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Dining 
Sumptuous eight-course Chinese menu  

specially curated by our chefs

Complimentary food tasting session for 10 persons  
(Monday to Thursday only, excluding eve of PH and PH)

Beverages
Free flow of Chinese tea and soft drinks

Complimentary bottle of champagne for toasting

One barrel of 30L beer

One bottle of house pour wine per guaranteed table

Waiver of corkage fee for all duty-paid hard liquor

Corkage fee of SGD18 nett per bottle is applicable for duty-paid wine

Wedding Decorations
Floral stage decoration

Floral centrepiece for up to two VIP tables

Floral centrepiece for the reception table

Floral pedestals along the aisle

Centrepiece for all guest tables

Bubble effect for grand march-in

Multi-tiered model wedding cake

Elegant champagne pyramid on stage

With Compliments
One-night stay in a Peranakan Club room with breakfast for two persons

In-room dining credits worth SGD70 nett on wedding day

Day-use room from 2pm to 6pm (available for dinner package only)

Choice of invitation cards based on 70% of the guaranteed attendance 
(printing cost is excluded)

Choice of wedding favours for all guests

Guest book and money box

VIP parking lot at the hotel’s entrance for the bridal car

Carpark coupons for 20% of the guaranteed attendance (subject to availability)
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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

LUNCH MENU

Wedding Lunch: SGD1,180 nettSGD1,180 nett per table 
with a minimum guarantee of 12 tables

Prices and inclusions are subject to changes without prior notice.
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Dining 
Sumptuous eight-course Chinese menu  

specially curated by our chefs

Complimentary food tasting session for 10 persons  
(Monday to Thursday only, excluding eve of PH and PH)

Beverages
Free flow of Chinese tea and soft drinks

Complimentary bottle of champagne for toasting

One barrel of 30L beer

One bottle of house pour wine per guaranteed table

Waiver of corkage fee for all duty-paid hard liquor

Corkage fee of SGD18 nett per bottle is applicable for duty-paid wine

Wedding Decorations
Floral stage decoration

Floral centrepiece for up to two VIP tables

Floral centrepiece for the reception table

Floral pedestals along the aisle

Centrepiece for all guest tables

Bubble effect for grand march-in

Multi-tiered model wedding cake

Elegant champagne pyramid on stage

With Compliments
One-night stay in a Peranakan Club room with breakfast for two persons

In-room dining credits worth SGD70 nett on wedding day

Day-use room from 2pm to 6pm (available for dinner package only)

Choice of invitation cards based on 70% of the guaranteed attendance 
(printing cost is excluded)

Choice of wedding favours for all guests

Guest book and money box

VIP parking lot at the hotel’s entrance for the bridal car

Carpark coupons for 20% of the guaranteed attendance (subject to availability)
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Wedding Dinner: SGD1,380 nettSGD1,380 nett  per table 
with a minimum guarantee of 12 tables

Prices and inclusions are subject to changes without prior notice.

DINNER MENU

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

Hong Kong-style Steamed Black Garoupa

Traditional Roasted Chicken with Five Spices

Pan-fried Tiger Prawns in Cantonese Sauce

Broccoli with Mushrooms and Pacific Clams

Steamed Rice with Three Treasures in Lotus Leaf

Warm Yam Paste with Ginkgo Nuts and Coconut Cream

Soup

Cold Combination Platter

Fish

Poultry

Seafood

Vegetables

Rice

Dessert

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

Crispy Seafood Beancurd Roll, Vietnamese Spring Roll


