Complimentary wedding cake for your private
celebration

Enjoy a one night stay in our luxurious bridal
suite with specially curated welcome amenities
A hearty International Buffet Breakfast for two
the next morning

SS50 Nett in-room dining credits to be utilised
during your stay

cpchangi cpchangiairport



Chengal Wedding
Lunch Menu

SS1,618 nett per table

Appetiser
(Please select any five (5) items)
Deluxe Combination Platter (T A&l&IJHHE)

COLD
Baby Marinated Octopus with Japanese Cucumber & Sesame Dressing H TCE N Z %/ \M&{F
Chilled Jellyfish with Chilli Dressing, Scallion & Sesame ¥REAHR 1758
Poached Chicken with Sesame Dressing Fk 28 B 17135
Prawn Salad with Seasonal Fruits & Wasabi Mayonnaise £#FBY SR 7D {#
Chicken Roulade with Ginger Purée & Goji Berry ZE 2 F¥5%&
Black Pepper Smoked Duck Breast B HU/HAE RS

HOT
Deep-Fried Pork Belly with Red Fermented Bean Curd FE¥LAERZ FLIEA
Honey-Glazed BBQ Pork Z& i+ X 5%
Steamed Scallop Dumpling with Spicy Vinegar Sauce £1 JH B fgH R
Charcoal Otah You Tiao TTHxSZ$THE
Vegetarian Spring Roll Z&E
Mango & Yam Roll YERET= RF e H

I

* UPGRADE SELECTION AT $8.00++ PER PERSON:
Boston Lobster Salad with Seasonal Fruits

BT AR e SRR

Soup (&%)

Braised Pumpkin & Scallop with Crabmeat Soup &/ FERZE
Double-Boiled Hua Qi Shen Supreme Chicken Soup TEES XS 7
Ocean-Catch Seafood and Crabmeat Pumpkin Soup 2R /BEf & /&
Shredded Spinach Bean Curd with Crabmeat Soup R Z [EEHE

Seafood (¥g#E%)

Wok-Fried Sea Prawns with Signature Singapore Chilli Sauce £ JMNERHKD A LT
Golden Prawns with Wasabi Mayonnaise & Fresh Mango Salsa B & 7T AR = = AT
Crispy Jumbo Prawns with Creamy Avocado Dip &7 SR BEEFEK
Crystal Prawns with Fresh Pomelo & Mango Purée 1% & T #F K
Sea Prawns with Cereal & FrF
Sea Prawn with Lychee Mayonnaise and Tobiko 7 E & F#FEK

Terms and conditions apply.
Prices listed are nett.



Fish (#2%)
Steamed Barramundi & B #F

* UPGRADE SELECTION:
Red Grouper £I51 (+$8.00++ per person)

Chilean Sea Bass R (+$18.00++ per person)

COOKING STYLES ZEA T (MM ZE).
Superior Soya Sauce B 22 | Teochew-Style #JMZX | Minced Ginger & Spring Onion ZE ZHZ&
Oven-Baked with Honey Glaze ZiT/4t | Deep-Fried with Sweet & Sour Sauce FREHKE

Sichuan Spices JI|BkZ% | Yellow Bean Crumb ZfikZ

Poultry (&%)

Steamed Chicken with Ginger & Spring Onion ZZ B17]%5
Sichuan Fried Chicken with Dry Chilli )| 3#R-F35
Deep-Fried Chicken with Lemon & Sesame Sauce 7152 FANEYXS
Crispy Chicken with Prawn Cracker N £L}EF3G

Vegetables (gisg)

Braised Baby Cabbage with Conpoy & Shimeji Mushroom BB {EEE Y \IEIES
Stir-Fried Broccoli with Dried Scallop Sauce ¥EfFH\FE=1E
Golden Pumpkin Stock with Wild Mushroom, Broccoli & Topshell =& L7\ B @A =1E1R £k

* UPGRADE SELECTION:

Abalone
6 head (+512.00 per person)
8 head (+510.00 per person)
10 head (+$8.00 per person)

Terms and conditions apply.
Prices listed are nett.



Noodles/Rice (/%)

Yang Zhou Fried Rice ¥ ¥R
Wok-Fried Seafood Fried Rice with Chilli H¥R88F R
Braised Ee-Fu Noodles with Truffle & Yellow Chives B & /iR E
Braised Ee-Fu Noodles with Crabmeat & Yellow Chives &% /IR E
Golden Fragrant Fried Rice with Seafood & Olive W E & E IR
Lotus Leaf Rice with Waxed Meat & Dried Shrimp fai & fa K IR

* UPGRADE SELECTION:
Eight Treasures Fried Rice with Foie Gras in Lotus Leaf #5FFfar&/\=E IR (+$5.00 per person)
Fragrant Lotus Leaf Rice with Abalone & Red Dates faI & & T 2L Z 1R (+$8.00 per person)

Dessert (#fm2)

Red Bean Soup with Lotus Seed & Lily Bulb EFBE /L)
Chilled Mango Sago with Pomelo 11 H &
Stewed White Fungus with Papaya & Red Dates K/AEE LT E
Pumpkin Cream with Rice Dumplings & /I;7 =2
Teochew Yam Paste with Gingko Nut in Pumpkin-Coconut Sauce & /I3
Chilled Peach Gum with Dried Longan & Winter Melon B ZERZ /N7

* UPGRADE SELECTION:
Double-Boiled Hashima with Red Dates & Snow Fungus I EE HAE 1 (+$8.00++ per person)
Dessert Buffet (6 items at $20.00++ per person, min 50 people)

Terms and conditions apply.
Prices listed are nett.



CROWNE PLAZA

BY IHG
Changi Airport
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o |

CHINESE SET INTERNATIONAL BUFFET

Chengal per table

per guest

DINNER PACKAGE 5$1.618 nett SS161.80 nett

Minimum number
Western Set Minmum 1 55198.80 nett
4-COURSE per guest
Dining Decorations
« A scrumptious 8-course Chinese menu prepared « Elegantly-decorated model wedding cake for

by our culinary team
« Complimentary pre-event tasting of selected set  «

menu for up to ten guests for Chinese Cuisine .

*Applicable on weekdays, excluding Eve of & .
Public Holidays

Beverages

« Free-flow of soft drinks, mixers and Chinese tea
during lunch for up to four hours

« One complimentary 30-litre barrel of beer

« One complimentary bottle of house wine for every
confirmed table

« Additional bottles can be arranged at a special price

« Corkage of S18 nett per bottle on additional bottles
of sealed and duty-paid wine or champagne brought
to the event

« Corkage waived for sealed & duty-paid spirits

« A complimentary bottle of sparkling wine for your
toasting ceremony

For enquiries, contact us at
weddings.cpca@ihg.com

A minimum number of 15 tables is required for all packages.
Menus are subjected to revision without prior notice.

@ changiairport.crowneplaza.com

cake-cutting ceremony

Creative wedding floral decoration themes
Unique wedding favours for all guests

Exquisite guest book and red packet box
Complimentary usage of two LCD projectors

& screens

Choice of specially designed invitation cards for

up to 70% of confirmed attendance
(Excludes printing fees and accessories)

o Complimentary car park coupons based on 20%

of the confirmed attendance

« One VIP parking lot at the hotel entrance for

the bridal car
Private Enjoyment

Complimentary wedding cake for your private
celebration

Enjoy a one night stay in our luxurious bridal
suite with specially curated welcome amenities
A hearty International Buffet Breakfast for two
the next morning

SS50 Nett in-room dining credits to be utilised
during your stay

cpchangi cpchangiairport




Chengal Wedding
Dinner Menu

SS1,618 nett per table

Appetiser
(Please select any five (5) items)
Deluxe Combination Platter (FLA&I&IJHE)

COLD
Baby Marinated Octopus with Japanese Cucumber & Sesame Dressing H &N Z FF/\M&{F
Chilled Jellyfish with Chilli Dressing, Scallion & Sesame k58
Prawn Salad with Seasonal Fruits & Wasabi Mayonnaise £#FBY SR 7D {#
Chicken Roulade with Ginger Purée & Goji Berry ZE 2 F¥5%&
Black Pepper Smoked Duck Breast SEH#{HE RS

HOT
Deep-Fried Pork Belly with Red Fermented Bean Curd FE¥LAERZ HTEA
Honey-Glazed BBQ Pork Z& 7+ X 5%
Cantonese Flavored Soya Chicken 8%;HE BH1¥5
Steamed Scallop Dumpling with Spicy Vinegar Sauce £1 JH B fgH X
Charcoal Otah You Tiao TR S $T M%%
Vegetarian Spring Roll Z&E
Mango & Yam Roll YEREE= RFRH

2

* UPGRADE SELECTION AT $8.00++ PER PERSON:
Boston Lobster Salad with Seasonal Fruits

LW AT RV

Soup (%)

Braised Pumpkin & Scallop with Crabmeat Soup E/A#HFERZE
Double-Boiled Hua Qi Shen Supreme Chicken Soup EESHYE7
Ocean-Catch Seafood and Crabmeat Pumpkin Soup ZEA/BEfE N &
Shredded Spinach Bean Curd with Crabmeat Soup BRI T &<

Seafood (¥g#E%)

Wok-Fried Sea Prawns with Signature Singapore Chilli Sauce £ JMERHID ALF
Golden Prawns with Wasabi Mayonnaise & Fresh Mango Salsa B3 7T AR T = AT
Crispy Jumbo Prawns with Creamy Avocado Dip S~ HSRBA4FEK
Crystal Prawns with Fresh Pomelo & Mango Purée 1 & = #F EK
Sea Prawns with Cereal & 7 #F
Sea Prawn with Lychee Mayonnaise and Tobiko 75 H & FHFEK

Terms and conditions apply.
Prices listed are nett.



Fish (#2%)

Steamed Barramundis B #F
Steamed Grouper& Bt

* UPGRADE SELECTION:
Red Grouper £IH1 (+$8.00++ per person)
Chilean Sea Bass B8 (+$18.00++ per person)

COOKING STYLES ZIEA T (M INZE):
Superior Soya Sauce M2 %% | Teochew-Style i#3#NZ | Minced Ginger & Spring Onion ZXE ZHZ%
Oven-Baked with Honey Glaze Z&71/#t | Deep-Fried with Sweet & Sour Sauce FREH I

Sichuan Spices JI [k # | Yellow Bean Crumb ZFfz%&

Meat (pg%)

Sichuan Fried Chicken with Dry Chilli Z9) | |#EF35
Crispy Chicken with Prawn Cracker N £L}EF35
Cantonese Roasted Duck with Dang Gui Sauce = !|3J5¢F5
Steamed Emperor Chicken in Chinese Herbs 1R 38 £ FH 12135
Honey-Roasted Pork Spareribs Z& i1/ HE &

Sweet & Sour Pork Spareribs #EEEHE &

Vegetables (gisg )

Braised Baby Cabbage with Conpoy & Shimeji Mushroom BB fEEE Y \IEIES
Stir-Fried Broccoli with Dried Scallop Sauce ¥EfFH\FE=1E
Sous Vide Baby Abalone with Chinese Mushroom and Spinach £L )& +3k 81t %5\
Golden Pumpkin Stock with Wild Mushroom, Broccoli & Topshell B3 L7\ FFREA=TE1RE X

* UPGRADE SELECTION:
Abalone

6 head (+$12.00 per person)
8 head (+510.00 per person)
10 head (+$8.00 per person)

Terms and conditions apply.
Prices listed are nett.



Noodles/Rice (/%)

Yang Zhou Fried Rice ¥ ¥R
Wok-Fried Seafood Fried Rice with Chilli H¥R88F R
Braised Ee-Fu Noodles with Truffle & Yellow Chives EF &l iR E
Braised Ee-Fu Noodles with Crabmeat & Yellow Chives 2 PRNERE
Golden Fragrant Fried Rice with Seafood & Olive W E & E IR
Lotus Leaf Rice with Waxed Meat & Dried Shrimp fai & fa K IR

* UPGRADE SELECTION:
Eight Treasures Fried Rice with Foie Gras in Lotus Leaf #5FFfar&/\=E IR (+$5.00 per person)
Fragrant Lotus Leaf Rice with Abalone & Red Dates faI & & T 2L Z 1R (+$8.00 per person)

Dessert (#fm2)

Red Bean Soup with Lotus Seed & Lily Bulb EFBE /L)
Chilled Mango Sago with Pomelo 11 H &
Stewed White Fungus with Papaya & Red Dates K/AEE LT E
Pumpkin Cream with Rice Dumplings & /I;7 =2
Teochew Yam Paste with Gingko Nut in Pumpkin-Coconut Sauce & /I3
Chilled Peach Gum with Dried Longan & Winter Melon B ZERZ /N7

* UPGRADE SELECTION:
Double-Boiled Hashima with Red Dates & Snow Fungus I EE HAE 1 (+$8.00++ per person)
Dessert Buffet (6 items at $20.00++ per person, min 50 people)

Terms and conditions apply.
Prices listed are nett.



CROWNE PLAZA
BY IHG
gl

CHINESE SET
per table

SS1,618 nett

Minimum number
of 8 tables

INTERNATIONAL BUFFET
per guest

SS161.80 nett

Camellia
LUNCH & DINNER PACKAGE

Western Set
4-COURSE

SS198.80 nett

per guest

Dining
A scrumptious 8-course Chinese menu prepared
by our culinary team

A pre-event food tasting* of selected set menu

for up to ten guests for Chinese Cuisine

*Applicable only from Mondays to Thursdays, excluding
eves of and Public Holidays

Beverages

Unlimited soft drinks, mixers and Chinese tea
during lunch for up to four hours

A complimentary bottle of sparkling wine for
your toasting ceremony

Complimentary one 30-litre barrel of beer
Complimentary one bottle of house wine for
every confirmed table of 10 persons

Corkage waiver for all sealed and duty-paid spirits
and wines

For enquiries, contact us at
weddings.cpca@ihg.com

A minimum number of 8 tables is required for all packages.
Menus are subjected to revision without prior notice.

@ changiairport.crowneplaza.com

Decorations

Creative wedding backdrop and centerpiece for
all guest tables

Elegantly-decorated model wedding cake
Choice of unique wedding favours for all guests
Exquisite guest signature book and red-packet box
Complimentary usage of LED Wall
Complimentary car park passes for up to 20% of
guaranteed attendance

One VIP parking lot at the hotel entrance for the
bridal car

Choice of specially designed invitation cards for

up to 70% of confirmed attendance
(Excludes printing fees and accessories)

Private Enjoyment

Enjoy one night stay in our Premier room with
welcome amenities

A hearty International Buffet Breakfast for two
the next morning

One complimentary wedding cake in your room
for your private celebration

cpchangi cpchangiairport



Camellia Lunch &
Dinner Menu

SS1,618 nett per table

Appetiser
(Please select any five (5) items)
Deluxe Combination Platter (T A&l&I JHHER)

COLD
Baby Marinated Octopus with Japanese Cucumber & Sesame Dressing H T & /N Z %/ \ M & {F
Chilled Jellyfish with Chilli Dressing, Scallion & Sesame k58
Prawn Salad with Seasonal Fruits & Wasabi Mayonnaise £#FBY SR 7D {#
Chicken Roulade with Ginger Purée & Goji Berry ZE 2 F¥5%&
Black Pepper Smoked Duck Breast B/ E RS

HOT

Deep-Fried Pork Belly with Red Fermented Bean Curd FAZLAERZ HLIEA

Honey-Glazed BBQ Pork i+ X %

Cantonese Flavored Soya Chicken 8% H £ B35
Steamed Scallop Dumpling with Spicy Vinegar Sauce £L M B F4
Charcoal Otah You Tiao TTHR 2 $T M5
Vegetarian Spring Roll Z&HE
Mango & Yam Roll YERE T RF e B

.

2

* UPGRADE SELECTION AT $8.00++ PER PERSON:
Boston Lobster Salad with Seasonal Fruits

R EFEERID1R

Soup (%)

Braised Pumpkin & Scallop with Crabmeat Soup E/A#HFERZE
Double-Boiled Hua Qi Shen Supreme Chicken Soup EESHYE7
Ocean-Catch Seafood and Crabmeat Pumpkin Soup ZEA/BEfE N &
Shredded Spinach Bean Curd with Crabmeat Soup BRI T &<

Seafood (¥g#E%)

Wok-Fried Sea Prawns with Signature Singapore Chilli Sauce £ JMERHID ALF
Golden Prawns with Wasabi Mayonnaise & Fresh Mango Salsa B3 7T AR T = AT
Crispy Jumbo Prawns with Creamy Avocado Dip S~ HSRBA4FEK
Crystal Prawns with Fresh Pomelo & Mango Purée 1 & = #F EK
Sea Prawns with Cereal & 7 #F
Sea Prawn with Lychee Mayonnaise and Tobiko 73 E 88 FHFEK

Terms and conditions apply.
Prices listed are nett.



Fish (f#2%)

Steamed Barramundi & B &7
Steamed Grouper b

* UPGRADE SELECTION:
Red Grouper £I5t (+$8.00++ per person)
Chilean Sea Bass 7 £ (+$18.00++ per person)

COOKING STYLES ZHEA T (T INEE).
Superior Soya Sauce BX;HE % | Teochew-Style #N % | Minced Ginger & Spring Onion Z=E ZUHZ
Oven-Baked with Honey Glaze ZE 714t | Deep-Fried with Sweet & Sour Sauce FREH X
Sichuan Spices JI|BkZ% | Yellow Bean Crumb FfiAZ

Meat (pg%)

Sichuan Fried Chicken with Dry Chilli 29 | |#EF35
Crispy Chicken with Prawn Cracker N £T}EF35
Cantonese Roasted Duck with Dang Gui Sauce = !|3J5eF5
Steamed Emperor Chicken in Chinese Herbs 1R 38 £ FH 12 1£35
Honey-Roasted Pork Spareribs 271/ HF &

Sweet & Sour Pork Spareribs #EEaHE &

Vegetables (gizE%)

Braised Baby Cabbage with Conpoy & Shimeji Mushroom & TE3E T \IEER
Stir-Fried Broccoli with Dried Scallop Sauce BEFFH\FE=1E
Sous Vide Baby Abalone with Chinese Mushroom and Spinach £L /5% k b 3%/ TS
Golden Pumpkin Stock with Wild Mushroom, Broccoli & Topshell 3 _Ei73\EF & PA = 1E18 £ 3k

* UPGRADE SELECTION:

Abalone
6 head (+$12.00 per person)
8 head (+$10.00 per person)
10 head (+$8.00 per person)

Terms and conditions apply.
Prices listed are nett.



Noodles/Rice (/%)

Yang Zhou Fried Rice ¥ ¥R
Wok-Fried Seafood Fried Rice with Chilli ¥R SEE) R
Braised Ee-Fu Noodles with Crabmeat & Yellow Chives ZZRIMIFE
Golden Fragrant Fried Rice with Seafood & Olive W E & E IR
Lotus Leaf Rice with Waxed Meat & Dried Shrimp fai & &bk IR

* UPGRADE SELECTION:
Eight Treasures Fried Rice with Foie Gras in Lotus Leaf #5FFa2/\ 1R (+$5.00 per person)

Fragrant Lotus Leaf Rice with Abalone & Red Dates fal & T 21 &1 (+$8.00 per person)

Dessert (#fm%)

Red Bean Soup with Lotus Seed & Lily Bulb ZE=EF B &4 27
Chilled Mango Sago with Pomelo #71% H &
Stewed White Fungus with Papaya & Red Dates K/AEE LT E
Pumpkin Cream with Rice Dumplings & /;7 R
Teochew Yam Paste with Gingko Nut in Pumpkin-Coconut Sauce & /B3
Chilled Peach Gum with Dried Longan & Winter Melon B ZERZ JI\i7

* UPGRADE SELECTION:
Double-Boiled Hashima with Red Dates & Snow Fungus I EE HAE 1 (+$8.00++ per person)
Dessert Buffet (6 items at $20.00++ per person, min 50 people)

Terms and conditions apply.
Prices listed are nett.



4-Course
Western Set Menu

Appetiser

Trio of Salmon
Confit, Tartare & Smoked Salmon Mousse with Ponzu-Marinated Fennel,
Crispy Salmon Skin & Parsley-Tarragon Oil

Soup

Creamy Clam Chowder
Mixed Seafood, Basil Pesto & Chives

Main Course

Chicken Roulade

Pesto Mousseline, Asparagus, Truffle Jus
Or

Salmon

Sautéed Garden Vegetable, Potato-Celeriac Mousseline, Shellfish Beurre Blanc
Or

Braised Beef Short Ribs
Mashed Potatoes, Roasted Vegetable, Port Wine Reduction

Dessert

Chocolate Medley
A trio of Dark Chocolate Tart, Milk Chocolate Mousse
and White Chocolate Chantilly

Praline

* UPGRADE SELECTION:

Dessert Buffet
Indulge your guests with six exquisite dessert selections.
$20.00++ per person | Min. 50 guests
(Excludes Chinese desserts)

Coffee & Tea

Kindly note that the menu is subject to revision.



P s C
l [ . m' q’i}{ﬁf'. _J_L,";_f
£ :

Dessert Buffet

Please select any six from the following:

The
Chocolate Room

Assorted Pralines
Caramel Chocolate Tart
Chocolate Brownies
Chocolate Cream Puff
Chocolate Eclair
Chocolate Fudge Cake
Chocolate Mousse
Chocolate Opera Cake
Chocolate Swiss Roll
Chocolate Tart

Manjari Chocolate Mousse
with Crunchy Pearls

Manjari Dark Chocolate
Mousse with Cherry

ROWNE PLAZA
: BY.II-.IG

Layers of
Happiness

Banana Cake
Black Forest Cake
Classic Carrot Cake
Marble Cake
Lemon Cheesecake
Blueberry Chocolate Cake
Passion Fruit Raspberry
Ondeh Ondeh Cake
Pandan Kaya Cake
Rose Lychee Ispahan Swiss Roll
Lemon Swiss Roll
Strawberry Swiss Roll

Pandan Swiss Roll

Petite
Pleasures

Coffee Mousse
Mango Mousse

Mango Mirror Mousse

Lemon Mousse with
Flambé Meringue

Assorted Fruit Tarts
Vanilla Cream Puff
Coffee Eclair
Assorted Macarons
Signature Tiramisu

Blueberry Panna Cotta



	Let Love Take Flight
	Beautiful spaces and bespoke service combined to create a celebration that is truly yours
	Wedding Packages Price List 2026
	Camellia
	LUNCH & DINNER PACKAGE
	CHINESE SET

	S$1,618 nett
	INTERNATIONAL BUFFET

	S$161.80 nett
	Chengal
	LUNCH PACKAGE
	CHINESE SET


	S$1,618 nett
	INTERNATIONAL BUFFET

	S$161.80 nett
	DINNER PACKAGE
	CHINESE SET

	S$1,618 nett
	INTERNATIONAL BUFFET

	S$161.80 nett
	Western Set
	4-COURSE


	S$198.80 nett
	changiairport.crowneplaza.com
	cpchangi
	cpchangiairport



	Chengal Wedding Lunch Package 2026
	Chengal
	LUNCH PACKAGE
	CHINESE SET

	S$1,618 nett
	INTERNATIONAL BUFFET

	S$161.80 nett
	Western Set
	4-COURSE


	S$198.80 nett
	Dining
	Decorations
	A scrumptious 8-course Chinese menu prepared by our culinary team
	Complimentary pre-event tasting of selected set menu for up to ten guests for Chinese Cuisine
	Elegantly-decorated model wedding cake for cake-cutting ceremony
	Creative wedding floral decoration themes
	Unique wedding favours for all guests
	Exquisite guest book and red packet box
	Complimentary usage of two LCD projectors & screens
	Choice of specially designed invitation cards for up to 70% of confirmed attendance
	Complimentary car park coupons based on 20% of the confirmed attendance
	One VIP parking lot at the hotel entrance for the bridal car

	Beverages
	Free-flow of soft drinks, mixers and Chinese tea during lunch for up to four hours
	Complimentary twelve bottles of house wine, additional bottles can be arranged at a special price
	Corkage of $18 nett per bottle on additional bottles of sealed and duty-paid wine or champagne brought to the event
	Corkage waived for sealed & duty-paid spirits
	A complimentary bottle of sparkling wine for your toasting ceremony

	Private Enjoyment
	Complimentary wedding cake for your private celebration
	Enjoy a one night stay in our luxurious bridal suite with specially curated welcome amenities
	A hearty International Buffet Breakfast for two the next morning
	S$50 Nett in-room dining credits to be utilised during your stay

	For enquiries, contact us at  weddings.cpca@ihg.com
	changiairport.crowneplaza.com
	cpchangi
	cpchangiairport



	Chengal Wedding Lunch Menu
	S$1,618 nett per table
	Appetiser (Please select any five (5) items) Deluxe Combination Platter（五福临门拼盘）
	COLD
	HOT
	UPGRADE SELECTION AT $8.00++ PER PERSON:


	Soup
	(汤类)

	Seafood
	（海鲜类）


	Fish
	（鱼类）

	Poultry
	（家禽类）

	Vegetables
	（疏菜类）

	Noodles/Rice
	（面/饭类）

	Dessert
	（甜品类）

	Chengal Wedding Dinner Package 2026
	Chengal
	CHINESE SET
	INTERNATIONAL BUFFET
	DINNER PACKAGE

	S$1,618 nett
	S$161.80 nett
	Western Set
	4-COURSE


	S$198.80 nett
	Dining
	Decorations
	A scrumptious 8-course Chinese menu prepared by our culinary team
	Complimentary pre-event tasting of selected set menu for up to ten guests for Chinese Cuisine
	Elegantly-decorated model wedding cake for cake-cutting ceremony
	Creative wedding floral decoration themes
	Unique wedding favours for all guests
	Exquisite guest book and red packet box
	Complimentary usage of two LCD projectors
	& screens
	Choice of specially designed invitation cards for up to 70% of confirmed attendance
	Complimentary car park coupons based on 20% of the confirmed attendance
	One VIP parking lot at the hotel entrance for the bridal car

	Beverages
	Free-flow of soft drinks, mixers and Chinese tea during lunch for up to four hours
	One complimentary 30-litre barrel of beer
	One complimentary bottle of house wine for every confirmed table
	Additional bottles can be arranged at a special price
	Corkage of $18 nett per bottle on additional bottles of sealed and duty-paid wine or champagne brought to the event
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	Chengal Wedding Dinner Menu
	S$1,618 nett per table
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	COLD
	HOT
	UPGRADE SELECTION AT $8.00++ PER PERSON:
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	Meat
	（肉类）

	Vegetables
	（疏菜类）

	Noodles/Rice
	（面/饭类）

	Dessert
	（甜品类）

	Camellia Wedding Package 2026
	Camellia
	LUNCH & DINNER PACKAGE
	CHINESE SET

	S$1,618 nett
	INTERNATIONAL BUFFET

	S$161.80 nett
	Western Set
	4-COURSE


	S$198.80 nett
	Dining
	Decorations
	A scrumptious 8-course Chinese menu prepared by our culinary team
	A pre-event food tasting* of selected set menu for up to ten guests for Chinese Cuisine

	Beverages
	Unlimited soft drinks, mixers and Chinese tea during lunch for up to four hours
	A complimentary bottle of sparkling wine for your toasting ceremony
	Complimentary one 30-litre barrel of beer
	Complimentary one bottle of house wine for every confirmed table of 10 persons
	Corkage waiver for all sealed and duty-paid spirits and wines

	For enquiries, contact us at  weddings.cpca@ihg.com
	Creative wedding backdrop and centerpiece for all guest tables
	Elegantly-decorated model wedding cake
	Choice of unique wedding favours for all guests
	Exquisite guest signature book and red-packet box
	Complimentary usage of LED Wall
	Complimentary car park passes for up to 20% of guaranteed attendance
	One VIP parking lot at the hotel entrance for the bridal car
	Choice of specially designed invitation cards for up to 70% of confirmed attendance

	Private Enjoyment
	Enjoy one night stay in our Premier room with welcome amenities
	A hearty International Buffet Breakfast for two the next morning
	One complimentary wedding cake in your room for your private celebration
	changiairport.crowneplaza.com
	cpchangi
	cpchangiairport



	Camellia Lunch & Dinner Menu
	S$1,618 nett per table
	Appetiser (Please select any five (5) items) Deluxe Combination Platter（五福临门拼盘）
	COLD
	HOT
	UPGRADE SELECTION AT $8.00++ PER PERSON:


	Soup
	(汤类)

	Seafood
	（海鲜类）


	Fish
	（鱼类）

	Meat
	（肉类）

	Vegetables
	（疏菜类）

	Noodles/Rice
	（面/饭类）

	Dessert
	（甜品类）

	4-Course Western Set Menu
	Appetiser
	Creamy Clam Chowder Mixed Seafood, Basil Pesto & Chives

	Soup
	Main Course
	Dessert
	UPGRADE SELECTION:  Dessert Buffet
	Indulge your guests with six exquisite dessert selections. $20.00++ per person | Min. 50 guests (Excludes Chinese desserts)

	Coffee & Tea

	Dessert Buffet
	Please select any six from the following:
	The Chocolate Room
	Layers of Happiness
	Petite Pleasures


