
WEDDING KIT



Sitting elegantly on the second floor of One Fullerton 

with stunning vistas of the Marina Bay waterfront, 

Riviera continues to be one of Singapore’s best-known 

destinations for contemporary Mediterranean cuisine 

with a view. 

Exchange your vows and celebrate the start of your 

once-in-a-lifetime moments with the spectacular 

panoramic view of Marina Bay and exquisite modern 

Mediterranean cuisine.

The Venue 
for a memorable celebration





Complementing the picturesque surrounding is 

Riviera’s modular wedding package that you can choose 

the selection that fits your preferences. 

Starting from an all-inclusive Wedding Luncheon for 50 

guests, you can choose 3 to 6-Course Lunch or Dinner 

with free-flow non-alcoholic beverages 

Riviera’s team of event and wedding professionals are 

here to support you  from planning to the actual 

wedding day.

All-Inclusive 
Wedding Destination



Helmed by Chef Yvan Yin who spent an 

illustrious 18-year career spanning esteemed 

kitchens in France, China, and Singapore, 

including renowned Michelin-starred 

establishments like Joël Robuchon and Chef 

Bruno Menard’s La Cantine. Chef Yvan's 

creations marry flavours seamlessly with 

stunning aesthetics, ensuring an unforgettable 

experience for you and your guests.

Chef Yvan Yin





 Riviera’s Main Dining and Private Dining Rooms offer  

unmatched flexibility, and are perfectly suited for your 

intimate wedding.

We guarantee that our stunningly breathtaking 

floor-to-ceiling views of Marina Bay, serving up 

heartwarming food and refreshing drinks, 

accompanied by world-class service will make your 

experience with us one to remember.
BAR

SERENA

GAIA

Floor Plan

MAIN DINING



The lounge is a perfect space for a relaxed welcome reception and 

cocktails before proceeding to the main dining area. Immerse yourself in 

its unique view of Fullerton Hotel, and indulge in the intricate luxury of 

the bar adorned with a floral blue and gold motif under a polished 

marble counter; a foretaste of Riviera with mediterranean undertones. 

The Lounge



Accommodating up to 100 seated guests, our 

expansive Main Dining room is truly one-of-a-kind. 

With customisable layouts available, it boasts our 

unique floor-to-ceiling views of Marina Bay and its 

surroundings, with intricate blue and gold details 

reminiscent of the flamboyant spirit of the 

mediterranean coast.

Main Dining Room

CAPACITY

Up to 100 seated





Capable of seating up to 24 people, Serena private 

room features a cozier, darker atmosphere, perfect for 

more intimate gatherings, solemnizations and wedding 

parties. It boasts unique views of Marina Bay and is a 

great location for a confidential getaway with your 

innermost circle, or as a private relaxation room. 

Private Dining - Serena

CAPACITY

Up to 24 seated



Gaia is an absolute show stopper. This massive round 

table is perfect for a chairman’s meeting or exclusive 

dinner parties. Allowing all diners to be on equal 

footing as there is no head chair, the feeling of being 

sat in Gaia is one of control, privilege, and exclusivity. 

Its intimate setting heightens the visual and sensory 

experience with the breathtaking views of the bay and 

its surrounding landmarks, and is an ideal spot for our 

clients’ more formal gatherings. 

Private Dining - Gaia

CAPACITY

Up to 15 seated





Our talented team of chefs are dedicated to preparing 

delicious and show-stopping dishes for all nature of 

events. From beautiful small bites for your welcoming 

reception to whet your guests’ appetite, to a bountiful 

buffet spread, interactive live stations to excite and 

engage your guests, as well as our signature hospitality 

and service for fine dining. 

Our dishes showcase only the finest of premium 

ingredients, with each dish telling a unique story the 

love for the Mediterranean and the culinary traditions 

of all its diverse regions.

About Our Food
MEDITERRANEAN FINE DINING



Wedding Lunch Menu
3 Course Lunch Menu

$6,400++ for 50 Guests
4 Course Lunch Menu

$7,400++ for 50 Guests
Mediterranean Grilled Bread

 Roasted Pepper and Walnut Spread 

Uni Capellini
Sea Urchin Vinaigrette | Tobiko

Kombu Bouillon | White Truffle Oil
***

Le Barramundi
Local Farmed Barramundi | Pan Roasted

Crayfish | Lemongrass
Or

El Cerdo Iberico
Iberico Pork Collar | Soft Polenta

 Rocket | Thai Chilli Dressing
***

Kaya Fromage Blanc Tart
House Made Kaya | Fromage Blanc

Almond Sable | Coconut Sorbet

Two Hours Free Flow Soft Drinks | Juices | Still & Sparkling

Mediterranean Grilled Bread
 Roasted Pepper and Walnut Spread 

L'Aubergine et Caviar
Roasted Eggplant | Pink Garlic Cream

Smoked Caviar | Paquillo
***

La Langoustine
Cognac Flamed Atlantic Scampi 

 Radish Sabayon | Crustacean Sauce
***

La Légine
Potagonian Toothfish Fillet

 White MIso | Sake | Watercress 
Or

Le Poulet de Bresse
Bresse Chicken Breast | Porcini Mushroom 

Albufera Sauce (Saffron Fumet Sauce)
***

Fruits Tropicaux
Pineapple Ice Parfait | Vanilla Cremeux

Mango Pearl | Thai Basil

Two Hours Free Flow Soft Drinks | Juices | Still & Sparkling



Wedding Dinner Menu
5 Course Dinner Menu

$9,900 ++ for 50 Guests

6 Course Dinner Menu
$11,400 ++ for 50 Guests

Mediterranean Grilled Bread
 Roasted Pepper and Walnut Spread 

Le Crabe
Atlantic Blue Crab | Amalfi Lemon 

Tobiko | Pomegranate 
***

L'Œuf Fondant
Organic Egg | 36 Month Aged Parmigiano Reggiano

Winter Black Truffle Coulis
***

Le Saumon
New Zealand King Salmon | Kale

Butter Brioche | Red Curry 
***

Le Bœuf
Australian Grain-Fed Black Angus Beef Ribeye

 Artichoke | Sarawak Pepper Sauce
***

Le Chocolate
Valrhona Dark Chocolate & Pecan Cream
Soil | Dark Chocolate Sorbet | Fleur de Sel

 
Two Hours Free Flow Soft Drinks | Juices | Still & Sparkling

Mediterranean Grilled Bread
 Roasted Pepper and Walnut Spread 

L’Hamachi
Cured Yellowtail Fish Loin |Kaluga Queen Caviar

Yuzu Ponzu | Pickles 
***

Le Saint-Jacques
Hokkaido Scallop | Uni Viennoise |  Sweet Corn | Puffed Nori

***
El Pulpo

Spanish Octopus Leg | Purple Potato | Pardon Pepper
Chilli Jam |  Ikura

***
Le Homard

Brittany Blue Lobster Tail |  Sago Croquette au Lait | Yuzu Koshō 
*** 

L'Agneau
Lumina Lamb Rack | Black Garlic | Petit Pois | Miso Jus

***
Les Fraises

Chitose Strawberry | Sicilian Pistachio Genoise
Whipped Strawberry Ganache | Citrus Granite

Two Hours Free Flow Soft Drinks | Juices | Still & Sparkling



Your Wedding Wishes
Speak to our wedding expert to see if you’re eligible to fulfill 

more wedding wishes with Riviera

● Complimentary Food Tasting for Two 

● Complimentary Champagne for Toasting

● Customised Menu for each guest

● Customised Place Cards for each guest

● Complimentary usage of private room for makeup/changing area





● Packages are subjected to change according to seasons and fresh ingredients

● All packages are applicable for 50 guests and above

● Please note that each booking is for a maximum of three hours and all menus must be confirmed at least three weeks in advance

● Holiday surcharge is applicable

● Sound System is Provided Complimentary for all background and march in music. Client to  provide playlists

● Riviera reserves the right to change or amend the packages without prior notice

● No outside food or beverages allowed

● Vegetarian menus available on request

● Deposit is non-refundable 

● Please note Riviera is not part of the Fullerton Group 

● Food tastings are for two guests only no sharing

Terms and Conditions



Q: Is there a time limit on our booking

A: All bookings are for a three hour slot. Please speak to our team directly if your wedding requires a larger set up or after party 

Q : Is there parking in the building

A : Yes. You can purchase carpark coupons directly from Fullerton for your event. Please give us 10 days advance notice if you need our assistance on this

Q :Is there an elevator for our elderly parents

A : Yes there is a service lift available when needed

Q : How much is the food tasting

A : Food Tasting prices vary according to the chosen menu package. Please speak directly with our wedding team for updates 

Q : Can we  come for a site visit

A : Yes of course. We schedule site visits between 3pm and 5:30pm when the restaurant is closed for normal business. Please contact our team directly for 

available timing

Q : Can we bring our own flowers

A : Yes of course

Q : Can we have our solemnization before the wedding party 

A : Yes of course. Please let us know what you and we’ll look into the timing for you

Q : Can we do our tea ceremony 

A : Yes of course. Please let us know if you need any extra chairs for the set up

Frequently Asked Questions



For event enquiries, email us at hello@riviera.sg

For more information, visit us at  www.riviera.sg

Riviera

#02-06, One Fullerton,

1 Fullerton Road, Singapore 049213

t: +65 6690 7564 | e: hello@riviera.sg

Tuesday to Saturday: 12pm-2.30pm | 6.30pm-11pm

Sunday & Monday: Exclusively available for events

Contact Us

mailto:hello@riviera.sg
http://www.riviera.sg
mailto:hello@riviera.sg



