Final Touches
For Lasting Moments

Orchard Hotel Singapore

Wedding Packages

Splendid Pillar-less Ballrooms and Exquisite Cuisine inspired by our award-winning
Masterchef Chung Lap Fai and his culinary team, spell the start of a marvelous Love Affair
that would result in a happily ever after.

And of course, our experienced wedding consultants will be on hand to see to your wedding
needs and turn your Dream Wedding into a reality.

June — Aug 2015 Sept — Dec 2015 Jan — Aug 2016 Sep — Dec 2016
Classic $888++ $928++ $958++ $958++
Mondays - Sundays Mondays - Sundays Mondays - Sundays Mondays -Sundays
Package
g;.’;‘fwr $958++ $998++ $998++ $998++
Package Mondays - Thursdays Mondays - Thursdays Mondays - Thursdays Mondays - Thursdays
$1,098++ $1,138++ $1,198++ $1,238++
Sundays only Sundays only Sundays only Sundays only
Signature
Dinner $1,198++ $1,238++ $1,298++ $1,338++
Package Fridays, Saturdays, Fridays, Saturdays, Fridays, Saturdays, Fridays, Saturdays,
Eve of & Public Eve of & Public Eve of & Public Eve of & Public
Holidays Holidays Holidays Holidays
CAPACITY OF ORCHARD GRAND BALLROOM
Minimum  Maximum
Orchard Grand Ballroom 60 tables 100 tables
Orchard Grand Ballroom 1 & 2 40 tables 55 tables
Orchard Grand Ballroom 3 25 tables 32 tables

0,

0

0

0

< Terms and Conditions apply

% Prices are subject to change without prior notice

% The above packages are applicable for weddings to be held by 31" December 2016

% ++ Prices are subject to 10% service charge, & prevailing government taxes




Exquisite Cuisine.....
v 8 Course Cantonese Cuisine by our team of award-winning chefs led by
Masterchef Chung Lap Fai

Refreshing Beverages....

v Free flow of Chinese Tea, Mixers and Soft Drinks throughout the cocktail reception and banquet
¥ Waiver of Corkage for duty paid and sealed hard liqguor brought in

v Special discount for wines purchased from the hotel

Theme Decoration ....

v Various choices of wedding theme with fresh flower arrangement and centerpieces for all guest
tables

Fresh flower centerpieces and table dressing for the two VIP tables

Table dressing for the reception table

Complimentary seat Covers for all chairs

Smoke effect at the entrance for the Grand Bridal March-in

Exquisite champagne fountain and a complimentary bottle of champagne for toasting ceremony
A specially designed mock up wedding cake for your cake cutting ceremony

€< € € € € ¢

Thoughtful Gestures....

¥ Memorable customized wedding favours for all your guests

v Choice of exclusively designed wedding invitation cards based on 70% of your guaranteed
banquet attendance (excludes printing)

v Full set of wedding stationary including a specially designed wedding guest book and
red packet gift box

v Complimentary parking coupons for up to 20% of your guaranteed banquet attendance

One VIP parking lot at the hotel entrance for your bridal car

Complimentary food tasting for (lunch/dinner) for 10 persons

(Mondays — Thursdays, excluding eve of and public holidays)

Spend a night in our luxurious bridal suite, which includes a delectable breakfast for 2 persons

Upon arrival on your special day, a light meal will be served in the comfort of your Bridal Suite

Special welcome amenities for the bridal couple

Complimentary usage of 2 built-in LCD projectors and screens

<€ <€

€< € € ¢



Classic Lunch Menu (1/3)
Menu Priced from $888.00 ++ per table of 10 persons

L=l N
Orchard Deluxe Combination

(Please select only 5 items from the below options)

T 42 LA RIF s = HE R

Prawn with Cheese and Chicken Ham Chilled Black Fungus and Cucumber with Garlic
AR e Wk 1 o BT

Golden Treasure Roll Marinated Jellyfish with Vinegar

# HAE T BT s fAT

Deep Fried Scallop with Yam Paste Marinated Cuttlefish with Spicy Black Bean Sauce
I A 5 G & VN

Deep Fried Smoked Duck with Century Egg Marinated Baby Octopus with Thai Sauce
RAKEA LD WS & B g

Crab Meat with Water Chestnut & Almond Braised Duck

KK HAHLET & BT X ke

Deep Fried Seaweed Otah Seafood Roll BBQ Pork Meat

T A K AR U 9 h XS

Ngo Hiang Crabmeat Roll with Bean Skin Soya Sauce Chicken

Z=EBHLER b Ll S

Three Treasure Ball with Almond Chilled Marinated Pig Trotter

Ik A g B 5 T S

Deep Fried Seafood Roll Drunken Chicken with Chinese Wine

REZ L% V4 it A

Deep Fried Potato Munchers with Cheese Marinated Smoked Duck with Plum Sauce



Classic Lunch Menu (2/3)

Menu Priced from $888.00 ++ per table of 10 persons

VS
Soup
(Please select 1 item)
2 4R R AR AR R 5 R 58 A e A2 BN R

Double Boiled Whole Chicken with
Fish Maw, Snow Fungus and
Wolfberries

Ol ¥ R 2 o 0F BR 78 B BR
Sautéed Fresh Prawn and Cuttlefish
with Seasonal Greens in

Spicy Black Bean Sauce

fifl D141 K & #% P\ H [ 3%
Braised Abalone Clams and
Chinese Mushrooms with Seasonal
Greens

RS H1 I
Stewed Pig Trotter with Chestnut and
Spinach in Brown Sauce

e
Steamed Double Marble Goby with
Superior Soya Sauce

6 v G 4 58 A B T
Stewed Ee-Fu Noodle with Enoki
Mushroom and Conpoy

Braised Shark’s Fin with
Seafood Treasure and Conpoy

e R
Seafood
(Please select 1 item)

JE SRR MUK A AT B B G R AR S
I

Sautéed Fresh Prawn with

Cashew Nuts, Capsicum and
Seasonal Greens accompanied with
Deep Fried Prawn Paste Ball

FE S
Vegetables
(Please select 1 item)

A & 6 % 40 2% 2 P\ W [ B3R
Braised Voluta and Sea Cucumber with
Seasonal Greens

SES
Meat L Pouliry
(Please select 1 item)

N AR
Crispy Roasted Chicken with
Fermented Bean Paste

# R
Fish
(Please select 1 item)

i S

Steamed Garoupa with Black Bean Sauce

UREES
Rice T Noodle
(Please select 1 item)

JiE R e I AR
Stir-fried Rice with Chinese Sausages
wrapped in Lotus Leaf

Braised Bird Nest with
Crabmeat and Pumpkin Soup

MU b ROR il T

Sautéed Sliced Chicken & Fresh
Scallop with Capsicum and Seasonal
Greens

NI (=S TN BT
B

Braised Chinese Mushroom and
Bai Ling Mushroom with Seasonal
Greens in Superior Oyster Sauce

2 M n B
Stewed Pork Ribs in
Homemade Sauce

&R AR AR

Steamed Garoupa with Garlic

2R 22 i oK R
Stewed Vermicelli with Shredded
Chicken and Pepper Corn



Classic Lunch Menu (3/3)

Menu Priced from $888.00 ++ per table of 10 persons

Liip
Sweet Ending
(Please select only 1 item)
LS HZHE A W BH & HEAL T H T 75 R

Sweetened Osmanthus and
Snow Fungus with Glutinous Rice Ball

7 B V9K R

Sweetened Cream of Yam with Sago

X ST
Shanghai Red Bean Paste Pancake

T VR e S
Chilled Coconut Pudding with Mix
Fruits accompanied with Mango Puree

TR 55 OK Al BT 3E 7 3
Chilled Sweetened Black Glutinous
Rice with Grass Jelly and Lotus Seed

Chilled Mango Puree with
Pomelo and Sago

A HAT
Chilled Mango Pudding

fieg A1 SR TR
Chilled Sweetened Jelly with
Fresh Mixed Fruits

BZ R AR T AR R
Chilled Black Sesame Pudding with Mix
Fruits accompanied with Mango Puree

&N ERFE R
Sweetened Yam Paste with
Ginkgo Nuts and Pumpkin

Double Boiled Papaya with Snow
Fungus and Sweet Senses
Osmanthus

L H g R
Double Boiled Sea Coconut with
Snow Fungus and Red Dates

HEFEOLEW
Sweetened Red Bean Soup with
Lotus Seed and Lily Buds

HW A
Glutinous Rice Ball with Peanut

B e AR 5 B R
Sweetened Osmanthus with
Water Chestnut and Egg



Gold Dinner Menu (1/3)
Menu Priced from $958.00 ++ per table of 10 persons

L=l N
Orchard Deluxe Combination

(Please select only 5 items from the below options)

T 2 2 L& X R iIF sz HEKX

Prawn with Cheese and Chicken Ham Chilled Black Fungus and Cucumber with Garlic
AR e W B i B

Golden Treasure Roll Marinated Jellyfish with Vinegar

7 B T BT S A

Deep Fried Scallop with Yam Paste Marinated Cuttlefish with Spicy Black Bean Sauce
B M 5 0 5 E A NVANYIIG |

Deep Fried Smoked Duck with Century Egg Marinated Baby Octopus with Thai Sauce
KBNS Ecps WeglL

Crab Meat with Water Chestnut & Almond Braised Duck

KK HAHLETE RIS

Deep Fried Seaweed Otah Seafood Roll BBQ Pork Meat

SR (S U B h XS

Ngo Hiang Crabmeat Roll with Bean Skin Soya Sauce Chicken

Z=EBHLER b Ll

Three Treasure Ball with Almond Chilled Marinated Pig Trotter

Wk X i B 5 T X

Deep Fried Seafood Roll Drunken Chicken with Chinese Wine

KEZ L% VG it A

Deep Fried Potato Munchers with Cheese Marinated Smoked Duck with Plum Sauce



Gold Dinner Menu (2/3)

Menu Priced from $958.00 ++ per table of 10 persons

VS
Soup
(Please select 1 item)

ER R SR
Braised Bird Nest with
Crabmeat and Pumpkin Soup

St BT
Sautéed Fresh Scallop with
Seasonal Greens and

Spicy Black Bean Paste

YA &P E R
Stewed Duck with Chinese ‘Dang Gui’
and Seasonal Greens in Brown Sauce

1Sk 8 B % I R
Braised Whole Baby Abalone (10
Head) and Bai Ling Mushroom with
Seasonal Greens

LH ARG
Steamed Garoupa with Ginger Paste in
Superior Soya Sauce

AP EA A
Steamed Spicy Chilli Crabmeat Bun

e o i)

Braised Shark’s Fin Soup with Crabmeat

e R
Seafood
(Please select 1 item)

G SUR AT HXE T

Sautéed Fresh Prawn with Seasonal Green
accompanied with Deep Fried Scallop with

Taro
SES
Meat T Pouliry
(Please select 1 item)
TR R R L

Steamed whole Fresh Chicken with
Chinese Herbs wrapped in Lotus Leaf

hER
Vegetables
(Please select 1 item)

K E %0 5 P\ E B
Braised Chinese Mushroom and
Sliced Abalone with Seasonal Greens

e
Fish
(Please select 1 item)

TH 78 X 58
Steamed Double Marble Goby in
Superior Soya Sauce

LRES
Rice & Noodle
(Please select 1 item)

i Wk A i BR
Stir-Fried Rice with Chinese Sausages
wrapped in Lotus Leaf

BN K ke R
Braised Shark’s Fin Soup with
Four Treasure

X.0 ¥ ¥ b 2 G A
Sautéed Fresh Prawn with
Capsicum and Seasonal Greens in
Spicy X.0 Sauce

w o ME B e XY

Crispy Golden Roasted Chicken with
Fried Garlic

+ Sk B0 R F % P\H B R
Braised Whole Baby Abalone (10
Head) and Chinese Mushroom with
Seasonal Greens

O K
Steamed Garoupa with Bean Paste in
Superior Soya Sauce

U B 5 & T
Stir Fried Japanese Udon Noodles with
Seafood and Pepper Corn



Gold Dinner Menu (3/3)

Menu Priced from $958.00 ++ per table of 10 persons

Liip
Sweet Ending
(Please select only 1 item)
LS HZ A W BH & HEAL T H T 75 R

Sweetened Osmanthus and
Snow Fungus with Glutinous Rice Ball

7 B V9K R

Sweetened Cream of Yam with Sago

X ST
Shanghai Red Bean Paste Pancake

T VR e S
Chilled Coconut Pudding with Mix
Fruits accompanied with Mango Puree

TR 55 OK Al BT 3E 7 3
Chilled Sweetened Black Glutinous
Rice with Grass Jelly and Lotus See

Chilled Mango Puree with
Pomelo and Sago

A HAT
Chilled Mango Pudding

fieg A1 SR TR
Chilled Sweetened Jelly with
Fresh Mixed Fruits

BZ R AR T AR R
Chilled Black Sesame Pudding with Mix
Fruits accompanied with Mango Puree

&N ERFE R
Sweetened Yam Paste with
Ginkgo Nuts and Pumpkin

Double Boiled Papaya with Snow
Fungus and Sweet Senses
Osmanthus

L H g R
Double Boiled Sea Coconut with
Snow Fungus and Red Dates

HEFEOLEW
Sweetened Red Bean Soup with
Lotus Seed and Lily Buds

HW A
Glutinous Rice Ball with Peanut

B Ae R 5 B ER
Sweetened Osmanthus with
Water Chestnut and Egg



Signature Dinner Menu (1/3)
Menu Priced from $1118.00 ++ per table of 10 persons

59 RPt
Orchard Deluxe Combination

(Please select only 5 items from the below options)
T 2 + K2 I e AI |
Prawn with Cheese and Chicken Ham Marinated Baby Octopus with Thai Sauce
Kb 3 & & ESR-
Golden Treasure Roll Braised Duck
7 HAE W T =t R
Deep Fried Scallop with Yam Paste BBQ Pork Meat
I HE 5 G & BB B S
Deep Fried Smoked Duck with Century Egg Soya Sauce Chicken
HAKEBALE & il 1l A8
Crab Meat with Water Chestnut & Almond Chilled Marinated Pig Trotter
KHXOESITH T
Deep Fried Seaweed Otah Seafood Roll Drunken Chicken with Chinese Wine
B S Vh it A Y i
Ngo Hiang Crabmeat Roll with Bean Skin Marinated Smoked Duck with Plum Sauce
=HAER e B FL % 1
Three Treasure Ball with Almond Roasted Golden Suckling Pig (Sliced)
Wk X i B 5 e K¢ e A
Deep Fried Seafood Roll Crispy Roasted Pork
L% T
Deep Fried Potato Munchers with Cheese Roasted Duck (Sliced)
M= BHR VY it A= 6
Chilled Black Fungus and Cucumber with Garlic Chilled Abalone Clam with Plum Sauce
Wi it ¥ B il 1R
Marinated Jellyfish with Vinegar Marinated Top Shell with Spicy Sauce
Bt sk AT 57w Y &

Marinated Cuttlefish with Spicy Black Bean Sauce Drunken Chicken Roll with Wild Mushroom



Signature Dinner Menu (2/3)

Menu Priced from $1118.00 ++ per table of 10 persons

VS
Soup
(Please select 1 item)
S B S U e A 32 EravR AR NN oy 2] R ke A

Braised Lobster Broth with

Wild Mushroom in Cream of Spinach Soup

Ik E BT 4 B8 R Rb T v
Deep Fried Golden Crab Claw with
Pomelo Sauce

e B i ke XS
Crispy Roasted Chicken

B2 MK A I\ W R
Braised Sea Cucumber and
Chinese Mushroom with Seasonal
Greens

5 78ty
Steamed Sea Perch in
Superior Soya Sauce

BT ARG AE B
Crispy Golden Flower Bun with
Chilli Crabmeat Sauce

Braised Shark’s Fin with Crabmeat,
Shark’s Fin Melon in Pumpkin Soup

¥ K
Seafood
(Please select 1 item)

X.0 # 28 g kb i 1 3 ) i
Sautéed Fresh Scallops and Coral Clam with
Seasonal Greens in Spicy X.0 Sauce

SES
Meat & Poultry
(Please select 1 item)

J\E H O 4 9\ | B
Stewed Duck with Eight Treasure and
Seasonal Greens in Brown Sauce

hER
Vegetables
(Please select 1 item)

fifl 40 R 9 s I\ I R
Braised Sliced Abalone and Chinese
Mushroom with Seasonal Greens

# R
Fish
(Please select 1 item)

) B Z% i B

Steamed Garoupa with Chopped Chilli in
Superior Soya Sauce

LRGeS
Rice T Noodle
(Please select 1 item)

& A T
Stir Fried Egg Noodle in Hong Kong Style

Braised Shark’s Fin with
Seafood Treasure Soup

il i JE SO A P B R
Sautéed Fresh Prawn with

Cashew Nuts and Seasonal Greens in
Yam Ring

UK M K N HE
Deep Fried Pork Ribs in
Plum Sauce

+ 3k iz 40 B % R\ H R B
Braised Whole Baby Abalone
(10Head) and Bai Ling Mushroom
with Seasonal Greens

i 5 9 3
Deep Fried Marble Goby with
Superior Soya Sauce

R U R R
Stir Fried Rice with Crispy Silver
Fish and Prawn Meat



Signature Dinner Menu (3/3)
Menu Priced from $1118.00 ++ per table of 10 persons

i =
Sweet Ending
(Please select 1 items )
AT HZ A B H s HAE S B % R
Sweetened Osmanthus and Snow Chilled Mango Puree with Pomelo & Sago Double Boiled Papaya with Snow
Fungus with Glutinous Rice Ball Fungus and Sweet Senses
Osmanthus
# H 9K #& AT E NG EARS
Sweetened Cream of Yam with Sago Chilled Mango Pudding Double Boiled Sea Coconut with

Snow Fungus and Red Dates

L W Ut fif £ R g gk HEFELED

Shanghai Red Bean Paste Pancake Chilled Sweetened Jelly with Sweetened Red Bean Soup with
Fresh Mixed Fruits Lotus Seed and Lily Buds

B9 A TBC AT R R T BB AT AR R EREZRN

Chilled Coconut Pudding with Mix Chilled Black Sesame Pudding with Glutinous Rice Ball with Peanut

Fruits accompanied with Mango Puree  Mix Fruits accompanied with Mango Puree

R OK AL B E 7 3 o0\ P B AL AR T B R

Chilled Sweetened Black Glutinous Sweetened Yam Paste with Sweetened Osmanthus with

Rice with Grass Jelly and Lotus Seed Ginkgo Nuts and Pumpkin Water Chestnut and Egg





