


N BEGINNINGS

Located on tranquil, tree-lined Orchard Boulevard, Four Seasons Hotel Singapore is an
oasis of calm in the midst of the city's bustle. Here, you have it all - flexible event
spaces, delectable cuisine and customisable floral arrangements. Let our expert in-
house teams set the scene for romance with bespoke menus, wedding planning and
Four Seasons service —for a celebration your dreams are made of.

Whether you're dreaming of a grand gala or an intimate gathering,
allow us to bring your dream #FSWedding to life.

Speak with us at 6831 7005/ 7112 or catering.sin.dst@fourseasons.com



YOUR INTIMATE WEDDING CLASSIC PACKAGE INCLUDES:

SGD 218.00++ per person
Minimum guaranteed of 30 persons

CULINARY & BAR

s

Selection from Individually plated é6-course
Chinese Set | 4 Course Western Set

A bottle of Taittinger Champage for
foasting ceremony

Free flow Chinese teaq, soft drinks and
mixers throughout the event

Two complimentary bottle of wine for
every 10 confirmed guests

CORKAGE

5

5

$80.00++ per bottle (750ml) of hard liquor

$60.00++ per bottle (750ml) of wine and
champagne

All liquor, wine or champagne must be
SEALED & DUTY PAID and the hotel
reserves the right not to serve duty-free
liquor, wine or champagne. Other
beverages are not permitted to be
brought into the hotel.

STATIONERY

s

s

Specially curated wedding favours
One complimentary wedding guest book

Entittement of $$2.00 credit per invitation
card, based on 100% of your guaranteed
attendance (Invitation card vendor: Pine
on Paper)

Tea Ceremony Set (for usage during
banquet)

Angbao Box (for usage during banquet)

SPECIAL PRIVILEGES FOR WEDDINGS WITH
50 CONFIRMED GUESTS

s

s

Prices are in Singapore dollars and subject to 10% service charge and applicable government faxes.
Prices, rates and conditions are subject fo change without prior nofice. Other T&Cs apply.

One complimentary 20-litre barrel of beer

Complimentary upgrade to one night stay
in Four Seasons Executive Suite

DECORATION

5

5

Elegant wedding cake display for cake-
cutting ceremony

Fresh floral arrangements

PARKING

5

Complimentary car parking for up to 100%
of guaranteed attendance

One VIP parking lot for bridal car

STAY

5

One night stay in Premier Room with
breakfast for 2 persons

Preferred accommodation room rate for
friends and family

ENHANCEMENTS

5

3-hour Free flow Beer throughout the
event
[+ $10.00++ per person]

3-hour Free flow House Wine throughout
the event
[+ $15.00++ per person]

Upgrade to Four Seasons Executive Suite
[+ $250.00++

15% off 90-minutes massages at
Four Seasons Spa



YOUR INTIMATE WEDDING PREMIUM PACKAGE INCLUDES:

SGD 308.00++ per person
Minimum guaranteed of 30 persons

CULINARY & BAR

* Selection from Individually plated é-course
Chinese Set | 4 Course Western Set

* Customized two-tier real wedding cake

* A bottle of Dom Pérignon Champage for
toasting ceremony

* Free flow Chinese tea, soft drinks and
mixers throughout the event

* Three complimentary bottle of wine for
every 10 confirmed guests

CORKAGE
* $80.00++ per bottle (750ml) of hard liquor

* $60.00++ per bottle (750ml) of wine and
champagne

* All liquor, wine or champagne must be
SEALED & DUTY PAID and the hotel
reserves the right not to serve duty-free
liquor, wine or champagne. Other
beverages are not permitted to be
brought into the hotel.

STATIONERY
* Specially curated wedding favours
* One complimentary wedding guest book

* Entittement of $$2.00 credit per invitation
card, based on 100% of your guaranteed
attendance (Invitation card vendor: Pine
on Paper)

* Tea Ceremony Set (for usage during
banquet)

* Angbao Box (for usage during banquet)

DECORATION

* Fresh floral arrangements (2 VIP table
centerpieces, guest table centerpieces)

PARKING

* Complimentary car parking for up to 100%
of guaranteed attendance

* One VIP parking lot for bridal car

STAY

* One night stay in Four Seasons Executive
Suite with breakfast for 2 persons

* Preferred accommodation room rate for
friends and family

ENHANCEMENTS

* 3-hour Free flow Beer throughout the
event
[+ $10.00++ per person]

* 3-hour Free flow House Wine throughout
the event
[+ $15.00++ per person]

* 15% off 90-minutes massages at
Four Seasons Spa

Prices are in Singapore dollars and subject fo 10% service charge and applicable government taxes.

Prices, rates and conditions are subject fo change without prior notice. Other T&Cs apply.



le with an impressive array of gourmet delicacies at your wedding celebration.
hentic Cantonese cuisine from the kitchen of Jiang-Nan Chun to delectable
al and Western cuising, our expert culinary teams craft perfect menus
using only the freshest ingredients.



CLASS/C SET MENU

CHINESE MENY BY JIANG-NAN CHUN
(INDIVIDUALLY PLATED)

VUZEHF L (REREEE AT, )1 [ S NG, 25+ i)

Four Seasons Platter

(Sweet and Sour Pipa Prawn,

Duck Breast in Sze Chuan Sauce, Honey Glazed Pork Belly)

pE i E Ml oA =RV )
Double-boiled Abalone Soup with
Chinese Cabbage and Black Mushroom

AR
Pan-fried Cod Fillet with Superior Soy Sauce

FHRORE SIATE
Roasted Chicken Thigh with Truffle Sauce

HEFCHR R TR
Seafood Fried Rice topped with Sakura Shrimp

BB & R
Peach Resin with Lemongrass and Grass Jelly

FEAES

Jasmine Tea



CLASS/C SET MENU

WESTERN MENU
(INDIVIDUALLY PLATED)

Appetizer
Quinoa, Avocado, Baked Sweet Potato, Endives,
Daikon Sprouts and Lemon Thyme Vinaigrette

Soup
Spiced Carrot and Mint Soup

Entrée
Baked Wild Barramundi with Farro Bean and Pumpkin Stew,
Tossed Arugula in Ginger Soy Butter Sauce

or

Pan-seared Spring Chicken with Cooked Wild Rice,
Split Beans, Bacon, Red Wine Jus and Herb Butter

Dessert
Caramel Panna Coftta with Sea Salt and Wild Berries Compote

Freshly Brewed Coffee and Assorted Fine Tea



PREMIUM SE'T MENU

CHINESE MENY BY JIANG-NAN CHUN
(INDIVIDUALLY PLATED)

FERUCEET T lF > aF0E
Pan-fried Hokkaido Scallops, Maine Lobster, Avruga Caviar
Fresh Herbs from our Garden with Toasted Sesame and Plum Dressing

PR R
Braised Imperial Bird's Nest Soup with Crabmeat and Scallops

Eik R A5G
Star Garoupa Rolaude Shrimp Paste, Golden Superior Broth

BRI

Slow-cooked Beef Short Ribs with Red Dates and Cinnamon

SRR
Home-made Seafood Dumpling in Superior Stock

BB, ST | D SR
Sea Bird's Nest with Peach Resin, Earl Grey Tea Infused Créme Brllée
Chilled Dumpling filled with Strawberry and Coconut Cream

TR

Jasmine Tea



PREMIUM SE'T MENU

WESTERN MENU
(INDIVIDUALLY PLATED)

Appetizer
Confit of King Salmon with Smoked Creme Fraiche,
Field Greens, Cress, Dill and Lime Mustard Vinaigrette

Soup
Summer Pea and Smoked Pepper Soup

Entrée
Bourguignon Beef Cheek with Mashed Potato,
Celery Root, Roasted Banana Shallots, Thyme Jus

Or

Roasted Miso Spring Chicken with Tiger Prawn,
Black Summer Truffle and Wild Mushrooms Risotto, White Truffle Oil

Dessert
Cranberry, Apple and Raisin Strudel with
Vanilla Bean Sauce and Pistachio Ice Cream

Freshly Brewed Coffee and Assorted Fine Tea



WEDDING WINE LIST

WHITE WINES

Berton Outback Jack, $60

Semillon Sauvignon Blanc
Australia

A vibrant blend, this wine displays aromas of
passionfruit, lemon zest and fresh parsley. The
palate begins with lime citrus and honey dew
which quickly transgresses into tropical fruit
flavours. Crisp acidity provides excellent length
with a freshly cut green apple finish.

Berton Outback Jack,

Chardonnay
Australia

$60

Our Outback Jack Chardonnay is light yet
creamy with tfropical flavours of peach,
pineapple and citrus, leading to a long and
satisfying finish. This wine is best enjoyed chilled.

Kressmann Selection, S65

Chardonnay

France

Resulting from the finest selection of chardonnay
grapes from France, Kressmann Sélection
Chardonnay offers a rich nose and a crisp
freshness with well-balanced aromas of white
blossom on the palate.

Miguel Torres, $65

Sauvignon Blanc
Chile

Light bright yellow. A fresh, floral wine with fruity
body and a silken palate of great finesse. Displays
infriguing notes of exotic fruits (passion fruit,
grapefruit). Its silky palate is exquisitely intense,
with a good acidic structure and a prolonged,
refreshing finish.

RED WINES

Berton Outback Jack,

Shiraz
Australia

$60

A full-bodied wine style with deep colour and
aromas of plum and red currant over toasty
mocha and spicy oak. The palate is full flavoured
and intense with rich plum, blueberry and mocha
notes. The tannins are ripe and dense giving
great structure and length to the palate.

Berton Outback Jack,

Cabernet Merlot
Australia

$60

This Cabernet Merlot shows well defined varietal
characters of ripe dark cherries, plum and black
currant mixed with well integrated toasty oak. The
palate is soft yet full-bodied with rich flavours of
plum, black currant and berry, following on to a
long elegant oak finish.

Kressmann Selection, $65
Merlot

France

Kressmann Sélection Merlot is the result of the
finest selection of merlot grapes from France. A
lovely garnet-red colour, it is distinguishable with
its aromas of fresh red fruit, delicate palate with
round, soft tannins and a long finish.

Miguel Torres,

Cabernet Sauvignon
Chile

$65

Intense deep dark ruby in colour. There is an
exquisitely attractive aroma of wild berries and
spices over a rich background of leather and
liquorice. The sweet fruit,  tannins and
vegetable notes stand out on the palate and
the almond finish has just a touch of bitterness
that balances the sweetness of the fruit.



WEDDING BAR LIST

Standard Pour

Tried and True Vodka
Widges London Dry Gin
Altos Blanco Tequila
Plantation 3 Stars Rum

Plantation Original Dark Rum

Monkey Shoulder Triple Malt
Blended Scofch

Rebel Yell Kentucky Straight Bourbon

Remy Martin VSOP Cognac

Premium Pour
Belvedere Vodka
Sipsmith London Dry Gin
Ocho Reposado Tequila
El Dorado 3 Years Rum

Diplomatico Reserva Exclusiva Rum

Compass Box Great Kings Street
Blended Scofch

Johnnie Walker Blue Label
Blended Scofch

Woodford Reserve Bourbon

Martell Noblige Cognac

House Pour Wines by Bottle
White

Red

Cocktails
Non-alcoholic

Alcoholic

$23.00
$23.00
$22.00
$23.00

$23.00
$24.00

$23.00
$23.00

$25.00
$27.00
$28.00
$23.00

$27.00
$27.00

$50.00

$30.00
$32.00

$60.00

$60.00

$15.00

$25.00

Beer
Local Beer
Imported Beer

Guinness Stout

House Beer (Per Barrel)
20 litres

30 litres

Sapporo Premium

20 litres

Non-Alcoholic
Soft Drinks/Mixers
Fruit Juices

Still/ Sparkling Water

Champagne by Bottle
Krug Grande Cuvée N.V.
Taittinger Brut Réserve N.V.
Taittinger Prestige Rose N.V.
Taittinger Prelude Grand Cru N.V.
Taittinger Nocturne Sec N.V.

Taittinger Brut Millesime 2008

Taittinger Comtes de Champagne
Blanc de Blancs 2006

$16.00
$18.00
$19.00

$690.00
$790.00

$720.00

$7.50
$9.00
$12.00

$598.00
$158.00
$210.00
$328.00
$308.00

$280.00
$650.00
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SETUP
What is the maximum number of persons per table?2
*  Maximum capacity is 11 seats per table.

Does the Hotel provide other types of chairs?
*  Banquet chairs are provided. Should any other type of chairs be required, it can
be arranged with external vendors and additional charges will be applicable.

Are you able to accommodate to guests with dietaries restrictions within the same
table?

*  Special dietaries restrictions can be catered and will be charged individually.

DECORATION
Can | use party poppers/ confetti related items for march ins2

*  Kindly note that there will be a $500.00++ cleaning fee imposed should any
confetti related items is being used (Eg: ‘remote bursting’ helium balloons).

Does the Hotel provide Red Carpet/ Dry Ice effect for march in2
*  Noftinclusive within the package, however, dry ice can be arranged at a fee.
You may source external vendors for carpet setup.

CULINARY
Does the Hotel provide kids meals? How old is considered kids meal?

*  Kids meal can be arranged at a special rate for a 3-course seft.
*  Generadlly kids meal for 6 years old and below will be recommended.

Do you dllow takeaway of banquet food?

*  Due to food hygiene and quality concerns, all food must be consumed within the
banquet hall during the wedding celebration. No takeaway is allowed.

*  Couple's portion during the wedding banquet will not be sent up to bridal suite
after the wedding.

ROOM
Is there a bridal changing room near the ballroom?

*  Makeup and outfit changes can be done in the comfort of your own bridal suite;
there is no bridal changing room next to the ballroom.

Can we have early check in for our bridal suite?

*  Hotel will advise early check in 1- 2 days prior to arrival, subject to occupancy and
availability.



O

AUDIO VISUAL
Who will be in charge of the lighting system in the ballroom?

*  Hotel will be in charge of the lighting.

Does the Hotel provide laptop?2
*  Couple has to bring their own laptop for any music and video presentations.
(Eg: paid subscription apps like Spotify Premium or YouTube Premium)

Will there be a technician to control our laptop?
*  Couple has to appoint a coordinator to conftrol their laptop where required.

Hotel's AV technician will assist with the setup and troubleshoot, should any issues
arise.

Can we have band/ live performance?2

*  Kindly note that no live performance and singing is allowed at Windows East and
West.

EXTERNAL VENDORS
Do we have to inform the Hotel of our external vendors involved?

*  Yes, kindly provide vendor's details as well as their setup and tear down time.

Do you allow external food to be brought in?

* No external food is allowed however, we can make exception for wedding cakes
from a F&B establishment / company and plating fee is applicable. Do contact
your wedding coordinator for any further inquiries.

PAYMENT

What is the payment procedure?

*  [Initial Deposit: $4,000.00

* 1 month prior: 50% of the fotal event charges

* 1 week prior: Pre-authorization of balance amount on your credit card

*  Upon check out: Settlement of balance charges via credit card & cash only

Are we able to make exira pre-paymentse
* A minimum charge of $1,000.00 per card per transaction is required.

*  You may pay at our Hotel's front desk OR email your wedding coordinator each
time that you would like to process an advanced payment.

What are the acceptable modes of payment?

*  Bank Transfer, Credit Cards (AMEX, Mastercard, Visa, Unionpay) and Cash of up to
$$50,000.00

What is the hotel's Merchant Category Code (MCC)?
*  3543—Four Seasons Hotel Singapore



Four Seasons Hotel Singapore
190 Orchard Boulevard, Singapore 248686
Tel: 65 6831 7005 / 7112 | Email: catering.sin.dst@fourseasons.com

Follow us on:
FSSingapore #FSWedding @ FourSeasonsHotelSingapore



