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Weekday

(Monday to Thursday, excluding Eve of Public Holiday & Public Holiday)
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(7-course) — Lunch Onl
$$822.00
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S$838.00
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(9-course)
S$888.00

Minimum 25 tables

Terms & Conditions
Deposit of $2000.00 for weekday & lunch package & $3000.00 for weekend package upon confirmation.
Additional deposit of $2000.00 will be required payable during the food tasting.
Additional deposit of $2000.00 will be required payable during the final week confirmation.
Deposit paid is non-refundable and non-transferable

Prices are subject to 10% service charge & prevailing government taxes.
Packages are subject to changes without prior notice
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Weekend

(Friday, Saturday & Sunday, including Eve of Public Holiday & Public Holiday)
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$$938.00
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(9-course)
S$988.00

Minimum 25 tables

Terms & Conditions
Deposit of $2000.00 for weekday & lunch package & $3000.00 for weekend package upon confirmation.
Additional deposit of $2000.00 will be required payable during the food tasting.
Additional deposit of $2000.00 will be required payable during the final week confirmation.
Deposit paid is non-refundable and non-transferable

Prices are subject to 10% service charge & prevailing government taxes.
Packages are subject to changes without prior notice
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7-course for the wedding lunch package only.
Interchangeable menu dishes up to four choices
for each category.

Vegetarian and Muslim set menus are available,
served either a table of 10 persons or individual.



BEVERAGE

. Unlimited serving of soft drinks (Orange Squash, Coke & Sprite) and Chinese tea.

. One bottle of wine OR one jug of beer per confirmed table — (25 tables and below)

. Free flow of draught beer or fine wine throughout dinner from the 1st course till the
dessert is served — (25 tables onwards)

. Waiver of corkage charge for hard liquor and wine brought in (Strictly no duty-free
hard liquor and wine allowed under the Customs and Excise Law of Singapore)

WEDDING DECOR

Wedding decoration on stage and along the aisles.
An intricately designed 5-tier wedding cake for photo taking.
Exclusive floral centerpiece and table setting for Bridal and VIP table.

Elegantly styled chair cover with alternate sash and posy for Bridal & VIP table.
Champagne pyramid including a bottle of Champagne for couple’s toasting.

Fresh flower centerpiece for the reception & guest tables.



SPECIAL
. 50% discount off food tasting for a table of 10 persons before confirmation and
confirmed below 20 tables OR complimentary food tasting for a table of 6 persons

up to 5 dishes.

. Complimentary food tasting for a table of 10 persons upon confirmation 20 tables

and above.

Applicablefor set menus, Monday to Thursday only excluding Public Holidays and eve of Public Holidays.

HOTEL STAY
. 1 x helper day use room from 2pm till 8pm.
. One night’s stay in the Bridal Room with welcome fruit basket and chocolate (25

tables and below).
. One night’s stay in the Bridal Suite Room with welcome fruit basket and chocolate
(25 tables and above)American breakfast for two, served up to the Bridal Room or

at the Princess Terrace Cafe.



PRIVILEGES

. Exclusive use of contemporary designed function room.

. Wedding favor for all invited guests.

. Romantic effect for Bridal March and on stage.

. Selections from up to 88 types of distinctive wedding invitation card.

. Distinctive wedding invitation card for up to 70% of the guaranteed attendance

(excluding accessories and printing of inserts).
. VIP parking lot reserved for the Bridal Car.

. Complimentary car valet parking facility within the hotel premises, complimentary
parking coupons up to 25 cars, the rest at per entry basis.

. Special designed wedding guest signature book.

. Elegantly styled chair with chair cover.

. Complimentary usage of LCD projector & giant screen for wedding montage
presentation and AV technician on site to assist.

. Live telecast of the Bridal March, Champagne-Pouring Ceremony and stage
activities.

. Light meal served prior or after wedding reception worth $60.

. Specially printed table menu with auspicious word for each dish.

. Complimentary use of PA system.
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Romance

(7-Course at S$822.00)

**Kindly choose your preferred dish for each course. **

Combination Platter

(For combination platter, kindly select 5 items only)

Suckling Pig Vegetable Roll
FUHEAT EX(C
Prawn Salad with Fresh Fruit Deep-fried Pork Rib
ZEL W
Cuttlefish Salad Chicken Marinated with Wine
AEVARAL [y
Braised Duck Spicy & Sour Topshell
g TR
Marinated Jellyfish Japanese Marinated Octopus
I EE:WAVIN::]
Crab Meat Rall Seafood Omelette

Superior Shark’sFin

Braised Superior Shark’s Fin Soup with Abalone & Chicken
fafy £ X05 22 B 341

Braised Crab Meat with Fish Maw Soup
R 1 B 35

Braised Abalone, Sea Cucumber, Fish Maw & Shark’s Fin Soup
g Z 1t

Fish

Steamed Sea Bream with Lily Fungus,
Dried Enoki Mushroom and Superior Soya Sauce

TAZRLLG

Steamed Sea Bream with Lady Finger, Bell Pepper &
Spicy Tamarind Sauce, Nyonya Style
IRA AR

Steamed Sea Bream with Pickled \Vegetable, Tofu & Tomato, Teochew Style
B wa AR el



Chicken & Duck

Crispy-fried Chicken
i B e rs

Deep-fried Chicken & with Spicy Crispy Garlic & Almond Flakes
BAAHHERS

Barbecued Duck with Sweet Plum Sauce

L

Vegetables
Braised Abalone Mushrooms with Spinach & Superior Oyster Sauce
My 11 755 9)\ =K

Braised Honshimeji Mushroom with Baby Cabbage and Superior Oyster Sauce
HLRR NS Pt ]

Braised Shiitake Mushroom with Broccoli and Superior Oyster Sauce
1\ =48

Noodles & Rice

Stewed Ee-Fu Noodles with Mushrooms & Chives

SRA]

Wok-fried Fine Rice Vermicelli with Dried Shrimp and Shredded Chicken
T 2k

Steamed Glutinous Rice with Preserved Meat in Lotus Leaf
faf i J\E AR

Dessert

Steamed Yam with Pumpkin and Gingko Nuts
MR

Cream of Red Bean with Glutinous Rice Dumpling
1 EARS R

Cream of Mango with Sago and Pomelo

L&

Prices are subject to 10% service charge & prevailing government taxes.
Packages are subject to changes without prior notice
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(8-Course at S$83

s

(9-Course at S$888.00)

**Kindly choose your preferred dish for each course.
For the Combination Platter, kindly select 5 items**
** For 9-course menu, kindly select one more dish
from your favorite selection**

Combination Platter

Marinated Jellyfish Japanese Marinated Octopus
a1 H = U
Crab Meat Roll Spicy & Sour Topshell
g ZAWRE

Roast Pork Deep-fried Chicken with Rice Wine
BeAl XS
Vegetable Roll Deep-fried Pork Rib
EX WG HEE
Chicken Marinated with Wine Seafood Omelette
PR HEAE
Braised Duck Cuttlefish Salad
i 1 SRUARALEH
Soup
Braised Shark’s Fin Soup with Abalone, Sea Cucumber and Fish Maw
i 2 it
Braised Shark’s Fin Soup with Crab Meat and Shredded Chicken
it X0 24 A1 38
Braised Shark’s Fin Soup with Dried Scallop and Shredded Chicken
+ DN 22 41 331
Braised Shark’s Fin Soup with Fish Maw, Dried Scallops and Shredded Chicken
TEIRF DX 2233
Seafood

Sautéed King Prawns with Spicy Garlic Sauce
RS ALTEE

Sautéed King Prawns with Salad Dressing and Fresh Fruits
POt B ER

Crispy-fried King Prawns with Wasabi & Fresh Fruits Salad
TrARBIHRER

Sautéed King Prawns with XO Chilli Sauce
HRIRAR it



Fish

Steamed Sea Bass with Fragrant Black Bean Sauce
Bt e B

Steamed Sea Bream with Lady Finger, Bell Pepper & Spicy Tamarind Sauce, Nonya Style
IRAZRLL A

Steamed Sea Bream with Pickled Vegetable, Tofu & Tomato, Teochew Style
WA ZE L

Steamed Pating Fish & Young Ginger with Superior Soya Sauce
LH KR

Poultry

Crispy-fried Chicken
e B ety

Deep-fried Chicken with Spicy Crispy Garlic & Almond Flakes
A E hexy

Braised Duck with Seasoned Tianjin Cabbage
A3\

Barbecued Duck with Sweet Plum Sauce

WA 5

Vegetable

Braised Honshimeji Mushrooms and Baby Cabbage with Superior Oyster Sauce
o S

Braised Chinese Mushrooms & Broccoli with Superior Oyster Sauce
A UEP\ T2

Braised Abalone Mushrooms & Spinach with Superior Oyster Sauce
fify £ 853\ 3 5

Braised Bai Ling Mushrooms & Broccoli with Superior Oyster Sauce
B REEY\ AL

Noodles & Rice

Stewed Ee-Fu Noodles with Mushrooms and Chives

TRetri

Wok-fried Mee Tai Mak with Assorted Seafood Black Pepper
PEBRUAE A R

Steamed Glutinous Rice with Preserved Meat in Lotus Leaf
far it )\

Wok-fried Fine Rice Vermicelli with Shredded Chicken and Dried Shrimp
A T 26

Dessert

Steamed Yam with Pumpkin and Gingko Nuts
S|\ 2

Consommé of Lily Buds, Dried Longans, Snow Fungus, Red Dates & Gingko Nuts
[EECR Sy

Cream of Mango with Sago and Pomelo
Wk 5

Chilled Strawberry Pudding
BRATT

Prices are subject to 10% service charge & prevailing government taxes.
Packages are subject to changes without prior notice
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(8-Course at S$938

“Cilostia

(9-Course at S$988.00)

**Kindly choose your preferred dish for each course.
For the Combination Platter, kindly select 5 items**
** For 9-course menu, kindly select one more dish
from your favorite selection**

Combination Platter

Sugklin? Pig Deep-fried Pork Rib
7L TR
Prawn Salad with Fresh Fruit Deep-fried Chicken with Rice Wine
VZELI P LERS
Cuttlefish Salad Chicken Marinated with Wine
EARUZE [y
Braised Duck Spicy & Sour Topshell
EELE Ze 72
Marinated Jellyfish Roast Pork
SR |
Crab Meat Roll Marinated JeIIy Fungus with Sesame Oil
Iy EERlHER SN
Vegetable Roll Seafood Omelette
ESIC A

Superior Shark’s Fin

Braised Superior Shark’s Fin Soup with Abalone & Chicken
ff £ X0 22 i 3

Braised Superior Shark’s Fin Soup with Bamboo Pith & Seafood
Ay A A

Braised Crab Meat with Fish Maw Soup
g A 1 B 58

Braised Abalone, Sea Cucumber, Fish Maw & Shark’s Fin Soup
B

Seafood

Sautéed Scallops & Prawns with Broccoli Crispy-fried King Prawns with Wasabi &
T HRERPE 2218 Fresh Fruits Salad

TR BHRER

Sautéed Scallops with Spicy Garlic Sauce

R i Sautéed King Prawns with XO Chilli Sauce
IR IR it
Sautéed Scallops & Coral Clams with XO Chilli Sauce
7 A o Crispy-fried King Prawns with Salad Dressing &

Fresh Fruits
PHYT BHERER



Fish

Steamed Fillet of Cod with Spicy Soya Bean Sauce
AT

Steamed Soon Hock with Lily Fungus, Dried Enoki Mushroom and Superior Soya Sauce
HIEARFTT

Steamed Pomfret with Lady Finger, Bell Pepper & Spicy Tamarind Sauce, Nonya Style
IRA AR

Steamed Pomfret with Pickled Vegetable, Tofu & Tomato, Teochew Style
i

Poultry

Deep-fried Chicken with Spicy Crispy Garlic & Almond Flakes
A e

Crispy-fried Pork Rib coated with Peach and Tangerine Sauce

B

Barbecued Duck with Sweet Plum Sauce

WY e

Braised Duck with Seasoned Tianjin Cabbage
A3

Vegetable

Braised Abalone Mushrooms with Spinach & Superior Oyster Sauce
A5 it 7 4 5

Sautéed Diced Chicken with Capsicum & Vegetables in Yam Ring
bR

Braised Bamboo Pith and Baby Cabbage in Superior Broth
(U NEES::)

Braised Crab Meat with Broccoli

A EANT Y2

Noodles & Rice

Stewed Ee-Fu Noodles with Mushrooms & Chives

TRetrim

Wok-fried Udon Noodles with Assorted Seafood & Black Pepper
RO O 2R

Wok-fried Fine Rice Vermicelli, Hokkien Style
TR T 2

Steamed Glutinous Rice with Preserved Meat in Lotus Leaf
far it J)\E AR

Dessert
Steamed Yam with Pumpkin and Gingko Nuts
CUSE

Cream of Walnut with Groundnut Glutinous Rice Dumpling
DR R

Chilled Strawberry Pudding
FAATT

Cream of Mango with Sago and Pomelo
A

Prices are subject to 10% service charge & prevailing government taxes.
Packages are subject to changes without prior notice
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