2023 (1) edding [unch

$1,268.00++ per table of 10 persons
Mondays to Sundays, including Eve of Public Holidays & Public Holidays

Minimum 25 tables with 10 persons per table
* A supplerment of $50.00++ per table of 10 persons is applicable for premium dates *

Package includes

v
v

v

<€ <

€< € € € € ¢ ¢

<€ <€

Sumptuous 8-course Chinese Lunch Menu prepared by our very own Banquet Culinary Team

Free flow of soft drinks, Chinese tea and mixed nuts during cocktail reception and throughout the
celebration for up to 4 hours

Complimentary one (1) barrel of 30-litre beer (approximately 90 glasses) to be consumed during the
wedding lunch only; additional barrel of 30-litre beer can be arranged at a special price
Complimentary one (1) bottle of Banquet House Wine for every 10 confirmed guests; to be consumed
during the wedding lunch only; Special rates available for wine purchased from the hotel

Waiver of corkage charge for all “Duty Paid” and “Sealed” hard liguors and wines brought in (duty-free
hard liquor and wine are not allowed to be served in the hotel by law)

An intricately designed wedding cake model for your cake-cutting ceremony

Champagne pyramid with a bottle of champagne for toasting ceremony

Choice of exclusive wedding themes with distinctive stage and aisle decoration to enhance the
ballroom

A magical bridal march-in with romantic mist effect

One (1) complimentary 1kg wedding cake for takeaway after the wedding

Complimentary food tasting session for up to 10 persons in a private function room

S$100nett in-room dining credit throughout your stay

Choice of wedding favours for your invited guests

Specially designed wedding guest book and ang bao box with our compliments

Choice of elegantly designed hotel wedding invitation cards for up to 70% of confirmed attendees
(excludes printing of inserts)

Car park passes for 20% of confirmed attendees

Enjoy a night’s stay in our Bridal Studio with complimentary breakfast for 2 persons at Ellenborough
Market Cafe

One (1) day use room in our Luxe Room for your wedding coordinators from 1000hrs to 1600hrs
Complimentary usage of two (2) LCD projectors and two (2) projector screens during wedding lunch

Terms & Conditions

- Price and package are valid till 31 March 2024

- Prices are subject to 10% service charge and prevailing government taxes

- Prices are subject to change without prior notice

- Wedding themes and wedding favours are subject to change without prior notice
- Please note that menu is not halal-certified

- Please note that there may be additional surcharges for certain dates and period
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COLD R

Prawn salad with tobiko mayo and fruits “¥& F7KSDEREF () Roasted duck with osmanthus fragrant orange sauce ¥ERSIEAETCIEE

(Dblin o, [na

(Mondays to Sundays, including Eve of Public Holidays & Public Holidays)

Five Treasures Cold Dish Combination Fi#&!Ifi"] | Choice of 5 items fE#E 5 #¥
HOT #As

e

California makimono %=1%& () Cantonese roasted pork IEUEA

Baby octopus salad with pomelo ZE=(H1F ) \/Ti& J Deep-fried prawn money bag with Thai yogurt mayo Z=RIESYIE&4LLs
Drunken free range chicken FRETERERERSE J Crispy fish skin with pork floss EHRPIA K7

Kimlan soya tossed top shell salad &==Z&1R i /8% A ) Japanese seaweed with seafood otah HIUBE¥ =5

A Cadle 9

Deluxe Seafood broth, fish maw and crab meat 28E7& i ERZE
Braised Hashima five treasures soup AEZ5/ERE
Double-boiled Black truffle scented chicken broth with bamboo pith SBAAFEREAE 1T HEXE5H

Double-boiled American wild ginseng with sea conch and Sakura chicken ;¥2EE 127

Crispy Chicken with mixed crispy crust 227 KE X EXS
Roasted Chicken with red fermented bean curd BELAER B8
Braised Duck with sesame Sichuan mala spicy sauce JI|BRRf#ERE 7K S

Slow-braised Chicken with cordycep flower and chestnuts in lotus leaf 75728 FREFEATIRG

Poached Live prawn with Chinese herbs and hua tiao wine BRETEBEZSHZE4ER
Stir-fried Prawn with walnut and capsicum in black pepper sauce FHlEIRIAFANEFIK

Golden Fragrant prawns in salted egg E& ARk

o000 | 0000|000

Kataifi Prawn roll with passionfruit mayo B&RE2ZLNE

P oG

Selection of Fish: ) Red Shapper (] Black Grouper () Seabass
(Additional of $50.00++ per table of 10 persons for upgrade to SOON HOCK or RED GROUPER)

() Steamedin Cantonese style topped with cilantro spring J&Z T
(] steamedwith tangerine peel in black bean paste FRRE 28T
() Steamedin nyonya assam laksa cooking style I SMnbz&%

() Steamed in traditional style BIEZET

A Cadle 9

Create your own combination by selecting any two following item(s):

O Baby Abalone 10 L& () FlowerMushroom 7t (L Bailing Mushroom B R%& () Bean-curd skin S48

Served with Seasonal Vegetables #\22EZE

Spicy Crab meat sauce with crispy mantou ¥AEEPIHEAEIEL
Stewed Ee-fu noodles with shredded duck and pickled mustard green JEEEZ 8225 RE
Steamed Glutinous rice wrapped in beancurd skin with egg white sauce £1¥ERE

Pearl Rice with conpoy, chinese sausage, diced chicken, mushroom and pine nut BIRIER A ER

P oG

Double-boiled snow fungus with red date and lotus nut BEF &
Chilled mango sago with pomelo R+t
Hazelnut crunchy feuilletine cake #F&EHE

Passionfruit raspberry cake BEEREBR T EE

P oS>
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2023 (1) eetdny, () edding Dininer

$1,188.00++ per table of 10 persons
Mondays to Thursdays, excluding Eve of Public Holidays & Public Holidays

Minimum 20 tables with 10 persons per table

Package includes
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Sumptuous 7-course Chinese Dinner Menu prepared by our very own Banquet Culinary Team

Free flow of soft drinks, Chinese tea and mixed nuts during cocktail reception and throughout the
celebration for up to 4 hours

Complimentary one (1) barrel of 30-litre beer (approximately 90 glasses) to be consumed during the
wedding dinner only. Additional barrel of 30-litre beer can be arranged at a special price
Complimentary one (1) bottle of Banquet House Wine for every 10 confirmed guests; to be consumed
during the wedding dinner only; Special rates available for wine purchased from the hotel

Waiver of corkage charge for all “Duty Paid” and “Sealed” hard liguors and wines brought in (duty-free
hard liquor and wine are not allowed to be served in the hotel by law)

An intricately designed wedding cake model for your cake-cutting ceremony

Champagne pyramid with a bottle of champagne for toasting ceremony

Choice of exclusive wedding themes with distinctive stage and aisle decoration to enhance the
ballroom

A magical bridal march-in with romantic mist effect

One (1) complimentary 1kg wedding cake for takeaway after the wedding

Complimentary food tasting session for up to 10 persons in a private function room

S$100nett in-room dining credit throughout your stay

Choice of wedding favours for your invited guests

Specially designed wedding guest book and token box with our compliments

Choice of elegantly designed hotel wedding invitation cards for up to 70% of confirmed attendees
(excludes printing of inserts)

Car park passes for 20% of confirmed attendees.

Enjoy a night’s stay in our Bridal Suite with complimentary breakfast or lunch for 2 persons at
Ellenborough Market Café

One (1) day use room in our Luxe Room for your wedding coordinators from 1500hrs to 2300hrs
Complimentary usage of two (2) LCD projectors and two (2) projector screens during wedding dinner

Terms & Conditions

- Price and package are valid till 31 March 2024

- Prices are subject to 10% service charge and prevailing government taxes

- Prices are subject to change without prior notice

- Wedding themes and wedding favours are subject to change without prior notice
- Please note that menu is not halal-certified

- Please note that there may be additional surcharges for certain dates and period
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() cebday Dinner (ens

(Mondays to Thursday, excluding Eve of Public Holidays & Public Holidays)

Five Treasures Cold Dish Combination FLiglkE] | Choice of 5 items 3% 5 #%

COLD /R HOT 3

Prawn salad with tobiko mayo and fruits “¥&F 7K RyDREF
California makimono 3% Cantonese roasted pork |05
Baby octopus salad with pomelo Z=EUAlF/\UT&

Drunken free-range chicken BRETEREFISE Crispy fish skin with pork floss EERAINAE 2

o0oou

Kimlan soya tossed top shell salad & =225k S18 A Japanese seaweed with seafood otah B=;88t3%%E

Deluxe Seafood broth, fish maw and crab meat 2857 %& it ERsE
Braised Hashima five treasures soup A= E44EMkSE
Double-boiled Black truffle scented chicken broth with bamboo pith FRAAZEEE HE1TEE4ENE 7

Double-boiled American wild ginseng with sea conch and Sakura chicken ;¥ ZEE12A8:7

Crispy Chicken with mixed crispy crust E 25K R iE3Y
Roasted Chicken with red fermented bean curd BEELAER RS

Braised Duck with sesame Sichuan mala spicy sauce )| [BRRfER LK BS

o0 | 0bou

A Cadle 9

Selectionof Fish:  (_J Red Snapper O Black Grouper CJ Seabass
(Additional of $50.00++ per table of 10 persons for upgrade to SOON HOCK or RED GROUPER)

() Steamedin Cantonese style topped with cilantro spring J&2& =
() Steamed with tangerine peel in black bean paste FREZ 28525
(] steamedin nyonya assam laksa cooking style TS Wb3%

() Steamed in traditional style BIEZET

P oS>

Create your own combination by selecting any two following item(s):

) Baby Abalone 10-3L8a& () Flower Mushroom 7 ) Bailing Mushroom B3R %&
Served with Seasonal Vegetables #\22EZE

Spicy Crab meat sauce with crispy mantou ¥RERHE L
Stewed Ee-fu noodles with shredded duck and pickled mustard green IE2EH822E(FE
Steamed Glutinous rice wrapped in bean curb skin with egg white sauce £ 1<IEKE

Pearl Rice with conpoy, Chinese sausage, diced chicken, mushroom and pine nut 2 kBER A E R

A Cadle 9

Double-boiled snow fungus with red date and lotus nut BFF&
Chilled mango sago with pomelo K+
Hazelnut crunchy feuilletine cake #F&EHE

Passionfruit raspberry cake BEERER FE %

P oG

o000 | 0ooao

Roasted duck with osmanthus fragrant orange sauce J&FS{LIETEIEEE

e

Deep-fried prawn money bag with Thai yogurt mayo Z=RT{EEYIEEL%

() Bean-curd Skin S48




2023 (1) ectend, () edding Dinner

$1,468.00++ per table of 10 persons
Fridays & Sundays, excluding Eve of Public Holidays & Public Holidays

$1,518.00++ per table of 10 persons
Saturdays, including Eve of Public Holidays & Public Holidays

Minimum 25 tables with 10 persons per table
* A supplement of $50.00++ per table of 10 persons is applicable for premium dates *

Package includes
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Sumptuous 8-course Chinese Dinner Menu prepared by our very own Banguet Culinary Team
Free flow of soft drinks, Chinese tea and mixed nuts during cocktail reception and throughout the
celebration for up to 4 hours

Complimentary one (1) barrel of 30-litre beer (approximately 90 glasses) to be consumed during
wedding banquet; Additional barrel of 30-litre beer can be arranged at a special price

Complimentary one (1) bottle of Banquet House Wine for every 10 confirmed guests; to be consumed

during the wedding dinner only. Special rates available for wine purchased from the hotel

Waiver of corkage charge for all “Duty Paid” and “Sealed” hard liguors and wines brought in (duty-free

hard liquor and wine are not allowed to be served in the hotel by law)

An intricately designed wedding cake model for your cake-cutting ceremony

Champagne pyramid with a bottle of champagne for toasting ceremony

Choice of exclusive wedding themes with distinctive stage and aisle decoration to enhance the
ballroom

A magical bridal march-in with romantic mist effect

One (1) complimentary 1kg wedding cake for takeaway after the wedding

Complimentary food tasting session for up to 10 persons in a private function room

S$100nett in-room dining credit throughout your stay

Choice of wedding favours for your invited guests

Specially designed wedding guest book and ang bao box with our compliments

Choice of elegantly designed hotel wedding invitation cards for up to 70% of confirmed attendees
(excludes printing of inserts)

Car park passes for 20% of confirmed attendees

Enjoy a night’s stay in our Bridal Suite with complimentary breakfast for 2 persons at Ellenborough
Market Café

One (1) day use room in our Luxe Room for your wedding coordinators from 3.00pm to 11.00pm

Complimentary usage of two (2) LCD projectors and two (2) projector screens during wedding dinner

Terms & Conditions

- Price and package are valid till 31 March 2024

- Prices are subject to 10% service charge and prevailing government taxes

- Prices are subject to change without prior notice

- Wedding themes and wedding favours are subject to change without prior notice
- Please note that menu is not halal-certified

- Please note that there may be additional surcharges for certain dates and period
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() eelend, Dinner [Pene

(Fridays, Saturdays, Sundays, including Eve of Public Holidays & Public Holidays)

Cold Combination with Lobster and Prawn in Rock Melon Salad 28 #24F A4 | Choice of 3 items {55 3 #¢
COLD JRE HOT FAsE

e

California makimono F3%& Roasted duck with osmanthus fragrant orange sauce J&FS{LIETEIEE
Baby octopus salad with pomelo Z=E=0H#F)\/Ti&

Drunken free-range chicken BREFTEREEESSS

Cantonese roasted pork | Z04EA
Deep-fried prawn money bag with Thai yogurt mayo Z=RT{EEYIE&ELS
Kimlan soya tossed top shell salad &2 HEM B2 5 Crispy fish skin with pork floss EIRAIALE K7

Jelly fish with crabstick and shredded yuba ZEHI/E 17,52 Japanese seaweed with seafood otah B=;E8t3%%E

o000

Marinated pacific clam with ginger sauce /PZE#E1 Silver bait with Japanese BBQ sauce ¥ &#HHRE

Braised Lobster broth, crab meat, conpoy and shredded mushroom Z#F8&RF D128
Deluxe Seafood broth, fish maw and crab meat 2857 It ERysE
Braised Hashima five treasures soup AEZ45/ERE

Double-boiled Black truffle scented chicken broth with bamboo pith BAFERE 11748 7H

0ob0ou

Double-boiled American wild ginseng with sea conch and sakura chicken ;¥2EEH 2587

‘P oG¥

Braised duck with angelica roots SRGEHEF 24388
Crispy chicken with mixed crispy crust 2 & Er K X 135
Roasted chicken with red fermented bean-curd Fa%LAEAZ B HEXS

Braised duck with sesame Sichuan mala spicy sauce /| |ERRfER LK BS

ob0ou

e

Slow-braised chicken with Cordycep flower and chestnuts in lotus leaf 75728 FREFEAIRG

P oG¥

Stir-fried Scallop with pine-nuts in chef’s special XO sauce XO HRRENFRE T T
Poached Live prawn with chinese herb and hua tiao wine BREETEREZAM ZEUR
Stir-fried Prawn with walnut and capsicum in black pepper sauce il RIAFANEFIK

Golden fragrant prawns in salted egg E& AU Bk

Uob0ou

Kataifi prawn roll with passionfruit mayo BERE2Z RS

o oG¥

Selectionof Fish:  (_J Red Snapper O Black Grouper O Seabass
(Additional of $50.00++ per table of 10 persons for upgrade to SOON HOCK or RED GROUPER)

Deep-fried with mango Thai style BERYERTEEH

U

Steamed in Cantonese style topped with cilantro spring J&2&=(

O

() Steamed with tangerine peel in black bean paste FREZ 28525
(] steamedin nyonya assam laksa cooking style TS Wb3%
O

Steamed in traditional style FEZE

Create your own combination by selecting any two following items:
() seacucumber 82 ) Baby Abalone 10-3Lif &

(J  Flower Mushroom 7% ) Bailing Mushroom 53R %#& () Bean-curd Skin G518
Served with Seasonal Vegetables

‘P oG¥




() eckend, Dinner [P

OPTIONAL: PREMIUM SPECIAL
(Additional of $100.00++ per table of 10 persons)

Stewed pork knuckle with trio mushroom in red burgundy sauce BEZLEE 5o

N

Sha-cha glazed spare-ribs with cranberry butter cereal crust P 22515&RHE

oo | 00

Spicy crab meat sauce with crispy mantou ¥R AHENEIESL
Stewed Ee-fu noodles with shredded duck and pickled mustard green IE 2B 52463 FH
Steamed Glutinous rice wrapped in bean curd skin with egg white sauce &1<IEKE

Pearl rice with conpoy, Chinese sausage, diced chicken, mushroom and pine-nut 2 58k A ER

0ooou

P oG¥

Yam paste with gingko nut and pumpkin sauce TEREEEA
Double-boiled snow fungus with red date and lotus nut BEF &
Chilled mango sago with pomelo XA

Hazelnut crunchy feuilletine cake &F&EiE

Passionfruit raspberry cake EEREBR T &

P oG¥




2023 Premium () edding Pactage

Premium Wedding Lunch Package
S$1,688.00++ per table of 10 persons

Premium Wedding Dinner Package
$$1,899.00++ per table of 10 persons

Minimum 20 tables with 10 persons per table
* A supplerment of $50.00++ per table of 10 persons is applicable for premium dates *

Package includes
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Sumptuous 6-course Chinese Individually Platted menu prepared by our very own Banguet Culinary
Team. Choice of Joy or Happiness menu.

Free flow of soft drinks, Chinese tea and mixed nuts during cocktail reception and throughout the
celebration for up to 4 hours

Complimentary one (1) barrel of 30-litre beer (approximately 90 glasses) to be consumed during the
wedding only; additional barrel of 30-litre beer can be arranged at a special price

Complimentary one (1) bottle of Banquet House Wine for every 10 confirmed guests; to be consumed
during the wedding; Special rates available for wine purchased from the hotel

Waiver of corkage charge for all “Duty Paid” and “Sealed” hard liquors and wines brought in (duty-free
hard liquor and wine are not allowed to be served in the hotel by law)

An intricately designed wedding cake model for your cake-cutting ceremony

Champagne pyramid with a bottle of champagne for toasting ceremony

Choice of exclusive wedding themes with distinctive stage and aisle decoration to enhance the
ballroom

A magical bridal march-in with romantic mist effect

One (1) complimentary 1kg wedding cake for takeaway after the wedding

Complimentary food tasting session for up to 10 persons in a private function room

S$100nett in-room dining credit throughout your stay

Choice of wedding favours for your invited guests

Specially designed wedding guest book and ang bao box with our compliments

Choice of elegantly designed hotel wedding invitation cards for up to 70% of confirmed attendees
(excludes printing of inserts)

Car park passes for 20% of confirmed attendees

Enjoy a night’s stay in our Bridal Studio (Wedding Lunch) / Bridal Suite (Wedding Dinner) including
complimentary breakfast for 2 persons at Ellenborough Market Cafe

One (1) day use room in our Luxe Room for your wedding coordinators from 1000hrs to 1600hrs
(Wedding Lunch) / 1500hrs to 2300hrs (Wedding Dinner)

Complimentary usage of two (2) LCD projectors and two (2) projector screens during wedding lunch

Terms & Conditions

- Price and package are valid till 31 March 2024

- Prices are subject to 10% service charge and prevailing government taxes

- Prices are subject to change without prior notice

- Wedding themes and wedding favours are subject to change without prior notice
- Please note that menu is not halal-certified

- Please note that there may be additional surcharges for certain dates and period
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JOY

1=

HAPPINESS
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Trio Combination

ILBEH T

Hokkaido Scallop

PPl ey
Drunken Free-Range
Chicken

HiR&

Silver Bait

i
Soup

TEAF

Lobster

9]
Cod Fish

HIKKHF

Fresh Water Prawn

Fike
Yam Paste

¥ /B

Caviar / Fermented Bean Curd

qEEE /AT
Red Wine / Wolfberries

FOE / RZM

Ebara Yakiniku Sauce / Black
Sesame

W/ taE / BETE
Double-boiled / Abalone / Ba
Wang Hua

¥/ ZEMEE / B=1%
Oven-baked / Cheese XO Sauce /
Broccoli

g/ WEE /B8
Steam Bake / Truffle Sauce / Lily
Bulb

ZErkm / BE / BN
Crispy Hydrangea Noodle /
Conpoy / Hairy Melon

KEKEZE / B
Purple Sweet Potato Cristal
Dumpling / Peach Gum

=4

Trio Combination

A& &=/ /A8t /e
Sucking Pig Cucumber/Foie Gras/ Lotus Bun
2N BEF/AN/ YaF
Prawn Ball Passion Fruit / Watermelon /
Tobiko
2s| ¥ B8P / TEEE
Yam Apple Braised Chicken / Mushroom
i W/ AbRE / BE /S
Soup Double-boiled / Cordyceps /
American Ginseng / Sakura Chicken
7)1 73k / SREDS / FI=1E
Abalone 12 Hours Slow-Cooked Abalone /
Portobello Mushroom / Broccoli
BIRS K / BXIE
Roasted Chicken Wild Rice / Typhoon Shelter Style
B BREVGERE T/ BERY / 18
Crab Meat Chili Crab Sauce / Lump Crab / Man-
tou
] TRER / EE /it /
Bird Nest

BT

Gui Hua Jelly / Snow Jelly / Almond /
Mandarin Orange




