


Where love finds
its perfect setting

Amid the timeless greenery of Fort Canning
Park, METT Singapore offers more than a
wedding venue. It is a storybook escape where
heritage and lifestyle come together, and every
detail is designed to reflect the way you
want to celebrate.

Housed in a beautifully restored colonial
landmark with 84 elegant rooms, it is a place
where vows find harmony, where celebrations feel
eternal, and where every memory becomes a legacy.

From intimate garden moments to grand
ballroom receptions, our curated wedding
packages give you the freedom to choose the
experience that feels most like your story. Each
celebration is complemented by refined dining,
serene suites, and the warmth of METT,
ensuring a day that is stylish, personal,
and unforgettable.

Here, love begins in harmony, continues with
eternal joy, and leaves behind a legacy to be
remembered forever.
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NETT harmony

Where timeless vows meet effortless style.

® | UNCH

12:00PM - 4:00PM

Monday - Sunday, Eve of PH, PH
5$2,088.00++ per table of 10 guests each or
$$208.80++ per person

PACKAGE INCLUSIONS

FOOD & BEVERAGE
e A Curated Dining Experience*:
- Chinese Menu:
8-course Communal-style or
6-course Individually Plated
- Western Menu:
4-course (Lunch) or
5-Course (Dinner) Individually Plated
e Menu Tasting upon confirmation
- Grand Ballroom: Complimentary for up to
six guests
e Free-flow Soft Drinks and Mixers
e Corkage fee for duty-paid, sealed wine and
spirits:
- Wine & Champagne: $$50.00++ per bottle
- Spirits: $$70.00++ per bottle
e Complimentary Alcohol:
- One bottle of House Wine for
every 10 guests confirmed or
One barrel of Draught Beer (30 Litres)
- Champagne Fountain and a bottle of
Champagne for toasting

= DINNER

7:00PM - 11:00PM

Monday - Sunday, Eve of PH, PH
$$2,388.00++ per table of 10 guests each or
5$238.80++ per person

VENUE DECOR & COLLATERALS

Curated Floral Arrangements

Model Wedding Cake

Wedding Favours

Guest Book and Token Gift Box

Wedding Invitation Cards — Exclusive Hotel
Designs (Excluding printing):

- Physical: Up to 70% of guaranteed attendance
- Hybrid: Physical for up to 30% of guaranteed
attendance and One Static Digital e-Invite

STAY

Preferential Room Rates for couple and

wedding guests

Bridal Room inclusive of Breakfast for two:

- Junior Ballroom: One-night stay in Premier
City-View Room

- Grand Ballroom: One-night stay in Junior
Suite

SERVICES & OTHER INCLUSIONS

Complimentary Parking Passes for up to 20% of

guaranteed attendance

Complimentary Audio and Visual System usage:

- Junior Ballroom: LCD Overhead Projectors
and Screen

- Grand Ballroom: LED Wall and TV Screen

ENCHANTING OUTDOOR SOLEMNISATION:

e Canning Terrace (Up to 30 guests) at
$$1,888.00++

e Garden Terrace (Up to 80 guests) at
$$2,888.00++

One-hour exclusive access to our open-air venue
overlooking the city, framed by lush greenery and
the hotel facade (inclusive of floral arrangements)

*DIETARY MODIFICATIONS

For Vegetarian, Vegan, No Seafood and other
dietary restrictions, additional charges apply
based on the per-person package rate subject to
a minimum of one order).

For Halal Set Menu, additional charges apply
based on the per-person package rate, subject to
a minimum of six orders and a one-time
transportation fee of $$100.00++.

Grand Ballroom: Minimum 250 Guests | Maximum 360 Guests
Junior Ballroom: Minimum 120 Guests | Maximum 160 Guests




= LUNCH

12:00PM - 4:00PM

Monday - Sunday, Eve of PH, PH
$$338.80++ per person

PACKAGE INCLUSIONS

FOOD & BEVERAGE

e A Curated Dining Experience*:
- Chinese Menu:
8-course Communal-style or
6-course Individually Plated
- Western Menu:
4-course (Lunch) or
5-Course (Dinner) Individually Plated

e Complimentary Menu Tasting for up to six guests
upon confirmation

e Free-flow Soft Drinks and Mixers

e Corkage fee for duty-paid, sealed wine and spirits
- Wine & Champagne: $$50.00++ per bottle
- Spirits: $$70.00++ per bottle

e Complimentary Alcohol:
- One bottle of House Wine for every 10 guests
confirmed
- One barrel of Draught Beer (30 Litres)
- Complimentary METT's Signature Mocktail to be
served or all guests during Cocktail Reception
- Champagne Fountain Display and a bottle of
Champagne for toasting

VENUE DECOR & COLLATERALS
® Enhanced Floral Arrangements
¢ Model Wedding Cake

e Personalised Scent Bar — Mini Perfume as Wedding

Favours

Guest Book and Token Gift Box

Wedding Invitation Cards — Exclusive Hotel
Designs (Excluding printing):

- Physical: Up to 70% of guaranteed attendance
- Hybrid: Physical for up to 30% of guaranteed
attendance and One Static Digital e-Invite

= DINNER

7:00PM - 11:00PM

Monday - Sunday, Eve of PH, PH
$$378.80++ per person

STAY

Preferential Room Rates for couple and
wedding guests

One-night stay at Bridal METT Suite for
pre-wedding photoshoot

One-night stay at Bridal METT Suite inclusive of
Breakfast for two

Two-nights Honeymoon stay at Deluxe Room
inclusive of breakfast for two, in METT Marbella
(terms and conditions apply)

SERVICES & OTHER INCLUSIONS

Complimentary Parking Passes for up to 20% of
guaranteed attendance (First-come, first-serve
basis)

Complimentary Audio and Visual System usage:
- Junior Ballroom: LCD Overhead Projectors and
Screen

- Grand Ballroom: LED Wall and TV Screen

ENCHANTING OUTDOOR SOLEMNISATION

One-hour complimentary usage of the Garden
Terrace (Up to 80 guests)
Floral Arrangements

*DIETARY MODIFICATIONS

- Vegetarian, Vegan, No Seafood and other dietary restrictions, additional charges apply based on the
per-person package rate, subject to a minimum of one order.

- For Halal Set Menu, additional charges apply based on the per-person package rate, subject to a minimum of
six orders and a one-time transportation fee of S$100.00++.

Grand Ballroom: Minimum 250 Guests | Maximum 360 Guests
Junior Ballroom: Minimum 120 Guests | Maximum 160 Guests
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NVETT legacy X

Crafted with artistry. Remembered for a lifetime,

= LUNCH

12:00PM - 4:00PM

Monday - Sunday, Eve of PH, PH
$$378.80++ per person

PACKAGE INCLUSIONS

FOOD & BEVERAGE

e Specially curated Western Set Menu by
Michelin-starred Chef Daniele Sperindio*

e Complimentary Menu Tasting for up to six guests
upon confirmation

® Free-flow Soft Drinks and Mixers

e Corkage fee for duty-paid, sealed wine and spirits
- Wine & Champagne: $$50.00++ per bottle
- Spirits: $$70.00++ per bottle

e Complimentary Alcohol:
- One bottle of House Wine for every 10 guests
confirmed
- One barrel of Draught Beer (30 Litres)
- 100 glasses of METT's Signature Cocktail
- Champagne Fountain Display and a bottle of
Champagne for toasting

BESPOKE VENUE DECOR & COLLATERALS

e Bespoke Venue Design and Styling (inclusive of
Reception Table and Entrance)

Personal Flowers (Bouquet, Boutonniere, Car Décor)
Model Wedding Cake

Photo Booth Backdrop

Video Guestbook Station

Guest Book and Token Gift Box

Photo Gallery Display Set-up

Customized Wedding Stationery

Wedding Favours

Wedding Invitation Cards

= DINNER

7:00PM - 11:00PM

Monday - Sunday, Eve of PH, PH,
$$398.80++ per person

STAY

Preferential Room Rates for couple and
wedding guests

One-night stay at Bridal METT Suite for
pre-wedding photoshoot

One-night stay at Bridal METT Suite inclusive
of Breakfast for two

Two-nights Honeymoon stay at Deluxe Room
inclusive of breakfast for two, in METT Marbella
(terms and conditions apply)

SERVICES & OTHER INCLUSIONS

Three months Wedding Coordination Service
by Rosette Designs & Co.

Complimentary Add-Ons:

- Photography & Videography Service (Up to 10
Hours)

- Two-piece Live Band Performance

- Professional Emcee Service

Complimentary Parking Passes for up to 20% of
guaranteed attendance (First-come, first-serve
basis)

Complimentary Audio and Visual System usage:
- Junior Ballroom: LCD Overhead Projectors
and Screens

- Grand Ballroom: LED Wall and TV Screens

ENCHANTING OUTDOOR SOLEMNISATION

One-hour complimentary usage of the Garden
Terrace (Up to 80 guests)
Floral Arrangements

*DIETARY MODIFICATIONS

- Vegetarian, Vegan, No Seafood and other dietary restrictions, additional charges apply based on the
per-person package rate, subject to a minimum of one order.

- For Halal Set Menu, additional charges apply based on the per-person package rate, subject to a minimum of
six orders and a one-time transportation fee of $$100.00++.

Only applicable for Grand Ballroom: Minimum 250 Guests | Maximum 360 Guests






WEEKEND LUNCH MENU
CHINESE SET MENU | INDIVIDUALLY PLATED

APPETISER | Choice of three

BRIV R AT

Lobster, Seasonal Fruit Salad

a1 FRF
Crispy Sze Chuan-style Chicken

AR F&EIEBES T
Hokkaido Scallop, Mentaiko Mayonnaise

ERZ e A
Crispy Roasted Pork Belly

JBRFRER/ R &
Mala Sze Chuan Mini Abalone

litdi=pekes
Crispy Beancurd Roll

SOUP | Choice of one

RS BRIENS 7
Double-Boiled Chicken Soup, American Ginseng,
Sea Cucumber, Fish Maw, Abalone, Conpoy

FE A ARG
Double-Boiled Chicken Soup, Hashma, Sea
Whelk, Dendrobium

FISH | Choice of one

el
Steamed Sea Bass Fillet, Yellow Bell Pepper

ERFAFRE
Steamed Marble Goby Fillet, Minced Garlic
CHICKEN | Choice of one

B H=TEE
Salt-baked Chicken, Broccolini

ZfEIESH=TE
Herbal Chicken with Broccolini

Kindly note that menus are subjected to changes.

MAIN DISH | Choice of one

ERTFEEMNFER
Braised E-Fu Noodles, Australian Scallop,
Crab Meat, Shimeji Mushrooms

TBIEAF RS IR B I IR
Wok-fried Rice, Sakura Shrimp, Chinese Sausage,
Black Olive

DESSERT | Choice of one

MEETR
Yam Paste, Bird's Nest

HESHEALN
Double-Boiled Bird's Nest, Papaya, Snow Fungus



WEEKEND LUNCH MENU
CHINESE SET MENU | COMMUNAL-STYLE

APPETISER | Choice of five

JRg

Roasted Premium Duck

BT IRG

Honey-glazed Chicken Char Siew
EEIISE

Drunken Chicken Roulade
FRREFHEE

Mala Braised Razor Clams, Black Fungus
EEHIG

Golden Coin Chicken

fE 2l A

Crispy Roasted Pork Belly
B

Chilled Marinated Fish Skin
HEf2 B RS

Crispy Beancurd Seafood Roll
EhER

Salted Egg Crispy Fish Skin

) ERF58

Crispy Sze Chuan-Style Chicken

SOUP | Choice of one

REEFI RIS

Double-Boiled Chicken Soup, Cordyceps,
Morel Mushroom, Conpoy

BARLTRE

Braised Crabmeat Soup with Five Delicacies

SEAFOOD | Choice of one

X.0. & EFER
Wok-Fried Scallops, Cuttlefish in X.O. Sauce

EER AR

Golden Cereal Prawn

Kindly note that menus are subjected to changes.

VEGETABLE | Choice of one

[EEE|SialzRegeilbd
Braised South African Abalone, Shiitake
Mushroom, Spinach

E oL
Braised Sea Cucumber, Conpoy, Shiitake
Mushroom, Seasonal Greens

FISH | Choice of one

AR E

Cantonese Steamed Sea Bass

KHEFTE
Steamed Soon Hock, Superior Light Soy Sauce

MEAT | Choice of one

AfEHEX
Imperial Herbal Chicken

e F2 15235
Crispy Roasted Chicken

RICE / NOODLES | Choice of one

BEBRT IR

Lotus Leaf Rice, Chinese Sausage

BREFBENER
Braised E-Fu Noodles, Crabmeat, Shimeiji
Mushroom

DESSERT | Choice of 1 selection

HESAE TS
Double-Boiled Hasma, American Ginseng, Red
Dates

mIRHES %

Mango Sago Pomelo, Hasma



WEEKEND LUNCH MENU
WESTERN SET MENU

STARTER | Choice of one

BABY ROMAINE & GRILLED CHICKEN
Pancetta and Horseradish Dressing, Macadamia

SMOKED SALMON CARPACCIO
Puffed Pastry, Lemon Créme, Capers, Dill

SOUP | Choice of one

SAN MARZANO TOMATO SOUP
Free-Range Egg, Smoked Cream

ROASTED PUMPKIN VELOUTE
Young Ginger, Toasted Seeds, Herb Oil

MAIN COURSE | Choice of two

POACHED CHICKEN BREAST
Roasted Broccolini, Potato Purée, Albufera Sauce

SEARED SEABASS
Meuniére Butter, lkura, Sweet Potato

BRAISED BEEF RAGU CASONCELLI
32-month Parmigiano Fonduta
DESSERT | Choice of one

MANGO PANNA COTTA
Vanilla Panna Cotta, Fresh Lime Mango, Almond Crumble

MERINGUE TART
Lemon, Strawberry

Kindly note that menus are subjected to changes.



WEEKEND DINNER MENU
CHINESE SET MENU | INDIVIDUALLY PLATED

APPETISER | Choice of three RICE / NOODLES | Choice of one
ERHSATEC S BN ERUKE TR TEEE

Seared Foie Gras, Yuzu, Pan-Seared Boston Lobster Tail,
Marinated Watermelon Braised Inaniwa Noodles

AT R DR BEESIIR

Boston Lobster, Seasonal Fruit Salad Golden Fried Rice, Assorted Seafood,

Crispy Puffed Rice
TRIFHE R I
Charcoal-roasted Crispy Suckling Pig

DESSERT | Choice of one

AR FEIBERT
Hokkaido Scallop, Mentaiko Mayonnaise SRR EALIBERE/N

Yam Paste, Birds’ Nest, Pumpkin,
Pa) | 1758 Coconut Cream, Osmanthus Jelly
Crispy Sze Chuan-style Chicken

ANEES RS EG
WEFE XSG Double-boiled Bird's Nest, Papaya,
Truffle Taro Puff, Pan-Seared Scallop Snow Fungus, Crispy Pancake

SOUP | Choice of one

REkIESE
Buddha Jumps Over the Wall

RREFRIELTERIESZ
Double-Boiled Chicken Soup, Black Tiger
Mushroom, Conpoy, Fish Maw

SEAFOOD | Choice of one

IR LA BESI\FH
Braised South African 5-Head Abalone,
Sea Cucumber, Asparagus

B R K GBS LR B

Braised Golden 5-Head Abalone, Sea
Cucumber, Flower Mushrooms, Seasonal Greens

FISH | Choice of one

SRTA S BN E
Steamed Chilean Sea Bass, Minced Garlic

BIEEAREN
Steamed Grouper, METT's Signature Sauce

Kindly note that menus are subjected to changes.



WEEKEND DINNER MENU
CHINESE SET MENU | COMMUNAL

APPETISER | Choice of three VEGETABLES | Choice of one
RS RS fHE R
Chilled Marinated Fish Skin Braised South African Abalone,
Seasonal Vegetables
J\M &b
Baby Octopus Salad IR Fradrsa @ s Sy Uk
South African Abalone, Sea Cucumber,
SERWATIDE Shrimp Roe, Spinach
Lobster, Seasonal Fruit Salad
i gedeN FISH | Choice of one
Crispy Roasted Pork Belly
TR R
BT YIRS Steamed Sea Bass, Signature Soy Sauce
Honey-glazed Chicken Char Siew
EEAFRE
J52HS Traditional Steamed Soon Hock
Roasted Premium Duck
IREBRE MEAT | Choice of one
Truffle Chicken Roulade
18 F E B HES
HIFES Roasted London Duck, Plum Sauce
Vietnamese Crispy Spring Roll
S 2 EGG
lidiayseder Roasted Chicken, Shredded Golden Egg
Crispy Beancurd Skin Roll
JIBRER 78R RICE / NOODLES | Choice of one
Chilled Spicy Jellyfish
MBI R IR TR AR
Fragrant Rice in Lotus Leaf, Sakura
SOUP | Choice of one Shrimp, Chinese Sausage
B SENE R IENG 7 ERMWER
Double-boiled Chicken Consommé, Braised E-Fu Noodles, Crab Meat
Hasma, Sea Coconut, Snow Pear
NIEEE DESSERT | Choice of one
Braised Trio of Seafood Bisque with
Sichuan Peppercorn IR
(Crab Meat, Fish Maw, Sea Cucumber) Yam Paste, Bird’s Nest
HRERHE
SEAFOOD | Choice of one Mango Pomelo, Bird’s Nest

X.0. EIFHFIFIK
Wok-Fried Scallops, Prawns,
Asparagus in X.O. Sauce

ERBERLE N E T

Sautéed Scallops, Cordyceps & Shimeiji
Mushroom, Flower Mushrooms, Spicy Aromatic
Sauce, Cucumber, Seasonal Greens

Kindly note that menus are subjected to changes.



WEEKEND DINNER MENU
WESTERN SET MENU

STARTER | Choice of one

BLACK ANGUS BEEF CARPACCIO
Rocket Salad, Porcini Dressing

BURRATINA CAMPANA
Olive Tapenade, Perini Tomato

BABY ROMAINE & GRILLED CHICKEN
Pancetta and Horseradish Dressing, Macadamia

SOUP | Choice of one

PAN-SEARED HOKKAIDO SCALLOP
Saffron bisque, Basil Oil

ROASTED MAITAKE MUSHROOM (vegetarian)
Macademia Nuts, Artichoke broth

INTERMEZZO
LIME SORBET

MAIN COURSE | Choice of two

SLOW-BRAISED SHORT RIB
Potato Millefoglie, Rosemary Jus

SENATORE CAPELLI CALAMARATA
Pecorino Fondue, Hazelnuts, Truffle

POACHED SPRING CHICKEN
Tarragon Cream

WILD CAUGHT SARDINIAN SEABASS
Riesling Sauce, Trout Roe

DESSERT | Choice of one

TIRAMISU
Milano Espresso, Hazelnut Sauce

MERINGUE TART
Lemon, Strawberry

CRUNCHY HAZELNUT FEUILLETINE
55% Dark Chocolate Mousse, Chocolate Genoise

PASSION FRUIT RASPBERRY MOUSSE CAKE
Passion Fruit Jelly, Vanilla Genoise

Kindly note that menus are subjected to changes.



Payment
Terms

UPON CONFIRMATION

Initial deposit of $$6,000.00 nett (Junior
Ballroom)/ $$8,000.00 nett (Grand Ballroom)
to be made upon confirmation.

TWO (02) MONTHS BEFORE

THE WEDDING DATE

80% partial payment deposit of estimated
catering based on minimum guaranteed
less deposit made.

THREE (03) WEEKS BEFORE

THE WEDDING DATE

Outstanding balance of estimated catering
based on final guaranteed less deposit
made.

All stated prices are in Singapore dollars and
subjected to 10% service charge and
prevailing government taxes.




CONTACT DETAILS

wit

E: events.singapore@metthotelsandresorts.com

W: metthotelsandresorts.com/singapore/events
11 Canning Walk, Singapore 178881

SINGAPORE

*The hotel reserves the rights to amend the prices without prior notice.
All prices are in Singapore dollar and subject to 10% service charge and prevailing GST.
’


https://www.metthotelsandresorts.com/singapore/events/

