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e Elegant floral arrangement for stage, reception
and table centerpiece

* Three-tiered model wedding cake

e Sound system with LCD projectors and screens
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e Exquisite Chinese menu curated by our
team of chefs

* Free flow beer & house pour wine at
$20++ per person




* Use of bridal changing room

* Bridal suite stay voucher for one night with
breakfast for 2 persons

e $50 nett voucher

» Preferential rate at $150 nett in superior room with
breakfast for 2 persons (subject to availability)

* Wedding favours, guestbook and red packet box
» Carpark passes for 20% of the guaranteed attendance

* VIP parking in front of hotel for bridal car
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Elegant $ 108 per person
Everlasting $ 128 per person
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Elegant $ 120 per person
Everlasting $ 140 per person

¢ Valid for a minimum of 5o persons onwards and weddings held from now till 31 December 2021.
* Prices are subject to 10% service charge and prevailing government taxes.

¢ Prices and menus are subject to changes without prior notice.

¢ Surcharge may apply for auspicious dates.

e Any unconsumed complimentary wines and beer are not allowed to be brought out of the venue.
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Chilled five spices baby abalone with ume infused vine tomato and crystalline ice plant

RERTIEEISS

Double boiled baby abalone, wild mushroom, sea whelk, dried scallop and chicken soup

TEkAm &\
Local produce chinese oriental sauce steamed with local bred barramundi fish fillet

D RBEIR

Wok-fried traditional seafood fried rice

BEFFEASR
Homemade chilled lemongrass jelly with aloe vera and lime sorbet
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Chilled half indian ocean lobster meat with ume infused vine tomato and crystalline ice plant
BERIRSZ

Double boiled local bred barramundi, fish maw with dried scallop, sea whelk,

wawa cabbage and chicken soup

EmErE\

Crispy preserved minced radish with steamed pacific ocean sea perch fish fillet

BRUICBET S\ B

Pan seared japanese hokkaido scallop with japanese thread noodles and greens

BHIEBH T B

Jia Wei homemade chilled coconut pudding with ice-cream
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Chilled five spices baby abalone with ume infused vine tomato and crystalline ice plant

BEREIIEESZ

Double boiled baby abalone, wild mushroom, sea whelk, dried scallop and chicken soup
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Local produce chinese oriental sauce steamed with local bred barramundi fish fillet

B HESE

Crispy salted egg sauce pork ribs with local farmed pea sprout

D RBEHIIR

Wok-fried traditional seafood fried rice
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Homemade chilled lemongrass with aloe vera and lime sorbet
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Chilled half indian ocean lobster meat with ume infused vine tomato and crystalline ice plant
BEIENSZ

Double boiled local bred barramundi, fish maw with dried scallop, sea whelk,

wawa cabbage and chicken soup

B E =)

Crispy preserved minced radish with steamed pacific ocean sea perch fish fillet

HRELHFSEHNEZ

Slow cooked pork ribs with local farmed pea sprout

BRUCBET S\ B

Pan seared japanese hokkaido scallop with japanese thread noodles and greens

S LT =3

Jia Wei homemade chilled coconut pudding with ice cream
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Jia Wei Chinese Restaurant Ms Elsa Liew
Tel no: 6340 5678 Mobile no: 8115 7667

Grand Mercure Singapore Roxy
50 East Coast Road, Roxy Square Singapore 428769
Conferences & Events : 6340 5640 / 5641 /5642
www.grandmercureroxy.com.sg

Information is updated as of May 2021.



