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MANDARIN ORIENTAL

SINGAPORE

EXCEPTIONAL WEDDINGS

Make your dream wedding a reality at Mandarin Oriental, Singapore, where love
is celebrated amidst the grandeur of The Oriental Ballroom or in one of our
sophisticated event venues.

The Oriental Ballroom Atrium Suites Garden Suite
min. 200 persons (Lunch & Sunday Dinner) min. 130 persons min. 100 persons
min. 250 persons (Saturday Dinner) max. 180 persons max. 130 persons
max. 350 persons (Lunch & Dinner) (Lunch & Dinner)

Terms and Conditions:
« Applicable for wedding held on or before 31 December 2026
e Prices quoted are based on per person
o Prices are subject to changes without prior notice
o All prices are subject to 10% service charge and prevailing

government taxes

Terms and conditions are subject to change without prior notice.
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MANDARIN ORIENTAL

SINGAPORE

PREMIUM DATES IN 2026

J Sunday, 11 January 2026 Jul Friday, 10 July 2026
anuary Sunday, 18 January 2026 vy Sunday, 19 July 2026
Friday, 21 August 2026
Sunday, 23 August 2026
February Sunday, 22 February 2026 August Friday, 28 August 2025
Sunday, 30 August 2026
Friday, 04 September 2026
Sunday, 15 March 2026 Sunday, 06 September 2026
March Sunday, 22 March 2026 September Sunday, 20 September 2026
Sunday, 27 September 2026
. Friday, 03 April 2026 St{nday, 11 October 2026
April Sundav. 26 Aoril 2026 October Friday, 23 October 2026
Y. P Sunday, 25 October 2026
Sunday, 01 November 2026
M Friday, 22 May 2026 N b Friday, 06 November 2026
ay Sunday, 24 May 2026 ovember Friday, 20 November 2026
Sunday, 22 November 2026
Friday, 05 June 2026 Friday, 04 December 2026
June Sunday, 14 June 2026 December Thursday. 24 December 2026
Friday, 26 June 2026 Y




The Oriental Ballroom

Choice of a 6-Course Individually-Plated or
7-Course (Lunch) / 8-Course (Dinner) Family-Style Chinese Gastronomy selection
Complimentary menu tasting for up to ten guests
Endless stream of soft drinks, mixers and Chinese tea
Signature mocktail to welcome the arrival of your guests
One complimentary barrel of house pour beer
One complimentary bottle of house wine for every ten paying guests
Waiver of corkage fee for duty paid and sealed hard liquor

Corkage fee of SGD50++ per bottle for wine and champagne
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Themed floral decorations for your selection
Choice of exclusive wedding favours
Complimentary wedding e-invitation card
Wedding invitation cards for up to 30% of the guaranteed attendance (includes printing)
A gorgeous model wedding cake for cake cutting ceremony

Champagne pouring ceremony sizzles with glass fountain and complimentary bottle of champagne

> —6€

One night stay in our Bridal Suite
with buffet breakfast for two at our all-day dining restaurant
A bottle of champagne, a 750g cake and wedding amenities on your wedding day
SGD120 nett dining credit during your stay*
Enjoy 15% off on signature treatments at The Spa at Mandarin Oriental Singapore

9> ——€

Complimentary usage of our state-of-the-art LED wall in the Oriental Ballroom
Exclusive use of our private function room for solemnisation or tea ceremony on your wedding day
(up to 40 persons two hours prior to the reception)
Three VIP car park lots at the Hotel front driveway for bridal car and family cars
Complimentary Marina Square carpark passes for up to 25% of final attendance

*Not applicable for Morton's, The Steakhouse



Atrium Suites

Choice of a 6-Course Individually-Plated or
7-Course (Lunch) / 8-Course (Dinner) Family-Style Chinese Gastronomy selection
50% discount off your package price for menu tasting for up to 10 guests
Endless stream of soft drinks, mixers and Chinese tea
Signature mocktail to welcome the arrival of your guests
One complimentary barrel of house pour beer
One complimentary bottle of house wine for every ten paying guests
Waiver of corkage fee for duty paid and sealed hard liquor

Corkage fee of SGD50++ per bottle for wine and champagne

> —6&

Themed floral decorations for your selection
Choice of exclusive wedding favours
Complimentary wedding e-invitation card
Wedding invitation cards for up to 30% of the guaranteed attendance (includes printing)
A gorgeous model wedding cake for cake cutting ceremony

Champagne pouring ceremony sizzles with glass fountain and complimentary bottle of champagne

> —6€

One night stay in our Bridal Suite
with buffet breakfast for two at our all-day dining restaurant
A bottle of champagne, a 750g cake and wedding amenities on your wedding day
SGD120 nett dining credit during your stay*
Enjoy 15% off on signature treatments at The Spa at Mandarin Oriental Singapore

9> ——€

Complimentary usage of our state-of-the-art LED wall in Atrium Suites
Exclusive use of our private function room for solemnisation or tea ceremony on your wedding day
(up to 40 persons two hours prior to the reception)
Three VIP car park lots at the Hotel front driveway for bridal car and family cars
Complimentary Marina Square carpark passes for up to 25% of final attendance

*Not applicable for Morton's, The Steakhouse



Garden Suite

Choice of a 6-Course Individually-Plated or
7-Course (Lunch) / 8-Course (Dinner) Family-Style Chinese Gastronomy selection
50% discount off your package price for menu tasting for up to 10 guests
Endless stream of soft drinks, mixers and Chinese tea
Signature mocktail to welcome the arrival of your guests
One complimentary barrel of house pour beer or
One complimentary bottle of house wine for every ten paying guests
Waiver of corkage fee for duty paid and sealed hard liquor

Corkage fee of SGD50++ per bottle for wine and champagne

> —6&

Themed floral decorations for your selection
Choice of exclusive wedding favours
Complimentary wedding e-invitation card
Wedding invitation cards for up to 30% of the guaranteed attendance (includes printing)
A gorgeous model wedding cake for cake cutting ceremony

Champagne pouring ceremony sizzles with glass fountain and complimentary bottle of champagne

> —6€

One night stay in our Bridal Suite
with buffet breakfast for two at our all-day dining restaurant
A bottle of champagne, a 750g cake and wedding amenities on your wedding day
SGD120 nett dining credit during your stay*
Enjoy 15% off on signature treatments at The Spa at Mandarin Oriental Singapore

9> ——€

Complimentary usage of audio visual equipments in the Garden Suite
Exclusive use of our private function room for solemnisation or tea ceremony on your wedding day
(up to 40 persons two hours prior to the reception)
Three VIP car park lots at the Hotel front driveway for bridal car and family cars
Complimentary Marina Square carpark passes for up to 25% of final attendance

*Not applicable for Morton's, The Steakhouse



Customise your very own wedding menu by selecting one course from each category

1. Appetisers (Select any three items)

feRZ B TEAR Crackling Pork Belly
EEBEX Ik Cantonese-roasted Kurobuta Pork Char Siew
BEBEBEXS Sakura Chicken with Shao Xing Wine and Goji Berries

JRFFSE Marinated Jellyfish with Chilli and Toasted Sesame

EFERELE Golden Yam stuffed with Japanese Mushroom

#HIZUFEK Pearl Sago Crusted Prawn Sphere
BHSZET# Smoked Duck Breast with Plum Sauce*
BEER T4 Seafood Yuba Roll and Yuzu Mayo*

SFTRAT Ocean Prawn with Mango-organic Egg Emulsion*

2. Soup

FIEa(FIEE 357
Double-boiled Kampong Chicken with 12-head Abalone, Conpoy and Snow Fungus
SIETTEE
Braised Abalone’s Shreds with Sea Cucumber, Crab Meat and Conpoy
PRI 2R
Double-boiled Sakura Chicken Soup with Matsutake, Morchella and King Trumpet Mushroom
EINEEE
Braised Spiny Lobster with Fish Maw, Crab Meat and Enoki*
EIES 7 E
Double-boiled Chicken Broth with American Ginseng and Nourishing Bird’s Nest*

*For Saturday and Premium Date only



Customise your very own wedding menu by selecting one course from each category

3. Meat

Eya=b =Pt
Roasted Duck Breast with Angelica Roots
B X e R AR TE XS
Bi Feng Tang Chicken with Toasted Almond Flakes and Golden Garlic
AT AR GRS A
Roasted Duck Breast with Cress in Hunan Spicy Sauce
ZHRERETHSE
Honey Glazed Spare Ribs with Cereal and Cranberry*

4. Delicacies/Fish

Delicacies
JEET NI\ k7
Braised Premium South African 6-head Abalone with Conpoy and Silky Potato
5+ H A fe i i mIEs k7l
Braised Premium South African 6-head Abalone with Japanese Flower Mushroom
BB\ S TES

Braised Premium South African 6-head Abalone with Sea Cucumber and Spinach*

Fish
mRABNELLN
Cantonese Steamed Red Garoupa with Superior Soy, Coriander and Scallion
Al TIRLEE &
Teriyaki Halibut with Kabocha and Seasonal Vegetables
MEIERES
Baked Cod with Bonito Flakes in Oriental Yaki Sauce*

*For Saturday and Premium Date only



Customise your very own wedding menu by selecting one course from each category

5. Rice/Noodles
EHLNFE

Braised Ee-fu Noodles with Shredded Premium Flower Mushroom and Yellow Chives
BREERIRK
Crispy Mini Buns with Chilli Crab Meat Sauce
RERRIZERIR
Koshihikari Pearl Rice with Chinese Sausage, Free-range Chicken and Shitake Mushrooms
BRASTIEKIR
Glutinous Rice wrapped in Golden Yuba Skin with Crab Meat Sauce*

6. Dessert

wiHE
Mango Sago with Mango Cubes and Pomelo
OB AR L ERE
Cherry Bavarois
with Chocolate Genoise and Cherry Coulis
TRZHIEER
Mango Chiboust Cream
with Vanilla Lemon Sponge and Passionfruit Jello
BHREFR
Yam Paste with Ginkgo Nuts and Lotus Seed*
BFIoR DR
Signature MO Chocolate Cake
(Hazelnut Feuilletine with Dark Chocolate Mousse and Chocolate Genoise)*

*For Saturday and Premium Date only



Customise your very own wedding menu by selecting one course from each category

1. Appetisers
NERBDEBIHE

Mandarin Oriental Lobster and Prawn Platter, or
NERFABE

Mandarin Oriental Combination Platter (Create your own by selecting any five items)

ZIUEI7KES Smoked Duck Pineapple Salsa
%A Home-roasted Crackling Pork Belly
J\IM& Japanese Baby Octopus
B35 Sakura Chicken Roulade with Shao Xing Wine and Goji Berries
7D#24F Prawn Salad
R4t R EMY8 Traditional Soya Chicken
HZF% California Maki Roll with Tobiko
78 Marinated Jellyfish
fR& Glazed Silver Bait
7§E£%5 Seafood Roll
=X &MtF] Sesame Salmon Toast
IZREF Bacon Wrapped Prawns
7SEEEK Crispy Seafood Spheres

2. Soup
M EMNEE7
Double-boiled Baby Abalone Soup with Snow Fungus and Fish Maw
TN EEER
Braised Superior Broth with Lobster, Fish Maw, Crabmeat and Conpoy
B E IS 7
Double-boiled Sakura Chicken Soup with Conpoy and Matsutake



Customise your very own wedding menu by selecting one course from each category

3. Seafood
BB TIFTR
Stir-fried Scallops in XO Sauce and Deep-fried Yam Apple
EEHFEH
Wok-fried Scallops and Asparagus in Black Pepper Sauce
TLHTFRNE
Kataifi Prawn Rolls with Lychee Mayonnaise Dip
FEHFIK
Golden Fragrant Prawns with Salted Egg Yolk

4. Meat
T TR R 1535
Roasted Farm Chicken with Dried Fish Strips
ZhREBRETHE
Honey Glazed Spare Ribs with Cereal and Cranberry
FThPH YRR
Roasted Duck with Angelica Roots

5. Fish

AR GTIRES
Baked Cod in Superior Teriyaki Sauce
TTRRES
Steamed Cod in Golden Pumpkin Sauce
BRI HE
Steamed Red Garoupa in Hong Kong Style
AR IR AKRLN

Steamed Red Garoupa with Duo of Garlic in Superior Sauce



Customise your very own wedding menu by selecting one course from each category

6. Rice/Noodles

BEREEEIEL

Crispy Mini Buns with Chilli Crab Meat Sauce
ESFE L2 FE

Braised Ee-Fu Noodles with Shredded Mushrooms and Chives
FRIREZERKIR
Steamed Pearl Rice with Chinese Sausage, Diced Chicken, Mushrooms and Pine Nuts
FIREAKIR
Glutinous Rice wrapped in Golden Yuba Skin

7. Individually Plated Desserts

Signature MO Chocolate Cake
(Hazelnut Feuilletine with Dark Chocolate Mousse and Chocolate Genoise)

ERE AR ELE

Cherry Bavarois
with Chocolate Genoise and Cherry Coulis
TRTHHERE
Mango Chiboust Cream
with Vanilla Lemon Sponge and Passionfruit Jello

BANPAESE R 411 K 7
"Tira Miss You”

Soft Genoise Sponge with Espresso and Mascarpone Cream

*For Saturday and Premjum Date only



Customise your very own wedding menu by selecting one course from each category

1. Appetisers (Select any three items)

feRZ B TEAR Crackling Pork Belly
EIFIRIFHSHI Charcoal-roasted Duck
EEBX R Cantonese Roasted Kurobuta Pork Char Siew
LBGEREYS Sakura Chicken with Shao Xing Wine and Goji Berries
JRFFBE Marinated Jellyfish with Chilli and Toasted Sesame
EFERELE Golden Yam stuffed with Japanese Mushroom
BERYFE Bacon Wrapped Prawn
#FHI%4FEK Pearl Sago Crusted Prawn Sphere
BEERE T4 Seafood Yuba Roll and Yuzu Mayo
EFT RAF Ocean Prawn with Mango-organic Egg Emulsion*
HEREFSFB Traditional Slowed Braised Spiced Angus Beef Shank*
Jt§EH F Poached Hokkaido Scallop with Passion Fruit Dip*

2. Soup

F IS FIEH 1557
Double-boiled Kampong Chicken with 12-Head Abalone, Conpoy and Snow Fungus
EINEEE
Braised Spiny Lobster with Fish Maw, Crab and Enoki
LIS e
Double-boiled Chicken Broth with American Ginseng and Nourishing Bird's Nest
B RIAE G 7
Double-boiled Kampong Chicken Clear Broth with Bird’s Nest and Matsutake*
TIRT INERIEE
Slow-cooked Chicken Broth with Conpoy, Crabmeat, Enoki and Bird's Nest*

*For Saturday and Premium Date only



Customise your very own wedding menu by selecting one course from each category

3. Delicacies

JEEET NI\ k7
Braised Premium South African 6-head Abalone with Conpoy and Silky Potato
BEEIKHEI\STES
Braised Premium South African 6-head Abalone with Sea Cucumber and Spinach
5+ B A fe i mIEs k7l
Braised Premium South African 6-head Abalone with Japanese Flower Mushroom
IREAE R K7\ B RIS

Braised Premium South African 5-head Abalone with Beancurd Prawn Roll*

4. Fish
HEREANEAIN

Cantonese Steamed Red Garoupa with Superior Soy, Coriander and Scallion
MHEIRES
Baked Cod with Bonito Flakes and Oriental Yaki Sauce
AlETIRE &
Teriyaki Cod with Kabocha and Organic Greens*
HEERZAES
Steamed Cod with Cordyceps Flower and Shredded Chicken*

*For Saturday and Premium Date only



Customise your very own wedding menu by selecting one course from each category

5. Rice/Noodles
EHLNFE

Braised Ee-Fu Noodles with Shredded Premium Flower Mushroom and Yellow Chives
BRTRIEARIR
Glutinous Rice Wrapped in Golden Yuba Skin with Crab Meat Sauce
EREERIEL
Crispy Mini Buns with Chilli Crab Meat Sauce
B8P ERIR
Koshihikari Pearl Rice with Trout Roe and Duo of Sea Treasures*
MEBER ZNFRE
Braised Ee-fu Noodle with Shredded Sakura Chicken, Truffle Oil and Royal Chives*

6. Dessert

BRFIDR DR
Signature MO Chocolate Cake
(Hazelnut Feuilletine with Dark Chocolate Mousse and Chocolate Genoise)
OB AR L ERE
Cherry Bavarois
with Chocolate Genoise and Cherry Coulis
TRZTURERE
Mango Chiboust Cream
with Vanilla Lemon Sponge and Passionfruit Jello
Wi HEE
Mango Sago with Mango Cube and Pomelo
BRE#FR
Yam Paste with Ginkgo Nuts and Lotus Seed
BRI SE R HIL K 7
"Tira Miss You"
Soft Genoise Sponge with Espresso and Mascarpone Cream*
ESERAFT TG
Hashima with Nashi Pear, Red Dates and American Ginseng (Cold / Warm)*

*For Saturday and Premium Date only



Customise your very own wedding menu by selecting one course from each category

1. Appetizers
NERBDESIHE

Mandarin Oriental Lobster and Prawn Platter, or
NERAABE

Mandarin Oriental Combination Platter (Create your own by selecting any five items)

EEX R Kurobuta Pork Char Siew
UK ES Smoked Duck Pineapple Salsa
MR L TEA Home-roasted Crackling Pork Belly
J\IM& Japanese Baby Octopus
BILBEEEISE Sakura Chicken Roulade with Shao Xing Wine and Goji Berries
7b#24F Prawn Salad
B4 R & B8 Traditional Soya Chicken
H#4s3F% California Maki Roll with Tobiko
7S Marinated Jellyfish
R & Glazed Silver Bait
758%% Seafood Roll
=X &MF] Sesame Salmon Toast
1ZHREF Bacon Wrapped Prawn
7EEEEK Crispy Seafood Spheres

2. Soup
P EMEE7
Double-boiled Baby Abalone Soup with Snow Fungus and Fish Maw
SN EBET
Braised Superior Broth with Lobster, Fish Maw, Crabmeat and Conpoy
ERNEES7
Double-boiled Kampong Chicken Clear Broth with Bird’s Nest and Matsutake



Customise your very own wedding menu by selecting one course from each category

3. Seafood

BB TIFTR

Stir-fried Scallops in XO Sauce and Deep-fried Yam Apple
EEHFEH

Wok-fried Scallops and Asparagus in Black Pepper Sauce
TLHTFRNE

Kataifi Prawn Roll with Lychee Mayo Dip
FEHFIK
Golden Fragrant Prawns with Salted Egg Yolk

4. Meat
HRBENEF

Chardonnay Braised Pork Knuckle with Trio Mushrooms
Te 75U B2 J5e 6
Roasted Farm Chicken with Dried Fish Strips
FIPH YRR
Roasted Duck with Angelica Roots
ThBERETHS
Honey Glazed Spare Ribs with Cereal and Cranberry

5. Delicacies

Braised Abalone served with Seasonal Vegetables (Choose one):
NG
Baby Abalone (12-Head)
i)y
Sliced Abalone

Accompanied by (Choose one):
BE
Sea Cucumber
AR
Bai Ling Mushrooms
1eis
Flower Mushrooms
tmEF it
Hokkaido Conpoy Sauce



Customise your very own wedding menu by selecting one course from each category

6. Fish

BIlETIRES
Baked Cod in Superior Teriyaki Sauce
FITERIES
Steamed Cod in Golden Pumpkin Sauce
BEFEKKLIBE
Steamed Red Garoupa in Hong Kong Style
AT IRRA AL

Steamed Red Garoupa with Duo of Garlic in Superior Sauce

7. Rice/Noodles
BEREESEX
Crispy Mini Buns with Chilli Crab Meat Sauce
SR 4IFRE
Braised Ee-Fu Noodles with Shredded Mushrooms and Chives
FERESER K IR
Steamed Pearl Rice with Chinese Sausage, Diced Chicken, Mushrooms and Pine Nuts
EIFAKIR
Glutinous Rice Wrapped in Golden Yuba Skin

8. Individually Plated Desserts

Signature MO Chocolate Cake
(Hazelnut Feuilletine with Dark Chocolate Mousse and Chocolate Genoise)

DB A L ERE

Cherry Bavarois
with Chocolate Genoise and Cherry Coulis
TRZHHER
Mango Chiboust Cream
with Vanilla Lemon Sponge and Passionfruit Jello
BRI SE R HIL K 7
"Tira Miss You"
Soft Genoise Sponge with Espresso and Mascarpone Cream



