
  
 

 

 
 

MIN JIANG AT DEMPSEY WEDDING PACKAGES 
 

2020 - 2021 Wedding Packages 
(For wedding held from 1st October 2020 to 30th September 2021) 

 
Wedding Package 1 

 $1,188.00++ for 10 persons (6-course) (Individual Serving) 
 

Wedding Package 2 
 $1,388.00++ for 10 persons (6-course) (Individual Serving) 

 
Wedding Package 3 

 $1,288.00++ for 10 persons per table (8-course) 
 

 The above packages are for a minimum of 5 tables (50 persons and above) 

 All prices quoted are in Singapore Dollars and subject to 10% service charge & prevailing government taxes 

unless otherwise stated 

 Minimum Spending is required to reserve the entire restaurant per meal period at $12,000++ 

 Prices are subject to changes and the Hotel reserves the right to amend and/or withdraw any of the package 

offers without prior notice 

 

All Wedding Package includes the following: 

 Free Flow of Chinese tea and soft drinks throughout the lunch and dinner 

 Waiver of 50% corkage charge for sealed and duty-paid alcohol brought into the restaurant 

 Wedding invitation cards for up to 60% of your guaranteed attendance (Printing is not included)  

 Wedding signature book to record well wishes from your guest 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



  
 

 

 

Optional: 

 Signing table with 5 chairs, simple floral arrangement  $300++ 

(White, Pink or Red Roses) 

 Audio Visual Set Up   

PA System        $450++ 

Portable Projector and Screen      $350++   

Portable Screen only       $90++ 

 Tiger Draft Beer 

2o litres (approximately 60 glasses)    $550++ 

30 litres (approximately 90 glasses)     $750++ 

 Corkage Charges per bottle   

Red/White Wine       $50++ per bottle 

Champagne        $60++ per bottle 

Liquor        $100++ per bottle 

 

Mode of Payment: 

 A 50% non-refundable deposit  is required to secure your reservation 

 The remaining of the balance due will  be settle in full payment  by cash or credit card at the end of the event  

 A pre authorisation form of the 50% non-refundable deposit is required upon confirmation of the event 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



  
 

 

Wedding Package 1 
($1,188++ for 10 persons) 

(Individual serving) 
 

巧制三小品 
Trio Amuse-bouche 

Pan-fried Scallop stuffed with Shrimp Mousse 

Sliced Pork with Marinated Shredded Papaya and Black Garlic 

Deep-fried Shelled Prawn with Wasabi Mayonnaise Dressing 
 

***** 
 

虫草花干贝炖鸡汤 
Double-boiled Chicken Soup with Dried Scallop and Cordyceps Flower 

 
***** 

 

古法木材烤北京鸭 
Legendary Wood-fired Beijing Duck 

served with Homemade Crepes 
 

***** 
 

金汤小米五头南非鲜鮑 
Braised Whole African 5-head Abalone with Millets and 

Seasonal Greens in Golden Sauce 
 

***** 
 

虾皇菜园捞面 
Stewed Noodles with King Prawn and Seasonal Greens 

 
***** 

 

杨枝甘露雪糕 
Chilled Cream of Fresh Mango with Sago Pearls 

and Pomelo topped with Vanilla Ice Cream 
 

***** 
 

Prices are subject to 10% service charge and prevailing government taxes. 

 
 
 
 
 
 
 



  
 

 

Wedding Package 2 
($1,388++ for 10 persons) 

(Individual serving) 
 

巧制三小品 
Trio Amuse-bouche 

Sliced Pork with Marinated Shredded Papaya and Black Garlic 

Pan-fried Scallop stuffed with Shrimp Mousse 

Deep-fried Shelled Prawn with Wasabi Mayonnaise Dressing 
  

***** 
 

浓汁蟹肉燕窝羹 
Double-boiled Supreme Bird’s Nest with Crabmeat 

 
***** 

 

古法木材烤北京鸭 
Legendary Wood-fired Beijing Duck 

served with Homemade Crepes 
 

***** 
 

原只鲜鲍海参时蔬 
Braised Whole Abalone with Sea Cucumber and Seasonal Greens 

 
***** 

 

鲜虾蛋白蒸面线 
Steamed ‘Mee Sua’ with Fresh Prawn in Egg White 

 
***** 

 

杨枝甘露雪糕 
Chilled Cream of Fresh Mango with Sago Pearls 

and Pomelo topped with Vanilla Ice Cream 
 

***** 
 

Prices are subject to 10% service charge and prevailing government taxes. 

 
 
 
 
 
 
 
 



  
 

 

Wedding Package 3 
($1,288 for 10 persons per table) 

 

岷江五福拼盘 
Min Jiang Five Fortune Platter 

 
***** 

 

黑蒜螺头干贝炖鸡汤 
Double-boiled Chicken Soup with 

Black Garlic, Dried Scallop and Top Shell 
 

***** 
 

古法木材烤北京鸭 
Legendary Wood-fired Beijing Duck 

served with Homemade Crepes 
 

***** 
 

家乡蒸海斑 
Steamed Sea Garoupa with Black Fungus and 

Golden Mushrooms in Superior Soya Sauce 
 

***** 
 

夏果宫保炒虾球百花煎酿鲜贝 
Sautéed Prawns with Macadamia Nuts and Dried Red Chilli 

accompanied with Pan-fried Scallop Stuffed with Shrimp Mousse 
 

***** 
 

原只鲍鱼海参时蔬 

Braised Whole Abalone with Sea Cucumber and Seasonal Greens 
 

***** 
 

XO醬鸭丝焖面薄 
Braised ‘Mee Pok’ with Shredded Duck in XO Sauce 

 
***** 

 

杨枝甘露雪糕 
Chilled Cream of Fresh Mango with Sago Pearls 

and Pomelo topped with Vanilla Ice Cream 
 

***** 
 

Prices are subject to 10% service charge and prevailing government taxes. 


