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e Solemnisation Package = 7 >

B4
$58.00++ per person FF:j
(Min. 20 persons)

o >

« Pre-event reception includes free-flow soft drinks, coffee and tea.

« Choice of reception cocktail canapes.

+ Elegant floral decoration includes a basic set up with Gold Pedestals, Faux Floral Arrangement,
Gold Acrylic Double Xi Signage.*

+ Solemnisation table and chairs set up with one fresh floral centerpiece, pens and ring pillow.

+ Tea set can be provided for tea ceremony, if needed.

+ Usage of in-built audio with two wireless microphones.

« Complimentary 20% carpark coupon based on final attendance.

Selection for Canapes J(&iULELE)Y)

MRBE=E1R MeR IR
Truffle Dumpling with King Oyster Crispy Roasted Pork Belly
and Shiitake Mushroom SESRRE LT
= MEFEREN

RN e Smok dDElj: E?\/I 1 ith S S
French Toast with Prawn with Salted Egg Yolk moked Duck and Hielon with sesame sauce
N IAVI==F e ERERVFER
Steamed Mala Flavoured Pork Siew Mai Crispy Softshell Crab with Pepper Salt
topped with Baby Octopus I REC R B ERE R R
i%‘iépgl)ifﬁc%r ) Tl i el it Chef’s Roasted Barbecued Iberico Pork

y b w. ‘
and Chives BER (U1R)
el Sliced Smoked Duck on Orange

Salted Egg Yolk Custard Lava Bun

Terms and Conditions
« In the event of inclement weather, the outdoor event will be relocated to a covered venue within the
restaurant ground, ensuring a seamless and enjoyable experience for all attendees.
« Package is applicable for events held on or before 31 December 2024, and is not valid in conjuction
with other promotions (Blackout dates apply).
« Price is subject to 10% service charge and prevailing government tax.
« More elaborate solemnisation setups may incur additional charges.*

Ya Ge
1 Tras Link, Orchid Hotel 3rd Level, Singapore 078867 | Tel: +65 6818 6831 | Email: fnb@orchidhotel.com.sg
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Privileges:

Specially customised floral decorations with fresh floral centrepiece for
two VIP tables

Car park coupons for 20% of confirmed attendance

Complimentary usage of Ya Ge’s LED Projector and Screen with in-built
sound system

Complimentary use of handheld wireless microphones

Complimentary use of WIFI access

Food & Beverage:

Choice of three delectable premium 8-course set menus

Free Flow Chinese Tea and Soft Drinks

Corkage Waiver for one bottle of wine/ hard liquor (sealed and duty paid)
per confirmed 10 persons

OR Corkage Waiver for one bottle of alcohol per bottle of wine/ hard
liquor purchased from Ya Ge

House wine at $60.00++ per bottle

Terms & Conditions:

Package is applicable for events held on or before 31 December 2024, and is
not valid in conjunction with any other promotions (Blackout dates apply).
Minimum booking of 50 persons.

Price is subject to 10% service charge and prevailing government taxes.
Bookings are subject to availability.

Ya Ge Management reserves the right to change or amend the packages
without prior notice

Ya Ge
1 Tras Link, Orchid Hotel 3rd Level, Singapore 078867 | Tel: +65 6818 6831 | Email: fnb@orchidhotel.com.sg
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Lunch Wedding
$1088.00++ for 10 persons

AL EE B Everlasting Medley JeigkS: L)

ME=2R

Truffle Dumpling with King Oyster and Shiitake Mushroom
PRI

Teriyaki-glazed Shrimp and Pork Siew Mai

BN AR

Teochew Style Pork Dumpling

NN

Crispy Mini Pumpkin Pastry with Minced Chicken,
Mushroom and Thyme

Crispy Beancurd Roll with Minced Shrimp and Chives
MR EE R R EIE X 5%

Chef’s Roasted Barbecued Iberico Pork

B EE

Chilled Thai-style Jellyfish Salad

7KER) | KK 5 F I  OKS

Ice Chilled Szechuan Shredded Kampong Chicken
JEMA T RE G

Roasted Barbecued Free Range Chicken

BERW A)

Sliced Smoked Duck on Orange

-1 (% [ choose 1)

MEREAMEEEE RO

Double-boiled French ‘An Xin’ Chicken Soup with Matsutake
Mushroom, Dendrobium Stem, Conpoy and Fish Maw
BEEME

Seafood Treasures and Pumpkin Broth

BIERBEZ (0 / add $80++ per table)
Double-boiled Shark’s Bone Cartilage Broth with
Golden Fish Maw

=R (3% / choose 1)
PifE T EER RN

Steamed Dragon-Tiger Garoupa with

Granny Pu Ning Soya Bean Paste

HREENE

Deep-fried Dragon-Tiger Garoupa with

Superior Soya Sauce

BA AT (1 / add $80++ per table)

Steamed Marble Goby (Soon Hock) in Hong Kong Style
JAZRLIBT (M0 / add $120++ per table)

Steamed Red Garoupa in Hong Kong Style

t-£ temrty Set Menu
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i
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=R TR AN M (37 / choose 1)

BERIFIX

Sautéed Prawn in Passion Fruit Sauce
HRER e K ER N FAT

Deep-fried Prawn with Salt and Pepper
topped with Crispy Rice

E NG A (3% / choose 1)
REEER OIS

Smoked Crispy French ‘An Xin’ Chicken

HeZ TEZEE ZI0YE

Roasted Floral Tea Infused French ‘An Xin’ Chicken
PARKHE R J52HS (168/)\B) (UM / add $50++ per table)
168-hour Roasted Dry-Aged Duck
YT e N [ (3% / choose 1)
+REBRAEIE=7E

Braised 10-head Abalone with White Shiitake
Mushroom and Broccoli

+kEaY\ BHECERERE

Braised 10-head Abalone with Homemade
Almond Black Bean Curd

AER TSN IEEY (35 / choose 1)
T HRNEEFRT
Stir-fried Ee-fu Noodles with Wild Mushroom
and Shrimp Roe
RERREABAKIR
Steamed Five Grain and Glutinous Rice with Chinese
Sausages and Sprinkled with Crispy Shallot
LR EEIOT Y (3% / choose 1)
AN =2y R
Double-boiled Eight Treasures with Peach Resin
in Papaya Bowl
EFEGLEDIN
Red Bean, Lotus Seed and Lily Bulb Soup
with Glutinous Rice Ball
BITEF R
Chilled Lemongrass Jelly
SRERIVERG

Banana and Red Bean Pastry coated with Icing Sugar

Price is subject to 10% service charge and prevailing government tax
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Lunch/Dinner Wedding &%
$1388.00++ for 10 persons FF'

< Bl soful Set Menu 7
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mO > =<

KEEEIOH R Blissful Medley NEEFRY L) =8 21 W (3% / choose 1)
FLHFE BERFARA
Crispy Vermicelli Wrapped Scallop Steamed Marble Goby in Hong Kong Style
MEBE=EIR HRFERE

Truffle Dumpling with King Oyster and Shiitake Mushroom
B &R

Cod Fish Dumpling with Pickled Chilli
IESRER

Steamed Chives and Minced Meat Dumpling
h LR E RIS S

Chilled “Gu Yue Long Shan” Aged Hua Diao
Drunken Chicken Roll
TEZHEFEIEMN

Smoked Duck and Melon with Sesame Sauce
e R IR

Crispy Roasted Pork Belly
MR EER L BB X AR

Chef’s Roasted Barbecued Iberico Pork
RIVERBE

Chilled Thai-style Jellyfish Salad
BERIFEK

Sautéed Prawns in Passion Fruit Sauce

-1 (3% / choose 1)

MERABIERIEE RO

Double-boiled French ‘An Xin’ Chicken Soup with Matsutake
Mushroom, Dendrobium Stem, Conpoy and Fish Maw
BEEREREREISZ

Double-boiled Chicken Soup with Golden

Fish Maw and Cordyceps Flower

BHESBNICELREE

Braised Golden Bird’s Nest Broth with

Fresh Crab Meat and Crab Roe

/8Ef Seafood NELFRY LHLEY

XOEFFHIFE S HF

Sautéed Scallop & Prawn, Lily Bulb and
Asparagus in X.O. Sauce
MEEFFIIFREF

Sautéed Prawn, Scallop and Asparagus

in Truffle Sauce

FBHXOE W EIFFEEE (0 add $20++ per table)
Sautéed Prawn, Lily Bulb and Asparagus with

XO Sauce in Crispy Yam Ring

Deep -fried Marble Goby with Superior Soya Sauce
JBZLIBT (A0 / add $60++ per table)
Steamed Red Garoupa in Hong Kong Style

C NG (3% / choose 1)

MeREFERE RO

Roasted Floral Tea Infused French ‘An Xin’ Chicken
FARIRERZ GRS (168/)\BT)

168-hour Roasted Dry-Aged Duck
ARG RE & /R=J5FS (AN add $30++ per table)
Roasted Dry-Aged Irish Duck

Bk Vegetables JNEugRY (DILEY)

J KB RAEIE=TE

Braised 8-head Abalone with White Shiitake
Mushroom and Broccoli

J\kEREH\ BRIECREE

Braised 8-head Abalone with Homemade
Almond Black Bean Curd
YR Rice & Noodles JREZFRY: LI LR

X.0. B R EEY

Fried Rice with Seafood and Egg White in X.O. Sauce
WAEER A BFIR

Steamed Lotus Leaf Fragrance Rice with Conpoy

in Abalone Sauce

T ERNEEFRE

Stir-fried Ee-fu Noodles with Wild Mushroom

and Shrimp Roe

I\ERBRIE S F 88

Double-boiled Eight Treasures with Peach Resin

in Papaya Bowl

I H ER

Chilled Mango Pomelo Sago

B E

Almond Paste with Black Sesame Glutinous Rice Ball
SRERIVERG

Banana and Red Bean Pastry coated with Icing Sugar

Price is subject to 10% service charge and prevailing government tax



X35 Happiness set Menu 77K, @

Lunch/Dinner Wedding )ﬂ{
$1688.00++ for 10 persons 1F
[

B 47 & Happiness Platter

IRIGHE R FLIE

Roasted Crispy Suckling Pig

MERARIERITEE RO

Double-boiled French ‘An Xin’ Chicken Soup with Matsutake

Mushroom, Dendrobium Stem, Conpoy and Fish Maw
EHREEERNIEESHEE X &S

Braised Shark’s Fin OR Bird’s Nest with

Fresh Crab Meat and Crab Roe

&8 B

Double-boiled Superior Shark’s Fin in

Shark’s Bone Cartilage Soup

(% | choose 1)

ARAH

Steamed Red Garoupa in Hong Kong Style
AN E AT BE

Steamed Red Garoupa in Teochew Style

BZAREDE (0 add $50++ per table)

Steamed Leopard Coral Garoupa in Hong Kong Style

/8Ef Seafood NELFRY LHLEY

XOZFHHIFESIHF

Sautéed Scallop & Prawn, Lily Bulb and

Asparagus in X.O. Sauce

NEYRE OIS

Sautéed Prawn, Scallop and Asparagus

in Truffle Sauce

FHIAXOB I EHIFFFEE S (I add $20++ per table)
Sautéed Prawn, Lily Bulb and Asparagus with

XO Sauce in Crispy Yam Ring

Y
A
G
E

ik Vegetables JeugRY LILTH)

kB RAEI\E=TE

Braised 6-head Abalone with White Shiitake
Mushroom and Broccoli

kB BHEIRCERRE

Braised 6-head Abalone with Homemade
Almond Black Bean Curd

AT RSN ) (G / choose 1)

W R EIR

Steamed Lotus Leaf Fragrance Rice with Conpoy
in Abalone Sauce

BAF RIS AR E

Stir-fried Hong Kong Ee-fu Noodle with Foie Gras
and Italian Peppercorn

ZRRNRE (M0 add $100++ per table)
Stewed Ee-fu Noodles with Australian Lobster

LR LGl (i%E / choose 1)

I\ERBRIES F 5

Double-boiled Eight Treasures with Peach Resin
in Papaya Bowl

wiHE

Chilled Mango Pomelo Sago

BHZR

Almond Paste with Black Sesame Glutinous Rice Ball

$ Accompanied with

SHRERZ/VERG

Banana and Red Bean Pastry coated with Icing Sugar

Price is subject to 10% service charge and prevailing government tax



1 Tras Link, Orchid Hotel (Level 3),
Singapore 078867

Tel: 6818 6831 | WhatsApp: +65 8031 6831
Email: fnb@orchidhotel.com.sg
Website: www.orchidhotel.com.sg/dining/ya-ge

Operating Hours:
11.30am - 2.30pm (last order 2pm) | Daily
5.30pm - 10pm (last order 9gpm) | Daily



