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Minimum 20 tables with 10 persons per table

Sumptuous 8-course Chinese Lunch Menu prepared by our Banquet Culinary Team
Complimentary food tasting session for up to 10 persons in a private function room

Free flow of soft drinks, mixers and Chinese tea

One complimentary barrel of house pour beer; additional barrel of 30-litre beer can be arranged at a
special price

One complimentary bottle of House wine for every 10 confirmed guests; Special rates are available
for wine purchased from the hotel

v Waiver of corkage charge for all “Duty Paid” & “Sealed” hard liquors and wines brought in
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Choice of exclusive wedding themes with distinctive stage and aisle decoration to enhance the
ballroom

An intricately designed wedding cake model for your cake-cutting ceremony

One complimentary 1kg wedding cake for takeaway after the wedding

Champagne pyramid with a bottle of champagne for toasting ceremony

A magical bridal march-in with romantic mist effect
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v Enjoy a night’s stay in our Bridal Room with complimentary breakfast for 2 persons at Ellenborough
Market Café

v SGD $100.00nett in-room dining credit during your stay

v One (1) day use room in our Luxe Room for your wedding coordinators from 1000hrs to 1600hrs
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v Exclusive use of our private function room for solemnisation or tea ceremony (up to 50 persons) on
actual wedding day
v Complimentary usage of LCD projectors and projector screens during wedding lunch
v Complimentary car park passes based on 20% of confirmed attendees
— o>

v  Wedding favours or your invited guests
v Specially designed wedding guest book and token box
v Wedding invitation cards for up to 70% of confirmed attendees (excludes printing of inserts)

T % Conditi
Applicable for Lunch on Mondays to Sundays, including Eve of Public Holidays & Public Holidays
For weddings held on or before 31 December 2025

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

Prices, Wedding themes, Wedding favours are subject to change without prior notice

Please note that the menu is not halal-certified
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FIVE TREASURES COLD Cantonese Roasted Pork [ ZtIEpy BBQ Honey Pork 23+ J&
DISH COMBINATION

FEl5] XO Abalone\safjce tossed top shell salad Deep-fried Praan Money bag with Thai yogurt mayo
XO A B8 A RN HR
(Choose Five) Baby Octopus salad with Pomelo Z=={ i1/ \/T\& Crispy Fish skin with Pork floss ZARAE KT
Drunken free-range Chicken [REEIEREEFES S Sesame crispy Salmon toast T fF=3 &%+
Fermented soya tossed cuttlefish salad Prawn salad with Tobiko mayo & Fruits g 7K SRyD{EEF
S=ERIEEE(F
SOupP Deluxe Seafood broth, Fishmaw & Crabmeat E &5 78 EERE
B Braised Hashima five treasures soup Tn SR E 4 kLS
(Choose One) Double-boiled Fish with Wild Mushroom Herbal Soup BY 4 RS | S 5%
Double-boiled American Wild Ginseng with Sea Conch & Sakura Chicken ;¥ & EHZERE;7
POULTRY Crispy Chicken with mixed Crispy Crust & -&EF KB X IES
] Roasted Chicken with Red Fermented Bean-curd Eg % if55Z R 15e78
(Choose One) Roasted Duck with Angelica Roots fiseiEi2 |3 M8
Herbal Emperor Chicken 2352544387
SEAFOOD Poached Live Prawn with Chinese herbs & Hua tiao wine BREE{EEZG R4 ZEET
st Prawn cooked 2-way style: Bacon wrapped & Stir-fried with Dragon Sprout 2R E T MH R & B W SHFEK
(Choose One) Golden Fragrant prawns in Salted egg B4 A 4Tk
Kataifi Prawn roll with Passionfruit mayo B &R &4 /s
FISH O sclect FEish: O sciect Cooking/ Flavours:
& Red Snapper 4T i Steamed in Cantonese style &%,
Black Grouper A 5E Steamed with Tangerine peel in Black bean paste
Seabass £ Bfp AR a5
Steamed with Black Olive Vegetables {3z,
Steamed in Nyonya Assam Laksa cooking style Y &b 2%i%
** Additional of $50.00++ per table of 10 persons for upgrade to either SOON HOCK %575 or RED GROUPER 4T BF
VEGETABLES Create your own combination by selecting any two following item(s) / Served with Seasonal Vegetables 3\ 22 3%
X Baby Abalone 10 sLffifa Bailing Mushroom 5 R %%
(Choose Two) Flower Mushroom 5% Fish Roe Treasure Bag & F{g4%
NOODLE /RICE Burnt coconut chicken fried rice 452 HEIR
IR Stewed Ee-fu noodles with Duck Meat & Pickled Mustard green JF B2 32 BE 44 16R
(Choose One) Steamed Glutinous rice wrapped in Bean-curd skin with Egg white sauce 7kfEK &
Pongteh-style pork belly with chee cheong fun IRZE S 3N IIEIF)
DESSERT Double-boiled Snow Fungus with Red date & Lotus nut HEEIFS
R Chilled Mango sago with Pomelo F<3th/Z
(Choose One) Hazelnut Crunchy Feuilletine cake 1724

Passionfruit Raspberry cake B SRBRFELE
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Minimum 18 tables with 10 persons per table

Sumptuous 7-course Chinese Dinner Menu prepared by our Banquet Culinary Team
Complimentary food tasting session for up to 10 persons in a private function room

Free flow of soft drinks, mixers and Chinese tea

One complimentary barrel of house pour beer; additional barrel of 30-litre beer can be arranged at a
special price

One complimentary bottle of House wine for every 10 confirmed guests; Special rates are available
for wine purchased from the hotel

v Waiver of corkage charge for all “Duty Paid” & “Sealed” hard liquors and wines brought in
— o>
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Choice of exclusive wedding themes with distinctive stage and aisle decoration to enhance the
ballroom

An intricately designed wedding cake model for your cake-cutting ceremony

One complimentary 1kg wedding cake for takeaway after the wedding

Champagne pyramid with a bottle of champagne for toasting ceremony

A magical bridal march-in with romantic mist effect
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v Enjoy a night’s stay in our Bridal Room with complimentary breakfast for 2 persons at Ellenborough
Market Café
v SGD $100.00nett in-room dining credit during your stay
v One (1) day use room in our Luxe Room for your wedding coordinators from 1500hrs to 2300hrs
— o>

v Exclusive use of our private function room for solemnisation or tea ceremony (up to 50 persons) on
actual wedding day
v Complimentary usage of LCD projectors and projector screens during wedding dinner
v Complimentary car park passes based on 20% of confirmed attendees
I G X S

v  Wedding favours or your invited guests
v Specially designed wedding guest book and token box
v Wedding invitation cards for up to 70% of confirmed attendees (excludes printing of inserts)

T % Conditi
Applicable for Dinner between Mondays to Fridays, excluding Eve of Public Holidays & Public Holidays
For weddings held on or before 31 December 2025

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

Prices, Wedding themes, Wedding favours are subject to change without prior notice

Please note that the menu is not halal-certified



FIVE TREASURES COLD
DISH COMBINATION
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Prawn salad with Tobiko mayo & Fruits Roasted Duck with Osmanthus fragrant orange sauce
SRR ESTE FERSIETEE

California Makimono E5)%& Cantonese Roasted Pork T}

Baby Octopus salad with Pomelo Z=z{tlh+/ \/T\& Deep-fried Prawn Money bag with Thai yogurt mayo
Drunken free-range Chicken [EE{FEEERSES RURINEIRAR

Kimlan soya tossed Topshell salad Crispy Fish skin with Pork floss ZLAPIFAERT
S=EIE R Japanese seaweed with Seafood Otah AZ=(iE#t2ik%5

Deluxe Seafood broth, Fishmaw & Crabmeat 28 7E 1 BENE

Braised Hashima Five Treasures soup A SE B4 gk

Double-boiled Black truffle scented Chicken broth with Bamboo pith SNSRI TSRS 7
Double-boiled American Wild Ginseng with Sea Conch & Sakura Chicken ;& EEIEA1E7

Crispy Chicken with mixed crispy crust E5EEF AR X|IERS
Roasted Chicken with red fermented bean curd | fE Rz RIS

Braised Duck with sesame Sichuan Mala spicy sauce ) | |RFREREZKBS
Slow-braised Chicken with Cordycep flower & Chestnuts in Lotus leaf {5728 EHEGENING

O scect Eish: O sciect Flavours:

Red Snapper 4T Steamed - Cantonese style topped with Cilantro Spring j&z%=H,
Black Grouper 51T Steamed - Tangerine peel in Black bean paste BREZFS 25T,
Seabass £ B#F Steamed - Nyonya Assam Laksa cooking style 725035k

** Additional of $50.00++ per table of 10 persons for upgrade to either SOON HOCK %55 or RED GROUPER £THf

Create your own combination by selecting any two following item(s) / Served with Seasonal Vegetables 3/ \22[F[5
Baby Abalone 10 LA Bailing Mushroom 53R%%
Flower Mushroom 3% Bean-curd Skin SR

Spicy Crabmeat sauce with Crispy Mantou EiTEE I B Afg =SSk
Stewed Ee-fu noodles with shredded Duck & Pickled Mustard green JE 2 EE S RB2 )R]

Steamed Glutinous rice wrapped in Bean-curd skin with Egg white sauce £FEANS
Pearl Rice with Conpoy, Chinese sausage, Chicken, Mushroom & Pine nut I2ERBEIR A IR

Double-boiled Snow Fungus with Red date & Lotus nut HEEIFS
Chilled Mango sago with Pomelo F{s3th/A

Hazelnut Crunchy Feuilletine cake {&=FEf%

Passionfruit Raspberry cake & RBR FELE
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Minimum 20 tables with 10 persons per table

Sumptuous 8-course Chinese Dinner Menu prepared by our Banquet Culinary Team
Complimentary food tasting session for up to 10 persons in a private function room

Free flow of soft drinks, mixers and Chinese tea

One complimentary barrel of house pour beer; additional barrel of 30-litre beer can be arranged at a
special price

One complimentary bottle of House wine for every 10 confirmed guests; Special rates are available
for wine purchased from the hotel

v Waiver of corkage charge for all “Duty Paid” & “Sealed” hard liquors and wines brought in
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Choice of exclusive wedding themes with distinctive stage and aisle decoration to enhance the
ballroom

An intricately designed wedding cake model for your cake-cutting ceremony

One complimentary 1kg wedding cake for takeaway after the wedding

Champagne pyramid with a bottle of champagne for toasting ceremony

A magical bridal march-in with romantic mist effect
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v Enjoy a night’s stay in our Bridal Room with complimentary breakfast for 2 persons at Ellenborough

Market Café

SGD $100.00nett in-room dining credit during your stay

v One (1) day use room in our Luxe Room for your wedding coordinators from 1500hrs to 2300hrs
I G X S
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v Exclusive use of our private function room for solemnisation or tea ceremony (up to 50 persons) on
actual wedding day

Complimentary usage of LCD projectors and projector screens during wedding dinner

v Complimentary car park passes based on 20% of confirmed attendees
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Wedding favours or your invited guests
v Specially designed wedding guest book and token box
v Wedding invitation cards for up to 70% of confirmed attendees (excludes printing of inserts)

T % Conditi
Applicable for Weekend Dinner, including Public Holiday & Eve of Public Holidays
For weddings held on or before 31 December 2025

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

Prices, Wedding themes, Wedding favours are subject to change without prior notice
Please note that the menu is not halal-certified



DELUXE COMBINATION
OF LOBSTER & PRAWN
WITH MELON SALAD
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BBQ Honey Pork 25+ j5%
Roasted Duck with Osmanthus fragrant orange sauce

VERSIAEILIEE

Baby Octopus salad with Pomelo Z=={#l1 %/ \/T\&

Drunken free-range Chicken [REE{CEEERIE S
XO Abalone sauce tossed Topshell salad

XO e EEs Cantonese Roasted Pork {152y

Smoked Duck & Jellyfish with Sesame Sauce Deep-fried Prawn Money bag with Thai yogurt mayo
FREIRRSHEE SRS HER

Fermented soya tossed Cuttlefish salad Sesame crispy Salmon toast = &%+
ES=EZEHm=Ra T

Crispy Yam Apple Chicken Ragout Filling =L 3752

Braised Hashima Five Treasures soup g E44GHKEE

Double-boiled Fish with Wild Mushroom Herbal Soup BfE&HRE L |BiEFHE7

Deluxe Seafood broth with Fishmaw & Crabmeat 28R 78 EERE

Double-boiled American Wild Ginseng with Sea Conch & Sakura Chicken j¥ S EEIERNE 7

Crispy Chicken with mixed Crispy Crust 5 S EFAGRXIERS
Roasted Chicken with red fermented bean curd E5%| fERZ R EHE
Herbal Emperor Chicken 2552554387

Braised Duck with Angelica Roots FleetElP=|FHE

0 Select Fish: 9 Select Cooking / Flavours:

Red Snapper 4T fi& Steamed in Cantonese style j&z& =,

Black Grouper 5 BE Steamed with Tangerine peel in Black bean paste
Seabass £ B #H PR 2 EEET,

Steamed with Black Olive Vegetables {#{#iasizz% =,

Deep fried with mango Thai style BRMEZR X H 125
** Additional of $50.00++ per table of 10 persons for upgrade to either SOON HOCK 455 or RED GROUPER £T 5t

Prawn cooked 2-way style: Bacon wrapped & Stir-fried with Dragon Sprout B3 {RE M mE S PSR
Poached Live Prawn with Chinese Herbs & Hua tiao wine [REE{FEEZRAZRET

Golden Fragrant Prawns in Salted egg B8 & AR

Black Truffle Oil Garden Vegetables with Oven-Baked Cheese Prawn EB{AEE R REIERH =R SRkEdT
Stir-fried Prawn with Walnut & Capsicum in Black Pepper sauce FBHTEETSIRAARETRER

Create your own combination by selecting any two following item(s) / Served with Seasonal Vegetables 3/ \22FE32
Bailing Mushroom B 3%
Fish Roe Treasure Bag & FHE4S

Sea cucumber &

Baby Abalone 10 LI
Flower Mushroom {¥z4

Burnt coconut Chicken Fried rice 43@25HiEIR
Stewed Ee-fu noodles with Duck Meat & Pickled Mustard Green JEEE =SB 22)5e( R

Pongteh-style Pork belly with Chee Cheong fun IR S22 NIPIF & D
Pearl Rice with Conpoy, Chinese sausage, Chicken & Mushroom I2EREER A =R

Yam Paste with Gingko nut & Pumpkin sauce 7 B{EER
Chilled Mango sago with Pomelo FJ<ti/A.
Hazelnut Crunchy Feuilletine cake BsFE¥E

nn

Passionfruit Raspberry cake H&EERBRZFRfE



