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SET MENU

Our Ballroom Wedding Packages Include:

Complimentary menu tasting for ten (10) persons upon receipt of
deposit and signed confirmation.

Canapés, tidbits and mocktails served during the pre-dinner reception.
Exquisite wedding favours for all invited guests.

Free-flowing soft drinks served throughout the banguet.

Overnight stay in our Bridal Suite with breakfast for two (2).

Additional overnight stay in one (1) Premium Pool Suite with breakfast
for two (2), ideal for fa mily cormnfort and convenience,

A beautifully crafted dummy wedding cake for a picture-perfect
cake-cutting ceremony.

Two (2) bottles of sparkling juice for the wedding toast, complemented
by a champagne tower set-up on stage.

one (1) VIP parking space at the hotel porch reserved exclusively for the
bridal car.

Complimentary use of our state-of-the-art PA system for speeches,
music, and announcements.

Full access to LED screens in the Imperial Lexis Ballroom during dinner
(17.9 ft W x 10 ft H, 2 units; for half-ballroom bookings, 1 unit available).

Elegant floral centrepiece for the bridal table.

Fleral arrangements for all guest tables,

Graceful floral pedestals enhancing the ballroom ambiance.
one (1) bottle of corkage is complimentary per table.
Minimum booking requirement: 15 tables.
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SET MENU (A)
MSEERHE
Four Seasons in Harmony Platter
- BERZ T H{CIRECHEE - XOEEHEWHT
Cheesy Almond Balls with Chicken Floss &  Stir-Fried Scallops with Sweet Peas in X0
Mayonnaise Sauce
& WO ®4
- BEE=4I5H - TRk RIDE R BT
Spicy Jellyfish with Kyuri, Onion & Wakame  Phoenix Prawns with Assorted Fruit Salad
it LO® ®:u0

FORMEMRERT @ & &

Double-beiled Sakura Chicken Soup
with Cordyceps Flowers & Dried Scallop

BEEERERE 4 &

Steamed Tiger Grouper with Fresh Mushrooms, Dried Mandarin Peel
& Superior Sauce

BRARURESHE @ 4 &

Hong Kong-style Roasted Duck with Hoisin Sauce

EREZEREE 0 4 &

Braised Sea Cucumber with Flower Mushroom & Brocecoli

BRINERT @ & &

Cereal Butter Tiger Prawns

RSN sBREE @ 4 &

Fried Rice with Char Siew Chicken, Prawns & Tobiko

EHEEETFATY & & O %

Red Bean Paste with Lotus Seeds & Sesame Glutinous Rice Balls

HicEERE

osmanthus Jelly with Goji Berry

HE

Chinese Tea

BR1060Rh
RM3,288 nett f Table (10 Persons)

Shallfish Bay Whaat . Disibry Eggs  wyt Seaame
mae *T e Kidme O MIp
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SET MENU (B)
OFEFRHR
Four Seasons in Harmony Platter
- BN ERYF - IERREAE
Prawns with Melon Salad Salt & Pepper Soft-shell Crab

®:hLO LB

- REBZHEREF - TR T
Marinated Baby Octopus with Tangy Sesame Stir-fried Scallops with Assorted

Dressing Vegetables

iz ko 4L

EERENSmeESE @ 4 &
Double-boiled Chicken Soup with Dried Scallops,
Matsutake Mushrooms, Bamboo Pith & Seaweed

BESEELRE © 4
Steamed Tiger Grouper with Fresh Mushrooms,
Dried Mandarin Peel & Superior Sauce

TRFRBARENERE 4 & & O
Crispy Boneless Chicken with Flaxseeds &
Thai Mango Sauce

FHALESF @ 4 &

Pan-fried Large Prawns with Tangy Barbecue Sauce

WiHSSEEIEZE @ 4 &
Braised Sea Cucumber & Flower Mushrooms with
Broccoli in Abalone Sauce

ASRECEDLEE @ 4 & O

Egg Fried Rice with Char Siew Chicken & Sakura Prawns

EERIEHEIGH N R

Chilled Chinese Herbal Dessert with Figs, Red Dates & Peach Gum

EEEEEHR ¢ & O %
Purple Sweet Potato Glutinous Rice Sesame Balls

HE 5

Chinese Tea

|R10LIR{
RM3,688 nett f Table (10 Persons)

Shalifish Bay Whaat B . Dy Eggs =yl Seasme
M %3 ez Gigee OF NIp
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SET MENU (C)
wESE 30
Four Seasons in Harmony Platter
-Z1TORE - ERMERATDE
Deep-fried Beancurd & Cheese Rolls Lobster Salad with Mange & Dragen Fruit

PN R ®:Lh0

- BEE MG - BRI MRS
Steamed Crab Claw Siu Mai with Egg White Wolk-fried Smoked Duck with Celery &
Squce_ Spicy Sesumu‘ Souce

Lz k0O £ yd

HEETMGERE & &

Double-beiled Sakura Chicken Soup
with Cordyceps Flower & Halry Gourd

EERAN 4 Y
Traditional-style Steamed Red Grouper with Fungus,
Mushrooms & Chicken Ham

ERNTHS 4 o
Hakka-style Salted Qingyuan Chicken

BXELILARIGRTR @® & & O

Creamy Butter Prawn Balls with Egg Floss & Chicken Floss

IRALHESI\ELE @ & &

Braised Six-head Abalone with Flower Mushrooms
& Broccoli

RASHFREFESLS @ 4 L O

Egg Fried Rice with Char Siew Chicken, Scallops & Sakura Prawns

HEBGHR = 1%

Chilled Peach Gum Dessert with Dried Longan & Winter Melon

HEmra L Lo

Salted Egg Yolk Custard Buns

fhEsR

Chinese Tea

HR10608M
RM3,988 nettf Table (10 Persons)

Shaitlish Soy Wrant . Dairy [ ¥4 Senarw
gl §-] . Ry PP R




