0 £
} Weddmg & Solemnisation Packages 2016 @
L ?.:j}@

1Jan - 31 Aug, 2016 1 Sep - 31 Dec, 2016

Chinese LUNCH S$ 908 ++ per table S$ 958 ++ per table
Chinese DINNER

- Weekdays
Monday - Thursday, excl. Public Holidays S$ 888 ++ per table S$ 888 ++ per table

- Weekends
Fridays S$ 1,068 ++ per table S$ 1,068 ++ per table

- Weekends
Saturdays & Sundays S$ 1,128 ++ per table S$ 1,228 ++ per table

International Buffet LUNCH
min. 160 guests
Weekends S$ 90.80 ++ per guest S$ 90.80 ++ per guest

Western Set or International Buffet DINNER
min. 200 guests
Weekdays & Weekends S$ 112.80 ++ per guest S$ 112.80 ++ per guest

Minimum table requirements apply to all above:
- Lunch: 16 tables

- Dinner, Weekdays: 20 tables

- Dinner, Weekends: 23 tables

Solemnisation

min. 30 guests

Buffet High Tea S$ 2,600 ++ for 30 guests (S$ 75 ++ per subsequent guest)
Buffet Lunch S%$ 2,800 ++ for 30 guests (S$ 80 ++ per subsequent guest)

Buffet Dinner 5% 3,000 ++ for 30 guests (S$ 88 ++ per subsequent guest)

CROWNE PLAZA CHANGI AIRPORT
T. +65-6823-5300 F. +65-6823-5301 www. crowneplaza.com/changiairport
A. 75 Airport Boulevard, Singapore 819664
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23 Sep - 31 Dec, 2017

LUNCH PACKAGE

Chinese Set S$ 968 ++ per table S$ 968 ++ per table
International Buffet S$ 95.80 ++ per guest S$ 95.80 ++ per guest
* High Demand Dates S$ 1,188+ per table S$ 1,188 ++ per table
DINNER PACKAGE

Chinese Set

Monday to Thursday, exclude Public Holidays S$ 908 ++ per table S$ 908 ++ per table
Friday S$ 1,108 ++ per table 5% 1,108 ++ per table
Saturday, Sunday and Public Holidays 5% 1,188 ++ per table S$ 1,228 ++ per table

Western Set or International Buffet
Monday to Sunday except high demand dates

* High Demand Dates

Minimum table requirements apply to all above:
- Lunch: 16 tables (set) or 160 guests (buffet)

S$ 118.80 ++ per guest

S$ 1,388++ per table

- Dinner, Monday to Friday: 20 tables (set) or 200 guests (buffet)

- Dinner, Saturday, Sunday and Public Holidays: 23 tables (set) or 200 guests (buffet)

Solemnisation
min. 30 guests

Buffet High Tea
Buffet Lunch

Buffet Dinner

S$ 118.80 ++ per guest

S$ 1,388 ++ per table

S$ 2,600 ++ for 30 guests (S$ 75 ++ per subsequent guest)

S%$ 2,800 ++ for 30 guests (S$ 80 ++ per subsequent guest)

S$ 3,000 ++ for 30 guests (S$ 88 ++ per subsequent guest)

* 2017 High Demand Dates

07 January, 18 February,
26 March, 13 May, 10 June,
23 September, 30 September,
07 October, 22 October,
11 November, 25 November,
09 December, 17 December

CROWNE PLAZA® CHANGI AIRPORT
T. +65-6823-5300 F. +65-6823-5301 www. crowneplaza.com/changiairport
A. 75 Airport Boulevard, Singapore 819664



Wedding Lunch Package 2016 / 2017
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Celebrate this special occasion with our following wedding privileges:

DINING
A scrumptious 8-course Chinese Cuisine or International Buffet by our Executive Chef
and his culinary team

BEVERAGE
Unlimited soft drinks, mixers & chinese tea during lunch for up to four (4) hours
Complimentary twelve (12) bottles of house wine. Additional bottles can be arranged at special prices
Corkage of $18 nett per bottle will be charged on additional bottles of sealed & duty paid wine
or champagne brought into the event
Corkage waived for sealed & duty paid spirits
Champagne fountain with a complimentary bottle of champagne for toasting

DECORATIONS
Elegantly designed model wedding cake for cake cutting ceremony
One complimentary wedding cake for your private celebration
Creative themed wedding floral decorations
Unique wedding gifts for all guests
An exquisite guest signature book to record all well wishes from your guests
Complimentary usage of two (2) LCD projector & screen
Choice of specially designed invitation cards for up to 70% of your confirmed attendance
(excluding printing & accessories)
Complimentary car park coupons based on 20% of the confirmed attendance
One (1) VIP parking lot at the hotel entrance for the bridal car

PRIVATE ENJOYMENT
Enjoy one (1) overnight stay in our luxurious bridal suite with welcome amenities
Choice of set breakfast served in the bridal suite the following morning or
a hearty International Buffet Breakfast at Azur Restaurant
5$50.00 nett credit on all in-room dining during your stay

All packages require a minimum of 16 tables of 10 guests each / 160 guests
Menus are subjected to revisio



Wedding Lunch Chinese Menu

APPETIZER (Please select any five (5) items)
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Deluxe Cold and Hot Combination Platter

0 Crispy Spiced Beancurd 4% )5 0 Vegetarian Spring Roll %% [ Pan Fried Vegetarian Dumpling HIZ K R

U Marinated Jellyfish 3 () Baked Chicken Pie JR3%4it 0 BBQ Pork )

U Dough Fritter with Shrimp Ti{€iMi%¢ [ Roasted Pork ke () Soya Sauce Chicken H%iHi¥%
U Marinated Baby Octopus HEEMAF [ Yam Puff 5 FBE () Spiced Pork Shank P&
SOUP

0 Double Boiled Chicken Soup with Fresh Ginseng £ N\ Z:Jli%i7
[ Braised Bamboo Pith with Seafood in Superior Stock 156 32

SEAFOQOD

[ Sautéed Prawn with Pepper & Cashew Nut #7455 F R Bk
0 Sautéed Prawn with Broccoli or Celery FLExAfHREK

0 Deep Fried Prawn with Mayonnaise Vb HFEK

FISH
[ Steamed Pomfret “Teochew” Style #]=X7%fig a1

(or Black Bean Sauce / Minced Garlic /| Minced Ginger / Steamed in Hong Kong Style) (8% Wit/ mife/2H /MR IEZ)
[ Baked Sea Pearch Fillet H1Jsjfyi fi ff

VEGETABLES
[ Braised Chinese Mushroom with Seasonal Greens b4\ %

(Vegetable Choices: Broccoli / Spinach / Tientsin Cabbage / Pak Choy) (Wi 2:4/ 338 /8 1 //INAZE)
) Hand-made Stuffed Cabbage Roll with Oyster Sauce F- T3¢ R E4

POULTRY

[J Roasted Crispy Chicken with Spiced Salt 3 4 HIF XS
[ Roasted Chicken with Taro Sauce 5L T kel
[ Roasted Crispy Duck with Plum Sauce H§3¥JIfi 57 e

NOODLES/RICE

[ Stewed Rice Vermicelli with Assorted Mushroom 1% fitl K45

[ Fried Glutinous Rice with Preserved Meat 15k KIR

[0 Braised “Ee Fu” Noodle with Mushroom & Chives 3 T-5& 4 i

DESSERT

[ Sweetened Cream of Red Bean with Glutinous Rice Dumpling HFEUf &4 5%
O Sweetened Almond Beancurd with Longan JEIR G AL

[ Sweetened Honeydew Sago % )W\ K 72



Wedding Lunch Buffet Menu

Compound Salad and Platters
Assorted Butchery Delicacies with Vegetable Pickle

Roasted Duck and Melon Salad in Hoisin Dressing
Soba Noodles with Shimeji Mushroom
The Garden Lettuces
Assorted Vegetable Crudités, Cherry Tomato, Capsicum and Croutons
Balsamic Vinaigrette / Thousand Island / Caesar Dressing
R

The Soup Kettle
Crab Bisque with Corn Tortilla and Herb Sour Cream
Freshly Baked Bakery Bread Basket
Served with Portion Butter and Herb Cream Cheese
LR

Main Dishes
Steamed Filet of Fish with Coriander and Soy Sauce

Baked Seafood Thermidor with Tomatoes and Mozzarella Cheese
Five Spice Roasted Chicken with Ginger and Mustard Dip
Wok Seared Australian Beef Yakiniku Style
Sautéed Seasonal Vegetables
Stir Fry Egg Noodles with Shrimp
Pilaf Rice with Garden Peas and Toasted Almond
R

Dessert
Almond and Banana Clafoutis with Amaretto Sabayon

Assorted Mini French Pastries
Jasmine Tea Infused Cream Brulee
Seasonal Fresh Cut Fruit Platter
FOR

Freshly brewed coffee & tea



Wedding Dinner Packages 2016 / 2017

Celebrate this special occasion with our following wedding privileges:

DINING
A scrumptious 8-course Chinese Cuisine
A pre-event tasting of selected set menu for up to ten (10) guests for Chinese Cuisine with our compliments
* Applicable on weekdays, excluding Eve & Public Holidays

BEVERAGE
Unlimited soft drinks, mixers & chinese tea during dinner for up to four (4) hours
Complimentary one (1) 30 litre barrel of beer
Complimentary one (1) bottle of house wine for every confirmed table
Additional bottles can be arranged at a special price
Corkage of $18 nett per bottle will be charged on additional bottles of sealed & duty paid wine
or champagne brought into the event
Corkage waived for sealed & duty paid spirits
Champagne fountain with a complimentary bottle of champagne for toasting

DECORATIONS
Elegantly designed model wedding cake for cake cutting ceremony
One complimentary wedding cake for your private celebration
Creative themed wedding floral decorations
Unique wedding gifts for all guests
An exquisite guest signature book to record all well wishes from your guests
Complimentary usage of two (2) LCD projector & screen
Choice of specially designed invitation cards for up to 70% of your confirmed attendance
(excluding printing & accessories)
Complimentary car park coupons based on 20% of the confirmed attendance
One (1) VIP parking lot at the hotel entrance for the bridal car

PRIVATE ENJOYMENT
Enjoy one (1) overnight stay in our luxurious bridal suite with welcome amenities
Choice of set breakfast served in the bridal suite the following morning or
you may enjoy a hearty International Buffet Breakfast at Azur Restaurant
5$50.00 nett credit on all in-room dining during your stay

All packages require a minimum of 23 tables of 10 guests each /230 guests
Menus are subjected to revision



Wedding Dinner Chinese Menu

APPETIZER (Please select any five (5) items)
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Deluxe Cold and Hot Combination Platter

[J Crispy Spiced Beancurd 4:%% 7 i 1) Vegetarian Spring Roll %#% [ Pan Fried Vegetarian Dumpling FIZ ) F

O Marinated Jellyfish 355 (] Baked Chicken Pie J53S#t 0 BBQ Pork XJ

[ Dough Fritter with Shrimp F{t#i%& [ Roasted Pork %EIA U Soya Sauce Chicken SiHi X%
0 Marinated Baby Octopus H X470 Yam Puff “FHEk (] Spiced Pork Shank P&
SOUpP

) Braised Fish Maw with Dried Scallop BEAT it 38
[ Double Boiled Chicken Soup with Fresh Ginseng 1 N2 }lii%i%
[ Double Boiled Fish Maw with Bamboo Pith in Shark’s Cartilage Broth & o B Jife i 772 17

SEAFOOD

[ Sautéed Shrimp and Squid with Trio Bell Pepper & Cashewnut #3454 K0 7 A
0 Sautéed Prawn with Broccoli or Celery FEEEEERFER

[ Deep Fried Prawn with Mayonnaise YPHEITEFER

FISH
() Steamed Pomfret “Teochew” Style =75 fig

(or Black Bean Sauce /| Minced Garlic / Minced Ginger / Steamed in Hong Kong Style) (8% Bit/miie/ 5 /# X5 7%)
[ Baked Sea Perch Fillet ¥ 1l J& fiyi £ 9\

VEGETABLES
[0 Braised Sea Cucumber and Chinese Mushroom with Seasonal Greens b1 23\ I 5%

(Choice of greens: Broccoli / Spinach / White Cabbage / Tientsin Cabbage / Pak Choy) (Fi44¢/33%/ FI2%/ B/ /NAE)
[ Hand-made Stuffed Cabbage Roll with Oyster Sauce T T.4E B #5241

POULTRY

() Roasted Crispy Chicken with Spiced Salt #l3h 43 B5e xS
[ Roasted Chicken with Taro Sauce T %L T kel

() Roasted Crispy Duck with Plum Sauce ¥ JIfi 57 l5e 5

NOODLES / RICE

() Fried Rice with Diced Seafood wrapped in Lotus Leaf 4 -4

() Fried Glutinous Rice with Preserved Meat 4 0ka KK

() Stewed “Mee Pok” Noodle with Ling Zhi Mushroom & Truffle Oil [ & i R 2 % R b~

DESSERT

[J Sweetened Cream of Red Bean with Glutinous Rice Dumpling H4E1f & 4. 5% A
[ Sweetened Almond Beancurd with Longan J.IR G 1E
() Sweetened Honeydew Sago % JN G K &





