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The Essence o
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Exclusive

PRIVILEGES

Enjoy authentic and quality Chinese

cuisine complemented with exclusive
banquet privileges at two venues located
within the 4-star Orchard Rendezvous Hotel.
Choose to walk down the aisle of the
luxurious Antica Ballroom, or the elegant
and classy TunglLok Signatures.

Offering you a wide range of delectable
menu selections, our dishes are ®)
prepared with precision and skill by our
masterchefs using only the finest
ingredients - guaranteeing you the
best quality on your special day.

\ &

CALL US TODAY!

Enquiries: 6690 0844 / 9186 7209
Email: jasminehuang@tunglok.com

Our banquet team will be pleased to assist you.




A tantalising range of traditional Chinese Cuisine
with modern creations.

TunglLok Signatures offers a
tantalising range of traditional
Chinese cuisine, such as
Cantonese, Shanghainese and
Sichuan dishes with a dash of
Modern creations authentic

in tastes but with TungLok's
distinctive touch. Be swept
away by a myriad of flavours
from our premium ingredients.

Our masterchefs’' skilful
execution and innovative vision
have produced a unique dining
concept that has impressed
many. Reminisce the taste

and soul of Chinese tradition
as these delicacies charm

your palate with each tender
morsel.
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PRIVILIGES

At A Glance

A choice of traditional Chinese banquet
menu meticulously prepared by our
renowned award-winning masterchef.
Complimentary tasting session

for 10 persons.

Free-flow of soft drinks and mixed nuts
Free-flow of soft drinks and Chinese tea
throughout wedding banquet.




Bridal

SUl'l

CLUB SUITE

Newly-weds enjoy a stay at the newly refurbished 43 iz
square metres Club Suite with exclusive Club Lounge

access with breakfast and evening cocktails, mini-bar

and unlimited Internet access. Be greeted with a fruit

platter and soothe those knots with a soak in the
bathtub and our Naturals bath amenities. Late
check-out till 4pm can be arranged.

SUPERIOR ROOM

The contemporary classic designed Superior
Rooms includes unlimited Internet access and
provides the comfort and rest for your stay.




Antica Ballroom
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The view of screen and stage is unobstructed.
Floorplan not drawn to scale.
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& Dream Everlasting | Paradise

)

=™ Weekdays Weekdays Weekdays
(Mon - Fri) (Mon - Fri) (Mon - Fri)
$1,298.00+ $1,388.00+ $1,488.00+
Weekends Lunch Weekends Lunch Weekends Lunch
(Sat & PH) (Sat & PH) (Sat & PH)
$1,298.00+ $1,388.00+ $1,488.00+

Weekends Dinner

Weekends Dinner Weekends Dinner
(Sat - Sun & PH)

(Sat - Sun & PH) (Sat - Sun & PH)

$1,348.00+ $1.438.00+ $1,538.00+
Ballroom

Weekdays Weekends

(Mon -Fri) (Sat - Sun & PH)
Minimum Minimum

15 tables 18 tables
Maximum Maximum

25 tables 25 tables

All rates and quotes are subject to prevailing government taxes.
8-course Chinese menus per table of 10 persons.
All menus and prices are subject to change without notice.
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I AR4 7
Cold Platter Combination

Barbecued Pork, Smoked Duck Breast, Viethnamese Spring Roll,
Japanese-style Jellyfish, Deep-fried Prawn Ball coated with Crispy Rice

iR A AT, ThiE 4 &
Braised Mini Pearl Abalone and Dried Seafood
in Brown Sauce

Bk~ ifb;] fi"ﬁ #mﬁf;{
Lobster Claw with Organic Vegetables

Rt e
Steamed Sliced Sea Bass in Light Soy Sauce

AURE TR
Braised Sea Whelk with Mushroom and Spinach

BEA K A PR TR

Steamed Sakura Chicken with Ginseng

Ik EJ_ ’P’: 4 = m
Ye

Braised 'Ee-fu’ Noodles with Yellow Chives and Dried Sole Fish

B EAE
Red Bean Cream with Lily Bulbs and Lotus Seeds




EVERILASTING

ST T
Tunglok Signatures Premium Cold Cut Platter

Smoked Duck, Roast Suckling Pig, Lobster Salad,
Vietnamese Spring Roll, Deep-fried Sliced Cod with Wasabi-mayo Sauce

SR T d e & L PR T ki g
Braised Shark's Fin and Crab Meat in Pumpkin Stock or
Braised Fish Maw and Crab Meat in Pumpkin Stock

A N T
Prawn prepared in Two Ways

Stir-fried Prawn Ball, Deep-fried Butterflied Prawn

. A s
FAEY A

Hong Kong-style Steamed '‘Soon Hock' in Superior Soy Sauce

i P O =
Braised Baby Abalone and Sea Cucumber with Spinach

B E g
Signature Roast Irish Duck

2 RERER OER SR
Fragrant Lotus Rice with Conpoy, Chicken and Duck

4 &
Chilled Mango Cream with Pomelo and Sago

)




PARADISI

x F g2
Lobster prepared in Two Ways

Chilled Lobster Salad with Fresh Vegetables,
French-style Baked Lobster with Cheese

EplEp aeksdde & ki BR AR EABME
Braised Shark's Fin with Crab Meat and Dried Seafood in Pumpkin Stock or
Braised Fish Maw with Crab Meat and Dried Seafood in Pumpkin Stock

X0. %43 %5
Sauteed Scallop and Asparagus in X.O. Sauce

RE =l I 3
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Hong Kong-style Steamed ‘Soon Hock' in Superior Soy Sauce

18 Rukw Lge b P F g
Braised 4-head Abalone and Vegetables
in Superior Oyster Sauce

BAEE v
Signature Roast Irish Duck

Ve B RRL Ao N o O
Yuan Yang' Fried Glutinous Rice with Preserved Waxed Meat
served on Lotus Leaf

v % F R

Yam Paste with Ginkgo Nuts
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B TUNGLOK

1 Tanglin Road - Singapore 247905
www.tunglokevents.com




