Empress Wedding Package

EMPRESS

Empress at the Asian Civilisations Museum is a venue that beautifully
combines historical significance with modern elegance. The Asian Civilisations
Museum is one of Singapore's most prominent cultural institutions, dedicated
to exploring Asia's artistic heritage and ancestral cultures.

Located at 1 Empress Place, this stunning venue offers the perfect setting for
your special day, with the captivating Singapore River as your backdrop.

Empress, with its indoor and outdoor spaces, provides a stunning backdrop for
a memorable celebration. From pre-reception cocktails on the riverfront deck
to an indoor dining experience.

Our team is passionate about creating customised events that reflect your
unique style and vision. They support couples throughout the entire wedding
planning process, from the initial stages of conceptualization to the execution
of the wedding day itself whether you're planning an intimate ceremony or a
grand celebration.
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For Events enquiries, please contact:
enquiry_empress@commonwealthconcepts.com

1 Empress Place, #01-03
Asian Civilisations Museum | Singapore, 179555




wedding at EMPRESS
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EMPRESS offers an enchanting setting for wedding events with its
breathtaking views and scenic surroundings. The venue located within the
iconic Asian Civilisations Museum, provides a backdrop that effortlessly
combines history, culture, and modern elegance.

EMPRESS transforms every day into a celebration. Empress offers a blend of
traditional cuisine, warm hospitality, and a lively atmosphere. Enjoy the best of
both worlds with our indoor and alfresco seating options by the waterfront.

The picturesque waterfront view at Empress adds a touch of romance and
sophistication to any wedding celebration.
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EMPRESS Grand Banquet Package
BRRESEE

Celebrate this special occasion with our following wedding privileges:
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DINING

« A scrumptious Chinese menu prepared by our culinary team

« Complimentary pre-event tasting of selected menu for up to six (6) guests
(Applicable on weekdays, excluding Eve of & Public Holidays)

BEVERAGES

o Free-flow of soft drinks, mixers and Chinese tea for up to three (3) hours

« One (1) for one (1) corkage waived for every one bottle of the same alcohol

type purchased from EMPRESS

« A complimentary bottle of sparkling wine for your toasting ceremony

OTHERS

« Wedding floral centrepieces for every table

« Complimentary usage of two (2) projectors

« Three (3) VIP parking lot at Asian Civilisations Museum entrance
« Usage of Ang Bao Box

« Complimentary Changing Room on Your Wedding Day

« Complimentary marquee with minimum of 15 tables for Imperial Indulgence
or Empress's Grand Banquet Menu
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6 Course (638)

WELCOME CANAPE IS /E5l

(select1) (E#E 13E)

$% Crab, Egg Mayonnaise & Shredded Coconut $% Smoked Duck & Mango Salsa on Toast
AR ERBTRD D ELH
ERSREMMNET 3% Baked Chicken & Pomelo with Thai Chilli Sauce
$% Smoked Salmon with Hokkaido Corn Créme JEEEN ~ T~ RIVARE
Fraiche $% Deep-Fried Spinach with Kataifi Pastry
= AL EE EKTIME PESE S EEEZ 3 (V)
% Wagyu Beef Meatball with Spicy Tomato Coulis g% Duxelles-Stuffed Shiitake Caps
A5 B AL B R R 2 hn 22 EREEREEE (V)

STARTER PLATTER RUXH

$#%2 Empress Char Siew, Deep-Fried ‘Teo Chew’ Style ‘HaeZho' Prawn Roll, Deep Fried
Vietnamese Spring Roll, Smoked Duck with Ginger Flower Sauce, Mini Octopus

RIS X G ~ SMNITE « BEIFEHES BETEEZR  RIRER

SOUP &
$## Double-Boiled Chicken Essence with Dried Scallops,
Sea Whelk, Cordyceps & Bamboo Fungus

R TER B BREHES

SEAFOOD & VEGETABLE S8l
3% Braised South Africa 10 Head Abalone with

Shiitake Mushroom & Seasonal Greens

MIE10EREEIN B AT L H K

FISH & MEAT &/

$2 Crispy Chicken with Deep Fried Garlic & Prawn Cracker &
Steamed Halibut Fillet with Enoki Mushroom and Black Fungus

MR, B EAXLLES

NOODLES %0
$#¢ Braised Ee Fu Noodle with Dried Scallops, Mushroom & Shredded Duck

F B B IS AR AL (R T 40

DESSERTS #Hm
$# Sticky Date Longan Pudding with Goji Berry Vanilla Ice Cream

PEREBERM T ERE ~ HFRETCRE « 2tk - FHEETFERSRE

$1488++ per10guests & 10 iIE A $1488++

» Prices exclude 10% service charge and GST B&A&#E 10% REEFVHER -

Majestic Celebration Grand Banquet Menu



N Drices\exclude 10% service charge and GST BEAEHE 10% RIEENHER -

Imperial Indulgence Grand Banquet Menu
EXREFE
8 Course (87&)

WELCOME CANAPE BB /E5

(select1) (E#E 13E)

$% Crab, Egg Mayonnaise & Shredded Coconut $#%# Smoked Duck & Mango Salsa on Toast

Kueh Pie Tee ERBTRD D ELT

ERERE MM/ B 3% Baked Chicken & Pomelo with Thai Chilli Sauce
$% Smoked Salmon with Hokkaido Corn Créme JEEEN ~ T~ RIVEARE

Fraiche $% Deep-Fried Spinach with Kataifi Pastry

= AL EE EKTIHE PESE B EZ 3 (V)
$% Wagyu Beef Meatball with Spicy Tomato Coulis $% Duxelles-Stuffed Shiitake Caps

M A B AL B R ER 2 hn 22 EREREREEE (V)

STARTER PLATTER HiKH{#8

$% Fire-Roasted Suckling Pig, Osmanthus Omelette with Crab Meat, Baked Shanghai Soup Dumpling,

Deep-Fried ‘Teo Chew’ Style ‘HaeZho' Prawn Roll, Mini Octopus, Jelly Fish with Vinegar
EIFE - BREEE - BLE/ e« FMNITEE - RKRER - BEEBE

SOUP %
g% Braised Abalone, Fish Maw, Dried Scallops Crab & Mushroom in Chicken & Pumpkin Broth
itz BEZBERNEHEE/NE

SEAFOOD 3fif
3% Prawns 2 Ways XO Sauce Stir Fry and Salted Egg

IR{ZEEK - XO &~ &

WHOLE FISH &
$= Hong Kong Style Steam Sea Grouper B X 5

POULTRY &
g% Crispy Roast Duck BRYE JzHRE

SEAFOOD & VEGETABLE Bl
g% Braised South Africa 8 Head Abalone with Shiitake Mushroom & Seasonal Greens

RIIESTE NI\ B R S R

RICE £
3% Traditional Eight Treasure Rice in Lotus Leaf #; a1 2 )\ FER

DESSERTS #Hm
g% Peanut-Coated Black Sesame Mochi Balls with Black Sesame Ice Cream

BV mEFEAERZME R

$1688++ per 10 guests 5 10 iiE A $1688++

Imperial Indulgence Grand Banquet Menu




Empress's Grand Banquet Menu
7 TR v

8 Course (8%8)

+~WELCOME CANAPE FB/M\EL -

(select1) (E#E 1)

$% Crab, Egg Mayonnaise & Shredded Coconut ## Smoked Duck & Mango Salsa on Toast
Kueh Pie Tee JEERST R EMF
ERE=mEZWinhER 3% Baked Chicken & Pomelo with Thai Chilli Sauce
g% Smoked Salmon with Hokkaido Corn Créme JEZER ~ T~ FRIVERIE
Fraiche g% Deep-Fried Spinach with Kataifi Pastry
BEE =X AL BERRIEE VEFE S RERE % (V)
$% Wagyu Beef Meatball with Spicy Tomato Coulis g% Duxelles-Stuffed Shiitake Caps
M A B AL B R IR 2 o 22 EREFESEE (V)

" STARTER PLATTER HIRH{®E -

3% Lobster Salad, Fire Roasted Suckling Pig, Mini Octopus,

Chicken Golden Coin, Osmanthus Omelette with Crab Meat
TAFDE S EIFE  RKIRER - A - ERETLEE

S

" SOUP &
3% Double-boiled Free-Range Chicken Soup with Royal Sun Mushroom, Dried Scallopa & Dried Scallops
% (¥ §z B T E #3577

“~ SEAFOOD g

g% Black Truffle Sauteed Fresh Scallops, Sauteed Prawns with Asparagus
ERETF M CLES

S

“ FISH &

3% Baked Cod Fish in Honey Sauce HE/FIE&

‘* POULTRYH -
$% Crispy Roast Duck BB YE /&85

'~ SEAFOOD & VEGETABLE BffB#HR -
$% Braised South Africa 8 Head Abalone with Sea Cucumber and Seasonal Greens

M IE8kE B B S\ Iy 2 Hi K

“~ NOODLE %fi
3% Stewed Noodles with Minced Meat in XO Sauce XOZE XS 22 i@ b

'~ DESSERTS #& -
s Pomelo & Mango with Sago and Vanillalce Cream X HEF BT E STk

$1888++ per 10 guests 5 10 fuE A $1888++

N Drices\exclude 10% service charge and GST BEAEHE 10% RFENHER -

Empress's Grand Banquet Menu




« Complimentary usage of two (2) projectors

 Usage of Ang Bao Box
« Complimentary Changing Room on Your Wedding Day

Set Menu Complimentary Offerings #B5MzEF|

o Complimentary pre-event tasting of selected menu for up to four (4) guests (Applicable on weekdays, excluding Eve of &

=3
EMPRESS Set Menu
_ ERER
#
DINING
o A scrumptious Chinese menu prepared by our culinary team
Public Holidays)
BEVERAGES
e One (1) for one (1) corkage waived for every one bottle of the same alcohol type purchased from EMPRESS
OTHERS

« Three (3) VIP parking lot at Asian Civilisations Museum entrance

cbﬁi
o

Harmony Feast
MIEERE

@ Empress Char Siew, Abalone with Siew Mai,
Sauteed Prawns with Minced Garlic Chili Sauce

RIZHEREFEDI S X ~ HERESE - BREZKFIFR

Braised Fish Maw, Crabmeat, Enoki Mushroom
and Dry Scallops

ANDEER - ANEAETE2S

Steamed Halibut Fillet with Enoki Mushroom

and Black Fungus

Bt T EALES

Stir-fried Kurobuta Pork Lion with Dao of

Onions and Shimeji Mushroom

YNCEN R Y7 AN

Braised Crab Meat Osaka Rice Vermicelli with
Egg White Drop Gravy

AEERNAE AT

Sticky Date & Longan Pudding with Goji Berry

Vanilla Ice Cream
FEREFEIRMAT EiE - BFETCHAE ~ ZBk -
Fiid FER ik

BIK =

$108++ per person & A $108++

__I:I
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J . Prices exclude 10% service charge and GST BAE1E 10% IRIEENHER -

Golden Harvest
EEFNE

@ Crispy Roast Duck, Pumpkin Stock Xiao Long Bao,
Canada Lobster Claw Meat with Salted Egg Yolk

BRIEIRES - /NS H/NEE - REMEAZITH
@ Double-boiled Chicken Soup with Prawn

Dumpling

RIS 7

@ Black Garlic Steam Cod Fish
EEaAtE

&
Triple Roast Platter

JR Ik = an 5

@ Stewed Noodles with Tiger Prawn in XO Sauce
OFEE R AP Bk E

@ Peanut-Coated Black Sesame Mochi Balls with

Black Sesame Ice Cream

}':'“///ﬁIHEEIZIKi }i_‘_ 7|‘

$128++ per person & A $128++
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Empress Set Menu



EMPRESS Floorplan
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EMPRESS Calendar
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EMPRESS

Contact Us

For Events enquiries, please contact:

© enquiry_empress@commonwealthconcepts.com

€) EmpressSG
Empress_acm
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