
V I L L AG E  H O T E L  K AT O N G

Blissfully
Yours
Package



W E E K E N D  C H I N E S E  LU N C H  PAC K AG E

Terms & Conditions:
• Additional surcharge of $8 nett per person applicable for bookings on eve and day of public holiday

•  Menus are served based on a table of 10 persons and guaranteed attendance should increase by multiple of 10 persons
• Packages are valid for all new bookings on Saturday and Sunday, held on or before 30 June 2023

• Prices are inclusive of 10% service charge and prevailing government taxes
• Price and inclusions are subject to changes without prior notice

July 2021 to June 2022: SGD160 nett per personJuly 2021 to June 2022: SGD160 nett per person
July 2022 to June 2023: SGD175 nett per personJuly 2022 to June 2023: SGD175 nett per person

(With a minimum guarantee of 50 persons)

Dining

Specially curated 8-course Chinese menu 

50% off weekday food tasting session for 8 persons 
(excluding eve and day of public holiday)

Beverages

Free flow of Chinese tea and soft drinks

Complimentary 1 bottle of house pour wine for every 10 guaranteed guests

Complimentary 1 barrel of beer (for a min. of 100 guests)

Wedding Decorations

Exclusive wedding decorations 
(includes stage decoration, floral centrepieces for reception and all tables)

With Compliments

Exclusive usage of venue for up to 4 hours

Wedding favours for all guests

One-night stay in Bridal Suite with breakfast for 2 persons

Complimentary carpark passes for 20% of confirmed attendance 
(subject to availability)



W E E K E N D  C H I N E S E  LU N C H  PAC K AG E

Soup

Braised Fish Maw with Conpoy and Mushrooms

Fish
Traditional Steamed Barramundi

Jellyfish with Seaweed Salad, Grilled Teriyaki Chicken, 
Golden Treasure Bag, Vietnamese Spring Roll, 

Crispy Seafood Ngoh Hiang

Cold Combination Platter

Vegetables
Braised Spinach with Bai Ling Mushrooms

Noodles
Braised Ee Fu Noodles with Chives and Mushrooms

Chilled Mango Puree with Pomelo and Pearl Sago

Dessert

Seafood
Poached Prawns in Chinese Herbs

Poultry
Roasted Chicken with Sesame Sauce

CHINESE LUNCH MENU



W E E K E N D  C H I N E S E  LU N C H  PAC K AG E

Village Hotel Katong

Terms & Conditions Apply

25 Marine Parade Singapore 449536

+65 6344 2200 info.vhk@fareast.com.sg

www.VillageHotels.asia/WeddingsVHK

July 2021 to June 2022: SGD168 nett per personJuly 2021 to June 2022: SGD168 nett per person
July 2022 to June 2023: SGD178 nett per personJuly 2022 to June 2023: SGD178 nett per person

(With a minimum guarantee of 50 persons)

Assortment of  Hot and Cold Combination
Prawn and Fruit Salad, Omelette Crab Stick, Deep Fried Prawn Roll, 

Marinated Jellyfish, Braised Chicken with Soya Sauce

Double Boiled Chicken Broth with Black Fungus and Ginseng
or

Double Boiled Sea Cucumber Soup with Conpoy

Steamed Barramundi with Superior Soy Sauce

Braised Lingzhi Mushroom with Spinach
or

Braised Broccoli with Abalone Mushroom in Oyster Sauce

Braised Longevity Ee Fu Noodle with Shitake Mushroom
or

Three Treasures Fried Rice

Traditional Warm Yam Paste with Gingko Nuts and Coconut Cream

6 - C OURSE INDIVIDUALLY PL ATED MENU



Blissfully
Yours
Package

V I L L AG E  H O T E L  K AT O N G



W E E K E N D  C H I N E S E  D I N N E R  PAC K AG E

Terms & Conditions:
• Additional surcharge of $8 nett per person applicable for bookings on eve and day of public holiday

•  Menus are served based on a table of 10 persons and guaranteed attendance should increase by multiple of 10 persons
• Packages are valid for all new bookings on Saturday and Sunday, held on or before 30 June 2023

• Prices are inclusive of 10% service charge and prevailing government taxes
• Price and inclusions are subject to changes without prior notice

July 2021 to June 2022: SGD180 nett per personJuly 2021 to June 2022: SGD180 nett per person
July 2022 to June 2023: SGD195 nett per personJuly 2022 to June 2023: SGD195 nett per person

(With a minimum guarantee of 50 persons)

Dining

Specially curated 8-course Chinese menu 

50% off weekday food tasting session for 8 persons 
(excluding eve and day of public holiday)

Beverages

Free flow of Chinese tea and soft drinks

Complimentary 1 bottle of house pour wine for every 10 guaranteed guests

Complimentary 1 barrel of beer (for a min. of 100 guests)

Wedding Decorations

Exclusive wedding decorations 
(includes stage decoration, floral centrepieces for reception and all tables)

With Compliments

Exclusive usage of venue for up to 4 hours

Wedding favours for all guests

One-night stay in Bridal Suite with breakfast for 2 persons

Complimentary day-use room from 2pm to 6pm

Complimentary carpark passes for 20% of confirmed attendance 
(subject to availability)



W E E K E N D  C H I N E S E  D I N N E R  PAC K AG E

Soup

Braised Four Treasure Soup  
(Conpoy, Bamboo Shoot, Black Fungus, Crabmeat)

Fish
Hong Kong Style Steamed Garoupa

Chilled Salad Prawn, Thai-style Marinated Top Shell, 
Smoked Duck with Mango Dressing, 

Crispy Seafood Beancurd Roll, Vietnamese Spring Roll

Cold Combination Platter

Vegetables
Broccoli with Mushrooms and Pacific Clams

Rice
Steamed Rice with Three Treasures in Lotus Leaf

Warm Yam Paste with Gingko Nuts and Coconut Cream

Dessert

Seafood
Pan-fried Tiger Prawns in Cantonese Sauce

Poultry
Traditional Roasted Chicken with Five Spices

CHINESE DINNER MENU



W E E K E N D  C H I N E S E  D I N N E R  PAC K AG E

Terms & Conditions Apply

Village Hotel Katong

25 Marine Parade Singapore 449536

+65 6344 2200 info.vhk@fareast.com.sg

www.VillageHotels.asia/WeddingsVHK

July 2021 to June 2022: SGD188 nett per personJuly 2021 to June 2022: SGD188 nett per person
July 2022 to June 2023: SGD198 nett per personJuly 2022 to June 2023: SGD198 nett per person

(With a minimum guarantee of 50 persons)

6 - C OURSE INDIVIDUALLY PL ATED MENU

Assortment of Hot and Cold Combination
Thai Style Marinated Top Shell, Japanese Seasoned Octopus,

Marinated Jellyfish, Prawn Salad, Seafood Pocket

Braised Fish Maw with Conpoy and Mushroom
or

Double Boiled Superior Abalone Soup

Pan Seared Cod with Superior Soya Sauce and Cilantro

Braised Mix Vegetable with Jade Abalone and Mushroom
or

Braised Broccoli with Mushrooms and Pacific Clams

Seafood Fried Rice in X.O. Sauce
or

Braised Ee Fu Noodles with Shrimp and Mushrooms

Chilled Mango Pomelo with Berries and Cream


