Wedding Lunch Package 2025

Celebrate this special occasion with our following wedding privileges:

A scrumptious 8-course Chinese menu prepared by our culinary team
Complimentary pre-event tasting of selected set menu for up to ten (10) guests for Chinese Cuisine

Applicable on weekdays, excluding Eve of & Public Holidays

Free-flow of soft drinks, mixers and Chinese tea during lunch for up to four (04) hours
Complimentary twelve (12) bottles of house wine
Additional bottles can be arranged at a special price
Corkage of S§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

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 (02) 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 (01) VIP parking lot at the hotel entrance for the bridal car

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 02 the next morning

S$50 Nett in-room dining credits to be utilised during your stay

All packages require a minimum of 18 tables.
Menus are subjected to revision without prior notice.



Wedding Lunch Chinese Menu

APPETIZER
Deluxe Cold and Hot Combination Platter B i&lI& )&

(Please select any five (05) items)

Mala Maki V\/jth Chicken Floss Marinated Jellyfish Korean Marinated Mini Octopus  Tea-smoked Braised Duck Breast

FRER %5 A FheiaE BRE&F FEEKEG
Prawn Salad Honey-glazed BBQ) Pork Vegetarian Spring Roll Deep-fried Prawn Dumpling
BT Bt REE AR

SOUP

Braised Fish Maw Soup with Crab Meat, Chicken and Bamboo Pith HEBRTERBLE
Ocean Catch Seafood Soup with Shredded Abalone and Dried Scallop & & 22 /g 8 E{F 22

SEAFOOD

Sautéed Sea Prawns with Lychee Mayo and Tobiko % 5 & F k8T k
Sea Prawns with Signature Chilli Crab Sauce and Mantou 2 i & HJl 2% P # 4T Bk

FISH

Steamed Garoupa in Superior Soya Sauce i& Z A P&
Steamed Barramundi in Superior Soya Sauce & # & H #f

Cooking Style:
Black Bean Sauce #7175 / Nonya Sauce §8&EZX / Ginger ZE# / Deep-fried JHIR

POULTRY

Crispy Chicken with Lobster Crackers SR EL S
Steamed Emperor Sakura Chicken Stuffed with Chestnut and Chinese Herbs WMEEFIELE

VEGETABLES

Sous Vide Pacific Clams with Chinese Mushrooms and Spinach £L%5%#8 D1 3t %% 4\ i 3%
Assorted Wild Mushrooms and Broccoli with Golden Pumpkin Stock E & /R LA EFEE =1L

NOODLES / RICE

Lotus Leaf Fried Rice with Wax Meat and Dried Shrimp 7o & B &I R
Braised Ee Fu Noodles with Fresh Mushrooms and Dried Scallop & $R%& LiAIGRE

DESSERT

Chilled Peach Gum with Dried Longan and Winter Melon MBS R &K%
Mango and Pomelo Sago 11 H &



