
B E V E R A G E

• Unlimited flow of soft drink, 
fruit punch, co�ee and tea for up 

to four (04) hours during event

• One (01) complimentary bottle 
of sparkling juice for toasting 

ceremony

O P T I O N A L  
A D D - O N

• Creative Malay Wedding Dias 
and floral decorations at 

S$2,000++

• Exclusive usage of a private function room for akad 
nikah (solemnisation ceremony) with romantic floral 

decorations on the table 
• Complimentary use of ring pillow and signature 

pens for solemnisation ceremony
• Elegant centerpiece for all dining tables, including 

fresh flower centerpiece for VIP tables
• Choice of unique wedding gifts for all guests
• Elegantly designed model wedding cake for 

cake-cutting ceremony 
• Usage of audio system, including projector, two 

microphones and screen 
• Complimentary car park coupons based on 20% of 

confirmed attendance
• One (01) VIP parking lot at the hotel entrance for 

bridal car 

D E C O R A T I O N

P R I VAT E  
E N J OY M E N T

• One-night stay in luxurious 
bridal suite with welcome 

amenities, American Breakfast 
Set (no pork, no lard)

• Complimentary wedding cake 
for your intimate celebration

8-Course Halal Set Menu
$138++ per person

Malay Wedding Package 
2023

Package is valid from 1 January 2023 until 31 December 2023. 
There is a minimum requirement of 160 guests (for lunch) and 230 guests (for dinner) confirmed.

Prices are subject to 10% service charge & prevailing government taxes. 
Package are subject to change without prior notice.



Malay Wedding Menu

Menu is subject to revision.

A P P E T I Z E R  P L A T E

Briased Crab Claw, Seaweed Chicken, Seafood Roll, Smoked Duck and Prawn Fruit Salad

 

 
   

 

 
 

 

S O U P  E K A R

Traditional Oxtail Soup with Herbal Broth and Vegetable

S A M B A L  U D A N G

Fresh Prawns with House-made Sambal

K A M B I N G  R E N D A N G  T O K

Slow-Stewed Mutton with Herbs, Coconut Milk and Coconut Brown Sugar

A Y A M  M A S E K  M E R A H

Sweet and Spicy Chicken with Fresh Chilli, Tomato and Lemon Leaves

S A M B A L  G O R E N G  P E N G A N T I N

Stir-fried Sambal Long Beans with Fried Tempeh and Beancurd

N A S I  M I N Y A K

Basmati Rice in Ghee Oil and Spices, topped with Cashew Nuts

P E N G A T  P I S A N G

Slow-cooked Banana Dessert with Coconut Milk and Gula Melaka


