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PARK HOTEL

CLARKE QUAY

Intimate Solemnization Package 2021

A delectable 8-course Cantonese cuisine specially prepared by our banquet culinary team
Unlimited servings of soft drinks, Chinese tea and mixers

Complimentary one bottle of house wine (750ml) per confirmed table of 10 persons
* Special prices for beer and house wine purchased from hotel

CorRage waiver for duty-paid, sealed hard liquors
Complimentary usage of Pool Deck or Separate Indoor Venue as solemnization area

Solemnization setting with Wedding Arch, theater-style sitting arrangement
and sash for aisle chairs

Complimentary usage of ring pillow and feather pen
Fresh floral arrangements for the solemnization table and couple chair
Fresh floral centerpieces for dining table

Elegant table setting with table cloth and covers for all banquet chairs

Complimentary usage of one built-in LCD projector and screen and sound system with 02 Mics

A VIP parking lot reserved at the entrance of the hotel for the Bridal car

Car park passes for immediate family members and friends
*Based on 30% of guaranteed attendance

Lunch Package at $§1,368++ for 10 persons
(Additional table for 10 persons at S$998.00++ per table)

Dinner Package at S§1,418++ for 10 persons
(Additional table for 10 persons at S$1,048++ per table)
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PARK HOTEL

CLARKE QUAY

PARK COMBINATION PLATTER
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(Mayonnaise Prawn CocKtail, Baby Octopus, Seasoned Jellyfish, Deep-fried Money Bag < Chicken Gold Coin)

(WA, PER, KFRBH BHEK THA)

Select one (1) dish from each category below:

sour

Q Braised Fish Maw Soup with Enoki Mushroom, Q Seafood I Vegetables in Thick Broth

Sea Cucumber ¢ Fish Lips
AT Ul 2 )5

FISH
Q Hong Kong-Style Steamed Red Garoupa in Soy

Sauce

BRI

SEAFOOD
Q Stir-fried Tiger Prawn in Salted Egg
H A R LD PR

POULTRY
QO Deep-fried Chicken in “Bi Feng Tang” Style
8 DA 2R

VEGETABLE
QO Braised Black Mushroom with Chinese Spinach
FLEH K

NOODLES & RICE

U Braised Ee-fu Noodles with Assorted Mushroom

&l Chives
W AE 3 - Joe i

DESSERT

U Chilled Durian Pudding in Cream Sauce
ipeiimy

U Double-boiled Peanut Cream Soup with Black,
Sesame Glutinous Rice Ball

AL Z KA

(Fish, Scallop, Conpoy, Squid, Mussel, Carrot & Celery
MERIINES e
(&, ¥, TW, mhA, &, &b, 5

Q Steamed Red Garoupa in Superior Soy Sauce
with Yellow Bean Crumbs
SR AR

Q Deep-fried Tiger Prawn with Wasabi Mayo
TEARSFERER

O Deep-fried Golden Crispy Chicken
FENE TR

U Braised Ling Zhi Mushroom with Broccoli &
Pine Nuts

RZ 05 AR T

U Steamed Fragrant Rice with Chinese Chicken
Sausage eI Diced Duck Meat in Lotus Leaf

ST A PH RS L A

Q Chilled Peach Pudding in Cream Sauce

AHeAT T
U Chilled Avocado Pudding in Cream Sauce

AHERAT T
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