
RE!GAL ROMANCE 
 

Oriental Set Menu Wedding Packages 
Hotel Re! offers the following: 

  

Ambience & Setting 
� Exquisite fresh floral table centerpieces for all tables 

� Special floral arrangement for 1 Bridal/VIP Table (up to 10 persons)  

� Choice of wedding themes with selection of linens & table centerpieces 

� Decorative multi-tier dummy wedding cake for a memorable cake-cutting ceremony 

� Grand entrance to your wedding complete with a wedding arch, fresh floral aisle stands & tea lights  

 

Dining & Beverage 
� Free flow of soft beverages (coke, sprite and orange), and Chinese tea 

� Exclusive pre-lunch/dinner reception for all guests 

� Toasting fountain with complimentary bottle of champagne or bottle of alcoholic sparkling Moscato wine 

� Sumptuous 8-Course Oriental Set Menu by our Executive Chef 

� Reserved table policy: 1 table for min. 15 tables, 2 tables for min. 30 tables 

� Complimentary Draft Tiger Beer 
 (3 hours free flow with min. 27 tables; 2 x 20-litre barrels with min. 16 tables; 1 x 20-litre barrel with min. 9 tables) 

� Complimentary Food Tasting for 10 pax 
 (with min. 15 tables; scheduled on selected weekdays & within 1 month before wedding date) 

� Special waiver of corkage charge for hard liquor  
 (Hard liquor must be sealed and duty-paid. Duty-free liquor are not allowed to be served in the Hotel.   

 Other beverages are not permitted into the Hotel) 

  

Other Special Privileges 
� Complimentary rental of Ang Pao Box  

� Complimentary helper’s day use room 

� Complimentary seat covers for all banquet chairs 

� Choice of wedding favors for all confirmed guests 

� Pre-dinner snacks for wedding couple in room (on call basis) 

� Beautiful guest signature album to record well wishes from your guests 

� Special complimentary access to Hotel Re! for your wedding photography 

� Specially reserved VIP parking lots at Hotel Ballroom Entrance for 2 prestigious VIP vehicles 

� Intimate breakfast served in bed on the morning after your wedding celebration (on call basis) 

� A special 50% off rack rates for your wedding guests’ accommodation requirement  
(subject to room availability) 

� Elegantly designed wedding invitation cards (with envelopes) for up to 70% of confirmed attendance 
(excludes printing & accessories) 

� Complimentary parking for your guests  
(based on first come first served basis; alternative parking available at neighbouring estates or buildings) 

� Memorable night’s stay in our Bridal Suite or equivalent, with complimentary basket of fresh fruits & bottle of house red 
wine OR bottle of alcoholic sparkling Moscato wine 
(Thematic Suite with min. 16 tables; Business Room with min. 9 tables; Executive Room with min. 5 tables)  

  

 

 

 

Please note that the items mentioned are in accordance with Hotel Re!’s specifications. 
Should any special requests be made, additional charges may apply. 

Terms & Conditions apply. 

Hotel Re! reserves the right to amend package details without prior notice. 
(Updated as at Apr 2013) 
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RE!GAL ROMANCE 
 

Blissful Romance 

 
 

Menu 1 

 

Hot and Cold Dish Combination Platter  

�������	
������� 
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(Chicken Yakitori, Prawn Salad with Mixed Fresh Fruits, Crispy 

Scallop Roll, Seasoned Baby Octopus, Seafood Roll with Achar) 

 

����� 

Braised Shark’s Fin with Crabmeat 

and Shiitake Mushroom 

 

 !"��# 

Butter Cereal Prawn Infused with Curry Leaves 

 

$%&'!()*+, 

Seasonal Green Vegetable, Dried Scallop 

 and Beanskin Parcel 

 

-./01� 

Steamed Whole Herbal Chicken 

Wrapped in Silver Foil 

 

�23� 456 

Deep-Fried Sea-Bass Fillet in Thai Dressing 

 

7%8�9: 

Braised Ee-Fu Noodle with Assorted Mushrooms 

and Yellow Chive 

 

;�<=�(	 

Sweetened Red Bean Paste with Lily Bulb, 

Lotus Seed and Sago 

Menu 2 

 

Hot and Cold Dish Combination Platter  

>?@����A���BCD� 
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(Chicken Parcel, Tempura Scallop, Egg Foo Yong, Sesame Prawn 

on Toast, Marinated Jelly fish in “Thai Dressing”) 

 

������� 

Braised Shark’s Fin with Seafood  

 

 

GH�  

Steam Live Prawn  

 

IJK�L�  

Vegetable Lo-Han “Teochew Style” 

 

 

 !"���  

Butter Cereal Roasted Golden Chicken 

 

 

MN1 45�6 

Deep-Fried Sea-Bass Fillet in Nonya Sauce 

 

�OPQRS  

Satay Pineapple Fried Rice with Chicken Floss 

 

 

TU�VW2�XY  

Mango Pudding with Longan and Sea Coconut 

 

 

 

 

2013 Re!Union Function Room Re!Joice Ballroom 

Weekday* $888++ $938++ 

Weekend $938++ $988++ 

2014 / 2015 Re!Union Function Room Re!Joice Ballroom 

Weekday* $938++ $988++ 

Weekend $988++ $1038++ 

 

 
Prices quoted for table of 10 persons and subjected to 10% service charge and prevailing taxes. 

Terms & Conditions apply. *Mondays to Thursdays, excluding eve of Public Holidays & Public Holidays. Hotel Re! reserves the right to 
amend menu without prior notice. 

(Updated as at Apr 2013) 

 

 
 



RE!GAL ROMANCE 
 

Eternal Enchantment 
 
 

Menu 1 

 

Combination of Deluxe Appetizer 
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(BBQ Chicken Gold Coin, Prawn Salad with Rock Melon 

in Mango Sauce, Cod Fish Finger, Scallop Tempura, 

Marinated Jellyfish in “Thai Dressing”) 

 

��&'��K�  

Braised Shark’s Fin with Dried Scallop 

and Crabmeat  

 

^_`aKb�#  

Pacific Clam with Prawn, Celery and 

Brown Mushroom  

 

KcdGeK�f*+g 

Braised Baby Abalone Accompanied with 

“Tian Bai” Mushroom and Garden Green  

 

hijk�  

Steamed Whole Chicken stuffed with Shredded 

Vegetables in Chinese Herbs 

 

l�\�6  

Steamed Cod Fish Fillet in Superior Sauce  

 

mnopS  

Seafood Rice Wrapped in Lotus Leaf  

 

W�qr2stu  

Mango Sago Cream with Sago 

and Nata De Co Co 

Menu 2 

 

Combination of Deluxe Appetizer  

����� v�$%w6� xcyz� 

BC��D�	
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(Chicken Yakitori, Marinated Topshell in Asian Pesto,  

Squid in Chef’s Special Sauce, Crabmeat Egg Foo Yong, 

Prawn Salad with Fresh Fruits Coulis and Century Egg) 

 

��&'|}K� 

Braised Shark’s Fin with Dried Scallop, 

Bamboo Shoot and Shredded Mushroom 

 

~�XO���� 

Sautéed XO Prawn, Cuttlefish with Pinenut in Nest  

 

 

Kc()K�f*+g 

Stewed Baby Abalone, Beanskin Parcel, 

Garden Green in Brown Sauce  

 

/0�E�  

Steamed Whole Herbal Chicken  

 

l�8�\�6  

Pan- Fried Cod Fish Fillet “Hong Kong Style”  

 

���9:  

Braised Seafood Ee-Fu Noodles with Yellow Chive 

 

��;�G�stu  

Sweetened Yam Paste with Sago, Ginkgo Nut 

and Lotus Seed 

 

 

2013 Re!Union Function Room Re!Joice Ballroom 

Weekday* $938++ $988++ 

Weekend $988++ $1038++ 

2014 / 2015 Re!Union Function Room Re!Joice Ballroom 

Weekday* $988++ $1038++ 

Weekend $1038++ $1088++ 

 

 

 

 
Prices quoted for table of 10 persons and subjected to 10% service charge and prevailing taxes. 

Terms & Conditions apply. *Mondays to Thursdays, excluding eve of Public Holidays & Public Holidays. Hotel Re! reserves the right to 

amend menu without prior notice. 
(Updated as at Apr 2013) 

 
 

theweddinglook.com.sg       
       

      th
eweddinglook.com.sg       

       
       

 
 
 
 
 
 

theweddinglook.com.sg       
       

      th
eweddinglook.com.sg       

       
      th

eweddinglook.com.sg 

 
 
 
 
 
 

theweddinglook.com.sg       
       

      th
eweddinglook.com.sg       

       
      th

eweddinglook.com.sg 

 
 
 
 
 
 

       
       

      th
eweddinglook.com.sg       

       
      th

eweddinglook.com.sg



RE!GAL ROMANCE 
 

Love Symphony 
 
 

Menu 1 

 

Hotel Re! Classic Combination 

�2	
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(Whole Lobster Salad with Fresh Salad with Fresh Fruits in Mango 

Dressing, Marinated Fresh Scallop “Thai Style”, BBQ Chicken Gold 

Coin, Shark’s Fin Egg Foo Yong, Cod Fish Finger) 

 

 K����  

Braised Coin Shark’s Fin with Shredded Abalone 

and Sea Cucumber 

 

GH� 

Steam Live Prawn 

 

��K�f��dGe*+,  

Stewed Baby Abalone, Sea Cucumber, Mushroom and 

Garden Green in Hotel Re! Special Sauce 

 

 v��>��  

Golden Roasted Chicken with Fenzy Garlic 

and Almond Flakes  

 

l1��  

Steamed Whole Garoupa in 

Supreme Soya Sauce  

 

�����*9:  

Braised Ee-Fu Noodle with Crayfish in Crabmeat Sauce  

 

�;��� ��/��  

Sweetened Hashima with Snow Fungus 

and Lotus Seed (Hot/Cold) 

Menu 2 

 

Hotel Re! Classic Combination  
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��������Kb��
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(Crayfish Salad in Japanese Dressing, Marinated Pacific Clam, 

Prawn and Mango wrapped in Beancurd Filo, Smoked Duck with 

Marinated Jellyfish, Imperial Baked Scallop) 

 

|}�� ��K���

Double-Boiled Superior Shark’s Fin with  

Bamboo Fungus  

 

¡¢£�¤¥���#��

Sautéed Scallop, Prawn with Macadamia Nut 

in Taro Nest  

 

��K�f��()*+,�

Stewed Baby Abalone, Sea Cucumber,  

Beanskin Parcel and Garden Green in 

Hotel Re! Special Sauce  

 

�¦>����

Golden Roasted Chicken in Ma-Lar Dressing  

 

§¨1����

Steamed Whole Garoupa 

in Teochew Style  

 

mn��©topS��

Seafood Glutinous Rice Wrapped in Lotus Leaf  

 

�;G������ª����

Sweetened Hashima with Gingko Nut 

and Lotus Seed (Hot/Cold) 
 

 

 

 

 

2013 Re!Union Function Room Re!Joice Ballroom 

Weekday* $1038++ $1088++ 

Weekend $1088++ $1138++ 

2014 / 2015 Re!Union Function Room Re!Joice Ballroom 

Weekday* $1088++ $1138++ 

Weekend $1138++ $1188++ 

 

 
 

Prices quoted for table of 10 persons and subjected to 10% service charge and prevailing taxes. 

Terms & Conditions apply. *Mondays to Thursdays, excluding eve of Public Holidays & Public Holidays. Hotel Re! reserves the right to 

amend menu without prior notice. 
(Updated as at Apr 2013) 

 




