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SOLEMNISATION PACKAGE

Use of Function
Space for Four Hours

Free Flow of Soft
Drinks & Chinese Tea

Fresh Floral Arrangement
for Reception, Solemnisation

& Guests Tables

Two Ang Bao Boxes &
Signing Book

Wedding Favors

One Parking Lot Reserved
at our Hotel Entrance for

the Bridal Car

Complimentary Parking
(20% of Guaranteed
Attendance)

One Complimentary Night
Stay in our Crystal Club
Premium Room

(Inclusive of Breakfast
for 2 Persons)

Optional Beverages

4 hours Free Flow $80.00++
Beverage Package
(inclusive of House
Wines, House Beer,

per person

Soft Drinks & Juices)

House Pour Beer $480.00++
(Asahi Beer) per barrel
House Pour $65.00++
Red/White Wine per bottle

Corkage Fees

Wines & $60.00++
Champagne per bottle
Duty-Paid $120.00++
Hard Liquor per bottle




SOLEMNISATION PACKAGE

Solemnisation

Chinese Set Lunch

Solemnisation
Chinese Set Dinner

$1180++
per table
of 10 pax

$1380++
per table
of 10 pax

Solemnisation Package requisites a minimum
of 30 persons and a maximum of 160 persons.

Prices are subject to 10% service Comp]imentary room stay is only

charge and prevai]ing government app]icable with minimum guaranteed

taxes, unless otherwise stated attendance of 50 persons.




SOLEMNISATION
LUNCH MENU

FIRST COURSE

(Choose any four items)

Marinated Jellyfish FRIREE I
Seafood Bean Curd with Wasabi Mayonnaise FHEEH B R
Crispy Duck Roll with Seaweed HEMAL
Shanghai-Style Spicy Osmanthus Shishamo Fish AR A) B
Poached Pork with Spicy Truffle Sauce WERTHA A
Lemongrass Baked Chicken A5 5 28,

SECOND COURSE

(Choose one item)

Braised Seafood Soup with Bamboo Pith and Crab Roe B4R E R
Double-boiled Fish Maw with Wild Mushroom and Chicken & 2 A%

THIRD COURSE

(Choose one item)

King Prawn with “Shao Xing” Wine and Superior Broth Eia e K
Stir-fried XO Sauce Prawn with Celery XO% 38 3k K 79 77




SOLEMNISATION
LUNCH MENU

FOURTH COURSE

(Choose one item)

Steamed Grouper in Superior Soya ‘;% %34
Steamed Grouper with Dried Shrimp and R IR T A R BE

Preserved Radish in Superior Soya

FIFTH- COURSE

(Choose one item)

Zhe Jiang Pork Ribs L — 3R
Crispy Roasted Chicken B 21 R

SIXTH COURSE

(Choose one item)

Braised Top Shell with Mushrooms L1908 F 6003 M it 3R
and Seasonal Greens in Oyster Sauce

Braised Dried Scallop with “Bai Ling” Mushrooms YR IEAEH R IEATE
in Seasonal Greens in Oyster Sauce




SOLEMNISATION
LUNCH MENU

SEVENTH COURSE

(Choose one item)

Fried Udon with Chicken and Eggplant Yellow Bean Sauce YE -6 F A I\ &
Traditional Fried Rice in Lotus Leaf NEATIR
EIGHTH COURSE
(Choose one item)

Pandan Tea with Royal Coconut Jelly BB REAR A
served with Petit Four (Chilled) b FKkPEAFLEE L
Double-boiled Snow Hasma Tea *)U]ﬁ él; 1*% Yok, 'é—;: B

PHAFL E B

served with Petit Four (Warm)




SOLEMNISATION
DINNER MENU

FIRST COURSE

(Choose any five items)

Spicy Garlic Octopus FHEANE
Crispy Duck Roll with Seaweed L Em AR
Crispy Prawn Coated with Wasabi Mayonnaise % ?]t*iﬁ
Spicy Cumin Seafood with Bean Curd HizHEEZ /R
Shanghai-style Spicy Osmanthus Shishamo Fish FALIEN A &
Mitzo Special Barbecued Pork B UBRE
SECOND COURSE

(Choose one item)
Fish Maw with Crab Meat in Carrot Broth ’E‘m @ Ii‘] & 82 %
Double-boiled Fish Maw Soup with Mushroom, B kI3 A
Cordyceps Flower and Chicken

THIRD COURSE

(Choose one item)

Steamed King Prawn Stuffed with Red Yeast Garlic in Soya oAk AR H R KR

Stir-fried Scallops and Prawns with Seasonal Greens in
White Pepper Sauce

PR T HMR AR




SOLEMNISATION
DINNER MENU

FOURTH COURSE

(Choose one item)

Steamed Grouper with Olive Leaf and Garlic in Superior Soya

Steamed Grouper “Teo Chew” Style

we A

5

WEFRFARLER

N ) % A

FIFTH COURSE

(Choose one item)

Roasted Angelica Duck EREY A
Braised Tomato Pork Ribs oAm— T F
SIXTH COURSE
(Choose one item)

Braised Baby Abalone with King Oyster Mushrooms LT 0860 8 AT BFE I\ B 3%

and Seasonal Greens in Oyster Sauce
Braised Sea Cucumber with Mushrooms 4r }5;%/@:};‘%% e Bt 3

and Seasonal Greens in Oyster Sauce




SOLEMNISATION
DINNER MENU

SEVENTH COURSE

(Choose one item)

Braised Ee Fu Noodles with Crab Meat and Egg White R INENF T
Poached Rice with Chicken and Dried Scallop in Superior Broth WH 3 AR B F M AR

EIGHTH COURSE

(Choose one item)

Jackfruit, Pomelo and Mango Sago Cream B H R 7%‘\?] EN
served with Petit Four (Chilled) K BF T E B

Double-boiled Pear, White Fungus with ﬁ}%@@%% Y nt 3k
Ginseng served with Petit Four (Warm)




