$118.80** per person (8-course)
$148.80"** per person (9-course)

Minimum: 50 persons
Maximum: 100 persons

e Asumptuous 8 or 9 course Chinese Set menus specially prepared by our Culinary team
Each individually plated and served

e Complimentary free flow of soft drinks, mixers & Chinese Tea to be served throughout event

e Complimentary one (1) x bottle of Champagne for toasting ceremony

e Complimentary one (1) x bottle of house wine per ten (10) paying guests

e Waiver of corkage charge for all duty-paid and sealed bottles of hard liquor and wine (except champagne)
e Special rates extended for any alcoholic beverage ordered

e Aspecially designed mock-up wedding cake for cake cutting ceremony

e 3 stylish wedding themes with stage backdrop and floral arrangements for all tables

e Captivating floral stands to line the march-in aisle with smoke effect

e Exquisite wedding favours for all guests

e  Provision of Ang Bao box

e Complimentary Wedding Invitation cards for up to 70% of your guaranteed attendance (excluding printing cost)
e Complimentary usage of In-house sound system with LCD projectors & screens

e One (1) x anniversary night stay in our Superior room inclusive of a sumptuous breakfast at our F&B outlet
e Special room rates extended for your guests

e Two (2) VIP parking lots reserved exclusively for your bridal car at the Hotel main entrance

e Complimentary car passes for up to 20% of your guaranteed attendance

e Classical soft background music play throughout event

e Usage of La Terrasse for Solemnization Ceremony can be arranged at a special price of S$1,000""

e Complimentary food tasting for 5 selected items
Applicable for 5 persons only on weeknights, Monday to Thursday
e Complimentary one (1) x beer barrel (20L)

* Prices are subject to 10% service charge and 7% goods & services tax. Packages are subject to change without prior notice.
Prices quoted are applicable for weddings held before 6 September 2021.



F#E72 | DELUXE PLATTER
(CHOICE OF FIVE ITEMS)

0 BERUEA
Crispy Pork Belly
0 TR
Prawn Salad with Wasabi Mayonnaise

1 BAREafF

Japanese Octopus with Sesame Seeds
0 R®BE

Marinated Jellyfish with Thai Sweet Chilli
U EAHERERA

Topshell with Sriracha Chilli Dressing

0 RS

Smoked Duck with Hoisin Sauce

0 2ERT G/
Sweet Sliced BBQ Pork/Chicken Coin

O EEG
Drunken Chicken with Wolfberries
v L

Cantonese Roasted Duck
O EREEE
‘Fu Yong’ Fried Egg with Crabmeat

iz | soup
(CHOICE OF ONE ITEM]

0 OREE
Imperial Treasure Braised Soup (Abalone, Fish Lips, & Fish Maw)
0 EBA&IRE
Braised Crab Meat & Fish Maw Soup
0 BEESHENE
Braised Pumpkin Seafood & Enoki Mushroom Soup
U REREELMEIE
Double Boiled Chicken Consommé with Cordyceps Flower and Burdock
0 EMES
Rich Consommé with Four Treasures (Dried Scallop, Jellyfish, Jin Hua Ham, Cordycep Flower)

¥g4f | SEAFOOD
(CHOICE OF ONE ITEM)

O XOFUFERID 5
XO Sauce Shrimp on Asparagus

O {EMERER

Drunken Prawns with Wolfberries
I3y 7k 1

Herbal Prawns with Chinese Celery

O XOVHFTEIAAT T
Stir Fried Scallop with XO sauce on Celery & Bell Peppers



& | FISH
(CHOICE OF ONE ITEM)

O JEA/ MR AR A

Steamed / Deep Fried Red Grouper
0 FERRRE B

Steamed / Deep Fried Seabass
0 EERER

Steamed / Deep Fried Snapper

G W, DU, EEEGT
In Hong Kong Style / Teochew Style / Szechuan Sauce / Spicy Black Bean Sauce

= | POULTRY
(CHOICE OF ONE ITEM)

U SEBERRS
Crispy Chicken with Spice Salt & Golden Garlic

0 EEELRRS

Roasted Duck with Plum Sauce

7532 | VEGETABLES
(CHOICE OF ONE ITEM)

O =ZEIEX

Braised Trio Mushroom on Iceberg Lettuce

1 BEEREY\RR

Braised Shitake & Bai Ling Mushrooms with Seasonal Vegetables
O RREIR PR

Sliced Top Shell & Garlic on Spinach
1 BAEBRZT

Crab Meat & Egg White on Broccoli

(APPLICABLE FOR WEEKEND DINNER PACKAGE)
U 8K EEY\RTER

Braised Baby Abalone with Chinese Mushroom & Seasonal Vegetables

0 e T REY\ N

Braised Baby Abalone with Bai Ling Mushroom & Seasonal Vegetables
O FIUESEER
Braised Sea Cucumber with Dried Scallop Sauce with Seasonal Vegetables




A | MEAT

(CHOICE OF ONE ITEM)
(APPLICABLE FOR WEEKEND DINNER PACKAGE)

O OWEHE
Crispy Pork Ribs with Salt & Pepper

O RHHEE
“Jing DU’ Pork Ribs with Sesame Seeds

0 BREEE
Black Peppery Pork Ribs with Onion

E% | NOODLE | RICE
(CHOICE OF ONE ITEM)

O BEMEEE
Japanese Udon with Assorted Seafood
1 BARASHWENE
Ee-Fu Noodle with Crab Meat, Enoki Mushroom & Egg White Sauce
0 XOEERIIM R
XO Crab Meat Fried Rice
0 FRBNE
Braised Ee-Fu Noodle with Mushroom & Yellow Chives
O BERTETHR

Fragrant Rice with Chinese Sausage in Lotus Leaf

EHEA | DESSERT
(CHOICE OF ONE ITEM)

0 aRhiaRA

Warm Cream of Red Bean with Glutinous Sesame Rice Ball
0 ARFRDET

Warm Yam Paste with Gingko Nut in Chestnut Sauce
0 RS HAAHG

Warm Dates, Longan & Snow Fungus Sweet Soup

0 BEHE

Chilled Cream of Mango with Pomelo & Sago
0 BREEAERTR
Chilled Korean Pear with Dates & Snow Fungus




-
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Novotel Singapore on Stevens
28 Stevens Road, Singapore 257878
Phone: +65 6491 6108
Email: H9543-SCi@accor.com



