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Weekend

(Friday, Saturday & Sunday, including Eve of Public Holiday & Public Holiday)
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(8-course)

S$988
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Celestial D ucka ze
(9-course) :
S51038

Minimum 25 tables

d Terms & Conditions
Deposit of $3000 for weekday & weekend package upon confirmation.
Additional deposit of $3000 will be required payable during the food tasting.
Additional deposit of $3000 will be required payable during the final week confirmation.
Deposit paid is non-refundable and non-transferable

Prices are subject to 10'% service charge & 7% GST.
Packages are subject to changes withont prior notice
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2017 /2018 2
Weekday !

(Monday to Thursday, exclnding Eve of Public Holiday & Public Holiday)
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“Clernily | S rﬁ/ﬁrﬁ/ﬁ'f Tbliss T uckage
(8-course) (9-course)
S$888 S$938

Minimum 20 tables

Terms & Conditions
Deposit of $3000 for weekday & weekend package upon confirmation.
Additional deposit of 53000 will be required payable during the food tasting.
Additional deposit of $3000 will be required payable during the final week confirmation.
Deposit paid is non-refundable and non-transferable

Prices are subject to 10'% service charge & 7% GST.
Packages are subject to changes withont prior notice
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Vegetarian and Muslim set menus are available,
served either a table of 10 persons or individual.
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BEVERAGE !

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

. Champagne pyramid including a bottle of Champagne for couple’s toasting.

. Free flow of draught beer or fine wine throughout dinner from the 1st course till the
dessert is served

. Waiver of corkage charge for hard liquor and wine brought in (Strictly no duty-free

I SR W\ LS
sy

hard liquor and wine allowed under the Customs and Excise Law of Singapore)

WEDDING DECOR.

. Wedding decoration on stage and along the aisles.

. An intricately designed 5-tier wedding cake for photo taking.
. Exclusive floral centerpiece and table setting for Bridal and VIP table.
. Elegantly styled chair cover with alternate sash and posy for Bridal & VIP rable.

. Customise weddding theme, favours. invitation cards, signature guest book and

Ang Pow box designs are subject to availability
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SPECIAL
. Complimentary food tasting for a table of 10 persons upon confirmation of 25 tables

and above.

Applicable for set menus, Monday to Thursday only excluding Public Holidays and eve of

Public Holidays.

5
HOTEL STAY

X
v

. 01 x helper day use room from 2pm till 8pm.

. One night’s stay in the Bridal Suite Room with welcome fruit basket and chocolate

(25 tables and above)American breakfast for two, served up to the Bridal Room or

at the Princess Terrace Cafe.
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PRIVILEGES Ff___r. :
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!
" . Exclusive use of contemporary designed function room.
« . Wedding favor for all invited guests. 4
. Romantic effect for Bridal March and on stage. .
. Selections from up to 88 types of distinctive wedding invitation card.
. Distinetive wedding invitation card for up to 70% of the guaranteed attendance
(excluding accessories and printing of inserts).
' . VIP parking lot reserved for the Bridal Car.
. Complimentary car valet parking facility within the hotel premises, complimentary
parking coupons up to 20% of guaranteed attendance, the rest at per enftry basis.

. Special designed wedding guest signature book.

. Complimentary usage of LCD projector & giant screen for wedding montage
presentation and AV technician on site to assist.
. Live telecast of the Bridal March, Champagne-Pouring Ceremony and stage

activities.
. Light meal served prior or after wedding reception worth $60.
. Specially printed table menu with auspicious word for each dish.

. Complimentary use of PA system.
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(8-Course at S$888)
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(9-Course at S$938)

= Kindly choose your preferred dish for each course.
For the Combination Platter, kindly select 5 items**
** For 9-course mem, kindly select one more dish
from your favorite selection®*

Combination Platier

Marinated Jellyfish Japanese Marinated Octopus
e Hxl/\ &
Crab Meat Roll Spicy & Sour Topshell
B kg
Roast Pork Deep-fnied Chicken with Rice Wine
BER T
Vegetable Roll Deep-fried Pork Rib
s
Chicken Marinated with Wine Seafood Omelette
BT HE
Braised Duck Chuttlefish Salad
[ !, IE:I_I =N II ¥l I"_'
Soup
Braised Shark’s Fin Soup with Abalone, Sea Cocumber and Fish Maw
AL E

Braised Shark’s Fin Soup with C rﬂ:u Meat and Shredded Chicken
82 Pl 26 45 4

Braised Shark’s Fin Soup with Dried Scallop and Shredded Chicken
I 2 a4 £ 53

Braised Shark’s Fin Soup with Fish Maw, Dried Scallops and Shredded Chicken

T BT D1 8 4 4
Seafood

Sautéed King Prawns with Spicy Garlic Sauce
%k FH P 5

Santéed Kimg Prawns with Salad Dressing and Fresh Fruits
a1 BHARER

Cospy-fried King Prawns with Wasabi & Fresh Fnuts Salad
I AR R

Sautéed King Prawns with X0 Chilh Sauce

W B o




Fish

3 Steamed Sea Bass with Fragrant Black Bean Sauce

i T I
= Bt & B0

Steamed Sea Bream with L ady Finger, Bell Pepper & Spicy Tamannd Sauce, Nonya Style
b 3 A £ R 1

Steamed Sea Bream with Pickled Vegetable, Tofu & Tomato, Teochew Style
o e A
Steamed Pating Fish & Young Ginger with Superior Soya Sauce

= H _.=.:.._ ]\ { i

Poultry

Crispy-fried Chicken

B sty

Deep-fnied Chicken with Spicy Crispy Garlic & Almond Flakes

e
I.{I = i "|!l

Braised Duck with Seasoned Tianjin Cabbage

e

Barbecued Duck with Sweet Plum Sauce

W)t B
Hip s

Vegetable

Braised Honshimeji Mushrooms and Baby Cabbage with Superior Oyster Sauce

it & !

= H 3 H

Braised Chinese Mushrooms & Broecoli with Supenor Oryster Sauce

A 2 A

Braised Abalone Mushrooms & Spinach with Superior Oyster Sance

2 5

Braised Bai Ling Mushrooms & Broecoli with Superior Oyster Sauce

No L

Stewed Ee-Fu Noodles with Mushrooms and Chives
-
Wok-fried Mee Tai Mak with Assorted Seafood Black Pepper

ML L

Steamed Glutmous Fice with Preserved Meat in Lotus Leaf

.-I'I- H \NE ik

Wok-fried Fine Rice Vermucelli with Shredded Chicken and Dried Shnimp

i ek

Dessert

Steamed Yam with Pumplkin and Gingko Nuts

.

A VE

Consomme of Lily Buds, Dried Longans, Snow Fungus, Eed Dates & Gingko Nuts
LT e T A
| 3 =]

Cream of Mango with Sago and Pomelo
Pl 9%

Chilled Strawberry Pudding
AT

ices are subject to 10°% service charge & 7% GST.

Packages are subject to changes without prior notice
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(8-Course at S$988)
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(9-Course at S51038)

**Kmdly choose your preferred dish for each course.
For the Combination Platter, kindly select 5 items®*
*% For D-course mem, kindly select one more dish
from vour favorite selection™

Combination Platter

Suckling Pig Deep-fried Pm Rib
FLIEH b
Prawn "m]m:l with Fresh Fruit Deep-fred Chicken with Rice Wine
bidedF A H
Cuttlefi .hL\aLlu:l Chicken Marmated with Wine
2 B
Braised Duck Spicy _\z Sour Tops el
I!z_:|5:|" \ -"uJ"'i
Marin al:ed I ellyfish Roast Pork
W18 = B
Crab Meat Roll Mannated Jelly Fungus with Sesame 01l
T r.IT .rT H
"E‘_EEtfﬂ_'Il'._.“ Raoll Seafood Omelette
£ HETERE

Superior Shark’s Fin

Braised Supenor Shark’s Fin Soup with Abalone & Chicken
g0 £ T 4 B 5

Braised Superior Shark’s Fin Scup with Bamboo Pith & Seafood
Ty

Braised Crab Meat wath Fish Maw Soup
85 P I B8

Braized Abalone, Sea Cucumber, Fish Maw & Shark’s Fin Soup

S 21 4
Seafood
Sautéed Scallops & Prawns w n‘h Broceoli Crispy-fried King Prawns with Wasabi &
A TR = Frezh Fruits Salad
I+ A BR W B
Sautéed Scallops with Spiey Garlic Sauce
ik e Sautéed King Prawns with X0 Chilli Sauce
o 2R AR i
Sautéed Scallops LE: Coral Clams with XO Chilli Sauce
TR SR oy Crispy-fried King Prawns with Salad Dressing &

Fresh Frnnts
o BR AR ER




Fish

Steamed Fillet of Cod with Spicy Soya Bean Sauce

o e

Steamed Soon Hock with Lily Fungus, Dred Encki Mushroom and Supenior Soya Saunce

= |__ i e

Steamed Pomfret with I.ady Finger, Bell Pepper & Spicy Tamarnd Sauce, Nonya Style
TR At 2
Steamed Pomfret with Pickled Vegetable, Tofu & Tomato, Teochew Style

"rn_:'| _l-._'_ i | [:I"

Poultry

Deep-fried Chicken with Spicy Crispy Garlic & Almond Flakes
= o gl
(== ]

Crispy-fried Pork Rib coated with Peach and Tangerine Sauce
ot H

Barberued Duck with Sweet Plum Sauce

) 4 e Y
HTH R

Braised Duck with Seasoned Tianjin Cabbage
S

Vegetable

Braised Abalone Mushrooms with Spinach & Superior Oyster Sance

A Sl Tk A
Sautéed Diced Chicken with Capsicum & Vegetables im Yam Ring
{4 e B8

Braised Bamboo Pith and Baby Cabbage in Superior Broth
(HEFUNSEA

Braized Crab Meat with Broecoli
s BN

Noodles & Rice

Stewed Ee-Fu Noodles with Mushrooms & Chives
- I._-.: -:._| fii
Wok-fried Udon Noodles with Assorted Seafood & Black Pepper
A 6
Wok-fried Fine Rice Vermicelli, Hokkien Style
AT 25

Steamed Glutimous Fice with Preserved Meat in Lotus Leaf
AR

M NER

Dessert

Steamed Yam with Pumpkin and Gingko Nuts
& FE

Cream of Walnut with Groundnut Glutinous Rice Dumpling

el b

Chilled Strawberry Pudding
BT

Cream of Mango with Sago and Pomelo

ices are subject to 10°% service charge & 7% GST.

Packages are subject to changes without prior notice
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