DINNER CELEBRATION

Wedding celebration packages are based on a minimum of 100 persons and a maximum of 140 persons
for weekdays and weekends.

Wedding Package consists of:
= Choice of an eight-course Chinese Set Menu or six-course Chinese Individually Plated Menu
= Complimentary aerated soft beverages for up to five hours throughout your reception and dinner
= Fresh floral centerpiece on each table and a distinctive creation for one of the tables for your very special guests
=  Floral decorations at reception area and in celebration venue
= Full length seat cover for all chairs
= A three-tiered model wedding cake on stage for cake cutting ceremony
= One specially crafted wedding cake (500g) delivered to your room
= One bottle of champagne with glass fountain on stage for toasting
= Complimentary self parking for up to 30 percent of your guests in attendance
= A memorable Wedding Celebration stay in a Premier Suite, with breakfast for two

= Distinctive Wedding Celebration invitation cards for up to 60 percent of your guaranteed attendance
(Printing excluded)

= Choice of wedding gift from our selection for all your guaranteed guests in attendance

= Use of projectors for Montages in the Chihuly Room

*A supplement of SGD 108.00 per table is applicable for auspicious dates.

Prices are valid till 30 December 2016.
Prices for Wedding Celebration after this date are subject to change.

Prices are subject to 10 percent service charge and prevailing government taxes.
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JADE CELEBRATION — MENU A

Jade Appetiser Delight
Choice of five items:
Scallop Salad, Fruits, Wasabi Cream Dressing/ Prawn Paste Seaweed Roll/
Marinated Sliced Drunken Chicken, Japanese Goma Sauce/
Thai Style Jelly Fish | Barbecued Suckling Pig / Deep Fried Crispy Butterfly Prawns/
Roasted Duck with Plum Sauce | Deep Fried Yam Spring Roll/
Deep Fried Vegetarian Spring Roll / Japanese Style Marinated Mini Octopus

Double-boiled Superior Chicken Consommé, Whole Abalone Conpoy, Cordyceps Flower, Pine Mushrooms

FRER ., U1, REAE AR LENS

Combination Platter
Deep Fried Pipa Tofu and Sautéed Pacific Clams and Prawns with Asparagus in Caviar Sauce

PSR S PR E R

Steamed Soon Hock Fish, Mustard Leaves, Olives, Dried Ginger, Spring Onions
Homemade Light Soya Sauce
WS, whi ZAp RS 7

Braised Flower Mushrooms, Fried Bean Curd, Seasonal Vegetables, Conpoy Sauce
FEAEAC 25 TR 5

Roasted Crispy Chicken, Red Fermented Bean Paste, Crispy Crackers
P L RS

Braised Hong Kong Silver Noodles, Crab Meat, Yellow Chives, Bean Sprouts
BN AR S  E 22 1f

Chilled Lime Honey Jelly, Aloe Vera, Strawberries, Basil Seeds
AR P2 P B A

Chinese Tea

%%

SGD 1,878 per table of 10 guests

Prices are subject to 10 percent service charge and prevailing government taxes.
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JADE CELEBRATION — MENU B

Jade Appetiser Delight
Choice of five items:
Scallop Salad, Fruits, Wasabi Cream Dressing/ Prawn Paste Seaweed Roll/
Marinated Sliced Drunken Chicken, Japanese Goma Sauce/
Thai Style Jelly Fish | Barbecued Suckling Pig / Deep Fried Crispy Butterfly Prawns/
Roasted Duck with Plum Sauce / Deep Fried Yam Spring Roll/
Deep Fried Vegetarian Spring Roll / Japanese Style Marinated Mini Octopus

Braised Superior Consommé, Shredded Abalone, Sea Treasure

ffi f11 22 iR 58

Combination Platter
Deep Fried Seaweed Roll, Sautéed Scallops, Prawns, Asparagus

FIEIGH T IMOPRRSE

Deep Fried Soon Hock Fish, Crispy Garlic,
Home Made Soya Sauce

B B AR e

Steamed Herbal Chicken, Ginseng, Lotus Leaf
NS - 2405

Braised Broccoli, Sea Cucumber, Flower Mushrooms, Conpoy Sauce

FRIIewE . HES B

Wok Fried Hand Pulled Noodles, Sze Chuan Style Seafood
VY 1 b T

Hot Sweet Soup, Pear, Aimond, White Fungus, Apricot
FaALA . FAUA S H

Chinese Tea

%%

SGD 1,878 per table of 10 guests

Prices are subject to 10 percent service charge and prevailing government taxes.
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[VORY CELEBRATION — MENU A

Deluxe Ivory Appetisers Delight
Barbecued Suckling Pig
Prawn Salad, Fruits, Green Tea Dressing
Sliced Smoked Duck, Jelly Fish

WR I R
S YNNI
e H AL

Double-boiled Superior Chicken Consommé,
Whole Abalone, Bamboo Piths, Pine Mushrooms, Cordyceps Flower

RELE AT faws. R SE R

Pan Fried Red Garoupa Fillet, Crispy Fish Skin,
Asparagus, Sweet and Spicy Sauce

BITIELLBE M, JEt e TEIb P

Braised Sea Cucumber, Flower Mushrooms
Garden Greens, King Oyster Sauce
BE S S A0 1\ B

Combination Platter
Smoked Farm Chicken, Rock Sugar, Rose Tea Leaf, Ginger Onion Sauce
Sze Chuan Style Seafood, Wok Fried Fish Noodles

Rt A FE LT DU Il i B T

Chilled Sago Cream, Pomelo, Aloe Vera
Chinese Petit Four

PSRRI

Chinese Tea
HpE

SGD 208 per guest

Prices are subject to 10 percent service charge and prevailing government taxes.

THE Rirz-CARLTON®
MOLEMA St



[VORY CELEBRATION — MENU B

Deluxe Ivory Appetiser Delight
Peking Duck
Scallop Salad, Fruits, Tobiko
Sliced Abalone, Jelly Fish, Sesame Soya Sauce
et E
AT R
VR 136 By

Braised Superior Bird's Nest Soup, Conpoy,
Shredded Fish Maw, Bamboo Piths

TULL e A 58

Pan Fried Red Garoupa Fillet, Sautéed Asparagus,
Pine Mushrooms, Teriyaki Sauce

HALLBE M, TE IR Tl 5

Braised King Prawn Rolls, Broccoli,
Crab Meat, Crab Roe Sauce

iIECE S TDIL 2N

Combination Platter
Fried Rice, Preserved Meat, Diced Shrimp, Diced Mushrooms, Lotus Leaf
Stewed Fragrant Empress Chicken, Ginger, Onions

i GRS <5 SN U S i

Chilled Lime Honey Jelly, Strawberries
Basil Seeds, Aloe Vera, Chinese Petit Four

FIEEEPIR . FEAETE ., SRS

Chinese Tea
HpE

SGD 208 per guest

Prices are subject to 10 percent service charge and prevailing government taxes.
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GOLD CELEBRATION — MENU A

Premier Gold Appetiser Delight
Lobster, Goma Sauce, Jelly Fish
Barbecued Suckling Pig
Deep Fried Crab Claw, Shrimp Paste, Orange Sauce

e A NS 32
B R
FEAETT T AENFE Bl

Double-boiled Bird’s Nest Soup,
Bamboo Piths, Conpoy, Fish Maw, Chinese Herbs

RIS F UL MRS, TTEREE XS

Steamed Silver Cod Fish Fillet,
Mini Fungus, Cordyceps Flower, Garlic Soya Sauce

HELAERK H s A 1

Braised South African 8-headed Abalone,
Flower Mushrooms, Seasonal Vegetables

I AR R\ Sk i B A AR\

Combination Platter
Deep Fried Duck, Yam Paste, Chili Sauce
Fried Rice, Dried Shrimp, Preserved Meat, Fresh Lotus Leaf

ZHENEMS R L A P A R O

Chilled Sweet Soup, Red Dates, Lotus Seeds, Hasma
Chinese Petit Fours

EARUFUIE] SN PG 2

Chinese Tea
HpE

SGD 238 per guest

Prices are subject to 10 percent service charge and prevailing government taxes.
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GOLD CELEBRATION — MENU B

Premier Gold Appetiser Delight
Lobster Salad Mayonnaise Sauce
Barbecued Suckling Pig
Deep Fried Prawn Roll, Wasabi Cream

i e
B R
Wit IF R WIHRER

Double-boiled Superior Chicken Consommé,
Whole Abalone, Conpoy, Fish Maw, Cordyceps Flower

R, R RS R T IS

Pan Fried Sea Perch Fillet, Pine Mushrooms,
Asparagus, Miso Sauce

ARG FAGE. P AR

Braised Scallop, Sea Cucumber,
Garden Greens, Abalone Sauce

LiOKEER AV N e R

Combination Platter
Smoked Farm Chicken, Rock Sugar, Rose Tea Leaves
Fried Rice, Seafood, XO Sauce

FEAG . XO EHFEF AR

Freshly Brewed Almond Tea
Black Sesame Glutinous Rice Ball

BRI 2R

Chinese Tea
HpE

SGD 238 per guest

Prices are subject to 10 percent service charge and prevailing government taxes.
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BEVERAGE
BEER(7 days’ notice required)

CORKAGE (Per 75cl bottle)

30-litre Barrel Tiger Beer 720 Wines and Champagne 40 nett
20-litre Barrel Tiger Beer 520 Spirits and Liqueur 50 nett
GLASS OTHERS
Tiger Draught 12 House Champagne 32 per glass
Imported Beer 15 155 per bottle
Guinness Stout 18 Mineral Water 9 per bottle
BAR SET UP Standard Cocktails 18 per glass
Per Bar set up 800 Mocktails 12 per glass
Juices 10 per glass
HOUSE WINES By Bottle By Glass
SPARKLING WINES
Chandon, Brut, California, USA 70 14
Moet and Chandon Imperial, Rose, 2004, France 160 34
WHITE
Cloudy Bay, Sauvignon Blanc, Marlborough, New Zealand 80 15
St. Francis, Chardonnay, Napa Valley, USA 80 15
Villa Maria, Sauvignon Blanc, Marlborough, New Zealand 60 14
Dr. Loosen, Riesling, Mosel, German 60 14
Terrazas Altos Del Plata, Chardonnay, Argentina* 42 10
Pierre Jean, Chardonnay, France* 42 10
RED
Joseph Faiveley, Pinot Noir, Burgundy, France 80 15
St. Francis, Cabernet Sauvignon, Sonoma, USA 80 15
Villa Maria, Pinot Noir, Marlborough, New Zealand 60 14
Pirramimma, Shiraz, McLaren Vale, Australia 60 14
Terrazas Altos Del Plata, Cabernet Sauvignon, Argentina* 42 10
Pierre Jean, Merlot, France* 42 10

*Indicates House Wines included in Packages.

- All prices are listed in SGD. Prices are subject to 10 percent service charge and prevailing government taxes.

- All house pour wines are subjected to changes.
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