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LUNCH
7-course Chinese Menu:
Lunch Buffet:

S$800++ per table of 10 persons
S$80++ per person

DINNER
8-course Chinese Menu:
Dinner Buffet:

S$900++ per table of 10 persons
S$90++ per person

CHINESE MENU
Minimum of 5 tables | Maximum of 8 tables

BUFFET MENU
Minimum of 50 guests | Maximum of 80 guests

Food & Drinks

* Your choice of a personalised Chinese or buffet menu

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

Flowers & Decorations

* A complimentary reception table with floral centrepiece

* VIP table set-up with chair decorations for one bridal table

* One floral centrepiece and five chairs decorated with organza

* Floral centrepieces for all guest tables
* One wedding arch
* White seat covers for all chairs

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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Appetiser Platter B AHFE:

Marinated Jellyfish sprinkled with Sesame Seeds/

Szechuan Garlic Pork/Sesame Prawn Toast/Organic Prawns
with Lime Mayonnaise/Five-Spice Chicken in Bean Curd Roll
ZREE /M) 5 B A/t B/ STt E/ A S S
Braised Four Treasures Broth £IJGePdEZE

Crispy Roasted Chicken in Chef's Signature Sauce
Mt i B RS

Hong Kong Style Steamed Garoupa in Superior Soya Sauce
BREEAN

Braised Bai Ling & Nameko Mushrooms with

Seasonal Vegetables B R &k & i BCE Y\ E Bk

Ee-Fu Noodles with Yellow Chives & Shimeji Mushrooms
EFREEMFEE

Cream of Red Bean Paste with Glutinous Rice Balls 2L =7 E

Appetiser Platter TL1E RHFE:

Crispy Whitebait Fish/Breaded Bacon Prawn Rolls/
Marinated Jellyfish sprinkled with Sesame Seeds/
Spiral Pasta with Marinated Baby Squid/

Poached Fragrant Chicken Rolls

ot RIRE /MRS / ZHEeE/EHEalf/ S BEEESE
Braised Lobster Soup ¥ @Rk L4 EE
Coffee Pork Ribs MHFEHER"

Braised Chinese Mushrooms with Superior Stock &
Seasonal Vegetables F= L &5 Y \ElBR

Steamed Snapper with Minced Garlic in Superior Soya Sauce
EIRMALIRE

Steamed Rice with Assorted Meat in Lotus Leaf BEERTRrH1R
Chilled Mango Pudding with Raspberry Sauce BR FET-R% ]

Appetiser Platter LB RIHFE:

Crispy Whitebait Fish/Breaded Bacon Prawn Rolls/
Marinated Jellyfish sprinkled with Sesame Seeds/
Spiral Pasta with Marinated Baby Squid/

Poached Fragrant Chicken Rolls

FotRIR& /AN S/ ZHEE/ENEaF/BEHRSE
Braised Lobster Soup LLI¥2/EEK R HFE

Poached Prawns in Inaka Miso Soup BRI K5EEF

Zhenjiang Pork Ribs S THEE E

Home-made Steamed Garoupa R& R ZEA T

Braised Broccoli with Bai Ling Mushrooms P8 =& il H R &5

Steamed Rice with Assorted Preserved Meat in Lotus Leaf

RERRTT IR

Warm Yam Purée & Gingko Nuts with Pumpkin in
Coconut Jus I BREMFE
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Appetiser Platter L& KHE:

Crispy Whitebait Fish/Organic Prawns with Lime Mayonnaise/
Nanjing Poached Duck/Marinated Jellyfish sprinkled with
Sesame Seeds/Five-Spice Chicken in Bean Curd Roll

kot BiRE /BTN R/ ARG/ ZREE/ AT S
Braised Seafood with Fried Fish Maw Soup 41 6e/5t% fa 425
Signature Herbal Empress Chicken 2941 E75%8

Crispy Mongolian Prawns in ‘Pik Fong Tong' Style WX SEHFEK

Hong Kong Style Steamed Garoupa in Superior Soya Sauce

BREETAM

Braised Asparagus with Dried Mushrooms in Oyster Sauce
IRBAE TR

Fried Udon with Dried Shrimps, Black Pepper Sauce &
Golden Mushrooms Bi&IEIF TS RE

Chilled Cream of Mango with Pomelo & Sago #71 H &

MIDDLE EAST - AFRICA - ASIA - AUSTRALASIA



Appetiser

Smoked Salmon with Sour Cream & Chives
Fish Ragout topped with Puff Pastry
California Rolls & Vegetable Maki

Soup & Salad

Salad Bar with Fresh Greens, Dressings & Condiments
Japanese Spinach with Soy & Bonito Flakes

Roasted Sweet Potato & Pine Nuts

Selection of Home-made Bread, Grissini & Lavash

Main
Beef Medallion with Mushroom Cream Sauce
Madras Long Grain Rice with Raisins & Almonds

Home-made Duck Leg Confit with Sautéed Sweet Cabbage
& Mustard Cream

French Green Beans with Almonds
Potato Gratin with Celeriac Mash
Sweet & Sour Fish

Braised Ee-fu Noodles

Dessert

Warm Chocolate Brownie with Vanilla Ice Cream
Red Bean Soup with Glutinous Rice Balls
Assorted Mini French Pastries

Assorted Cakes

Fresh Fruits

Coffee or Tea
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Appetiser

Honey Roast Chicken with Green Asparagus
Marinated Thai Beef Salad

Assorted Smoked Fish with Lemon & Horseradish
Gado-gado

Soup & Salad

Selection of Tomatoes, Cucumber, Cauliflower &
Fresh Asparagus

Seasonal Imported Greens with Croutons & Parmesan Cheese
Pumpkin Soup with Young Ginger

Selection of Home-made Bread, Grissini & Lavash

Main

Stir-fried Seafood with Vegetables

Pan-fried Escalope of Sea Bass with Almond Butter Sauce
Mini Beef Fillet with Creamy Pepper Sauce

Assorted Satay with Condiments

Assorted Vegetables with Mushrooms

Spicy Tomato Penne Pasta

Seafood Fried Rice

Teriyaki Chicken

Dessert

Tropical Sliced Fruits

Famous Hilton Cheesecake
Assorted Mini French Pastries
Chocolate Mousse

Creme Briilée

Coffee or Tea

MIDDLE EAST - AFRICA - ASIA - AUSTRALASIA





