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WEDDING PACKAGES
2023 / 2024

Lunch

Mondays to Sundays | $1,888++ per table
Grand Ballroom

Min 28, Max 80 tables

Imperial Ballroom Min 12, Max 22 tables

Dinner
Mondays to Thursdays | $1,588++ per table

Grand Ballroom

Min 30, Max 80 tables

Imperial Ballroom Min 12, Max 22 tables

Saturdays | $2,088++ per table

Grand Ballroom

Min 40, Max 80 tables

Imperial Ballroom Min 15, Max 22 tables

Fridays, Sundays, Eve and Day of Public Holidays | $1,888++ per table

Grand Ballroom

Min 38, Max 80 tables

Imperial Ballroom Min 15, Max 22 tables

PACKAGE HIGHLIGHTS

Food

Exquisite menu selections specially
prepared by our expert culinary team
A specially designed five-tier wedding
cake on display and your choice of one
whole cake from Ginger.Lily by our
Executive Pastry Chef for your private
celebration

Beverages

Champagne fountain with a bottle

of Champagne to toast to the

joyous occasion

Assorted carbonated drinks and
Chinese tea served throughout the
event for up to four hours

One barrel of beer for your event
(Additional barrel of beer can be
arranged at S600++ per barrel)
House-pour wine can be arranged at a
special price of $48++ per bottle
Corkage fee for duty-paid, sealed wine
and hard liquor can be arranged at
S30++ per bottle

Decorations

Choice of sophisticated wedding
themes and intricate floral decoration

Other Inclusions

Sponsorship of your wedding
invitation cards and wedding favours
capped at $3 per guest (before GST)
One-night stay in our bridal suite with
welcome amenities and Executive
Lounge access for the couple
Breakfast for two at Estate, Executive
Lounge or served in your bridal suite
Complimentary usage of our
spectacular LED walls and screens for
your wedding video montage

Valet parking service for your

bridal car

The hotel reserves the rights to amend the prices without prior notice.
All prices are in Singapore dollar and subject to 10% service charge and prevailing GST.



WEDDING PACKAGES
2023 / 2024

Additional Wedding Perks

Choose TWO wedding perks with a minimum of 12 tables
Choose THREE wedding perks with a minimum of 20 tables
Choose FOUR wedding perks with a minimum of 28 tables
Choose FIVE wedding perks with a minimum of 42 tables

Exclusive pre-event dining experience for 10 guests of your choice, based on your
confirmed menu (subject to availability)

Delectable chef's choice butler-style canapés during pre-event reception

A bespoke mocktail making session with Ginger Lily's mixologist to curate an
exclusive mocktail to be served during pre-event reception

One barrel of beer

Additional barrels of beer can be arranged at a special price of $480++ per barrel
(Limited to two barrels of beer)

A bottle of house-pour wine per confirmed table (for consumption during event only)
Waiver of corkage fee for all duty-paid, sealed wine and hard liquor

One day-use room from 10a.m. to 2p.m. or 3p.m. to 7p.m.

One night's stay in accommodation room inclusive of breakfast for two at Estate
(Bed type is subject to availability)

A second night stay in the bridal suite (applicable for lunch and weekend dinner
packages only)

The hotel reserves the rights to amend the prices without prior notice.
All prices are in Singapore dollar and subject to 10% service charge and prevailing GST.



7-course Chinese Menu
Weekday Dinner

Fortune FH1Elf|7]

(Appetiser BI3E)

Choice of 5 items

O Chilled Sliced Tako with Mentaiko Sauce

AAFEHEZERR

Chilled Lobster with Mango Salsa and

Thai Chilli Dressing ‘BT LR

Marinated Spicy Sliced Conch with

Cucumber Salad FRER MR K m ST

Teochew Braised Soya Sliced Duck

M X KRS A

Poached Yellow Chicken with Scallion

and Shallot Oil ZH=&38

Honey Glazed Pork Belly Char Siew

Bt X

Prawn Cocktail with Mixed Green Salad

4 37 72U

O Deep-fried Kataifi Prawn Roll 22 4f#&

O Crispy Vietnamese Vegetarian Spring
Roll Hifg=&% 7

0 Old Shanghai-style Crispy Fish Fillets
ZLBEE

o 0O 0o O o

Affection [E= 4848

(Soup ;7%)

Choice of 1Titem

U Double-boiled Chicken Soup with Fish
Maw, Black Garlic, Conpoy and Bamboo
Pith B ERIEIS %

U Braised Golden Seafood Soup with
Shredded Abalone and Conpoy
41 Brbn e 22 50REE

U Braised Pumpkin Soup with Shredded
Lobster and Japanese Dried Scallop

BEATE I 8758

Perfect Beginnings # % H

(Meat 8R)

Choice of 1item

U Roasted Chicken with Nyonya Plum
Sauce and Shredded Egg 2 B35

U Crispy Roasted Duck with Angelica
Sauce HFEHEIPRS

U Oven-baked Pork Prime Rib Marinated
with Mongolian Barbecue Sauce

BREREHE

@ VEGETARIAN

Happiness E£3gX%#

(Seafood | Fish jgtf/ & &)

Choice of Titem

U Stir-fried Scallop with Black Truffle
Paste, Milky Egg White and Broccoli
[ Z N Y eSS

U Stir-fried Scallop with United States
King Conch Meat in XO Sauce and
Asparagus R & X EmENH A F

U Poached Prawn with Kimchi Miso Clam
Broth JE 3wk i&iE U7k & 4F

U Deep Fried King Prawn with Creamy
Golden Egg Yolk and Crispy Enoki
& EfEEEgim A LR

U Steamed Sea Grouper with Dried
Orange Skin and Ginger &R £ 243 535

U Hong Kong-style Steamed Sea Grouper
with Luffa £ /NAREZEER

U Steamed Greenland Halibut Fillet with
Preserved Bean and Fried Garlic
DEAEK=ZILE &

U Oven Baked Greenland Halibut Fillet
with Japanese Bonito Sauce

HRAGIEREEKRZILE R

Perfection +£&+3%

(Vegetable BfiER)

Choice of Titem

U Braised Bai Ling Mushroom with Dou
Kee Gluten and Seasonal Vegetables
ARAREINEHE 7

U Braised Flower Mushroom and Seasonal
Vegetables £ & a5 R

Longevity H3L{gE

(Noodles | Rice H/{R)

Choice of Titem

U Braised Ee Fu Noodle with Crab Meat,
Conpoy, Mushroom and Yellow Chives
BAEFWFAEFE

U Steamed Fragrant Rice with Seafood
and Abalone Sauce in Lotus Leaf
805178 R ERHR

U Wok-fried Hokkien Mee Sua with
Shredded Chicken and Capsicum
TG 22 kD rE i H 2k

Continue on to next page
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7-course Chinese Menu
Weekday Dinner

Togetherness sk &[G (>

(Dessert FHm)

Choice of Titem

U Teochew Sweetened Taro Paste with
Gingko Nut, Pumpkin and Coconut
Cream B S /NBEEFR

U Chilled Mango Purée, Pomelo and Sago

with Mango Pudding i HESEH T
0 Chilled Peach Gum with Osmanthus

Jelly and Honey #£30 R & Z KRS

@ VEGETARIAN



8-course Chinese Menu

Lunch and Weekend Dinner

Fortune H3EIf|7]

(Appetiser BJ3E)

Choice of 5 items

O Chilled Sliced Tako with Mentaiko Sauce

PATEHEER

Chilled Lobster with Mango Salsa and

Thai Chilli Dressing ZR & H iR

Marinated Spicy Sliced Conch with

Cucumber Salad FREmmig F R #51

Teochew Braised Soya Sliced Duck

M X KRS A

Poached Yellow Chicken with Scallion

and Shallot Oil Z;H=#XY

Honey Glazed Pork Belly Char Siew

@t

Sliced Suckling Pig with Roasted Sweet

Sauce BEMRILE M

Deep Fried Scallop stuffed with Yam and

Truffle Paste INEEHE® 1

Crispy Vietnamese Vegetarian Spring

Roll g REL 7

U Old Shanghai Style Crispy Fish Fillets
ZLgEe

o O 0O 0 0O 0O 0O O

Affection [E=448

(Soup ;%)

Choice of Titem

U Double Boiled Chicken Soup with Fish
Maw, Black Garlic, Conpoy and Bamboo
Pith Bt ERIEE 7

U Braised Golden Seafood Soup with
Shredded Abalone and Conpoy
41 kRt 22 /BIREE

U Braised Pumpkin Soup with Shredded
Lobster and Japanese Dried Scallop

EAE MR REE

Perfect Beginnings #£ %8

(Meat )

Choice of Titem

0 Roasted Chicken with Nyonya Plum
Sauce and Shredded Egg AR Fa B8

O Crispy Roasted Duck with Angelica
Sauce HIFE LIRS

0 Oven Baked Pork Prime Rib Marinated
with Mongolian Barbecue Sauce

BERGHE

Happiness Zig%i#%

(Seafood /g &)

Choice of 1item

O Stir-fried Scallop with Capsicum and
Broccoliin Crispy Nest
BEEMDHFAEZR

U Poached Prawn with Kimchi Miso Clam
Broth ja3Enkig i DA £ AF

U Wok Fried Lobster Meat with Egg White
and Truffle Paste #AEE % & 8 %0 §FEk

U Deep Fried Lobster with Creamy Butter
Sauce and Shredded Egg F22y3h 2 $FEk

Free Spiritedness Rt &

(Fish £ t¥)

Choice of Titem

U Hong Kong Style Steamed Red Grouper
with Superior Soya Sauce
BB ERLENR

0 Steamed Red Grouper with Dried
Orange Skin and Ginger 8z % 2275841 It

U Steamed Greenland Halibut Fillet with
Preserved Bean and Fried Garlic
TEEENRZILE &S

0 Oven-baked Greenland Halibut Fillet
with Japanese Bonito Sauce

HRXARELREERZILE S

Treasure £ EHE

(Delicacy 3k)

Choice of Titem

U Braised Sea Cucumber with Homemade
Tofu and Broccoli &85 IS EH=%

1 Braised Sea Cucumber with Fish Maw
and Seasonal Vegetable
LB S B AR

U Imperial Braised Baby Abalone with
White Flower Mushroom and Spinach
B Rt B EEX

U Braised Fish Maw and Japanese Dried
Scallop with Spinach
EE & R

Continue on to next page
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@ VEGETARIAN



8-course Chinese Menu
Lunch and Weekend Dinner

Longevity B3L{&%

(Noodles | Rice ®/iR)

Choice of 1item

U Braised Ee Fu Noodle with Crab Meat,
Conpoy, Mushroom and Yellow Chives
BREFHFESFE

U Steamed Fragrant Rice with Seafood
and Abalone Sauce in Lotus Leaf
518 AR

U Wok Fried Hokkien Mee Sua with
Shredded Chicken and Capsicum
KOG 22 KR T 4%

Togetherness 5k %[>

(Dessert &)

Choice of 1Titem

U Teochew Sweetened Taro Paste with
Gingko Nut, Pumpkin and Coconut
Cream &S /NBEEFR

U Chilled Mango Purée, Pomelo and Sago
with Mango Pudding i &&= T

O Chilled Bird's Nest with Osmanthus Jelly
and Honey 7L R 2 B i

@ VEGETARIAN



7-course Chinese Vegetarian Menu

Weekday Dinner

Fortune FH1Elf|7]

(Appetiser BI3E)

Choice of 5 items

U Crispy Yam Stuffed with Plant Based
Minced Mushroom HEERKE

Chilled Chinese Yam with Lily Bubs
Paste and Mala Sauce & ILIZAFH S
Chilled Abalone with Thai Chilli Dressing
RABRAE

Braised Plant Based Meatball with
Capital Sauce EE R Ik

Crispy Crab Ball with Mustard and
Thyme Mayo FrREEEER

Crispy Vietnamese Vegetarian Spring
Roll #irg & E

Chilled Vietnamese Spring Roll with
Avocado and Tomato

FMRENEEHES

o O 0O 0O 0O O

Affection [5=454%
(Soup ;3ZE)
Choice of 1item

U Braised Pumpkin Soup with Asparagus,
Fungus and Mushroom F& &4 N2

U Double Boiled Soup with Golden Fungus,

Chinese Yam, Bamboo Pith and

Vegetable @ BEF#MEELZ57

Perfect Beginnings # % H

(Meat ZR)

Choice of Titem

U Suckling Pig with Chinese Pancake,
Condiments and Sweet Sauce
FHE SRR

O Yakitori Style Beyond Meat, Hericium
Mushroom and Capsicum
BRI M A IR R Sk

U Peking Duck with Chinese Pancake and
Condiments Jt RS

Happiness Zig% %

(Seafood Fighf)

Choice of Titem

O Stir Fried Prawn with Oatmeal tE§FZE H

O Stir Fried Scallop with Macadamia Nut,
Capsicum and Celery in Crispy Nest

EHBROMIE T AT

Perfection +%&+13%

(Vegetable i)

Choice of 1item

0 Slow Cooked Vegetarian Abalone with
Bai Ling Mushroom and Seasonal
Vegetable 1 B R A

1 Braised Dou Kee with Hericium
Mushroom in Truffle Abalone Sauce and
Spinach MABE &8+ = A Y\ MR L #5 AT R

U Braised Assorted Mushrooms and
Fungus in Beancurd Skin {#55&

Longevity H3L{gE

(Noodles | Rice m/iR)

Choice of Titem

U Plant Based Braised Ramen with Spicy
Szechuan Eggplant and Mushroom
TSI F B R E

U Steamed Fragrant Rice with Assorted
Vegetables in Lotus Leaf
PR R R

U Wok Fried Hokkien Mee Sua with
Vegetarian Seafood and Capsicum

EIEE L

Togetherness sk & &0

(Dessert Fi &)

Choice of 1item

1 Teochew Sweetened Taro Paste with
Gingko Nut, Pumpkin and Coconut
Cream &L NBRHETR

U Chilled Mango Purée, Pomelo and Sago
with Mango Puding i HESEH T

O Chilled Peach Gum with Osmanthus
Jelly and Honey £ 48 ZIEHAR



8-course Chinese Vegetarian Menu
Lunch and Weekend Dinner

Fortune Fi&ElfE[]

(Appetiser BI3E)

Choice of 5 items

U Crispy Yam Stuffed with Plant Based
Minced Mushroom HEERKE

O Chilled Chinese Yam with Lily Bubs
Paste and Mala Sauce & ILIZAFH S

U Chilled Abalone with Thai Chilli Dressing
RABRAE

U Braised Plant-based Meatball with
Capital Sauce EE R Ik

U Crispy Crab Ball with Mustard and
Thyme Mayo F+ R EEREE

U Crispy Vietnamese Vegetarian Spring
Roll #irg & E

U Chilled Vietnamese Spring Roll with
Avocado and Tomato
HHRBENEEEES

Affection [EE 448

(Soup ;7%)

Choice of 1Titem
U Braised Pumpkin Soup with Asparagus,
Fungus and Mushroom F& &4 N2

U Double Boiled Soup with Golden Fungus,

Chinese Yam, Bamboo Pith and

Vegetable @ BEF#MEELZ57

Perfect Beginnings # % H

(Meat ZR)

Choice of Titem

U Suckling Pig with Chinese Pancake,
Condiments and Sweet Sauce
FHE S AL

O Yakitori Style Beyond Meat, Hericium
Mushroom and Capsicum
BRI M A IR R Sk

U Peking Duck with Chinese Pancake and
Condiments Jt RS

Happiness Zig% %

(Seafood Fighf)

Choice of Titem

O Stir Fried Prawn with Oatmeal tE§FZE H

O Stir Fried Scallop with Macadamia Nut,
Capsicum and Celery in Crispy Nest

EHBROMIE T AT

Free-spiritedness B Rt &

(Fish &)

Choice of 1item

0 Sweet and Sour Fish with Capsicum and
Dried Fig T RIBEF &

0 Braised Fish with Dou Kee Gluten and
Tofu ZAFLLKREH

Perfection +&+3%

(Vegetable BfE)

Choice of 1Titem

U Slow Cooked Vegetarian Abalone with
Bai Ling Mushroom and Seasonal
Vegetable 8 A R #EHETIH

U Braised Dou Kee with Hericium
Mushroom in Truffle Abalone Sauce and
Spinach MAEE &8+ = Y\ & L #E AT Bk

1 Braised Assorted Mushrooms and
Fungus in Beancurd Skin #:85& H

Longevity H3L{&%

(Noodles | Rice H/iR)

Choice of Titem

U Plant Based Braised Ramen with Spicy
Szechuan Eggplant and Mushroom
mIEE S SR T

U Steamed Fragrant Rice with Assorted
Vegetables in Lotus Leaf
ETEHEHITR

U Wok Fried Hokkien Mee Sua with
Vegetarian Seafood and Capsicum

EIIEEE

Togetherness 7k 25 &

(Dessert §H =)

Choice of Titem

1 Teochew Sweetened Taro Paste with
Gingko Nut, Pumpkin and Coconut
Cream B NBREEF R

U Chilled Mango Purée, Pomelo and Sago
with Mango Pudding i HEBE&ET=H T

U Chilled Peach Gum with Osmanthus
Jelly and Honey #E4E R & ZIEHKER



