Truly Yours
S$ 1,698.00++ per table of 10 persons
(Applicable for lunch only)

Whimsical Romance
S$$ 1,798.00++ per table of 10 persons
(Applicable for lunch only)

Serenity Bloom
S$ 1,998.00++ per table of 10 persons
(Applicable for lunch and dinner only)

f Eternal Bliss
S$ 2,098.00++ per table of 10 persons
C (Applicable for lunch and dinner only)

Empress Ballroom 1-3, Level 2 ;
Minimum 18 tables, Maximum 28 tables

Empress Ballroom 4-5, Level 2
Minimum 25 tables, Maximum 32 tables

Applicable for weddings held from Tst January to 31st December 2027.
Additional surcharge of S$80.00++ per table of 10 persons applies for Eve of Public Holiday,
Public Holiday and Auspicious dates determined by the hotel.
Prices are subject to 10% service charge and GST unless otherwise stated as nett.
. Prices, rates, terms and conditions are subject to change without prior notice. \\
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DINING

Sumptuous Chinese Cuisine specially prepared by our Master Chef from the award-
winning Wah Lok Cantonese Restaurant.

Complimentary food tasting for one table of ten (10) persons in Wah Lok Cantonese
Restaurant, Available only on Weekday evenings from Monday to Thursday excluding
Eve of Public Holidays and Public Holidays.

\/ ~  BEVERAGE

4

Free flow of Chinese tea and soft drinks throughout event (excluding juices).
House Pour wine can be arranged at a special price of S$75.00++ per bottle.
Beer can be arranged at a special price of $$780.00++ per 30-litre barrel or at
S$18.00++ per glass.

Corkage fee for Duty Paid and Sealed wine and hard liquor can be arranged at
S$$20.00++ per opened bottle.

DECORATIONS

Smoke effect for March-in ceremony to accompany couple’s grand entrance.
Elegant floral decorations for the stage, aisle and floral center pieces for all dining
tables.

Intricately designed dummy wedding cake for cake cutting ceremony.
Complimentary 5-tier fountain display with a bottle of Prosecco.

COMPLIMENTARY

Complimentary $$120.00 nett room service credits. (Valid during your wedding stay
only)

Choice of unique wedding gifts for all your guests.

Choice of elegant wedding invitation cards for up to 70% of your guaranteed
attendance. (Printing not included)

Complimentary car park coupons for up to 20% of your guaranteed attendance.
Complimentary usage of Ang Bao Box to contain well wishes from your guests.
Complimentary utilisation of LED Screen & LCD Projector screens for your wedding
video montage.
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Empress Lunch Package

¢ Two (2) night stay in our Executive Room with welcome amenities and -
breakfast for two persons at Café Mosaic and complimentary access to the ‘\
Club Lounge.

e Complimentary day-use room for helper’s usage from 1000hrs to 1700hrs. i

¢ Complimentary free flow of house beer for event consumption only. . ‘
Complimentary one (1) bottle of house pour wine per confirmed table for F‘I.
event consumption only. ~-

o Complimentary freshly brewed coffee & tea for your distinguished guests N
attending the tea ceremony.

* A complimentary high tea set for 02 persons served in the Bridal room

\

. <
Empress Dinner Package

&
One (1) night stay in our Executive Suite Two (2) nights’ stay in our Premier room Q
with welcome amenities and breakfast with welcome amenities and breakfast
for two persons at Café Mosaic and for two persons at Café Mosaic and
complimentary access to the complimentary access to the
Club Lounge. Club Lounge.

* Complimentary day use room for helper’s usage from 1500hrs to 2000hrs.

* Complimentary free flow of house beer for event consumption only.

o Complimentary one (1) bottle of house pour wine per confirmed table for
event consumption only.

* A complimentary high tea set for 02 persons served in the Bridal room

e Complimentary Photo Album Styling for reception table at Ballroom Foyer

¢ Complimentary one (1) night stay in our Deluxe Room for wedding helpers

on wedding day will be accorded for Eternal Bliss Menu.




Cold Dish Combination

Choose five (5) items from the
below selections

Roasted Duck &H8H

Honey Baked Pork Char Siew &7t X#
Prawn Salad Y#4F

Deep-Fried Silverfish EFEIRE

XO Topshell XOE12

Japanese Baby Octopus BEER/\T &
Mini Spring Roll #{R&EE

Mini Tomato with Plum &5 &

.

.

.

Fish

Select one (1) item

« Deep-Fried Sea Bass in Superior

Soya Sauce

A=k

Steamed Sea Bass with Minced Garlic in
Soya Sauce

mHEAZEE

.

Poultry

Select one (1) item
+» Smoked Chinese Tea Soya Chicken
REBHHG
Soya Sauce Chicken

BOHG

.

Dessert
Select one (1) item

« Mango Pudding
FERHT

« Cream of Red Bean Paste with Glutinous Rice Ball

EAN=R7 |

o
D

Soup

Select one (1) item

Imperial Five Treasures Soup
IRE B2, B, B, 88, 23
Double-Boiled Chicken Soup with
Cordyceps Flower and Sea Whelk
REISERT

Vegetable

Select one (1) item

« Giant Topshell with Spinach

BB ER

Braised Shiitake Mushroom with Broccoli in
Conpoy Sauce

FRALFENE=E

Noodles and Rice

Select one (1) item

« Fried Vermicelli with Diced Seafood
B 2 BEHRLID Y

« Lotus Leaf Rice with Diced Seafood
TBEEEHIR

Q‘*



Cold Dish Combination

Choose five (5) items from the
below selections

Roast Pork HERZIEA

Roasted Duck %%#8F

Prawn Salad 7%

Mini Tomato with Plum i&#8&7i
Deep-Fried Fish Skin EAF&EE
Japanese Baby Octopus HEEIR/\M&
Mini Spring Roll #{F&E%S

Crispy Custard Roll JhEKL%

Fish

Select one (1) item

Steamed Garoupa in Superior Soya Sauce
AREEH

Steamed Garoupa with Minced Garlic

in Soya Sauce

pea=£3:311

.

Vegetable

Select one (1) item

« Giant Topshell with Spinach

ke e

Braised Shiitake Mushroom with Broccoli in
Conpoy Sauce

FoALEI\FE=E

.

Noodles and Rice
Select one (1) item

« Braised Ee-Fu Noodles with Silver Sprout,
Straw Mushrooms and Chives

RENETFHRENE

Fried Rice with Dried Sausage in Lotus Leaf

BRBRTTHR

Soup

Select one (1) item

Imperial Eight Treasures Soup

R B85, BE, ¥R, BE, 88, 5%,

B, E)

Thick Soup with Shredded Topshell and Fish Maw
BB RS

Seafood

Select one (1) item

Sautéed Prawns with Honey Peas in XO Sauce
XOEZHHFEK

Sautéed Prawns with Celery and Cashew Nuts
SREFIOAFER

Poultry

Select one (1) item

Signature Crispy Roast Chicken with Onion
RUBIBRRMRNETF IS

Smoked Chinese Tea Soya Chicken
FEECATG

Dessert

Select one (1) item

Mango Pudding

RERHT

Cream of Red Bean Paste with Glutinous Rice Ball
a5HE

.‘{



Cold Dish Combination

Choose five (5) items from the
below selections

Lobster Salad feiFb#

Smoked Duck Breast 1B#SI

Prawn Salad 7)#4F

Mini Tomato with Plum i&#8&i
California Maki Roll 8%

Japanese Baby Octopus BEUEIR/\M&
Mini Spring Roll #{r&%H

+ XO Topshell XOig#

Fish

Select one (1) item

Steamed Garoupa in Superior Soya Sauce
Steamed Soon Hock with Minced Garlic in Soya
Sauce

FEAFR

.

Vegetable

Select one (1) item

Giant Topshell with Spinach and Shiitake
Mushroom

BRI EEY R

Braised Shiitake Mushroom with Broccoli
in Crab Meat Sauce

JtEE\EZ TR

Noodles and Rice
Select one (1) item

« Braised Ee-Fu Noodles with Golden Mushroom
with Conpoy

BHEETHRART
+ Fried Rice with Dried Sausage in Lotus Leaf

BERTIHR

Soup

Select one (1) item

Thick Soup with Shredded Topshell, Sea Cucumber
and Fish Maw

BIRLES B

Braised Superior Broth with Shredded Abalone and
Diced Seafood

AIGEBIREE (ML, dFh, |, BH)

.

Seafood

Select one (1) item

« Sautéed Prawns in Chef’s Special Spices
EIbEFER

Deshelled Cereal Prawns

ZRIFER

.

Poultry

Select one (1) item

« Crispy Roast Chicken
HaRz e

« Deep-Fried Pork Ribs with Salt and Pepper
WEHE

Dessert
Select one (1) item

« Cream of Pomelo and Mango with Sago
i

« Double-Boiled Snhow Fungus with Papaya
AERMEE

Q‘*



Cold Dish Combination
Choose five (5) items from the
below selections

Sliced Suckling Pig BERILIE
Roast Pork ffERZ M

Prawn Salad ##24F

Crispy Custard Roll IhEKLE
California Maki Roll F5&
Marinated Jellyfish #ti8t8E
Mini Spring Roll #{R&S
Butterfly Prawns S##4F

Fish
Select one (1) item

« Steamed Soon Hock in Superior Soya Sauce
« Deep-Fried Cod Fish Fillet in Superior Soya Sauce
& i=:]

Vegetable

Select one (1) item

« Braised Baby Abalone with Fish Maw and Spinach
et GBI KR

Braised Baby Abalone with Shiitake Mushroom
and Spinach

al=cBlar3ilb: e

Noodles and Rice

Select one (1) item

« Braised Ee-Fu Noodles with Diced Seafood
IBEHRITE

« Golden Fried Rice with Crabmeat and Tobiko
AEFEAIIR

Soup

Select one (1) item

Lobster in Superior Carrot Broth

EazpAid

. Double-boiled Sea Whelk with Chicken, Cordyceps
flower and Chinese Yam

HELIMR R RGT

Seafood
Select one (1) item

Sautéed Prawns and Scallop with Capsicum
KTIEHID IR

« Crispy Prawn Balls with Mango Salad
FTIHEREFIK

Poultry

Select one (1) item

« Crispy Chicken with Fermented Beancurd Sauce
Rk

« Roast Pipa Duck
HEER

Dessert
Select one (1) item

« Chilled Peach Gum with Red Dates, Lotus Seed
and Gingko Nuts
LTERAHER

. Bird Nest Osmanthus Blossom Jelly with
Wolfberries
REEEMIRE

.J(



