Grand Ballroom (Level 3) Vista Ballroom (Level 3) Panarama (Level 24)

Minimum of 250 persons Minimum of 100 persons Minimum of 150 persons
Maximum of 420 persons Maximum of 200 persons Maximum of 220 persons

Number of attendees is subject to prevailing Singapore’s Safe Management Measures (SMM)

Package highlights

Food and drinks
»  Your choice of a personalised seven-course Chinese menu
¢ Pre-wedding Chinese menu tasting for up to 10 persons, prevailing Safe Management Measures
e Free flow of soft drinks and mixers throughout wedding event
»  Acomplimentary barrel of beer - Grand Ballroom (30 litre barrel) |
Vista Ballroom and Panorama (20 litre barrel)
«  Acomplimentary bottle of house wine per 10 guaranteed persons
A complimentary bottle of champagne with a five-tier champagne fountain on stage for toasting.
e Waiver of corkage charges for sealed and duty-paid hard liquor
« Additional beer barrels and wines available at special prices
»  Five-tier wedding cake model for cake-cutting ceremony
e Acomplimentary kg wedding cake to take home

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




Accommodation
«  One-night stay in our Executive Suite with newlywed privileges, including a bottle of
champagne, strawberries and light dinner served in your suite, breakfast for two at Opus Bar
and Grill and access to our Club Lounge

Flowers and decorations
*  Your choice of thematic weding decor
«  Standing floral arrangments along the aisle with dry ice effect for the bridal march-in
»  VIP set up for two bridal tables
Elegant wedding invitations cards for 70% of your total guest invites (excludes insert printing)
*  Your choice of stylish wedding favours for all guests
*  Your choice of pre-designed guest signature book
«  Complimentary red packet box

Others
e Complimentary use of LCD projectors and screens
»  Complimentary carpark passes for 15% of your guests
»  VIP parking lot for your bridal car in front of the hotel
»  Virtual live streaming available at a special rate



L un Ch Perfect Beginnings X{EZ &

(Appetiser Platter 718 A #f#2) Choice of 5items HIE55X

Chilli crab claws B35k P

Crispy whitebait fish 1551 H i &

Golden salmon toast & & = 3 1 &]

Five-spice chicken in bean curd roll & 5 &

Nanjing poached duck g I £h 7K S

Smoked duck roll Zx £ ERS %

Japanese top shell with Szechuan sauce J[[3112 5
Szechuan garlic pork P4 J11573E A A

Marinated jellyfish sprinkled with sesame seeds = i /8
Marinated Japanese baby octopus with Shimeji mushrooms A =/ \ /T & 87 &
Marinated king mushrooms with BBQ sauce 37k & £ 7%
Organic prawns with lime mayonnaise SITHRDEE
Wasabi mango prawn rolls ¥ R X EE T &

Breaded bacon prawn rolls THA S

T-course
Chinese menu

CNCHONCNONCHONCNORCNONCNONG)

Bountiful Offspring 24 55 (Seafood &)

Stir-fried scallops and asparagus in hot bean sauce 35 /& = kA T

Stir-fried scallops with asparagus and pine nuts in black pepper sauce 28 B WA F I 8T
Stir-fried scallops with minced garlic and sugar beans HEBRET

Fried scallops with spicy sauce and sugar beans Bfk 2 Z %Ml

Poached herbal live prawns ZIRERITRAR

Poached live prawns with garlic and superior stock L7 EFITELR

Deep-fried wasabi mayonnaise prawns served with mango salsa 7+ RAFNEK & T 25 70 70
Crispy Mongolian prawns in ‘Pik Fong Tong’ style 3% X[ JEHREK

O0OO0OO0OO00O0O0
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Romance 7K & Z 7 (Broth Z£)

O Harmonious union braised Four Treasures broth £I 52U = £

O Braised seafood with fried fish maw soup PAN Y ss E3c) ]

O Braised lobster soup LLI¥2 /WK AR EE

O  Abalone soup BEE

O Mini Buddha Jumps Over The Wall soup 3K {7 35 Bk %

Abundance HE &% (Fish &) Preparation Style = {EF0%

O  Pearl garoupa X BB O HongKong &I

O Marble goby &7 O  Green ginger sauce 2 £
O White patin fish B2 O  Minced garlic £ R 57

O  Red snapper £ £ O  Teochew EIMTL

O  White cod fish HEE O Nyonya-style spicy coriander sauce #R#E X Fk
O Coraltrout 2

Togetherness K& T X (Meat Y))

Signature herbal empress chicken §5 |25t 27535

Crispy roasted chicken in chef’s signature sauce TSR R Je 38,
Zhenjiang pork ribs $E3THFE £

Orange honey pork ribs B Z & EHEEH T

Steamed tender duck with sea cucumber and chestnuts F k55559

O000O0

Additional charges apply. [ft i1Z%
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Longevity &2 K18 (Noodles/Rice /1K)

Ee-fu noodles with yellow chives and Shimeji mushrooms JE F FA%E 3R HE

Glutinous rice wrapped in bean curd skin & < 1EKE

Steamed rice with assorted preserved meat in lotus leaf f&BR TRk

Treasures steamed rice with fragrant chicken and seafood in lotus leaf 5 ¥ & i ISR T - TR
Chilli crab meat sauce served with fried golden mantou X £T SRR (£ & &

O000O0

Sweetness FHEHZE % (Dessert #H i)

Chilled cream of mango with pomelo and sago #1 H &

Chilled red dates, lotus seeds and peach resin 557K &&

Chilled mango pudding with raspberry sauce B =R T

Warm yam purée and gingko nuts with pumpkin in coconut jus 1T £ R F5R
Chilled pumpkin and lotus seeds in coconut jus 7RIE X |

O000O0

Live station (Optional)

Suckling pig ERZ FL 3 $650++ per pig | Approximately 50 pieces
Peking duck crepe JtREE $688++ per hour | Maximum of eight ducks
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Grand Ballroom (Level 3) Vista Ballroom (Level 3) Panarama (Level 24)

Minimum of 250 persons Minimum of 100 persons Minimum of 150 persons
Maximum of 420 persons Maximum of 200 persons Maximum of 220 persons

Number of attendees is subject to prevailing Singapore’s Safe Management Measures (SMM)

Package highlights

Food and drinks
e Your choice of a personalised eight-course Chinese menu
¢ Pre-wedding Chinese menu tasting for up to 10 persons, prevailing Safe Management Measures
e Free flow of soft drinks and mixers throughout wedding event
»  Acomplimentary barrel of beer - Grand Ballroom (30 litre barrel) |
Vista Ballroom and Panorama (20 litre barrel)
«  Acomplimentary bottle of house wine per 10 guaranteed persons
A complimentary bottle of champagne with a five-tier champagne fountain on stage for toasting.
e Waiver of corkage charges for sealed and duty-paid hard liquor
« Additional beer barrels and wines available at special prices
»  Five-tier wedding cake model for cake-cutting ceremony
e Acomplimentary kg wedding cake to take home

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




Accommodation
«  One-night stay in our Executive Suite with newlywed privileges, including a bottle of
champagne, strawberries and light dinner served in your suite, breakfast for two at Opus Bar
and Grill and access to our Club Lounge

Flowers and decorations
*  Your choice of thematic weding decor
«  Standing floral arrangments along the aisle with dry ice effect for the bridal march-in
»  VIP set up for two bridal tables
Elegant wedding invitations cards for 70% of your total guest invites (excludes insert printing)
*  Your choice of stylish wedding favours for all guests
*  Your choice of pre-designed guest signature book
«  Complimentary red packet box

Others
»  Complimentary use of LCD projectors and screens
e Complimentary carpark passes for 15% of your guests
»  VIP parking lot for your bridal car in front of the hotel
»  Virtual live streaming available at a special rate



D lnner Perfect Beginnings X {EZ &

(Appetiser Platter 718 A #f#2) Choice of 5items HIE55K

Chilli crab claws B35k P

Crispy whitebait fish 1551 H i &

Golden salmon toast & & =3 1 &]

Five-spice chicken in bean curd roll & 5 &

Nanjing poached duck g I £h 7K S

Smoked duck roll Zx £ ERS %

Japanese top shell with Szechuan sauce J[[3112 5
Szechuan garlic pork P4 J11573E A A

Marinated jellyfish sprinkled with sesame seeds = i /8
Marinated Japanese baby octopus with Shimeji mushrooms A =/ \ /T & 87 &
Marinated king mushrooms with BBQ sauce 37k & £ 7%
Organic prawns with lime mayonnaise SITHRDEE
Wasabi mango prawn rolls ¥ R X EE T &

Breaded bacon prawn rolls THA S

8-course
Chinese menu

CNCHONCNONCHONCNORCNONCNONG)

Bountiful Offspring 24 55 (Seafood /&)

Stir-fried scallops and asparagus in hot bean sauce 35 J& = kAL T

Stir-fried scallops with asparagus and pine nuts in black pepper sauce 28 B WA F I 8T
Stir-fried scallops with minced garlic and sugar beans HEBRET

Fried scallops with spicy sauce and sugar beans Bfk 2 Z %Ml

Poached herbal live prawns ZIRERITRAR

Poached live prawns with garlic and superior stock L7 EFITELR

Deep-fried wasabi mayonnaise prawns served with mango salsa 7+ RAFNEK & T 25 70 70
Crispy Mongolian prawns in ‘Pik Fong Tong’ style 3% X[ JEHREK

O0OO0OO0O0O0O00O0
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Romance 7K ;& Z 7 (Broth Z£)

O Harmonious union braised Four Treasures broth £I 52U = £

O Braised seafood with fried fish maw soup PAN Y ss E3c) ]

O Braised lobster soup LLI¥2 /WK AR EE

O  Abalone soup BEE

O Mini Buddha Jumps Over The Wall soup 3K {7 35 Bk %

Abundance HE &% (Fish &) Preparation Style = {EF0%

O  Pearl garoupa X BB O HongKong &I

O Marble goby &7 O  Green ginger sauce 2 £
O White patin fish B2 O  Minced garlic £ R 57

O  Red snapper £ £ O  Teochew EIMTL

O  White cod fish HEE O Nyonya-style spicy coriander sauce #R#E X Fk
O Coraltrout 2

Togetherness K2 T X (Meat Y))

Signature herbal empress chicken §5 |25t 27535

Crispy roasted chicken in chef’s signature sauce TSR R Je 38,
Zhenjiang pork ribs $E3THFE £

Orange honey pork ribs B Z & EHEEH T

Steamed tender duck with sea cucumber and chestnuts F k55559

O000O0

Additional charges apply. [ft i1Z%
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Longevity &2 K18 (Noodles/Rice /1K)

O  Ee-funoodles with yellow chives and Shimeji mushrooms 3E T A TE N A

O  Glutinous rice wrapped in bean curd skin £ X 5K &

O  Steamed rice with assorted preserved meat in lotus leaf FE W fa7 H 1

O  Treasures steamed rice with fragrant chicken and seafood in lotus leaf g 3% 7 & X8 5 1oy H- 1

O  Chilli crab meat sauce served with fried golden mantou kﬁ?ﬁgﬁfﬁﬁﬁ

Eternal Love 3557 R £% (Delicacies LL| 2278 k) With a choice of 5111

O Baby abalone #f s {F O  Dried mushrooms {£##&

O  Sliced abalone fifl fa O  Bailingmushrooms B R &%

O  Seacucumber S O Nameko mushrooms 8 &

O  Premium dried scallops &1+ O Japanese top shell H Z<42 &

O  Australian four-head abalone and seasonal vegetables 38 | P Sk fif) < i O  Monkey head mushrooms &k &
Sweetness #HEH 22 % (Dessert #H in)

O  Chilled cream of mango with pomelo and sago 171 H &

O  Chilled red dates, lotus seeds and peach resin 217K &

O  Chilled mango pudding with raspberry sauce B FET=RMH T

O Warm yam purée and gingko nuts with pumpkin in coconut jus E T £ R

O  Chilled pumpkin and lotus seeds in coconut jus FRIE X |5

Live station (Optional)

Suckling pig At H. 3 $650++ per pig | Approximately 50 pieces
Peking duck crepe It 8% $688++ per hour | Maximum of eight ducks
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Package highlights

Food and drinks
*  Your choice of personalised Chinese menu
»  Free flow of soft drinks and mixers throughout your event

Flowers and decorations
« A complimentary reception table with floral centerpiece
»  VIP table set-up with chairs decorations for one bridal table
«  Onefloral centerpiece and five chairs decorated with organza
o Floral centerpieces for all guest tables
«  Oneweddingarch
»  White seat covers for all chairs

Others
e« Complimentary use of LCD projectors and screens
e Complimentary carpark passes for 15% of your guests
e VIP parking lot for your bridal car in front of the hotel
«  Virtual live streaming available at a special rate

Minimum of 50 persons, Maximum of 80 persons
Number of attendees is subject to prevailing Singapore’s Safe Management Measures (SMM)

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




Solemnisation

menu

Your choice of
personalised
Chinese Lunch
menu

7-COURSE CHINESE LUNCH
Appetiser platter :ﬁ?ﬁjﬁ?ﬁﬂ

Marinated jellyfish sprinkled with sesame seeds / Szechuan garlic pork / Sesame prawn toast /
Organic prawns with lime mayonnaise / Five-spice chicken in bean curd roll
TREE/NIFEAR/MLA/SITHNI R/ AT DS HE

Braised Four Treasures broth £ J& U= 25

Crispy roasted chicken in chef’s signature sauce Fit 31 fifg 57 15 38

Hong Kong style steamed garoupa in superior soya sauce 75 T\ 2% 7& A BT

Braised bai ling & nameko mushrooms with seasonal vegetables B R &8 159/ @ B

Ee-fu noodles with yellow chives and Shimeji mushrooms 3E F #A %5 KR

Cream of red bean paste with glutinous rice balls 2L £ 307%

7-COURSE CHINESE LUNCH
Appetiser platter :ﬁ?ﬁjﬁ?ﬁﬂ

Crispy whitebait fish / Breaded bacon prawn rolls / Marinated jellyfish sprinkled with sesame seeds /
Marinated Japanese baby octopus with Shimeji mushrooms / Poached fragrant chicken rolls

Bt BiRE/ WANNE/ ZOSE/B N/ \Ma S  §EHSE

Braised lobster soup LI ¥2 781K L IR EE

Coffee pork ribs MIMEEEHE &

Braised chinese mushrooms with superior stock and seasonal vegetables 1t % #\ [ &

Steamed snapper with minced garlic in superior soya sauce & $R i 2L &

Steamed rice with assorted meat in lotus leaf BEFR T AT 1R

Chilled mango pudding with raspberry sauce B FHE TR J
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Solemnisation

menu

Your choice of
personalised
Chinese Dinner
menu

8-COURSE CHINESE DINNER
Appetiser platter T1 ?Eji?ﬂffﬂ

Crispy whitebait fish / Breaded bacon prawn rolls / Marinated jellyfish sprinkled with sesame seeds /
Marinated Japanese baby Octopus with Shimeji mushrooms/ Poached fragrant chicken rolls

Bt BIRE/EA RS/ Z EE/H R /\Me S BH/SBEILS

Braised lobster soup LI ¥2 /K L IR EE

Poached prawns in Inaka miso soup P I #3554}

Zhenjiang pork ribs SE;THEE E

Home-made steamed garoupa RENFEAN

Braised broccoli with bai ling mushrooms 78 = #£ 4t 3 R &

Steamed rice with assorted preserved meat in lotus leaf B&EBRTRT 1R

Warm yam purée and gingko nuts with pumpkin in coconut jus SRR

8-COURSE CHINESE DINNER
Appetiser platter T1 ?Eji?ﬂffﬂ

Crispy whitebait fish / Organic prawns with lime mayonnaise / Nanjing poached duck / Marinated jellyfish
sprinkled with sesame seeds / Five-spice chicken in bean curd roll

BotRIRE /ST R /A REKE /ZHEE / LRI RS

Braised seafood with fried fish maw soup £1 J5&;5 f fa 55

Signature herbal empress chicken ¥ 2411 £ 7% %8

Crispy Mongolian prawns in ‘Pik Fong Tong’ style 18 )X R Bk

Hong Kong style steamed garoupa in superior soya sauce 75 T\ 2% ;i /BT

Braised asparagus with dried mushrooms in oyster sauce £ J5 88 & 16 1

Fried udon with dried shrimps, black pepper sauce and golden mushrooms EHEENTFEXRE
Chilled cream of mango with pomelo and sago 1 H &
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