Grand Ballroom Packages

Eight-Course Set

2015 - 2016

Eight-Course Set

Lunch Dinner
Weekday (Mon - Fri) S$808.00++ S$898.00++
Weekend (Sat & Sun),
eekend (5at & Sun) 5$838.00++ $$998.00++
Eve of PH and PH
Minimum Booking 20 30

Prices are subjected to an additional Goods and Services Tax (GST) and service charge.
All prices stated herein are valid for weddings held from now till December 2016.

For enquiries, please contact our banquet team at:
@ 6531 5356 / 6531 5301

X banquet.citycentre@furama.com

Terms and Conditions

The above promotion is only valid for new booking, with fulfilment of minimum tables

required as stated above.

All bookings are subjected to availability of date and venue upon confirmation.

The above promotion privileges are non-transferable and non-exchangeable.

The Hotel reserves the right to amend the package details without prior notice.

A non-refundable and non-transferable deposit payment of S$3,000 must be made for all

confirmed reservations. An additional deposit of $S$3,000 will be required during food

tasting.

Immediate settlement of balance payment is to be made at the end of the event by cash,

credit card or money order.



2015 - 2016

DINING

v

Indulge in a sumptuous eight-course Cantonese menu

BEVERAGE
v Pre-lunch cocktail at the private foyer to welcome the arrival of your guests
v Endless stream of soft drinks (Coke, Orange, Green Tea) and Chinese tea while feasting
v One complimentary bottle of wine or one complimentary 30 litres barrel of beer per
confirmed table
v Waiver of corkage for duty-paid hard liquor and wine brought in

DECORATIONS

A champagne fountain on stage accompanied by a bottle of sparkling wine

Choice(s) of themed-stage decorations, which includes charming floral arrangements
along the aisle and distinctive centrepieces to accentuate each table

Decorative multi-tiered dummy wedding cake for a memorable cake-cutting ceremony
Two VIP tables, accompanied by modern silverware and themed seat covers

Complimentary seat covers for all chairs

COMPLIMENTARY

v

€< € € € <€ <

Time-out for a restful one night stay at our Bridal Suite, inclusive of international
breakfast for two at Tiffany Café & Restaurant

Wedding invitation cards (inclusive of envelopes) for 75% of confirmed guests
Create a lasting impression with charming wedding favours for all guests

One guest signature book for appreciative guests to leave their blessings

50% discount off food tasting for a table of 10 persons (Weekdays only)

Complimentary parking coupons for up to 20% confirmed attendance
Usage of LCD projectors and built-in screen

For enquiries, please contact our banquet team at:
@ 6531 5356 / 6531 5301
X banquet.citycentre@furama.com



Halal / Vegetarian set menus are available upon request

EMEHtE (R

FURAMA COLD DISH COMBINATION

(Select 5 items)

B (Ei%E—1IN)
SOuP
(Select 1 item)

o (fF 32— 1)

PRAWNS
(Select 1 item)

v Mini Spring Roll (&%) v Braised Shark’s Fin Soup with Poached Live Prawns with Chinese
v Baby Octopus (J\JT£&) shredded Chicken (\8£££ ) Wine (fERiE/SER)
v Gold Coin Meat (£8R9F) v Double Boiled Chicken Soup with Deep Fried Prawns with Salted Egg
v  Abalone Mushroom in Thai Style Fresh Ginseng (A&38:7) Yolk (R EHEEFER)
(EHREER) v Double Boiled Chicken Soup with Deep Fried Yam Ring with Chicken
v  Crispy Scallop (¥E#F) Snow Fungus ((REXS:7) & Prawns (ffEAHE)
v Sotong Ball (fE&Ek) v  Braised Fish Maw Soup with Shredded Stir-Fried Prawns with Cashew
v  Spicy Chicken (FREEXS) Chicken & Mushroom (£ 8Z35 £ 25) Nuts, Celery & Dried Chilli
v Deep Fried Crab Roll (=) v  Slow Braised Eight Treasures (£1J%/\ (BRI
v Yamabushitake Mushroom in FE) Crispy Prawns with Oats (& fr#F %)
Szechuan Style (F8)1AUBRSE L 5%) - Crabmeat, Sea Cucumber, Fish
v Honshimeiji Mushroom with Wasabi Maw, Fish Lip, Flower Mushroom,
Mayonnaise (F I ELAETH) Shredded Chicken, Conpoy,
Golden Mushroom
R (E%E—10 S HiE® (FE—-IRE X8 (fEE— 1)
VEGETABLE FISH - SEABASS CHICKEN
(Select 1 item) (Select the preferred style of cooking) (Select 1 item)
v  Braised Black / Bai Ling Mushrooms | ¥  Steamed in Teochew Style (@i #) Crispy Chicken Breast with Lime
with Broccoli (&% /BERIEIFE=1E) | v Steamed in Hong Kong Style (#z7%) (FITISHE)
v  Braised Black / Bai Ling Mushrooms | ¥  Steamed in Fermented Black Bean Crispy Chicken Breast in Thai Style
with Lettuce (&5 /B RIEER) Sauce with Cilantro (81#) (€ WS )]
v  Braised Black / Bai Ling Mushrooms | ¥  Steamed in Nonya Style Stir Fried Spicy Chicken (FRERYS)
with Spinach (£#/BRIENER) (Tamarind / Lemongrass) (IR&#) Roasted Crispy Chicken (s J5%2)
v  Deep Fried in Hong Kong Style
(EmR)
FE- @/fkR (FEE—I) i (-1
RICE/ NOODLES DESSERT
(Select 1 item) (Select 1 item)
v Braised Ee-fu Noodles with Golden Mushrooms & Chives v Chilled Cream of Sago with Honeydew Melon
(FBe#m) (B MFEKEE)
v  Braised Ee-fu Noodles with Golden Mushrooms & v Hot Red Bean Paste with Dumplings (I Z7H)
Shredded Chicken (X82z{Fm) v Mango Pudding with Fruit Cocktail (Z=8&%T)
v  Fried Rice with Dried Scallop & Egg White (EE#Et)R) v Almond Beancurd with Longans (ZIREF{ZEE)
v  Fried Rice in “Yangzhou” Style Gz iR) v Chilled Cream of Mango with Sago (ZREEXE)
v  Double Boiled Rice Dumpling with Red Dates & Lotus
Seeds (AIEEFHER)
v  Double Boiled Fungus with Red Dates & Gingko Nuts

(MAREEER)




2015 - 2016

DINING

v Indulge in a sumptuous eight-course Cantonese menu

BEVERAGE
v Pre-dinner cocktail at the private foyer to welcome the arrival of your guests
v Endless stream of soft drinks (Coke, Orange, Green Tea) throughout the cocktail reception and
banquet
v One complimentary bottle of house red wine per confirmed table
v Two complimentary barrels of 30 litres draft beer

v Waiver of corkage for duty-paid hard liquor and wine brought in

DECORATIONS
v A champagne fountain on stage accompanied by a bottle of sparkling wine
v Choice(s) of themed-stage decorations, which includes charming floral arrangements along the
aisle and distinctive centrepieces to accentuate each table
v Decorative multi-tiered dummy wedding cake for a memorable cake-cutting ceremony
v Two VIP tables, accompanied by modern silverware and themed seat covers

v Complimentary seat covers for all chairs

COMPLIMENTARY
v Time-out for a restful one night stay at our Bridal Suite, inclusive of international breakfast for
two at Tiffany Café & Restaurant
Play hosts to your helpers with a day use room from 2.00pm to 7.00pm
Wedding invitation cards (inclusive of envelopes) for 75% of confirmed guests
Create a lasting impression with charming wedding favours for all guests
One guest sighature book for appreciative guests to leave their blessings
Full-course food tasting for a table of 10 persons (Valid for weekdays only)
Complimentary parking coupons for up to 20% confirmed attendance

Complimentary pre-dinner food for the bride and groom from our delectable room service menu
Usage of LCD projectors and built-in screen

€ € € € ¢ ¢ <¢ <

For enquiries, please contact our banquet team at:
® 6531 5356 / 6531 5301
< banquet.citycentre@furama.com



Halal / Vegetarian set menus are available upon request

- Weekday

EMEHRAGEIZAIN)
FURAMA COLD DISH COMBINATION
(Select 5 items)

BH(EE—T)
SOuP
(Select 1 item)

#F (2 — 1)

PRAWNS
(Select 1 item)

v Mini Spring Roll (&%)

v  Baby Octopus (/\I&)

v Jellyfish GBE)

v  Gold Coin Meat (£8KT)

v  Abalone Mushroom in Thai Style

(8 R)

Crispy Scallop (¥% ¥)

Sotong Ball ({£#ER)

Spicy Chicken (JFf5iYS)

Deep Fried Crab Roll (¥FZE )

Yamabushitake Mushroom in

Szechuan Style (U1 AR K )

v  Honshimeiji Mushroom with Wasabi
Mayonnaise (Z 7T EIAE )

€< € € ¢ <

Braised Shark’s Fin Soup with

Crabmeat (2R )

Braised Shark’s Fin Soup with

Shredded Chicken (82 %)

Double Boiled Chicken Soup with

Fresh Ginseng (AS3%877)

Double Boiled Chicken Soup with

Snow Fungus ((RE857)

Abalone Broth with Mixed Seafood

(thfa 5EEEs)

Braised Fish Maw Soup with Shredded

Chicken & Mushroom (£ 6538 2235)

Slow Braised Eight Treasures

(RN EZE

- Crabmeat, Sea Cucumber, Fish
Maw, Fish Lip, Flower Mushroom,
Shredded Chicken, Conpoy,
Golden Mushroom

Poached Live Prawns with Chinese
Wine (TERfEXIET)

Deep Fried Prawns with Salted Egg
Yolk (B EELFIK)

Deep Fried Yam Ring with Chicken
& Prawns (B IE)

Stir-Fried Prawns with Cashew
Nuts, Celery & Dried Chilli
(ERIFIK)

Crispy Prawns with Oats (& 5 #F2k)

Deep-Fried Prawns with Wasabi
BITIRIFIK)

HE (EE—1)
VEGETABLE
(Select 1 item)

(Select the preferred style of cooking)

&RdE (FE—HRE
FISH - SEABASS

38 (£ 3%— 1)

CHICKEN
(Select 1 item)

v  Braised Black / Bai Ling Mushrooms
with Broccoli (& /B RENTE=1E)

v  Braised Black / Bai Ling Mushrooms
with Lettuce (£ /B REAER)

v  Braised Black / Bai Ling Mushrooms
with Spinach (Z%% /B REEIESR)

v
v
v

Steamed in Teochew Style (&M #)
Steamed in Hong Kong Style G&=7%)
Steamed in Fermented Black Bean
Sauce with Cilantro (8%1+3%)

Steamed in Nonya Style

(Tamarind / Lemongrass) (JR&E )

Deep Fried in Hong Kong Style
(EXHR)

Roasted Crispy Chicken (iR £E%3)
Roast Chicken with Golden Crisp “Bi
Feng Tang” style (ff &2 8 X & 5E50)
Crispy Chicken Breast with Lime
(FaATYSHRH)

Crispy Chicken Breast in Thai Style
(R TEHH)

Stir Fried Spicy Chicken (FFEE%S)




Halal / Vegetarian set menus are available upon request

- Weekday

v  Braised Ee-fu Noodles with Golden Mushrooms & Chives

(FLetrm)

v  Braised Ee-fu Noodles with Golden Mushrooms &
shredded Chicken (\844{#E)

Fried Rice with Dried Scallop & Egg White (FE4X 1 1R)
Fried Rice in “Yangzhou” Style (37 1R)

Fried Noodles with Seafood GE&f b E)

Fried Rice with Seafood (B E#1R)

€< € € ¢ <

Golden Mushrooms (E4r & 5EIEE)

Braised Hong Kong Noodles with Shredded Dried Scallop &

€< € ¢ <

Chilled Cream of Sago with Honeydew Melon
(EMAEXE)

Hot Red Bean Paste with Fresh Lily Bulbs and Lotus
Seeds (EFBEELAED)

Mango Pudding with Fruit Cocktail (=824 T)
Almond Beancurd with Longans (ZIREF{ZEE)
Chilled Cream of Mango with Sago (&R :#5E)
Double Boiled Rice Dumpling with Red Dates & Lotus
Seeds (LI R EFAE)

Double Boiled Fungus with Red Dates & Gingko Nuts
(WAEEEAR)




Halal / Vegetarian set menus are available upon request

- Weekend

EMEDRE EERD)
FURAMA COLD DISH COMBINATION
(Select 5 items)

B (EiE—IN)
SOuUP
(Select 1 item)

HF (% — I50)

PRAWNS
(Select 1 item)

Mini Spring Roll (&%)
Baby Octopus (J\IN&)
Jellyfish G8%)

Gold Coin Meat (£#RAT)

Abalone Mushroom in Thai Style
(RS )

Crispy Scallop (Y% F)

Spicy Chicken (FFERYS)

Deep Fried Crab Roll (#f#=)

Yamabushitake Mushroom in

Szechuan Style (P8JI|XBRHE L 75)

v  Honshimeiji Mushroom with Wasabi
Mayonnaise (FIFENEL)

v Crispy Silver Bait (BR{EE TR)
Smoked Sliced Duck (YRZE Fi)

v  Roasted Duck (fffz#S)

€< € € ¢ <

€< € ¢ <

v  Braised Shark’s Fin Soup with

Crabmeat (BRfAA)

v Braised Shark’s Fin Soup with

Assorted Seafood (ERkAA)

v Double Boiled Chicken Soup with

Fresh Ginseng (AZ38:7)

v Abalone Broth with Mixed Seafood

(EnfaimEtE)

v Braised Fish Maw Soup with Shredded

Chicken & Mushroom (& #Z382£ZE)

v Braised Fish Maw & Conpoy Soup

(fERRF )

v Slow Braised Eight Treasures

(ARINEE)

- Crabmeat, Sea Cucumber, Fish
Maw, Fish Lip, Flower Mushroom,
Shredded Chicken, Conpoy,
Golden Mushroom

v  Poached Live Prawns with
Chinese Wine (fERfE/GHET)

v  Poached Live Prawns with
Chinese Herbs (Z5%1{494T)

v  Deep Fried Prawns with Salted
Egg Yolk (REEIFER)

v  Deep Fried Yam Ring with
Chicken & Prawns (EkEiZE)

v  Deep-Fried Prawns with Wasabi

BHITEREREK)

v  Deep Fried Crispy Shredded
Filo Prawn Roll served with
Passion Fruit Sauce
(B B EREERE)

v  Wok Fried Prawns with
Macadamia Nuts and Assorted

Mushrooms (2 EMEEIFD)

FE (FEE—I)
VEGETABLE
(Select 1 item)

AMA (FE—Di&EE)
FISH - GAROUPA
(Select the preferred style of cooking)

38 (3% —10)

CHICKEN
(Select 1 item)

v Braised Sliced Topshell & Black
Mushrooms with Broccoli
(B EHZFEFB=1E)

v Braised Seasonal Vegetables with
Baby Clam & Beancurd Skin
(i DU ARH\I] %)

v  Dou Miao with Fresh Gluten &

Flower Mushroom
(TEHEERINZH)

v  Braised Fresh Honshimeiji
Mushroom and Button Mushrooms
with Broccoli served with Crabmeat
Sauce (BERIETETH\EETE=1E)

v Hong Kong Seasonal Vegetables
with Fresh Gluten and Flower
Mushrooms (fEFEERAER)

v Braised Black Mushroom & Bamboo

Piths with Seasonal Vegetables
(R EEFT EH\RTER)

v Steamed in Teochew Style (M%)

v Steamed in Hong Kong Style (&z(#)

v  Steamed in Fermented Black Bean
Sauce with Cilantro (8%;+3%)

v Steamed in Nonya Style (Tamarind /
Lemongrass) (JRER)

v  Deep Fried in Hong Kong Style
(EhR)

Traditional Roast Chicken

(W B2 5238)

Roast Chicken with Golden Crisp “Bi
Feng Tang” style (ffE 52 88 X3 15eX8)
Roasted Crispy Chicken with
Sesame (GZRF38)

Roasted Chicken with Fermented
Beancurd Sauce (FFELIEB)

Roasted Chicken with Fragrant

Szechuan Hot & Spicy Sauce
(RRERYEF )




Halal / Vegetarian set menus are available upon request

- Weekend

F&- \/IR (FE—1)
RICE/ NOODLES
(Select 1 item)

&M (EE—I)
DESSERT
(Select 1 item)

Braised Ee-fu Noodles with Golden Mushrooms & Chives
(FJ=fFm)

Braised Ee-fu Noodles with Golden Mushrooms &
Crabmeat (BER#\{Fm)

Fried Rice with Seafood GE&¥1)iR)

Braised Hong Kong Noodles with Shredded Dried Scallop &
Golden Mushrooms (FE+¥ <& F5NUFHE)

Braised Hong Kong Noodles with Seaweed & Shredded
Duck Meat (P82243% #m)

Steamed Eight Treasures Fragrant Rice wrapped in Lotus
Leaf J\ERMHR))

Stewed Udon Noodles with Yellow Chives in Prawn
(IMCEHEMNS %)

Fried Rice with Silver Anchovies (Rt 1R)

Chilled Cream of Sago with Honeydew Melon
(BNFEXER)

Hot Red Bean Paste with Dumplings & Lotus Seeds
(L= D5 E)

Chilled Cream of Mango with Sago, Pomelo &
Strawberry (#7#%H %)

Double Boiled Rice Dumpling with Red Dates & Lotus
Seeds (A 4EFHIH)

Hot Red Bean Paste with Fresh Lily Bulbs and Lotus
Seeds (£ FBEELAEMD)

Chilled Aloe Vera with Wolfberry Wild Rock Sugar
HRREZ)






