
                                                                    
 

 

 
 

MIN JIANG AT GOODWOOD PARK HOTEL WEDDING PACKAGES 
 

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

 
Wedding Package 1 

 $1,088.00++ for 10 persons per table (8-course) 
 

Wedding Package 2 
 $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 

 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: 

 8-course Chinese wedding dinner package 

 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 wine (Red/White) @ special rate of $38++ per bottle  

 Choice of wedding favours available at $5.00++ each 

 Choice of floral decorations for reception and VIP table 

 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 

 10% complimentary carpark coupons based on total guaranteed attendance 

 A reserved carpark for the Bridal Car 

 

 

 

 

 

 

 

 

 

 

 

 



                                                                    
 

 

 

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++ 

 Special rate for our House Red/White Wine     $38++ per bottle  

 Choice of wedding favours       $5.00++ each 

 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 
($1,088++ for 10 persons) 

 

岷江大拼盘 
Min Jiang Classic Platter 

蜜汁焗鸡，熏鸭脯，日式八爪鱼，奶柠虾球，咸蛋炸鱼皮 

Baked Chicken with Honey Sauce 
Sliced Smoked Duck with Mango Compote 
Marinated Baby Octopus in Japanese Style 
Deep Fried Prawn with Creamy Lime Sauce 

Fish Skin with Salted Egg Yolk 
***** 

 

海鲜四宝羹 
Braised Fish Maw Soup with Crab Meat, Shredded Sea Cucumber and Dried Scallops 

***** 
 

蒙古杏片鸡 

Mongolian Chicken with Almond Flakes 
***** 

 

清蒸龙虎斑 
Steamed Hybrid Garoupa with Superior Soya Sauce 

***** 
 

XO 酱炒带子西兰花 
Sautéed Scallops with Broccoli in Homemade XO Sauce 

***** 
 

鲍脯冬菇扒菠菜 
Braised Sliced Abalone and Mushroom with Spinach 

***** 
 

鲍鱼仔蟹肉炒饭 

Fried Rice with Baby Abalones and Crab Meat 
***** 

 

杨枝甘露 
Chilled Mango Sago with Pomelo 

OR 

潮式金瓜白果芋泥 
Yam Paste with Gingko Nuts and Pumpkin in Teochew Style 

***** 
 

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

 
 
 
 
 
 



                                                                    
 

 

 
Wedding Package 2 

($1,288++ for 10 persons) 
 

乳猪拼盘 
Suckling Pig Deluxe Platter 

乳猪片，芝麻海鲜卷，海蜇，辣子鸡丁，什果沙律虾 
Sliced Roasted Suckling Pig 
Crispy Sesame Seafood Roll 

Jellyfish 
Spicy Diced Chicken 

Prawn Salad with Mixed Fruits 
***** 

 

红烧蟹肉金钱翅 
Braised Shark’s Fin Soup with Fresh Crab Meat 

***** 
 

北京鸭 
Roasted Peking Duck 

***** 
 

家乡蒸鲈鱼扒 

Steamed Sea Perch Fillet with Black Fungus in Superior Soya Sauce 
***** 

 

蚝皇十头鲍鱼海参扒时蔬 
Braised 10 Head Abalone and Sea Cucumber with 

Seasonal Greens in Oyster Sauce 
***** 

 

雀巢泰式生捞北海道带子 
Chilled Hokkaido Scallop with Thai Sweet Chili Sauce served in Quail’s Nest 

***** 
 

鸭丝焖伊面 
Braised Ee Fu Noodles with Shredded Duck Meat 

***** 
 

莲子百合炖雪蛤 
Double Boiled Hasma with Lotus Seeds and Lily Bulbs 

OR 

杨枝甘露 
Chilled Mango Sago with Pomelo 

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

 
 
 


