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< RAFFLES ROMANCE _

WEDDING LUNCH / WEEKDAY & SUNDAY DINNER PACKAGE
CASUARINA SUITE

Minimum 80 guests | Maximum 100 guests

Choice of Chinese or Western Set Menu

Complimentary tasting for selected set menu for up to six persons
(Applicable on Mondays-Thursdays, excluding Public Holiday and eve of Public Holidays)

Free flow of soft drinks and mixers throughout the event
One complimentary bottle of wine for every confirmed attendance of 10 persons
An elegant Champagne pyramid with a bottle of Champagne for the toasting ceremony
Exquisite model wedding cake on the stage for display
Fresh floral creations hand-crafted by our floral artisan
Wedding invitation card with printing for up to 70% of your guaranteed attendance
Uniquely Raffles Romance wedding favour for each guest
Complimentary usage of our specially designed Token box
Complimentary usage of LCD projector and screen during the wedding celebration
One night stay in Bridal Suite with breakfast served in the privacy of your suite or at Tiffin Room
Complimentary self-parking coupons based on 20% of your guaranteed attendees

Preferential suite rates for families and friends to join the revelry
(Valid for stays booked within 2 days before and after your event.
Subject to availability and not applicable for blackout dates)

$$258.00 per person
All above stated prices are in Singapore Dollars and subject to 10% service charge
and prevailing goods and services tax
Applicable for wedding held by 31 December 2026
Applicable for weekday dinner held on Monday to Friday, Sunday, exclude eve and day of public holiday
Surcharge of S5$50.00 per person is applicable for wedding held on Formula One weekend, Christmas eve and day,
New Year’s Eve and day and Lunar New Year’s eve and within the 15 days of Lunar New Year

Raffles Singapore
1 Beach Road Singapore 189673
T+65 6337 1886 F+65 6339 7650 raffles.com/singapore



WEDDING LUNCH & WEEKDAY DINNER
CHINESE SET MENU |

Kz biTE Mk
APPETISER
e & FEFA UL, BEFEBIFA, ko KiEgEs
Barbecued Iberico Pork Char Siew with Lime Caviar AN?

Foie Gras Terrine with Red Wine Sauce #
Sichuan-style Sea Cucumber with Spicy Sesame Dressing™

¥ehs
SOUP AND CONSOMME

G i 32 A2 3R Sk R AR
Double-boiled Dendrobium Chicken Soup with Fish Maw, Sea Whelk and Dried Scallop ©f

BT 3K
MAIN DISH
G LM 2 ki dRse B B ATLTE
Braised 6-Head South African Abalone with Premium Dried Oyster, Japanese Shiitake Mushroom and Broccoli A?
e FHE AR AL
Pan-seared Giant Garoupa with Green Pepper Sauce and Crispy Pork Lard”
R RS - A

Homemade Fish Noodles with Assorted Seafood in Fish Broth

ik &
DESSERT

Z AN R
Panna Cotta with Black Truffle and Bird’s Nest

Hobt
BEVERAGE

LS
Pu’'er

Menus are subject to change
Our colleagues will assist you with any dietary requirements.
(A)Alcohol (GF) Gluten-Free (N) Nuts (P) Pork (V) Vegetarian



WEDDING LUNCH & WEEKDAY DINNER
CHINESE SET MENU I

KT ALaT E bk
APPETISER
AT EER, BER KMOIF B AF N, ERAELEHER
Crispy Prawn with Yuzu and Mayonnaise

Crispy Pork Belly with Pickled Japanese Radish ?

Shanghai Style Purple Rice Stuffed Lotus Root with Osmanthus Syrup ¥ ¢

K e psn
SOUP AND CONSOMME
Z B AN I LI A M

Double-boiled Free Range Chicken Soup with Fish Maw and Yunnan Matsutake Mushroom ©F

BYIT 2%
MAIN DISH

it RS kAR ss B A
Braised 6-Head South African Abalone with Sea Cucumber and Seasonal Greens in Golden Broth”

I AR E AR AR IE &
Baked Cod Fillet with Australia Wild Honey and Premium Soy Sauce Reduction

HEIEHT 39 MR IR
Yang Zhou Fried Rice with Sakura Shrimp”

R if K
DESSERT

40 R E T ORAE b E 2
Double-boiled Sweet Soup with Hasma, Red Date and Lotus Seeds ©F

B
BEVERAGE

i SH
S RA S
Pu’'er

Menus are subject to change
Our colleagues will assist you with any dietary requirements.
(A)Alcohol (GF) Gluten-Free (N) Nuts (P) Pork (V) Vegetarian



WEDDING LUNCH & WEEKDAY DINNER
CHINESE SET MENU Il

KizdhaTE Mk
APPETISER
I EAIETS, ZANEE L S biEE ST, BB A

Roasted Duck with Black Pepper Orange Sauce
Hokkaido Scallop with Edamame and Black Truffle Sauce
Cuttlefish with Chinese Stem Lettuce in Signature Sauce”

AR BS
SOUP AND CONSOMME

F e 41 3E e SRk A )
Double-boiled Red Wild Mushroom with Sea Conch, Sea Cucumber and Baby Cabbage ©

BYIT 2%
MAIN DISH

B3R R oS kR4 & LI
Braised 6-Head South African Abalone with Fish Maw and Seasonal Vegetables in Premium Abalone Sauce *°

AR B TR R ER 28R
Steamed Spotted Garoupa with Sichuan Pepper Corn and Beancurd Skin

Bl AR 32 AL S R ST 5 H AR

Poached Rice with Japanese Dried Scallop, Prawns in Shrimp Broth

R if K
DESSERT

MR P 5 i 3 % & 5
Peach Gum with Aloe Vera, Sea Bird’s Nest and Lemongrass Jelly

B
BEVERAGE

#iFR
Pu’'er

Menus are subject to change
Our colleagues will assist you with any dietary requirements.
(A)Alcohol (GF) Gluten-Free (N) Nuts (P) Pork (V) Vegetarian



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

APPETISER
CRAB
Salad | Young Potato | Avocado | Light Herbal Mayonnaise

TUNAA
Tartare | Pan-fried Quail Egg | Taro Chips | Ketchup Basque

SOUP
MUSHROOM
Velouté | Creme Fraiche | Cheese Grissini

CAULIFLOWER
Cream | Baby Shrimp | Truffle Qil

MAIN
GOLDEN ATLANTIC COD #¢
Pan-seared | Celery Mousseline | Green Asparagus Spears | Champagne Sauce

BEEF TENDERLOIN A
Slow Oven-baked | Green Asparagus | Soubise | Xeres and Tarragon Reduction

SWEET MOMENT
PAIN DE GENES ™
Roasted Apricot | Mascarpone | Spiced Greek Yogurt Sorbet

COCONUT PANNA COTTA ¢N
Lemongrass | Chia Seeds Crumble | Mango Sorbet

TEA & COFFEE
Raffles Selection of Fine Teas & Custom Blended Beans

Menus are subject to change
Our colleagues will assist you with any dietary requirements.
(A)Alcohol (GF) Gluten-Free (N) Nuts (P) Pork (V) Vegetarian



