WEDDING DINNER PACKAGES
2018/2019

@
Hilton

SINGAPORE



S$1,188++ per table*
S$1,388++ per table

Sunday to Friday:
Saturday:

*Excludes eve of public holidays and public holidays.

GRAND BALLROOM
Sunday to Friday:
Saturday:

VISTA ROOM | PANORAMA
Monday to Sunday:

Food & Drinks
* Your choice of a personalised 8-course Chinese menu
* Pre-wedding Chinese menu tasting for 10 persons

* Free flow of soft drinks & mixers throughout your
cocktail reception & wedding event

* A complimentary barrel of beer:
- Grand Ballroom (30-litre barrel)
- Vista Room and Panorama (20-litre barrel)

* A complimentary bottle of house wine per guaranteed table

* A complimentary bottle of Champagne with 5-tier
Champagne fountain on stage for toasting

* Waiver of corkage charges for sealed & duty-paid hard liquor
= Additional beer barrels & wines available at special prices

* 5-tier wedding cake model for cake-cutting ceremony

* A complimentary kg wedding cake to take home

Minimum of 25 tables | Maximum of 50 tables
Minimum of 35 tables | Maximum of 50 tables

Minimum of 20 tables | Maximum of 25 tables

Accommodation

* One-night stay in our Executive Suite with newly-wed
privileges, including a bottle of Champagne, strawberries
and light dinner served in your suite, breakfast for two at
Opus Restaurant and access to our Executive Lounge

Flowers & Decorations
* Your choice of thematic wedding decor

» Standing floral arrangements along the aisle with dry-ice
effect for bridal march

* VIP set-up for two bridal tables

* Elegant wedding invitation cards for 70% of your total
guest invites (excludes insert printing)

* Your choice of stylish wedding favours for all guests
* Your choice of a predesigned guest signature book
* A complimentary red packet box

Others

* Complimentary use of LCD projectors & screens

« Complimentary car park passes for 15% of your guests
* VIP parking lot for your bridal car in front of the hotel

The hotel reserves the rights to amend the prices without prior notice. All prices are subject to 10% service charge & GST.
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Perfect Beginnings KYEZ & (Appetiser Platter AIEARER)
Choice of 5 items B %5

Chilli Crab Claws &322 A

Crispy Whitebait Fish 5&+ B R &

Golden Salmon Toast Es& =Xt F]

Five-Spice Chicken in Bean Curd Roll A& St

Nanjing Poached Duck FIRER7K S

Smoked Duck Roll ZXE Ef 3%

Japanese Top Shell with Szechuan Sauce )15 H
Szechuan Garlic Pork PO)I 5B A

Marinated Jellyfish sprinkled with Sesame Seeds ZFEH
Marinated Baby Squid with Shimeiji Mushrooms 22 & {F£EEF &
Marinated King Mushrooms with BBQ Sauce J& kR £ 7%
Organic Prawns with Lime Mayonnaise BiTHF /) E
Wasabi Mango Prawn Rolls IRk E EHTE

Breaded Bacon Prawn Rolls XERHFE

Romance 5KB% A (Broth &)
Harmonious Union Braised Four Treasures Broth 21 5EPUE 2=
Braised Seafood with Fried Fish Maw Soup 41 gttt 6T s
Braised Lobster Soup LLIF2ERK v 6T 2
Abalone Soup BEZE
Mini Buddha Jumps Over The Wall 2R {/R{#6BkiZ*

Eternal Love SEiM R4k (Delicacies LLII23@k)
Baby Abalone £ {¥ Sliced Abalone #1f Fr
Sea Cucumber 8% Premium Dried Scallops B&4%
Australian Four-head Abalone B M T Sk &f*
& Seasonal Vegetables B35
With choice of 153 14
Dried Mushrooms 16%%
Nameko Mushrooms ;8%

Monkey Head Mushrooms #&3k%E

Bai Ling Mushrooms H R &%
Japanese Top Shell A2 5

Abundance B (Fish &)

Pearl Garoupa LEHE
White Patin Fish B2
White Cod Fish B#E&*

Marble Goby 7
Red Snapper ZL
Coral Trout 23T*

Preparation Style ZTE %

Hong Kong &z Teochew &N =0
Minced Garlic &R Green Ginger Sauce E/FER

Nonya Style Spicy Coriander Sauce JREXEE

Bountiful Offspring B&ERF (Seafood i)

Stir-fried Scallops & Asparagus in Hot Bean Sauce
BERAARLE

Stir-fried Scallops with Asparagus & Pine Nuts in

Black Pepper Sauce 42 B2 BN F I £

Stir-fried Scallops with Minced Garlic & Sugar Beans
HEIEREERT

Fried Scallops with Spicy Sauce & Sugar Beans FREAE LR
Poached Herbal Live Prawns ZJfET 7R EF

Poached Live Prawns with Garlic & Superior Stock

L 2ERmELT

Deep-fried Wasabi Mayonnaise Prawns served with

Mango Salsa 7+ REFKEFT=E D

Crispy Mongolian Prawns in ‘Pik Fong Tong' Style & XJEHFER

Togetherness RUEIF € (Meat B)

Signature Herbal Empress Chicken $5llZA# 2 538

Crispy Roasted Chicken in Chef's Signature Sauce #5TffEFZ 5e35
Zhenjiang Pork Ribs ST HEE £

Orange Honey Pork Ribs BEEFHEE T

Steamed Tender Duck with Sea Cucumber & Chestnuts

EIREFESH

*Additional charges apply. HfN%%,
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Longevity B2 KIE (Noodles/rice E/$R) Sweetness EHEHEEZE (Dessert E#HSR)

Ee-Fu Noodles with Yellow Chives & Shimeiji Mushrooms Chilled Cream of Mango with Pomelo & Sago #1 H E&
FEFREENIFE Chilled Red Dates, Lotus Seeds & Peach Resin $Ri#7K &
Glutinous Rice wrapped in Bean Curd Skin &1 fEKE Chilled Mango Pudding with Raspberry Sauce
Steamed Rice with Assorted Preserved Meat in Lotus Leaf BRFETRAT
RERRTRT IR Warm Yam Purée & Gingko Nuts with Pumpkin in
Treasures Steamed Rice with Fragrant Chicken & Seafood in Coconut Jus BTV E R
Lotus Leaf Ba 3 /BEEIE LR MR Chilled Pumpkin & Lotus Seeds in Coconut Jus 778 X\ {&
Chilli Crab Meat Sauce served with Fried Golden Mantou
KEATHFEN ST

Suckling Pig: S$450++ per pig | Approximately 70 pieces

Peking Duck Crepe: S$588++ per hour | Maximum of eight ducks

Liquid Nitrogen Sakura Meringue: S$428++ per hour
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