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CHUI HUAY LIM TEOCHEW CUISINE

WEDDING PACKAGE
2022/ 2023

WEDDING PACKAGE

Bliss (8-Course): $899.00++
Everlasting (8-Course): $1299.00++
Celestial (8-Course): $1,699.00++

o

Available: Monday - Sunday
(Including Eve & Public Holidays)

Ballroom Time Slots:
Lunch (10:00am - 3:00pm)
Dinner (5:00pm - 10:00pm)
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CHUI HUAY LIM TEOCHEW CUISINE

WEDDING SET MENU
Bliss (8-course)
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Teochew Cuisine Combination Platter
[ Pig’s Trotter Terrine [0 Freshly Wrapped Ngoh Hiang
OPrawn Balls UCrispy Fried Beancurd Rolls Stuffed with Prawn O Deep-fried Liver Rolls
(Please tick and select any four (4) items from the Combination Platter)

e 5 F-w XM xE =
Braised Dried Scallop, Fish Skin, Crab Meat and Mushroom Soup

(EE W5 A TR 2 N2 S

Sautéed Deshelled Prawns with Preserved Radish and Broccoli

KW E W - W o 2R
Steamed Star Garoupa, Teochew Style

T & -7 E Y
Teochew ‘Puning’ Fermented Bean Chicken

R R 3 5 - M w3k
Braised Shiitake Mushroom, Bai Ling Mushroom
and Spinach with Superior Abalone Sauce

K 4 [F L - BE A TR P

Braised Ee-fu Noodles with Assorted Mushrooms

TXIHEEE-M LR

Steamed Sesame Glutinous Rice Dumplings with Snow Fungus and Lotus Seed

$$899.00++
per table of 10 persons

Prices are subject to 10% Service Charge & Prevailing Government Taxes
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CHUI HUAY LIM TEOCHEW CUISINE

WEDDING SET MENU
Everlasting (8-course)
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Teochew Cuisine Combination Platter
O Pig’s Trotter Terrine [ Freshly Wrapped Ngoh Hiang
O Prawn Balls O Crispy Fried Beancurd Rolls Stuffed with Prawn O Deep-fried Liver Rolls
(Please tick and select any four (4) items from the Combination Platter)

PIOTE M M- 40 BT DB Py
Braised Sharks’ Fin Soup with Dried Scallop and Crab Meat, Teochew Style
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Sautéed Deshelled King Prawns with Broccoli and Preserved Radish

15 2wk - & 2 B
Steamed Star Garoupa, Teochew Style

WA D - N o BB E T

Teochew Braised Duck with Beancurd

Oy 0y AH BP - Sk B JE T P\ B SR
Braised 10-head Abalone, Shiitake Mushrooms and
Spinach with Superior Abalone Sauce
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Braised Ee-fu Noodles with Assorted Mushrooms
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Steamed Yam Paste with Pumpkin and Ginkgo Nuts

$$1299.00++
per table of 10 persons

Prices are subject to 10% Service Charge & Prevailing Government Taxes
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CHUI HUAY LIM TEOCHEW CUISINE

WEDDING SET MENU
Celestial (8-course)
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Teochew Cuisine Lobster Combination Platter
O Chilled Lobster Salad O Pig’s Trotter Terrine O Freshly Wrapped Ngoh Hiang
O Prawn Balls O Crispy Fried Beancurd Rolls Stuffed with Prawn O Deep-fried Liver Rolls
(Please tick and select any four (4) items from the Combination Platter)

POt AR - N R e 6
Teochew Superior Shark’s Fin Soup, in Claypot Style

HOAE oD - M B A AL
Roasted Suckling Pig Marinated with Five Spices

(R R S i R g = 7
Steamed Star Garoupa, Teochew Style

& kW E - xo % Y F K IR
Sautéed Deshelled King Prawns with Asparagus and XO Sauce

O 0 A B - Tk B S P\ R K
Braised 5-head Abalone, Sea Cucumber and Spinach with Superior Abalone Sauce

4 EH -} A AR B IR
Steamed Wok-fried Rice with Braised Pork Belly & Mushroom Wrapped in Lotus Leaf

SEAE RO - 403 i H G
Double-boiled Hashima with Red Dates and Lotus Seed

$$1,699.00++
per table of 10 persons

Prices are subject to 10% Service Charge & Prevailing Government Taxes
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\Y LIM TEOCHEW CUISINE

Menu

e A sumptuous choice of an exquisite 8-course authentic Teochew cuisine set

menu specially prepared by our Master Chef and his culinary team of experts

from Chui Huay Lim Teochew Cuisine.

e Vegetarian and No Pork No Lard Set Menus are available, served either a table of

10 persons or individual.

Beverage

¢ Unlimited serving of soft drinks (Orange Squash, Coke & Sprite) and Chinese tea

e Waiver of corkage charge for all duty-paid and sealed hard liquor brought-in

(Strictly no duty-free hard liquor allowed under the Customs and Excise Law of

Singapore)
Items Price Usual
Wines Corkage Charge S$20++ per bottle S$30++ per bottle
House Red / White wines S$48++ per bottle S$55++ per bottle
Tiger draft beer S$34++ per jug -
20-litres Tiger Beer S$450++ per barrel -
Guinness Stout S$10++ per bottle S$11++ per bottle
Johnnie Walker, Black Label (700ml)  S$148++ per bottle -
Chivas Regal 12 Years (750ml) S$148++ per bottle ~ S$168++ per bottle
Martell VSOP (700ml) S$148++ per bottle ~ S$198++ per bottle
Hennessy VSOP (700ml) S$148++ per bottle ~ S$198++ per bottle
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CHUI HUAY LIM TEOCHEW CUISINE

Package Includes

Exclusive use of contemporary designed function room

Elegant floral decorations for the stage, march-in aisle, floral centre pieces on

reception table and dining tables with specially printed table menu

An elegant decorative wedding dummy cake on stage

Elegantly styled chair cover with sash and posy for Bridal & VIP table
Champagne pyramid including a bottle of Prosecco for couple’s toasting
An exquisite wedding guest signature book & ang pow box

Unique wedding favours for all invited guest

Distinctive wedding invitation card for up to 70% of the guaranteed attendance

(excluding accessories and printing of inserts)

Complimentary usage of sound system, giant LED display panel for wedding

montage presentation

Parking redemption coupons for 15% of the confirmed guests
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CHULHUAY LIMCTEOCHEW CUISINE

Terms & Conditions

When

Amount

Initial Deposit
(non-refundable and
non-transferable)

2nd Deposit

Final payment

Upon signing Letter of Confirmation

During food tasting session
(Three (3) months prior to event date)

During event details finalization
(Two (2) weeks prior to event date)

S$2,000nett
(Up to 10 tables)

S$3,000nett
(Up to 15 tables)

S$4,000nett
(Up to 30 tables)

S$5,000nett
(30 tables and above)

50% deposit based on
the contracted amount

Remaining balance
based on the contracted
amount
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CHUI HUAY LIM TEOCHEW CUISINE

Additional Perks

For minimum 10 confirmed tables and above:

e Complimentary one (01) jug of Tiger beer per confirmed table

® 50% discount off food tasting for a table of 10 persons
e House wine can be specially arranged at one for one price
e Exquisite life-time JUMBO membership for wedding couple’s

For minimum 15 confirmed tables and above:

e Complimentary one (01) bottle of house wine per confirmed table OR
one (01) barrel of 20-litre Tiger Beer

e Complimentary food tasting for a table of 10 persons upon confirmation
e Additional house wine can be specially arranged at one for one price
e Exquisite life-time JUMBO membership for wedding couple’s

For minimum 30 confirmed tables and above:

e Received Free-flow of Tiger draft beer OR House wine
throughout dinner from 1st course till the dessert is served

¢ Complimentary food tasting for a table of 10 persons upon confirmation
e Additional house wine can be specially arranged at one for one price
e Exquisite life-time JUMBO membership for wedding couple’s

For minimum 40 confirmed tables and above:

e Received Free-flow of Tiger draft beer & House wine
Throughout dinner from 1st course till the dessert is served

e Complimentary food tasting for a table of 10 persons upon confirmation

o Exquisite life-time JUMBO membership for wedding couple’s



