Grand Ballroom

Wedding Package

Turning Magical Moments to Treasured Memories

Lunch | Monday-Friday ~ Lunch | Saturday & Sunday ~ Dinner | Sunday-Friday ~ Dinner | Saturday

$1298+ $1398++ $1458+ 51638+

per table of 10 persons per table of 10 persons per table of 10 persons per table of 10 persons

*Lunch- Min 22 tables | Dinner - Min 25 tables, Max 40 tables
Rates are subjected to surcharge on Eve of Public Holiday, Public Holiday

Inclusions:

CULINARY

e 7 and 8-course Chinese Menu by our dedicated culinary team

* All food are portioned and served individually to all guests

» Complimentary food tasting for 10 persons (applicable on Mon- Thu except eve of PH & PH)

BEVERAGE

» Complimentary one (1) barrel (30L) of house beer

» Complimentary one (1) bottle of house wine per confirmed table
Subsequent bottles at special price of $38.00++ per bottle

* Unlimited serving of soft drinks and Chinese Tea throughout event
» Complimentary one (1) bottle of champagne for toasting ceremony on stage
» Waiver of corkage for duty paid and sealed wine and hard liquor

DECORATIONS
* Selections of Wedding Theme for all dining tables, elegant stands along the aisle,
stage and reception table

 5-tiered wedding model cake for cake cutting ceremony
» Smoke effect at your grand entrance

WEDDING PRIVILEGES

* Unique selection of wedding favors for all guests

» Specially-designed guest signature book and 2 money gift box

» Wedding invitation card up to 70% of your confirmed guests (exclude printing)
* One (1) VIP carpark lot at hotel driveway for bridal car

» Complimentary parking coupons based on 20% of confirmed attendance

AUDIO VISUAL

» Two (2) video wall at the foyer to feature your wedding photos
» Two (2) LCD Projectors with 4.5meter screens

* Unique design lightings for all tables

* 2 wireless microphones with sound system

ACCOMMODATION

* One (1) night stay in Bridal Suite with Skyline Lounge access and breakfast for 2
« One (1) day use room for wedding helpers

* Preferential rates for additional rooms/suite

TERMS & CONDITIONS
* Prices are subjected to 10% service charge and prevailing government taxes
» Rates are subjected to changes without prior notice

» Other terms and conditions may apply onefarrer.com



7-Course Chinese

Wedding Lunch

Appetiser ( Choose any 5 Items)

[0 Spicy Jelly Fish (#it+5a4588) [0 Breaded Butterfly Prawn (FYEigir)

[ Drunken Chicken (iEBtEzIS%5) [0 Deep-Fried Winged Yam Spring Rolls (At RES)
[0 Japanese Marinated Octopus (#lk/\T &) [0 Water Chestnut with Prawn Roll (B 3%5)

[0 California Maki (&2F%3)) [0 Teochew Style Soya Duck (=t sfs)

[0 Pacific Clam with Ginger Sauce (W= ¢im) [ Crispy Roast Pork Belly (&pziEiths)

Soup

[0 Braised Lobster, Crab Meat, Sea Welk with Conpoy & Bamboo Pith (iRt p g2 ss)
[0 Double- Boiled Abalone Head with Amerian Ginseng & Organic Bamboo Pith (fEiEs e B2 EIS%)
[0 Double-Boiled Chicken Soup with Fish Maw and African Sea Coconut (Sl ETERIEE7)

Meat

O Stewed Chicken Peking Style in Lotus Leaf, Quail Egg & Whole Garlic (g5 74258 E1I0)
O Crispy Roasted Chicken Curry Leaves & Deep-fried Garlic (E0+575E1238)

O Slow-cooked Pork Knuckle with Chestnut & Whole Garlic in Brown Sauce (4I/&5F 5+ 7o)

O Crispy Roasted Duck with Nyonya Plum Sauce ({RE#5 BBII5EHS)

Vegetables

[J Braised Duet Mushroom with Conpoy, Seasonal Vegetables (& &% \BEE)

[0 Braised Honshimeiji & Chinese Mushrooms, Sea Whelk with Seasonal Vegetables (152 818 e L 5 2 i)
[0 Braised Sea Cucumber Flower Mushroom with Seasonal Vegetables (4152 itiEr i)

[0 Braised Flower Mushroom with Fish Maw and Seasonal Vegetables (4Ik:its & s a5 i)

Fish

[0 Steamed Fresh Snapper Topped with Minced Garlic & Coriander Sprig in Superior Soya Sauce (&5R5ra kAL i)
[0 Steamed Fresh Garoupa “Traditional Way” topped with Spring Onion & Coriander Sprig (F%&&RH)

[0 Steamed Seabass with Minced Garlic & Coriander Sprig in Superior Soya Sauce(&RimE % 56

[0 Steam Soon Hock, Hong Kong Style, Ginger & Scallion (#z&e5i=)

Noodles/Rice

O Stewed Hong Kong Ee Fu Noodles with Shredded Chicken & Yellow Chive (3&#3EEFkxFEmE)

O Yong Chow Seafood Fried Rice with Crabmeat (M2 AR

1 Glutinous with Dried Shrimp, Mushroom & Chicken wrapped in Bean Curd Skin (&7<#E:48R)

[J Stewed Udon Noodles with Shredded Chicken, Mushroom & Yellow Chives in Black Pepper Corn (24l E = Lm)

Dessert

1 Chilled Mango Sago Pomelo, Assorted Forest Berries (E&##itHEE)

[0 Teochew Style “Yam Paste” with Pumpkin & Ginko Nuts (£/I&2# k)

[0 Double-Boiled White Fungus with Lotus Seed & Red Dates (#icAEEFHEH)

[0 Double-Boiled Peach Gum with Dried Longan and Afican Sea Coconut (S#E skiER) (Chilled or Hot)



8- Course Chinese

Wedding Dinner

Appetiser ( Choose any 5 Items)

[ Cuttlefish with Garlic (Az/)\2#&) [0 Breaded Butterfly Prawn (F{E#figir)

[ Spicy Jelly Fish (gt 455E) [0 Vietnamese Prawn Fritters (#irgR%)

[0 Drunken Chicken (fERtE#8%5) O Crispy Chicken Pocket (&/EA1EIG)

[0 Shrimp Bonito Maki (#7&tF#s]) [ Roasted Duck with Plum Sauce (BB¥rizrsigs)
[0 Pacific Clam with Ginger Sauce (W= ¢im) O Crispy Roast Pork Belly (Zpekzith)

Soup

[0 Braised Bird’s Nest, Crab Meat with Conpoy & Organic Bamboo Pith GEZERMIERHE)
[ Double-Boiled Abalone Head with Amerian Ginseng & Organic Bamboo Pith (fEiE2 68 & A e 87)
[0 Double-Boiled Chicken Soup with Fish Maw and African Sea Coconut (S EERIEEZ)

Meat

[0 Stewed Chicken Peking Style in Lotus Leaf, Quail Egg & Whole Garlic (U&= 75 F 4855 & 6178)
O Crispy Roasted Chicken Curry Leaves & Deep-fried Garlic (Eit+Hz575E1238)

[0 Slow-cooked Pork Knuckle with Chestnut & Whole Garlic in Brown Sauce (4 /&5EF 5 Fhi7c )
[ Crispy Roasted Duck with Nyonya Plum Sauce ({R#EH5E0R ) 15:8)

Seafood

[ Drunken Live Prawns with Superior Herbal Broth (zp&E#4F)

O Stir-Fried Scallop with Macadamia Nut, Asparagus and Capsicum (ERZ W HEFE%)

[0 Deep Fried Tiger Prawn with Cereal (& A F5k)

[0 Sautéed Prawns in Homemade XO Sauce served with Asparagus & Honey Peas (132 #E =@ w615

Vegetables

[0 Braised Duet Mushroom with Conpoy, Seasonal Vegetables (&E&E &4 \BEi)

[ Braised Baby Abalone, Chinese Mushroom served with Seasonal Vegetables (B4 gerkeaiicss)
[J Braised Sea Cucumber Flower Mushroom with Seasonal Vegetables (4152 tiEr )

[0 Braised Flower Mushroom with Fish Maw and Seasonal Vegetables (411t @ a5 i)

Fish

[0 Steamed Fresh Snapper with Minced Garlic & Coriander Sprig in Superior Soya Sauce (&5R5ra R4l )
[ Steamed Fresh Garoupa “Traditional Way” topped with Spring Onion & Coriander (&&Z &A1)

[0 Steam Soon Hock, Hong Kong Style, Ginger & Scallion (83 &%)

[0 Steamed Red Garoupa with Superior Soya Sauce in Hong Kong Style (8% 251

Noodles/Rices

O Stewed Hong Kong Ee Fu Noodles with Shredded Chicken & Yellow Chive (8#43EE T /&P )

[0 Yong Chow Seafood Fried Rice with Crabmeat (#M&ErR)

O Glutinous with Dried Shrimp, Mushroom& Chicken wrapped in Bean Curd Skin (7<#E£8R)

[0 Stewed Udon Noodles with Shredded Chicken, Mushroom & Yellow Chives in Black Pepper Corn (BiBHiis4dEF &L m)

Dessert

O Chilled Mango Sago Pomelo, Assorted Forest Berries (£&###H5E)

[0 Teochew Style “Yam Paste” with Pumpkin & Ginko Nuts (£/iEREH3E)

[0 Double-Boiled White Fungus with Lotus Seed & Red Dates (it EEFHEE)

O Double-Boiled Peach Gum with Dried Longan and Afican Sea Coconut (S EM#kAER) (Chilled or Hot)



Optional
Wedding Live Station

Chinese Live Station

Peking Duck

Roasted Duck with Egg Skins, Spring
Onion, Cucumber & Hoisin Sauce
(Min 100 guests)

$13+* per guest

l.ocal Live Station

Kueh Pie Tee

Braised Turnip with Dried Shrimp, Hard Boiled Egg, Shrimp,
Coriander, Crush Peanut, Chili Sauce & Sweet Sauce

(Min 50 guests)

$10** per guest

Western Live Station

Roasted Angus Beef Eye

Roasted Red Skin Potato with Garlic,
Condiment & Brown Sauce

(Min 100 guests)

$15* per guest

Roasted Australian Lamb Leg

Roasted Red Skin Potato with Garlic, Condiments
& Rosemary Jus

(Min 100 guests)

$14+* per guest

Contact us at events@onefarrer.com for bookings & enquiries

ONarrFARI’%ER

HOTEL

| Farrer Park Station Road, Singapore 217562 T (+65) 6363 0101 E enquiry@onefarrer.com onefarrer.com




Grand Ballroom

Indian Wedding
Package

Turning Magical Moments to Treasured Memories

Lunch 2022 Lunch 2023 Dinner 2022 Dinner 2023
$125.80+  $139.80** $125.80  $156.80*
per pCI’SOD PCI’ PCI’SOH PCI' PC]‘SOI’] PCT PCFSOH

*Min 220 persons | Max 400 persons
Rates are subjected to surcharge on Eve of Public Holiday, Public Holiday

Inclusions:

CULINARY

e Sumptuous choice of North Indian Buffet Menu and North Indian Set Menu

* All food are portioned and served individually to all guests for set menu (except buffet)

» Complimentary food tasting for 10 persons applicable only on Mon-Thu (selected menu for buffet)

BEVERAGE

» Complimentary one (1) barrel 30 liter beer for min 250pax, two (2) barrel 30 liter beer for min 350pax
» House wine can be arrange at special price of $38.00++ per bottle (min 10 bottles)

« Corkage charge for duty paid wine and hard liquors is at $35++ per bottle. Mixer included

» Unlimited serving of soft drinks ,Coffee & Masala Tea throughout event

« Complimentary one (1) bottle of champagne for toasting ceremony on stage

DECORATIONS

 Selections of Wedding Theme for all dining tables, elegant stands along the aisle, stage and reception table
* Selection of table linen

» 5-tiered wedding model cake for cake cutting ceremony

» Smoke effect at your grand entrance

WEDDING PRIVILEGES

* Unique selection of wedding favors for all guests

» Specially-designed guest signature book and 2 money gift box

» Wedding invitation card up to 70% of your confirmed guests (exclude printing)
 One (1) VIP carpark lot at hotel driveway for bridal car

» Complimentary parking coupons based on 20% of confirmed attendance

AUDIO VISUAL

 Two (2) video wall at the foyer to feature your wedding photos
» Two (2) LCD Projectors with 4.5meter screens

e A rostrum with 2 wireless microphone

» Sound system for speech and video montages

* Unique design lightings for all dining tables

ACCOMMODATION
» One (1) night stay in Bridal Suite with Skyline Lounge access and breakfast for 2
« One (1) day use room for wedding helpers

Lunch: 9.00am - 2.00pm | Dinner: 3.00pm - 8.00pm

TERMS & CONDITIONS
* Prices are subjected to 10% service charge and prevailing government taxes
» Rates are subjected to changes without prior notice

* Other terms and conditions may apply onelarrercon



Indian Buiiet Menu -\

Appetizer and Salads

Tandoori Chicken with Chick Pea Salad

Indian Style Potato Salad

Fried Onion Bhaji

Mixed Salad with Cumin-Citrus Dressing & Goma Dressing (V)
Condiments: Corn, Cherry Tomato, Olive

Breads Basket
Plain & Garlic Naan, Plain Papadum & Pepper Papadam (V)

Soup
Mulligatawny Soup with Coriander

Hot Selections

Aloo Gobi Masala (V)

Spiced Butter Chicken

Dhal Makhani (V)

Palak Paneer (V)

Tandoori Snapper with Capsicum, Cucumber Yogurt Raita
Vegetable Biryani Rice

Condiments

Khatta-Meetha Achaar (Sweet and Sour Pickles) (V)
AamChutney (Mango Chutney) (V)

Mint Chutney (V)

Raita and Lime (V)

Desserts

Kheer Pistachio (V)
Mango Pudding (V)
Gulab Juman (V)
Slice Tropical Fruit (V)



Indian Buiiet Menu °B

Appetizer and Salads

Kachumber (Onion, Tomato, Cucumber & Green Chili Salads)
Vegetable Samosa with Mint Chutney (V)

Spicy Potato Salad with Indian Spices & Pomegranate

Mixed Salad with Corinder-Citrus Dressing & Thousand Island (V)
Condiment: Corn, Cherry Tomato, Olive

Bread Basket
Plain & Garlic Naan, Plain Papadum & Pepper Papadam (V)

Soup
Tomato Shorba (V)

Hot Selections

Dal Makhani (V)
Palak Paneer (V)
Chicken Korma
Prawn Masala Curry
Goan Fish Curry
Jeera Rice (V)

Condiments

Khatta-Meetha Achaar (Sweet and Sour Pickles) (V)
AamChutney (Mango Chutney) (V)

Mint Cutney (V)

Raita and Lime

Desserts

Gulab Jamun (V)

Assorted Swiss Roll Platter
Mango and Cashewnut Napoleon
Tropical Fruit Platter



Indian Set Menu

Appetizer
Vegetable Samosa and Panner Pakora with Mint Chutney

Soup

Lamb Shorba
Lamb Soup with Indian Spices & Tomato

Main Course |

Kashmiri Pulao

Fragrant Indian Basmatic Rice Dressed With Assorted Dried Fruits & Nuts
Murgh Makani

Slowed Braised Chicken in Rich Buttery Tomato Cashew Nut Gravy
Baigan Bharta

Fine Chopped Eggplant Cooked In Spicy Tomato, Onion & Green Peas

Main Course 2

Malabar Fish Curry

Boneless Fish Prepared In the South Indian Malabar Style Curry
Channa Masala

(Garbanzo Beans cooked with Indian Spices

Kashmiri Aloo

Potato, Mixed Fruits, Cooked With Tomato Gravy

Punjabi Leavened Bread and Papadum
Served With Mango Chutney, Plain Yoghurt

Dessert

Rasmalai
Indian Cottage Cheese Du



Optional

Indian Wedding Canapes

$75* per tray (25 pieces)

Pani Puri(V)

Papdi Chaat(V)

Vegetable Pakora with Mint Chutney(V)
Vegetable Samosa(V)

Paneer Tikka with Mint Chutney (V)

Crispy Paneer Cheese with Mango Chutney(V)
Lebanese Yoghurt Marinated Chicken

With Baba Ghanoush on Baguette

Chicken Tikka in Tart Shell with Cucumber Raita
Crispy Ambarsari Fish with Yogurt

Roasted Fish Tikka with Mint Chutney

Indian Live Station

Papdi Chaat & Pani Puri

Crispy Cracker & Ball with Potato,
Onion, Chickpea, Mint Chutney,
Tamarind Sauce & Yogurt

(Min 100 guests)

$12++ per guest

Wesitern Live Station

Roasted Australian Lamb Leg

Roasted Red Skin Potato with Garlic,
Condiments & Rosemary Jus
(Min 100 guests)

$15** per guest

Contact us at events@onefarrer.com for bookings & enquiries

ONarrFARI’%ER

HOTEL

| Farrer Park Station Road, Singapore 217562 T (+65) 6363 0101 E enquiry@onefarrer.com onefarrer.com




