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DINING
BEVERAGE

- Scrumptious 8-course
Chinese Wedding menu prepared by
- Free-flowing soft drinks, mixers and

our culinary team.
- Complimentary tasting of the selected Chinese tea during lunch for up to four hours
Chinese menu for up to ten guests - Complimentary twelve bottles of house wine

- Additional bottles can be arranged at special price

*Applicable on weekdays, excluding - Corkage waived for sealed and duty paid spirits
Eve & Public Holidays - Corkage of $18 nett per bottle will be charged on

additional bottles of sealed and duty paid wines

or champagne brought to the event
- One complimentary bottle of sparkling wine
for toasting

DECORATIONS
- Elegantly decorated model & .
wedding cake
- Creative floral decoration themes .
- Unique wedding favours for all guests ’ st
- Exquisite guest book and red packet box
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- Complimentary use of two LCD projectors and screens
- Choice of specially designed invitation cards for PRIVATE
up to 70% of your confirmed attendance ENJOYMENT
(excluding printing and accessories)
- Complimentary car park coupons based on - One-night stay in our luxurious bridal
20% of the confirmed attendance suite with special welcome amenities
- One VIP parking lot at the hotel entrance for - Complimentary wedding cake for your
the bridal car intimate celebration
- Choice of breakfast set served in the bridal

suite the following morning or a hearty
International Breakfast Buffet at
Azur Restaurant
- S$50 nett in-room dining credits

All packages require a minimum of 16 tables :
Menus are subjected to revision %
-
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APPETIZER (Select 5 items)
A 1ElIm 13 E Deluxe Combination Platter

Mala Maki with Chicken Floss FRERZ Bl Vegetarian Spring Roll R&E
Marinated Jellyfish ZEAE/EE Deep-fried Prawn Dumpling BAHEFR

Korean Marinated Mini Octopus BETEE8{F  Prawn Salad S£4F/)ME
Tea Smoked Braised Duck Breast 7% 2 7K 5 Honey Glazed BBQ Pork Z&t X 5%

SOUP iZmm
Braised Fish Maw Soup with Crab Meat, Chicken and Bamboo Pith TTZE B RTER G225
Ocean Catch Seafood Soup with shredded Abalone and dried Scallop #f1 01 22 g8 IE 4+ 55

FISH &3
Steamed Garoupa in Superior Soya Sauce ;B 25/ Ji &
Steamed Barramundi in Superior Soya Sauce ;5 23 B 7
Cooking Style: Black Bean Sauce / Nonya Sauce / Ginger / Deep-fried
BOTE [/ BREZE | £HE / HR

POULTRY A%
Crispy Chicken with Lobster Crackers & HHEEXS
Steamed Emperor Sakura Chicken stuffed with Chestnut and Chinese Herbs 1R 52 £ FF121EXS

SEAFOOD B3
Sautéed Sea Prawns with Lychee Mayo and Tobiko 23 Ef 8 F¥HFEK
Sea Prawns with Signature Chilli Crab Sauce and Mantou 2 M BRI EE I E HFEK

VEGETABLES 33§
Assorted Wild Mushrooms and Broccoli with Golden Pumpkin Stock B3/ _EZ2I\EFEA=1E
Sous Vide Pacific Clams with Chinese Mushrooms and Spinach £1 /5888 D1 b 753 R 52

NOODLES / RICE REE
Lotus Leaf Fried Rice with Wax Meat and dried Shrimps fal & ig A IR
Braised Ee Fu Noodle with fresh Mushrooms and dried Scallop Sauce ER%E_EIZ IR H

DESSERT

Chilled Peach Gum with Dried Longan and Winter Melon B IE IR LT
Mango and Pomelo Sago 171X H £&

*Select one item per category



