
F U L L  T A B L E
S E R V I C E

2 0 2 4 / 2 0 2 5

WEDDING 
PACKAGES

V 4 . 0

V 4 . 1



 PACKAGES INCLUDE:

3  t o  5  h o u r s  v e n u e  u s a g e  
 a i r - c o n d i t i o n e d  b a l l r o o m

f u l l y  d e c o r a t e d  e v e n t  s p a c e
b r i d a l  d i n i n g  t a b l e

i n - h o u s e  s o u n d  s y s t e m
s p r u c e d  u p  c a k e  t a b l e  
  b a n q u e t  s e r v i c e  c r e w

e - i n v i t e s   
w h e e l c h a i r  f r i e n d l y  a m e n i t i e s

a m p l e  p a r k i n g  s p a c e  a t  K a t o n g  S q u a r e



4 course 
FULL table service 

menu 

C H O I C E  O F
B I R Y A N I  O R  P A D A N G

C U I S I N E



FIRST COURSE:
APPETIZERS

VADAI

Fluffy and crispy balls of spiced fr itters made with 
lenti ls ,  onions and curry leaves, topped with birds'  eye chil l i .

BAKWAN SAYUR

Shredded vegetables coated in a l ight tumeric tempura batter
before being deep fr ied. Served with a sweet chil l i  dipping sauce.

SECOND COURSE:
SOUP

MUTTON SOUP WITH CROUTONS

Mutton broth topped with fresh coriander and fr ied
shallots,  served with croutons.

or

MAKASSAR CHICKEN SOUP WITH CROUTONS

Spiced soup served with shredded chicken, shallots,
coriander and croutons.



THIRD COURSE:
OPTION 1

BIRYANI DHUM ENTRÉE

MUTTON BIRYANI DHUM

Long-grained Basmati r ice layered with chunks of tender
meat,  infused with f lavours from the spice masala.

AYAM MASAK MERAH

Succulent chicken pieces doused in a r ich and spicy tomato-
based sauce.

MUTTON DHALCHA

Cooked with chunky potatoes and brinjals,  with mutton pieces
(vegetarian option is available).

PACHRI NENAS

Poached pineapple chunks sautéed with spices such as cinnamon,
cloves and star anise.

ACAR BUAH

Premium mangoes mixed with preserved lemons and chil l is.



THIRD COURSE:
OPTION 2

NASI PADANG ENTRÉE

NASI MINYAK PALEMBANG

A dish of fragrant r ice cooked with a l i tt le ghee, evaporated
milk,  spices and pandan leaves. 

RENDANG SAPI

Topside beef in a myriad of spices and coconut milk.  

OPOR AYAM

Chicken pieces stewed in r ich tumeric-coconut gravy with a hint of
lemongrass and kaffir  l ime leaves.

SAMBAL TERUNG BALADO

Deep fr ied eggplants smothered in spicy sambal chil i ,  
st ir -fr ied with shallots,  garl ic and herbs.

BERGEDIL

Made with freshly mashed potatoes and herbs such as
coriander and parsley. 

ACAR KUNING

A medley of sl iced carrots,  cucumbers and chil l is gently
pickled with vinegar and sugar.  

SAMBAL HIJAU

Spicy Malaysian chil i  condiment consisting of green chil l ies,
belacan (shrimp paste),  and l ime juice. 



FOURTH COURSE:
DESSERTS

BUBUR PULUT HITAM WITH ICE CREAM 

Long-grained black glutinous rice sweetened with palm sugar and
topped with coconut milk.  The Ballroom's version comes with a twist -

enriched with a scoop of ice cream.

TRADITIONAL KUIH 

Chef's choice of tradit ional Malay and Peranakan kuih which
are perennial favourites.

BREAD PUDDING 

Dessert infused with dried fruits to add natural sweetness to the
spongy pudding. Topped with a Madagascar vanil la sauce. 

From a selection of French pastries,  Western or Eastern-style
cake bites to delight sweet palates. 

HOT PANDAN TEA 
HOT BLACK COFFEE

ICED CORDIAL DRINK 

 WARM WATER 
ICED WATER

B E V E R A G E S

MINI PASTRIES 



THE
LUXURY

B U N D L E

* I t e m  q u a n t i t y  r e m a i n s  t h e  s a m e  r e g a r d l e s s  o f
i n c r e m e n t  o f  p a x .  T & C  a p p l y .

CONSISTS OF:
The Weekend

Roasted Leg of Lamb
Masala Prawns

Tandoori  Fish Tikka
50 Nasi  Berkat

Chococlate Brownies Doorgift
Professional  Emcee Services*

50% Wedding Cards
Personalised Menu Place Cards

Macaron Tower*
2D1N Hotel  Stay* 



ADD ONS
Mediterranean Chef in Action

Mediterranean Spiced Leg of Lamb

Grilled Baby Potato

Sauteed Vegetable

Sauces:

Black Pepper Sauce

Brown Mushroom Sauce



ADD ONS
LOCAL DELIGHTS

Main Course Side Dishes
Paru Goreng Belado 

Sambal Goreng Pengantin Sambal Tumis
Sotong 

Satay Goreng

*Chicken Dishes
*Fish Dishes

*Prawn Dishes
*Vegetable Dishes

Stations
Putu Piring 

Ice Cream Parlour

Beverages
Teh Tarik

*Your preferred style of cooking



THE
MISCELLANEOUS

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

S i n g l e  T i e r  ( 3 k g )
D o u b l e  T i e r  ( 5 k g )

6 ”  C a k e  w i t h  1 0 0  P i e c e  M a c a r o n  T o w e r  
6 ”  C a k e  w i t h  1 0 0  C u p c a k e s

A d d i t i o n a l  M a c a r o n
A d d i t i o n a l  C u p c a k e

W e d d i n g  C a k e s

S i n g l e  T i e r  ( 1 . 5 k g )  
D o u b l e  T i e r  ( 4 k g )  
M i n i  P u l u t  K u n i n g  

P u l u t  K u n i n g

C h o c o l a t e  C h i p  B r o w n i e s  
C h o c o l a t e  W a l n u t  B r o w n i e s  

S n a c k  B o x  ( B r o w n i e s ,  R o c k y  R o a d ,  S p i c e d  T r a i l  M i x
&  C o o k i e  B a r )

F e r r e r o  R o c h e r
N a s i  B e r k a t

B e r k a t

H o t e l  S t a y  @ I n d i g o
P r i n t e d  C a r d s  -  M i n .  5 0  P i e c e s  

E m c e e  s e r v i c e s  

O t h e r s

W e e k d a y s  
W e e k e n d s  

A d d i t i o n a l  H o u r s



9 0 9 9  2 0 7 2  

THE MEETING

9 0 9 1  2 0 7 2  

S A L E S @ B A L L R O O M . S G

8 6  E A S T  C O A S T  R O A D  

L E V E L  2

K A T O N G  S Q U A R E  C O N S E R V A T I O N  B U I L D I N G

S I N G A P O R E  4 2 8 7 8 8

G E T  S O C I A L  W I T H  U S !

@ T H E B A L L R O O M . S G

H T T P : / / W W W . B A L L R O O M . S G /


