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VeGoerpe

WEDDING SHOWCASE

Weekend Lunch

* A sumptuous wedding banquet specially prepared by our innovative and award
winning culinary team

An invitation by the chef to a special menu tasting for 2 persons (limited
selection for set menu)

Free flow of assorted soft drinks (coke & sprite), juices (orange & lime), coffee
and tea throughout the wedding lunch

15 litre barrel of Heineken beer

10 bottles of wine. Wine labels to be advised upon confirmation and subject to
availability.

160 pieces of canapes

Exquisite 4-tier champagne fountain inclusive of a complimentary bottle of
champagne for toasting ceremony

4-hour exclusive usage of allocated areas for your wedding celebration
Professional support from our team of experienced wedding planners.

A dedicated wedding planner will be assigned to ensure your journey on this
joyous occasion will be a memorable and seamless one

Creatively designed floral centrepieces to suit the chosen wedding themes
worth $1000 Nett

A2 Signage and E-Invites from SonderByCo.

100 pieces of creatively designed menu cards & name tents (for plated menu
only)

Usage of in-house audio-visual equipment (Complimentary 1x TV at Outdoor
Terrace if required)

Exclusive use of private bridal room

Provision of ang bao box, signing pen, ring pillow and tea set for tea ceremony

$15,500++ for 100 Pax
Additional Pax at $155++ Per Pax

All prices are subject to 10% service charge and prevailing government taxes including GST.

Terms and conditions appl)/.



WEDDING SHOWCASE

Weekend Lunch

Exclusive Perks for il Giardino at The Garage Bridal showcase 2026:

*  Complimentary additional food tasting for 2pax

*  Open Credit of $400++ for additional F&B items for the wedding (for
wedding day purchases only)

*  2-Tier Wedding cake from Petalo Cakery (IG: Petalocakery)

*  Complimentary 2D 1N stay at The Outpost Hotel Sentosa — Deluxe room
(Hotel’s T&Cs apply)

*  Complimentary 100 pieces of wedding favours from SonderbyCo
(IG:(@Sonderbyco)

*  Waiver of Chef Setup Fee for any Live station add-ons (U.P: $150++)

*  Corkage waiver of up to 8 bottles of wine/sparkling/spirit (750ml and duty
paid bottles only)

$15,500++ for up to 100 Pax.
Additional Pax at $155++ Per Pax

All prices are subject to 10% service charge and prevailing government taxes including GST.

Terms and conditions app]y.



WEDDING SHOWCASE

Weekend Lunch

Canapes Menu — 80 pieces per item (Select 2 Varieties)
Mushroom and Feta Tartlets

Tomato Bruschetta
Smoked Salmon with Cream Roulade and Tobiko
Contfit Chicken Crostini, Butterhead lettuce, Sesame Dressing

4-Course Lunch Menu

APPETISER [SELECT 1 FOR ALL GUESTS]
Eggplant Parmigiana Croquette
Grated Parmesan Cheese | Spicy Tomato Sauce

Prawn Panzanella
Poached Prawn | Green Mango | Cashew Nuts | Marinated Tomatoes | Croutons | Fennel | Mint | Smoked

Tamarind Vinaigrette

Sour [SELECT 1 FOR ALL GUESTS]
Mushroom Soup
Croutons | Rosemary Infused Oil | Italian Parsley

Tuscan Bread and Vegetable Soup
Kale | Cabbage | Carrots | Celery | Potatoes | Tomatoes

MAINS [BASED ON 2 CHOICES, GUESTS TO SELECT 1]
Pan Seared Sea Bass
Caponata | Parsley & Pine Nuts Crust | Ginger Flower Salsa Verde

Roasted 1/2 Corn-Fed Chicken
Rocket Salad | Fresh Lemon | Amalfi Lemon Caper Sauce

Braised Angus Beef Check
Soft Polenta with Taleggio | Rocket Salad | Parmesan Cheese |

Rosemary Red Wine Sauce

DESSERT [SELECT 1 FOR ALL GHESTS]
Yuzu Apricot Mousse

Yuzu Mousse | Apricot Compote | White Sponge | Sable | Yuzu Coulis | Creme Anglaise

Monti’s Signature Caviale Tiramisu
Espresso Caviar | Mascarpone Cheese | Savoiardi Biscuits | Chocolate Shavings | Valrhona Cocoa

Pre-orders required 14 days prior



VeGoerpe

WEDDING SHOWCASE

Friday/Saturday Dinner

* A sumptuous wedding banquet specially prepared by our innovative and award
winning culinary team

* An invitation by the chef to a special menu tasting for 2 persons (limited
selection for set menu)

* Free flow of assorted soft drinks (coke & sprite), juices (orange & lime), coffee
and tea throughout the wedding dinner

* 15 litre barrel of Heineken beer

* 13 bottles of wine. Wine labels to be advised upon confirmation and subject to
availability.

* 160 pieces of canapes

* Exquisite 4-tier champagne fountain inclusive of a complimentary bottle of
champagne for toasting ceremony

* 4.5-hour exclusive usage of allocated areas for your wedding celebration

* Professional support from our team of experienced wedding planners.

* A dedicated wedding planner will be assigned to ensure your journey on this
joyous occasion will be a memorable and seamless one

* Creatively designed floral centrepieces to suit the chosen wedding themes
worth $1000 Nett

* 2DIN stay at The Outpost Hotel — Deluxe room (Hotel’s T&Cs apply)

* A2 Signage and E-Invites from SonderByCo.

* 100 pieces of creatively designed menu cards & name tents (for plated menu
only)

* Usage of in-house audio-visual equipment

* Exclusive use of private bridal room

* Provision of ang bao box, signing pen, ring pillow and tea set for tea ceremony

$18,000++ for up to 100 Pax.
Additional Pax at $180++ Per Pax

All prices are subject to 10% service charge and prevailing government taxes including GST.

Terms and conditions appl)/.



WEDDING SHOWCASE

Friday/Saturday Dinner

Exclusive Perks for il Giardino at The Garage Bridal showcase 2026:

*  Complimentary additional food tasting for 2pax

*  Open Credit of $700++ for additional F&B items for the wedding (for
wedding day purchases only)

*  2-Tier Wedding cake from Petalo Cakery (IG: Petalocakery)

*  Upgrade of Hotel room to Oasia Resort Sentosa — Courtyard Premier room
Catergory (Hotel’s T&Cs apply)

*  Complimentary 100 pieces of wedding favours from SonderbyCo
(IG:(@Sonderbyco)

*  Waiver of Chef Setup Fee for any Live station add-ons (U.P: $150++)

*  Corkage waiver of up to 12 bottles of wine/sparkling/spirit (750ml and duty
paid bottles only)

$18,000++ for up to 100 Pax.
Additional Pax at $180++ Per Pax

All prices are subject to 10% service charge and prevailing government taxes including GST.

Terms and conditions app]y.



WEDDING SHOWCASE
Friday/Saturday Dinner

Canapes Menu — 80 pieces per item (Select 2 Varieties)
Mushroom and Feta Tartlets

Tomato Bruschetta

Smoked Salmon with Cream Roulade and Tobiko

Contfit Chicken Crostini, Butterhead lettuce, Sesame Dressing

4-Course Dinner Menu
APPETISER [SELECT 1 FOR ALL GHESTS]

Scallop, Prawn & Octopus Salad

Avocado | Olives | Capers | Sun-Dried Tomato | Salmoriglio | Citrus Emulsion

Wagyu Beef Tartare "Battuta all'Albese"
Truffle | Parmesan | Capers | Free-Range Yolk | Anchovy Aioli

Venetian Octopus
Fresh Lemon | Gremolata | Toasted Bread | Laudemio Extra Virgin Oil

SOUP [SELECT 1 FOR ALL GUESTS)]
Lobster Bisque
Cognac Cream | Basil Oil | Prawn

Mushroom Soup

Croutons | Rosemary Infused Oil | Italian Parsley

MAINS [BASED ON 2 CHOICES, GUESTS TO SELECT 1]
Roasted White Cod
Pumpkin Purée | Dashi & Mushroom herb Crumbs | Roasted Cherry Tomatoes | Olives | Capers

Duck Leg "alla Cacciatora" (Hunter's Style)
Carrot Purée | Soft Polenta | Baked Tomato | Nebbiolo Red Wine Jus

Beef Tenderloin 'Cotoletta’
Truffle Mashed Potato | Italian-Style Tartar Sauce 'Salsa Tartara' | Apple & Cabbage Slaw

DESSERT [SELECT 1 FOR ALL GUESTS]

Yuzu Apricot Mousse
Yuzu Mousse | Apricot Compote | White Sponge | Sable | Yuzu Coulis | Creme Anglaise

Monti’s Signature Caviale Tiramisu
Espresso Caviar | Mascarpone Cheese | Savoiardi Biscuits | Chocolate Shavings | Valrhona Cocoa

Pre-orders required 14 days prior



VeGoerpe

WEDDING SHOWCASE
Sunday Dinner

A sumptuous wedding banquet specially prepared by our innovative and award
winning culinary team

An invitation by the chef to a special menu tasting for 2 persons (limited
selection for set menu)

Free flow of assorted soft drinks (coke & sprite), juices (orange & lime), coffee
and tea throughout the wedding dinner

15 litre barrel of Heineken beer

10 bottles of wine. Wine labels to be advised upon confirmation and subject to
availability.

160 pieces of canapes

Exquisite 4-tier champagne fountain inclusive of a complimentary bottle of
champagne for toasting ceremony

4.5-hour exclusive usage of allocated areas for your wedding celebration
Professional support from our team of experienced wedding planners.

A dedicated wedding planner will be assigned to ensure your journey on this
joyous occasion will be a memorable and seamless one

Creatively designed floral centrepieces to suit the chosen wedding themes
worth $1000 Nett

2D1N stay at The Outpost Hotel — Deluxe Room (Hotel T&Cs apply)

A2 Signage and E-Invites from SonderByCo.

100 pieces of creatively designed menu cards & name tents (for plated menu
only)

Usage of in-house audio-visual equipment

Exclusive use of private bridal room

Provision of ang bao box, signing pen, ring pillow and tea set for tea ceremony

$17,000++ for up to 100 Pax.
Additional Pax at $170++ Per Pax

All prices are subject to 10% service charge and prevailing government taxes including GST.

Terms and conditions app]y.



WEDDING SHOWCASE

Sunday Dinner

Exclusive Perks for il Giardino atThe Garage Bridal showcase 2026:

*  Complimentary additional food tasting for 2pax

*  Open Credit of $500++ for additional F&B items for the wedding (for
wedding day purchases only)

*  2-Tier Wedding cake from Petalo Cakery (IG: Petalocakery)

*  Upgrade of Hotel room to Oasia Resort Sentosa — Courtyard Premier room
Catergory (Hotel’s T&Cs apply)

*  Complimentary 100 pieces of wedding favours from SonderbyCo
(IG:(@Sonderbyco)

*  Waiver of Chef Setup Fee for any Live station add-ons (U.P: $§150++)

*  Corkage waiver of up to 10 bottles of wine/sparkling/spirit (750ml and duty
paid bottles only)

$17,000++ for up to 100 Pax.
Additional Pax at $170++ Per Pax

All prices are subject to 10% service charge and prevailing government taxes including GST.

Terms and conditions app]y.



WEDDING SHOWCASE

Sunday Dinner

Canapes Menu — 80 pieces per item (Select 2 Varieties)
Mushroom and Feta Tartlets

Tomato Bruschetta

Smoked Salmon with Cream Roulade and Tobiko

Confit Chicken Crostini, Butterhead lettuce, Sesame Dressing

4-Course Dinner Menu

APPETISER [SELECT 1 FOR ALL GUESTS]

Cured Hokkaido Scallop & Tuna Tartare

Avocado | Orange & Black Tobiko | Citrus Emulsion | Herb Oil

Slow-Cook Veal 'Vitello Tonnato'
Rocket Salad | Anchovies | Micro Basil | House-Cured Egg Yolk |
Tuna & Caper Sauce

SOUP [SELECT 1 FOR ALL GUESTS]
Lobster Bisque

Cognac Cream | Basil Oil | Prawn

Mushroom Soup
Croutons | Rosemary Infused Oil | Italian Parsley

MAINS [BASED ON 2 CHOICES, GUESTS TO SELECT 1]
Roasted Duck Leg
Soft Polenta | Roasted Mushroom & Caramelised Onion | Raspberry & Balsamic Jus

USDA Prime Ribeye
Rocket Salad | Parmesan | Rosemary Red Wine Jus

Pan Roasted King Salmon
Eggplant Caponata | Parsley & Pine Nut Crust | Fresh Lemon | Ginger Flower Salsa Verde

DESSERT [SELECT 1 FOR ALL GUESTS]
Yuzu Apricot Mousse
Yuzu Mousse | Apricot Compote | White Sponge | Sable | Yuzu Coulis | Créme Anglaise

Monti’s Signature Caviale Tiramisu

Espresso Caviar | Mascarpone Cheese | Savoiardi Biscuits | Chocolate Shavings | Valrhona Cocoa

Pre-orders required 14 days prior



