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Feast on sumptuous Cantonese cuisine comprising perennial favourites and exquisite
seafood prepared by our chefs from award-winning restaurant Man Fu Yuan

Menu Tasting for up to 10 persons
*Subject to Government’s regulation, Monday to Thursday, except eve of & public holiday

Selection of unlimited soft drinks, Chinese tea and mixers during your
celebration

An elegantly-designed model wedding cake for the cake-cutting ceremony
A bottle of Champagne with a four-tier Champagne fountain for the toasting ceremony

Waiver of corkage charges for all duty-paid and sealed liquor brought in for the
celebration

Exclusive use of our elegant colonial-style ballroom foyer for your solemnization and tea
ceremony on your wedding day (Hosts up to 32 guests an hour prior to your event)

VIP valet parking for the bridal car

Decorated wedding hall including floral arrangements for the stage, tables and aisle
from a selection of enchanting wedding themes

Wedding stationery and gifts, including a stylish token box, guest book, wedding favours
for all guests and exclusively-themed invitation cards (Invitation cards for up to 70% of
confirmed attendance and include standard printing)

Complimentary self-parking for 15% of the confirmed attendance

Complimentary day use of Deluxe Room for wedding helpers
(From 9am to 4pm for wedding lunches / 3pm to 11pm for wedding dinners)

Complimentary one 30-litre barrel of beer

Celebrate your big day with a stay in our Bridal Suite with a delectable Breakfast for two

Be pampered with additional welcome amenities and S$160.00nett in-room dining credit

Wedding packages and menus are subjected to change without prior notice.
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Ji K2 5 A, 357K Roasted Pork Belly, Honey Mustard

AP e 5 22 Marinated Spicy Jellyfish with Preserved Mandarin Orange
HAERMTEMNM Chilled Smoked Duck with Passion Fruit Sauce

¢ L3p42UF Chilled Prawn and Fresh Fruits Salad

G H 1R 4E Chicken Money Bag Dumpling

i %% Vietnamese Vegetable Spring Roll

7, B (g

Z1 b5 % A £ it 32 Braised Crab Meat and Fish Maw Bisque

HF R SN G VI #4E29% Double-boiled Sakura Chicken Soup with Pacific Clams, Wild Mushroom and Baby Vegetable
L35S VIR 3E Braised Seafood Bisque with Shredded Sea Cucumber and Yellow Chives

1NN )

TEHEZ FEIH T Poached Prawns with Chinese Herbal Broth and Wine

P BHEBEMEUFER Sautéed Prawns with Pineapple in Sweet and Sour Sauce

Fa #& % F 7% F 4l T Deep-fried Mini Yam Ring and Scallop with Truffle Sauce

fa (GE—F

W 7R 3 B 2K Y5 5 i 4 fF Steamed Jade Perch Fillet with Leek in Cantonese Style

SR AR5 5 05 £ Steamed Jade Perch Fillet with Soy Crumbles, Scallion and Coriandar
SRR 2535 % 07 £ {F Steamed Jade Perch Fillet with Duo Garlic and Scallion in Superior Soy Sauce

XE (L)
B XIEA M T4 Roasted Chicken with Crispy Garlic, Dried Chilli and Almond Flakes
FTERANEH\ Deep-fried Chicken with Thai Chilli and Mango Salad

NESERAERGM, 23k 4 Stirfried Sakura Chicken with Sweet Sichuan Chilli Sauce, Shredded Crispy Yam

ififs, WS GE—Fh)

T B8 P S P\ & 46 76 2278 Braised Sea Cucumber with Crabmeat, Mushroom and Broccoli
BRI 2 {459\ 3 % Braised Sea Cucumber with Shitake Mushroom and Spinach in Superior Pumpkin Sauce
Z155%103K& 0 f1 7675 H\ F152 11 Braised 10-head Abalone with Shitake Mushroom and Baby Pak Choi

DRIE S (k)

W FEFET 4 7 Braised Ee Fu Noodles with Duo Mushroom, Shredded Dried Scallop and Yellow Chives

& AR 115 Y Wok-fried Rice with Crabmeat and Prawns, topped with Shrimp Roe Powder

[k H 2 X B 210 M4 Steamed Five Grain Rice with Chinese Cured Meat and Pork Char Siew wrapped in Lotus Leaf

it e (36—t

W& A e Warm Yam Paste with Gingko Nuts and Coconut Milk Puree

J\FEIZ TG AR Z R % ] Warm Eight Treasure Tea with Dried Longan and Black Sesame Glutinous Rice Ball
HT MR H # Chilled Mango Puree with Pomelo and Sago



