THE WEDDING YVOW g

vCELEBRATE LOVE v
CHINESE WEDDING PACKAGE

01 January 2020 to 31 December 2020

7~ Wedding Lunch/ Weekday Dinner S$1,200++

7 Wedding Dinner (weekend) S$1,300++
01 January 2021 to 31 December 2021

7~ Wedding Lunch/ Weekday Dinner S$1,288++

7~ Wedding Dinner (weekend) S$1,388++

Enjoy 15% discount per table for weddings held in
2020 & 2021!"!

Ballroom Capacity:
7 Crystal Ballroom: Maximum 38 tables
7 Orchid Ballroom: Maximum 22 tables
7> Maharajah Suite: Maximum 7 table

-\%' > This Package is Valid from 01 January 2020 to 31 December 2020

Call +65 6730 0149 or
Email: weddings.hisinorchard@ihg.com to get started.

The above rates are based on 10 persons per table.
The above rates are inclusive of 10% service charge
and 7% government tax unless otherwise stated
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CHOICE OF EXCLUSIVE PERKS: £ > 74 7/

» Lunch : 5 wishes to sweetened your Wedding
» Dinner : 8 wishes to sweetened your Wedding

v Free flow of local beer and house wine throughout the wedding
v Complimentary butler passed canapes during cocktail reception
v Additional 1 more night stay in the Bridal Suite (Total 2 nights)
v Day use Premier room upgraded to 1 night stay with buffet breakfast for 2
persons
—3 v Complimentary 1 night stay on your Wedding Anniversary in our Premier Room
R with two breakfasts
K v Complimentary Dinner for Two, on your Wedding Anniversary at Window On
- The Park, worth $100nett
' v Thank You Weekday Buffet Dinner for 8 persons at Window On the Park, valid c
O for 6 months
= v Standard printing of inserts for invitation cards based on 70% of guaranteed ‘K N
attendance e
v Waiver of charges for 6 guests, applicable only to Individual Vegetarian and Q ¢
Muslim guests only I
v Make up & hairstyling service by lead artist either for bride or exchange
for family member up to maximum of 2 person Lo
v Complimentary Photobooth with unlimited printing for 2 hours during
cocktail reception)
v Complimentary movie ticket for 6 persons
v Couple SPA Package - choice of either 60mins body massage or 60mins
' body shaping/slimming or 75mins bridal glow for face and back,
{{ at The Ultimate, valid for 3 months from date of issuance.
4 v Actual day photography at a special rate of $1,500.00nett for 8 hours & (
- v S$100.00nett voucher for “Betrothal Gift Ceremony”

v Photo Album Styling on actual day at a special rate of $200.00nett. Additional & -
styling for reception table at $128.00nett
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WEDDING LUNCH / L
WEEKDAY DINNER PACKAGE : /
STAY INDULGENT...
&  Choice of 7-course set menu or buffet menu / 7,
&  Free-flow of soft drinks, mixers and Chinese tea for four (4) hours @ / }
&  Complimentary one barrel of Local Tiger Beer 57\ o
&  Complimentary one bottle of House wine per confirmed table ff')
7  Champagne pyramid with a bottle of Sparkling Wine for toasting 2 o i
&  Waiver of corkage charge for sealed and duty-paid hard liquor and ¢
wines
&  Complimentary food tasting for up to 10 persons
“— .‘d'
\
N STAY MESMERISED...
& e & Unique wedding decorations on stage and individual centrepiece on each
¢ dining table
N &  Specially designed model wedding cake for the wedding affair
&  Elegant chair covers and selections of table linen to enhance the C
S ambience
STAY MEMORABLE...

: &  Complimentary one (1) night stay in the spacious Deluxe Suite
inclusive of breakfast at Window on the Park Restaurant

~  \Welcome amenities in bridal suite

7 $80.00 nett credit for room service in bridal suite

7  Complimentary one day-use room for coordinators’ usage from

9.00am to 2.00pm

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

Complimentary usage of separate function room for Solemnisation and

Tea Ceremony

&  Complimentary enrolment as an IHG Business Rewards member, earn
up to maximum of 20,000 points

¥ ¥

STAY ENCHANTED...
v &  Complimentary car park coupons for 30% of the confirmed guest
attendance

~ Unique selection of wedding favours

7  Choice of wedding invitation cards for 70% of the confirmed guest
attendance (excluding printing)

7  Specially designed wedding guest book and token box
Wedding march-in with dry ice effect

. Nea
. J AN ¥ o
2NN Smgy connvecr...
: | #  Complimentary use of projectors for video montage and live feed
- -
’a
/ g.. The above rates are based on 10 persons per table.
- The above rates are inclusive of 10% service charge
and 7% government tax, unless otherwise state (




WEEKEND DINNER PACKAGE g

STAY INDULGENT...

-  Choice of 8-course set menu or buffet menu .
~  Free-flow of soft drinks, mixers and Chinese tea for four (4) hours / 9
&  Complimentary two barrel of Local Tiger Beer @
&  Complimentary one bottle of House wine per confirmed table 7
&  Champagne pyramid with a bottle of Sparkling Wine for toasting o’
&  Waiver of corkage charge for sealed and duty-paid hard liquor and
wines
7  Complimentary food tasting for up to 10 persons with a minimum of 10 tables
N STAY MESMERISED...

\\ 2 &  Unique wedding decorations on stage and individual centrepiece on each dining table

K &  Specially designed model wedding cake for the wedding affair

- &  Elegant chair covers and selections of table linen to enhance the

: ambience

24 STAY MEMORABLE...

&  Complimentary one (1) night stay in the spacious Deluxe Suite inclusive & Q\ o

of breakfast at Window on the Park Restaurant
&  Welcome amenities in bridal suite
@ $80.00 nett credit for room service in bridal suite
&  Complimentary one day-use room for coordinators’ usage from 3.00pm
to 8.00pm
One VIP parking lot for the bridal car at the entrance of the hotel
Complimentary usage of separate function room for Solemnisation and
Tea Ceremony
&  Complimentary enrolment as an IHG Business Rewards member, earn
up to maximum of 20,000 points

¥ ¥

STAY ENCHANTED...
&  Complimentary car park coupons for 30% of the confirmed guest
= attendance

& Unique selection of wedding favours

7  Choice of wedding invitation cards for 70% of the confirmed guest
attendance (excluding printing)

&  Specially designed wedding guest book and token box

7  Wedding march-in with dry ice effect

YL Yy \STAY CONNECTED...
' N \ \9’}»1 Complimentary use of projectors for video montage and live feed
TR § .

e
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,‘ g'. The above rates are based on 10 persons per table.
N The above rates are inclusive of 10% service charge and
- 7% government tax unless otherwise stated.
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WEDDING LUNCH / 3 et
CHINESE SET MENU / :
1st Course (Please select four (4) items) v / \\
0 Soy Chicken B4 1% 0 Homemade Ngoh Hiang Bk} 1. % o |
O Roasted Duck JH [1  Drunken Chicken Roulade i & 3% 45 o ? ) ¥
O Charcoal Roasted Pork Belly 7 2 i 5 52 A [ Honey Baked Char Siew %7+ X k2 : o 4y
O Prawns Salad with Fruits Cocktail 2% 5 yb 4t iF 1 Golden Spring Roll 3% & %4 ¢
a Spicy Marinated Jelly Fish 318 22 0  Crispy Fish Skin tossed with Salted Egg Yolk
KR53
— Premium upgrade:
\ . Sliced Roasted Suckling Pig at $40++ per table of 10 persons
? . Whole Roasted Suckling Pig at $288++ per table of 10 persons
x 2nd Course (Please select one (1) item)
- O Thick Soup of Crabmeat, Fish Maw and Sun-dried Scallops BEA}:#% P £ i 35
: O Double-boiled Chicken Consommé with Chinese Herbs and Wild Ginseng #74: A & #3143
O Braised Four Treasure Seafood Crabmeat Soup %
r -
'_'?\. 3rd Course (Please select one (1) item)

O Crispy Roasted Chicken served with Crackers Jifi 5z 7 5839 £ iR 9
| O Herbal Emperor Chicken 24 i3 £ 49
3 O Roasted Chicken topped with Crispy Shallot and Spicy Garlic Vinaigrette i XU B3

4th Course (Please select one (1) item)
O Steamed Red Snapper, Hong Kong Style with Fine Soy Sauce 73X 28 21 il

O Steamed Grouper with Homemade Soy Bean Paste 5 £ & 1% £ i BT

O Steamed Patin Fish with minced Garlic and Soy Sauce 4#72% /\ T

5th Course (Please select one (1) item)

O Braised sliced Topshell and Chinese Mushroom in Brown Sauce 1 212 5§\ & %

O Braised Chinese Mushroom with Spinach topped with Conpoy Sauce T JI#/\ & 75 3 35

O Braised White Jade Abalone with Oriental Mushroom and Seasonal Greens [ T fif F P\ & it 5

6th Course (Please select one (1) item)

O Fragrance Fried Rice with Chinese Sausage and Chicken Wrapped in Lotus Leaf i H-4
E: O Fried Mee Sua with Shredded Chicken and Bean Sprouts T3 224R 25 [fi 2k
. O Ee-Fu Noodle with Shrimp Roe and Kau Wong -2k JE 3 47H
7th Course (Please select one (1) item)
O Warm Yam Paste Orh Nee with Gingko Nuts and Coconut Milk #7154V
O Refreshing Mango Puree with Aloe Vera and Pomelo Sago /% 24k H 5
| Sweetened Red Bean Cream with Glutinous Rice Dumplings £L =707 A
’ q Optional : Additional Course (Please select one (1) item)
) ¥’ . \* Priced at S$50.00nett per table of 10 persons
\; .l\t\ J R \‘)/’ - [J  Crispy de-shell Prawns tossed with Mayo and Saseme 2 R ¥D IR Bk
£ 1 ) ‘*‘ 1 Sautéed de-shell Prawns with Celery served in Golden Ring 4 ¥4 i /b i Bk
> - s§ 01 Poached Prawns with Chinese Rice Wine {4 7EfE4R :
’ - ’,aib Wok-fried de-shell Prawns with Capsicum and Shimeiji Mushroom in ‘(O Sauci
J . .ﬂ'
-
S
* *The Management reserves the right to amend prices, (

perks and menus without prior notice.
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By , ' Assorted Mini Fruit Tarts
e < Tropical Fresh Fruit Platter
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WEDDING LUNCH /
WEFKDAY DINNER PACKAGE

BUFFET MENU
APPETISERS
Seafood Pasta Salad
Mushroom Confit (V)
Spicy Sausages with Peppers
Mediterranean Salad(V)
Pickled Jellyfish

*kkkk

SALAD BAR
Romaine Lettuce, Butterhead Lettuce, Red Chicory, Yellow Frisée Olives, Corn, Tomatoes, Cucumber, Onions, Peppers
Dressings: Thousand Island, Vinaigrette, Caesar, French

*kkkk

SOUP
Seafood Chowder
(Served with Assorted Bread Rolls, Butter and Margarine)
OR
Braised Eight Treasure Seafood Crabmeat Soup

*kkkk

MAIN DISHES
Stir Fried Black Pepper Beef with Ginger & Onion
Butter Chicken
Baby ‘Bok Choy’ with Crispy Garlic (V)
Grilled Sea Bass with Kaffir Butter Sauce
Bean Curd with Enoki Mushrooms (V)

Roasted Duck with Plum Sauce (

Braised Ee-Fu Noodles with Fresh Mushroom and Chives (V) SN .-\
Golden Fried Rice with Crabmeat - —

~ \ :

*kkkk Lo
DESSERTS ;7
Blackforest Chocolate Cake | &7
Assorted French Pastries
. Chilled Puree of Mango with Sago Pearls and Pomelo

*kkkk

Coffee / Tea

*The Management reserves the right to amend prices,
perks and menus without prior notice.
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WEEKEND DINNER PACKAGE _ 3 ;

CHINESE SET MENU (e

1st Course (Please select four (4) items)
O Lobster Salad with Fruits Cocktail Z% 5 ik vh 4 Prawn Dates i}

'./’/v" | .
Soy Chicken T3 % S
§ir

O
O Pepper Salt Crispy White Bait #l£5 [/ . b | i
O Charcoal Roasted Pork Belly % ie 5 152 1A " Honey Baked Char Siew 7t XAt &
O Golden Spring Roll #4: %% ] Topshell with Sweet and Spicy Sauce FRIHIZ(T P N
O Crispy Fish Skin tossed with Salted Egg Yolk &b 7 ") Spicy Marinated Jelly Fish iy i 22 t',")
4.

Premium upgrade:
. Sliced Roast Suckling Pig at S$40.00++ per table of 10 persons
3 Whole Roast Suckling Pig at S$288.00++ per table of 10 persons

2nd Course (Please select one (1) item)

O Double-boiled Farmed Chicken Consommé with Baby Abalone, Truffle and Cabbage fifi £ 4 #& S iB Hi 427
O Thick Soup of Shredded Abalone with Four Treasures £I.fefifl 22 U 52 35

O Braised Fish Maw Soup with Crabmeat and Sun-dried Scallops B2 P £ fZ 58

3rd Course (Please select one (1) item)
O Barbequed Smoked Duck with Jasmine Tea Leaf S5 H ERY
0 Roasted Duck served with Plum Sauce H£J52 15 L1 B2 M 5

O Crispy Roasted Chicken served with Crackers Jifi 5 i 5 %S iR 5 & Q\

o\ \ <
4th Course (Please select one (1) item) ik ) /_
0 Braised Sea Cucumber and Oriental Mushroom with Seasonal Greens 2§\ & % I % BN\ ]

O Braised Sliced Topshell and Chinese Mushroom in Brown Sauce 1% 2 42 F §\ & %5 Jade Broccoli with Shimeji
O Braised Chinese Mushroom and Broccoli topped with Crabmeat Sauce # 4\ & 75 75 £ 1¢,

5th Course (Please select one (1) item)

O Steamed Red Grouper with Homemade Soy Bean Paste 5% £ 5.%% 2541 3F

O Steamed Marble Goby, Hong Kong Style with Fine Soy Sauce #: 3 :kdli#655 7

O Traditional Steamed Sea Bass with Preserved Vegetables, Fungi and Red Dates 2% 4 H i

6th Course (Please select one (1) item)

O Sautéed Scallops with Asparagus and Capsicum in XO Sauce XO#&# #& 5 Ml T
O Crispy de-shell Prawns tossed Salted Egg Yolk and Curry Leaf 47 IR ER

O Poached Prawns with Chinese Herbs and Rice Wine 7£ ik 24 i g i

7th Course (Please select one (1) item)

O Braised Ee-Fu Noodle with Crabmeat and Mushroom #2f:25 2 AT 4 {7 i

O Wok-fried Mee Sua with diced Seafood and Bean Sprouts -5 4R 25 T 2%

O Fragrance Fried Rice with diced Seafood and Crispy Silver Fish 4R /1 #4047

8th Course (Please select one (1) item)
O Refreshing Mango Puree with Aloe Vera and Pomelo Sago 2% Z5#% H &
[y Warm Yam Paste Orh Nee with Gingko Nuts and Coconut Milk #7552
. Double-boiled Papaya with White Fungus and Chinese Almond F 467 5 F-Ji /5 75 5

*The Management reserves the right to amend prices,
perks and menus without prior notice.
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WEEKEND DINNER PACKAGE

BUFFET MENU

APPETISERS
Combination of Barbecued Chicken Coin & Deep Fried Crab Claw
Assorted Sushi and Maki Rolls
Topshell with Sweet & Spicy sauce (V)
Mango and Asparagus Salad with Bay Shrimps
Marinated Chicken Salad with Chilli Pepper

*kkkk

SALAD BAR
Romaine Lettuce, Butterhead Lettuce, Red Chicory, Yellow Frisée Olives, Corn, Tomatoes, Cucumber, Onions, Peppers
Dressings: Thousand Island, Vinaigrette, Caesar, French

*kkkk

SOUPS
Cream of Mushroom (V) Lt
(Served with Assorted Bread Rolls, Butter and Margarine)
OR
Braised Eight Treasure Seafood Crabmeat Soup

*kkkk

HOT DISHES
Seafood Fried Rice
Braised Sea Cucumber with Prawns & Chinese Black Mushrooms (V)
Pan Seared Salmon Fillet with Raisins and Saffron Dill Sauce

Roast Chicken with Peanut Sauce
Broccoli with Crab Meat Sauce
Lamb Rendang
Vegetable Lasagne (V)

Farfalle Pasta with Mushroom Cream Sauce and Truffle Scented (V)

*kkkk

DESSERTS
Blackforest Chocolate Cake
Assorted French Pastries
Chilled Puree of Mango with Sago Pearls and Pomelo
Assorted Mini Fruit Tarts
Tropical Fresh Fruit Platter

*kkkk

Coffee / Tea

*The Management reserves the right to amend prices,
perks and menus without prior notice.
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