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TIMELESS RENDEZVOUS
2024 PACKAGE

Lunch (Monday - Sunday)'
Dinner (Monday - Thursday)'

$1,545NETT

Dinner (Friday & Sunday)'
$1,665NETT

Dinner (Saturday)?
$1,785NETT

Rates are based on per table of 10 « Minimum 120 guests, Maximum 150 guests

Inclusions

Dining & Beverages

* A specially curated 8-course menu by
the Culinary Team

A tasting session for 10 on Monday
to Thursday, excluding eve of and
Public Holidays

Free flow of soft drinks and Chinese tea

A bottle of house wine per confirmed
table or a 20-litre barrel of beer

A bottle of sparkling wine for toasting
ceremony

Decorations

Exclusive floral themes and fresh floral
centrepieces on each table

An elegant model wedding cake for cake
cutting ceremony

Use of ang bao box

With Compliments

.

A one-night stay in the Junior Suite on
wedding day, including breakfast for two
at the hotel restaurant and in-room dining
credits

A day-use room for bridal party from
I0am to 3pm or 3pm to 8pm

Use of AV system, including two wireless
microphones and LCD projectors

AVIP parking lot reserved for bridal car
at the hotel entrance

Choice of printed wedding invitations for
70% of guaranteed attendance or e-invites

Carpark coupons for 20% of guaranteed
attendance

Wedding favours for all guests

Terms and Conditions

Rates are valid for weddings held by 3| December 2024 « Rates are inclusive of 0% service charge and prevailing GST

+ 'Rates are not applicable on eve of and Public Holidays ¢ *Rates are applicable on eve of and Public Holiday * An

additional surcharge of $180NETT per table of 10 applies for lunch on eve of and Public Holidays ¢ Corkage charge of

$30NETT s applicable for duty-paid hard liquor, wine and champagne ¢ The Hotel reserves the right to change or amend

the package and its inclusions without prior notice



8-COURSE MENU
HARMONIOUS DELIGHTS

MEAHE
BEETHGKREN/ HERRE T/
B IR/ RS M AL G 1
Happiness Platter
Poached Live Prawn in Orange Mayo / Deep-Fried Yam Scallops

Marinated Top Shell in Thai Style / Roasted Duck Breast with Jellyfish

RERINEEHE

Braised Superior Broth with Lobster and Five Treasures

FRER B 7R 95
Braised Soya Chicken with Sesame Shallot Topping

BEREAHE
Steamed Live Garoupa in Hong Kong Style

B A IV & b KT B B 5%
Wok-Fried Prawn with Salted Egg Pumpkin Sauce
and Crispy Mushroom

il J= s 6 £ 0 B A TR S EC AR
Braised Abalone with Japanese Flower Mushroom and

Seasonal Vegetables

WE B RGL2 FE
Double Happiness Ee-Fu Noodles with Black Pepper
Shredded Chicken

B4 T ECAERTHE
Chilled White Peach Pudding and Deep-Fried Sesame Ball

o [ 2%
Chinese Tea



8-COURSE MENU
BLISSFUL INDULGENCE

MEXRHE
TR R R Thistk BN/ B R IG EEFE R 5
FHI BRI R/ ZRERBIER RIS
Deluxe Platter
Poached Live Prawn with Wasabi Mayo and Mango
Deep-Fried Seafood Bean Curd Roll
Pan-Fried Lemongrass Chicken with Pickled Vegetables
Marinated Top Shell and Crispy White Bait with Sesame Sauce

BRI L BE TR EE
Braised Superior Broth with Crab Meat, Mushroom and Shredded Chicken

TR R Bfe B2 1% 3G BT Az ik
Crispy Roasted Chicken with Spicy Walnut Topping

BEREERA

Steamed Live Soon Hock with Superior Soya Sauce and Crispy Garlic

mnrEHE = B 27 & B
Wok-Fried Pork Ribs in Coffee Sauce with
Deep-Fried Yam

85 H ARG IR
Braised Sea Cucumber with Japanese Flower Mushroom and
Seasonal Vegetables

F DB IR e & IR
Steamed Fragrant Rice with Dried Scallop and Chinese Sausage in
Lotus Leaf

FRERBTEANHEE

Sweet Yam Paste with Gingko Nut in Coconut Pumpkin Sauce

o [ 2%
Chinese Tea








