
Celebrate Love, simply
at Changi Cove

MUSLIM WEDDING
PACKAGE

2026 - 2027



AUDITORIUM
The Auditorium is 4,000 square feet, pillar-less space featuring two-storey high
full-length glass windows that show off views of the hotel’s lush greenery

Capacity 130 to 220 persons



WEDDING RECEPTION AT AUDITORIUM

TERMS & CONDITIONS
Valid for weddings held by 31st December 2027
Number of persons per table/group based on Hotel‘s assigned floorplan
Additional dietary requirements will be charged on per person basis (minimum applies)
All prices are quoted in Singapore dollars and is subjected to 10% service charge
and thereafter prevailing taxes

Year 2026 (Lunch/Dinner)

Menu
Options

Set Menu
(Monday - Sunday, including

Eve of Public Holidays &
Public Holidays)

Price S$1,268.00++
per table of 10 persons

Buffet Menu
(Monday - Sunday, including

Eve of Public Holidays &
Public Holidays)

S$116.00++
per person

Year 2027 (Lunch/Dinner)

Menu
Options

Set Menu
(Monday - Sunday, including

Eve of Public Holidays &
Public Holidays)

Price S$1,298.00++
per table of 10 persons

Buffet Menu
(Monday - Sunday, including

Eve of Public Holidays &
Public Holidays)

S$119.00++
per person

(Min. 130 persons | Max. 220 persons)

(Min. 130 persons | Max. 220 persons)



PACKAGE DETAILS:
(Applicable for Monday - Sunday, including Public Holidays)  

CURATED CULINARY & DINING EXPERIENCE:
Selection of Halal Set OR Buffet Menu from our Official Halal Caterer, Lagun Sari

One (1) bottle of Sparkling Juice for toasting ceremony
Free flow of Soft Drinks, Coffee & Tea throughout reception

THE VENUE:
Exclusive use of the Auditorium for a maximum of 4 hours
(Lunch: 11.00am - 3.00pm / Dinner: 6.00pm - 10.00pm)

Complimentary usage of LCD projector, screen & microphones

WEDDING PRIVILEGES:
One night stay in Deluxe room with breakfast for two persons
Complimentary one (1) Standard Day use room for family and friends
(Lunch: 8.00am - 5.00pm / Dinner: 1.00pm - 11.00pm)

Choice of wedding invitation cards based on 70% of your confirmed attendance (excluding printing)

Wedding guest signature book & complimentary use of token box for your reception table
Complimentary unique wedding favors for guests
Complimentary parking for 30% of your guranteed attendance (subject to availability)

Complimentary one (1) VIP car park lot for your bridal car at hotel‘s entrance

Complimentary food tasting session for up to 10 persons (applicable on Thursday & Friday)

OPTIONAL ITEMS:
Long tables with Tiffany Chair dining at additional S$30.00++ per person, including individual plating for all dishes
Coach Transfer can be arranged at a special rate
Special guestroom rates for your wedding guests

Elegant wedding model cake for the cake cutting ceremony



EXCLUSIVE FLORAL VENDOR PARTNER
- VYNELL A EVENTS

DIAS ONLY PACKAGE

Option to choose between 3 template design
Full Stage Carpet
Carpeted Steps

S$2,680.00nett (U.P. S$3,000.00nett)

Dias Loveseats
Use of Artificial Flower on Dias

BASIC PACKAGE

Everything in Dias Only Package
Entrance Decorations (Curtain Draping with Faux Floral Styling)
Aisle Carpet

S$3,980.00nett (U.P. S$4,480.00nett)

Reception & Table Solemnisation Table Faux Floral Centerpiece
Welcome Signage with Faux Floral Styling

FULL PACKAGE

Everything in Basic Package
Aisle Decorations (6 Faux Floral Pedestals)
Fresh Flower Centrepieces for 20 tables (with Frame)

S$5,280.00nett (U.P. S$5,880.00nett)



Halal Set Menu A

SOP BUNTUT OR SOP DAGING
Oxtail OR Beef Slice with Potato, Carrot & Onion Soup

GADO GADO
with Peanut Sauce & Keropok Udang

NASI GAJUS
with Cashew Nuts & Raisins

UDANG BAMBU BALI
Deep Fried Prawn served with Bambu Bali Sauce

GUL AI AYAM
Indonesian Braised Boneless Chicken Curry

SAYUR CHUMPUR
Mixed Green Vegetable with Egg Tofu & Shitake Mushroom in Crabmeat Sauce

IKAN GORENG TIGA RASA
Deep Fried Seabass Fillet with Three Flavour Sauce

BUBUR PULUT HITAM
Served with Gula Melaka

NOTE: The hotel reserves the rights to amend or modify the menu without prior notice



Halal Set Menu B

COMBINATION PL ATTER
Prawn Satay, Smoked Duck Breast Salad, Chili Garlic Potato, Cheese Tau Fu Mayo

SOTO AYAM W/LONTONG
Indonesian Chicken Soup W/ Shredded Chicken & Rice Cake

SNAPPER GORENG SOS TIGA RASA
Deep Fried Snapper Fillet W/ Spicy, Sweet & Sour Sauce

DEEP FRIED TIGER PRAWN W/ SAMBAL BEL ADO
Deep Fried Tiger Prawn W/ Indonesian Sambal Chilli Sauce

LEMBU MASSAMAN
Stewed Beef in Peanut Curry

KACHANG BUNCIS UDANG KERING SPICY SAUCE
Stir Fried French Bean with Dried Shrimp in Spicy Sauce

SATAY FRIED RICE
Fragrant Basmati Fried Rice with Chicken Satay Cubes

PENGAT PISANG
Banana in Creamy Coconut Milk

NOTE: The hotel reserves the rights to amend or modify the menu without prior notice



HAL AL BUFFET MENU

NOTE: The hotel reserves the rights to amend or modify the menu without prior notice

APPETISER/SAL AD
(Selection of three)

Thai Spicy Prawn Salad
Nyonya Achar
Crabstick Salad
Kerabu Salad
Tahu Goreng W/ Peanut Sauce

FISH
(Selection of one)

Lemon Sauce
Sweet & Sour
Nyonya Sauce
Black Pepper
Tiga Rasa

Achar Rampai
Pasta Salad
Garden Salad W/ Sesame Dressing

Masak Merah
Sambal Sauce
Salted Egg
Cereal W/ Chilli Padi & Curry Leaves

STARCH & SOUP
(Selection of two)

Nasi Briyani
Nasi Gajus
Kerabu Rice
Olive Fried Rice
Thai Pineapple Rice

CHICKEN 
(Selection of one)

Lemon Sauce
Thai Basil (Minced Meat)
Rendang
Masak Merah
Grilled W/ Mushroom Sauce

Fried Mee Siam
Vegetable Bee Hoon
Mee Goreng

Salted Egg
Cereal W/ Chilli Padi & Curry Leaves
Sambal Hijau
Pangang W/ Indo Sauce (Boneless)Vegetable Fried Kway Teow

Spaghetti Aglio Olio
Soto Ayam W/ Shredded Chicken & Lontong
Beef Herbal Soup



HAL AL BUFFET MENU

NOTE: The hotel reserves the rights to amend or modify the menu without prior notice

BEEF
(Selection of one)

Goulash
Stroganoff
Rendang
Rogan Josh
Daging Semur

VEGETABLES
(Selection of one)

Sambal Goreng
Sambal Belado Eggplant
Stir Fry French Beans W/ Belachan
Chap Chye
Broccoli & Cauliflower W/ Mushroom
in Crabmeat SauceMasala

Curry
Stir Fry W/ Black Pepper

Nyonya Curry Vegetable
Baby Kai Lan W/ Egg White Sauce
Salted Egg Beancurd
Egg Beancurd W/ Cereal, Chilli Padi
& Curry Leaves

Stir Fry W/ Ginger & Spring Onion

DESSERT
(Selection of  two)

Osmanthus Jelly W/ Wolfberries
Honeydew Sago
Hot Cheng Teng
Bubur Hitam
Bubur Terigu
Sago Banana
Ice Grassjelly W/ Longan
Ice Jelly Cocktail
Mini Cream Puff
Mini Eclair
Mini Brownies


