INSPIRINGLY YOURS

CELEBRATIONS

- ——

Intimate Wedding Packages

Exchange your vows in the lush, romantic setting of PARKROYAL COLLECTION Marina Bay, Singapore, where design and
nature meet to captivate your senses. Encompassing artfully designed function rooms, nature-inspired themes and exquisite
culinary creations tailored to your tastes, we offer the perfect setting for you and your loved one to celebrate the start of a life.

Lunch at $198.80++ per person
Dinner at $228.80++ per person

Minimum: 20 persons

A sumptuous eight-course Chinese set menu.

Free flow of soft drinks, mixers, and Chinese tea
available throughout your lunch or dinner.

Waiver of corkage for sealed, duty-paid hard liquor
and wine brought in for your banquet.

Centrepieces for all tables.

A selection of wedding favours for all your invited
guests.

Complimentary one-night stay in a Bridal Room,
complete with breakfast for two persons.
Complimentary parking coupons for up to 20% of
your guaranteed attendance (single exit, self-parking
only).

One VIP car park lot at the hotel’s driveway.
Complimentary use of a 75” LED TV.

Minimum: 50 persons

A sumptuous eight-course Chinese set menu.

Free flow of soft drinks, house beer, red and white
house wines, mixers and Chinese tea available
throughout your lunch or dinner.

Waiver of corkage for sealed, duty-paid hard liquor
and wine brought in for your banquet.

Centrepieces for all tables.

A selection of wedding favours for all your invited
guests.

Complimentary one-night stay in a Bridal Room,
complete with breakfast for two persons.
Complimentary parking coupons for up to 20% of
your guaranteed attendance (single exit, self-parking
only).

One VIP car park lot at the hotel’s driveway.
Complimentary use of a laser projector.

For enquiries, please contact our Celebrations Curators at +65 6845 1018 or email celebrate.prsmb@parkroyalcollection.com.
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INSPIRINGLY YOURS

CELEBRATIONS

WEEKEND WEDDING LUNCH
MENU A

REABBREHEAS
PARKROYAL COLLECTION COMBINATION PLATTER
BERDERLT | B EMESE | AeREEETS |
JEBIAKRFRES T | BRESEEAERE
Lobster Salad | Drunken Chicken with Osmanthus | Golden Banana Prawn Spring Roll |
Scallop Gratinated with Cheese and Tobiko | Free Range Chicken Karaage with Shiso Mayo

SOUP
mEMNEE
Treasures from the South China Sea with
Sea Cucumber, Fish Maw, Crabmeat and Scallop

MEAT
B RE—XB
Pan-fried Ibérico Pork glazed with Burgundy Wine

LIVE FISH
ZTEIEE &
Atlantic Halibut glazed with Sake and Soy

SEAFOOD
LB BIE S AR
Wok-fried Prawn with Buttermilk Hokkaido Pumpkin and Bonito Flakes

VEGETABLES
BEBRAIM=TE
Broccoli topped with Crabmeat, Roe, and Scrambled Egg White

STARCH
AN EEEE
Chaozhou Fried Noodles with Seafood, Honshimeji and Shredded Chicken

DESSERT
B AEEF K
Lemongrass Jelly with Aloe Vera, Coral Seaweed
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INSPIRINGLY YOURS
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WEEKEND WEDDING LUNCH
MENU B

REBREHRAS
PARKROYAL COLLECTION COMBINATION PLATTER
FERZ AL B | HREARE R HEE | ANEBRESH
BTG A | AR
Suckling Pig Slices | Roasted Sesame Jellyfish | Smoked Duck and Pineapple Salsa |
Char Siew Chicken Yam Puff | Wok-fried Crabmeat and Osmanthus Egg

SouP
FHE A SR BT

Sakura Chicken Ball with Korean Ginseng

MEAT
PR R e B IGE56

Roasted Chicken with Spicy Szechuan Sauce

LIVE FISH
BB
Steamed ‘Live’ Black Garoupa, Hong Kong Style

SEAFOOD
PRETLRERI L

Steamed Live Prawn with Aged Hua Diao Wine

VEGETABLES
EMEEI\aaES
Braised Abalone and Sea Cucumber with Black Truffle Sauce

STARCH
£ BEHEEER
Golden Seafood Broth with White Jade Clam and Puff Rice

DESSERT
BHRFE
Yam Paste with Gingko Nuts
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INSPIRINGLY YOURS

CELEBRATIONS

WEEKEND WEDDING DINNER
MENU A

REABREHRAS
PARKROYAL COLLECTION COMBINATION PLATTER
MER LI | RIRINME | LB EHERIES |
JEBARTHE T | BT XIEBF
Suckling Pig Slices | Mini California Maki | Drunken Chicken with Osmanthus |
Scallop Gratinated with Cheese and Tobiko | Char Siew Chicken Yam Puff

SOUP
pAANEY )\

Lobster Pumpkin Bisque with Crustacean Dumpling

MEAT
Ea/\F18

Eight Treasure Organic “Yuan” Chicken

LIVE FISH
HINZE R R BE
Steamed ‘Live’ Hybrid Grouper, Chaozhou Style

SEAFOOD
R EIR
Scallop with Rainbow Vegetables in Taro Ring

VEGETABLES
©7/\kinEBEATEYNE
Braised Eight Head Abalone with Cabbage Roll and Golden Sauce

STARCH
£79BEHREER
Golden Seafood Broth with White Jade Clam and Puffed Rice

DESSERT
SR A EE T R
Hasma Lemongrass Jelly with Aloe Vera, Coral Seaweed and Fruits
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INSPIRINGLY YOURS

CELEBRAT.ION:S

WEEKEND WEDDING DINNER
MENU B

REBBENHREAS
PARKROYAL COLLECTION COMBINATION PLATTER
BERVPERER | EX BRI |
AECREARERE D EOR HBER | BAELE
Lobster Salad | Smoked Duck and Pineapple Salsa |

Free Range Chicken Karaage with Shiso Mayo | Satay Chicken “Lollipop
Wok-fried Crabmeat and Osmanthus Egg

n|

SOUP
mEMEE
Treasures from the South China Sea
with Fish Lip Collagen, Fish Maw, Crabmeat and Scallop

MEAT
B RE—XB
Pan-fried Ibérico Pork Glazed with Burgundy Wine

LIVE FISH
RENEFR
Traditional Steamed ‘Live’ Marble Goby

SEAFOOD
SR T E AR
Crispy Prawns Ball with Chef’s Special Mayo tossed with Golden Corn Flakes

VEGETABLES
A kbt S BER AN

Braised Eight Head Abalone with Sea Cucumber and Black Mushroom

STARCH
IR ERHREE A 2 Ak
Singapore Heritage Chilli Crabmeat with Golden Mantou

DESSERT
BIRERAKE (BESH)
Mango Sago and Pomelo, Mango Popping with Vanilla Ice Cream
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