MERCURE

HOTEL

SINGAPORE BUGIS







Celebrate love in the heart of Singapore
Some moments deserve a setting
as timeless as the vows you make.

Whether you are planning an intimate solemnisation or a grand wedding celebration,
our venues offer the perfect backdrop crafted to suit your style and vision.

Nestled in the vibrant Bugis, our Queen Ballroom and enchanting Courtyard
blend timeless elegance with modern charm.

Exchange your vows in a serene garden sanctuary, where romance blooms
beneath open skies. As night falls, continue your celebration in
our pillarless ballroom, where celestial lighting and soaring ceilings
set the stage for an unforgettable evening.
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O Schedule a delightful menu tasting

O Apply for your Registry of Marriage (ROM)
[ Begin penning heartfelt wedding vows

O Follow up on RSVPs with invited guests
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[ Prepare the final wedding programme
O Delegate roles and responsibilities to your
bridesmaids and groomsmen

Netes:

Checklist
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O Select thoughtful wedding favours

O Choose meaningful ceremony songs

O Confirm your final guest list

O Craft memorable wedding vows and speeches
0 Coordinate with the hotel’s AV team for testing
0 Send a gentle reminder to your guests

O Pamper and glam up

O Gown and suit final fitting
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Within our elegant spaces, love finds its most graceful beginning
- a story unfolding in a setting designed for timeless memories.
Every venue becomes a stage for cherished moments as

you step into a beautiful new chapter together.
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Here, hearts unite, and love writes its most beautiful chapter.
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ILMEMEER

Weekday: S$1,268" per table of 10 persons (Monday - Friday)
Weekend: $$1,368" per table (Saturday & Sunday)

WEDDING DINNER
S$1,268* per table of 10 persons (Monday - Thursday)

COLD DISH COMBINATION A## (Choose Five)
T fRIfI] (8155)
FIIURR, WEBURA, SKIMEFOGREIN, e, BB DL,
JEARERER, KN, EEER R
BBQ Pork with Honey Sauce, Crispy Roasted Pork, Pan-fried Chicken Leg with
Superior Soy Sauce, Crispy Fish Skin with Golden Egg Yolk, Sweet & Spicy Sauce with
Jellyfish & Razor Clam, Wasabi Prawns, Sichuan Spicy Chicken, Netted Seafood Roll

SOUP %
Wk i1 32 Braised Sea Treasure with Supreme Stock
ML Double-boiled Chicken Soup with Cordyceps Flowers
hnfaiH Add Shark’s Fin at S$280* per table of 10 persons

SEAFOOD ¥ fif
<RIk Deep-fried Prawns with Salted Egg Yolk
G JOURER Sautéed Prawns with Honey Peas

FISH f1
G 751§y Steamed Seabass in Superior Soy Sauce
i H 75y Steamed Seabass with Minced Garlic
H 757 1 Steamed Marble Goby in Superior Soy Sauce at S$100* per table of 10 persons

VEGETABLE #i5¢
I 5L Al AL 459\ B Braised White Meat Abalone Mushroom
with Seasonal Vegetables in Oyster Sauce
hn3kfl 1 Add 10-head Abalone at S$120* per table of 10 persons

POULTRY &
07 ke Deep-fried Chicken with Garlic
¥ Braised Soy Chicken

NOODLES & RICE 7 / [
T4 Braised Ee Fu Noodles with Chives & Mushroom
WSEHFEE DR Song Garden Seafood Fried Rice

DESSERT il /i
% H % 5 K€ Chilled Mango Pomelo Topped with Coconut Ice Cream
JeHR ¥R Chilled Longan with Sea Coconut
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WEDDING DINNER
Weekend: $$1,468" per table of 10 persons (Friday, Saturday & Sunday)

COLD DISH COMBINATION K#f# (Choose Five)
Tt ail] (8i%5
BAF R, Makeke, K& RO\, Hampy, BRBnREel Vg,
FTEARURER, F7KMG, BRIk RS
BBQ Pork with Honey Sauce, Crispy Roasted Pork, Pan-fried Chicken Leg with
Superior Soy Sauce, Crispy Fish Skin with Golden Egg Yolk, Sweet & Spicy Sauce with
Jellyfish & Razor Clam, Wasabi Prawns, Sichuan Spicy Chicken, Netted Seafood Roll

SOUP ¥
HEWR AL SE Braised Sea Treasure Thick Soup with Fish Maw
IR AL A 7% Double-boiled Chicken Soup with Sea Whelk & Fish Maw
Jinfa#8 Add Shark’s Fin at S$280* per table of 10 persons

FISH f&
175 U e Bt Steamed Tiger Grouper in Superior Soy Sauce
TRE 7R R PR Steamed Tiger Grouper with Minced Garlic
1E 7% 2 BE 1 Steamed Coral Grouper in Superior Soy Sauce
at S$220* per table of 10 persons

VEGETABLE #i3¢
EW/INK10 KB A L4\ 5 Braised 10-head Abalone & Mushroom
in Golden Broth with Seasonal Vegetables
Jn#Z Add Sea Cucumber at S$180* per table of 10 persons

MEAT 2%
175 BHE e Hawthorn & Lychee Pork Ribs
FEEHES Salt & Pepper Pork Ribs

POULTRY X &
Ty e Deep-fried Chicken with Garlic
13 XU S 13-flavour Signature Roasted Duck

NOODLES & RICE % / [
T3¢/ 1H Braised Ee Fu Noodles with Chives & Mushroom
NE IR Steamed Fragrant Fried Rice in Lotus Leaf

DESSERT #if it
W H % 5 £ Chilled Mango Purée with Sago & Pomelo Topped with Coconut Ice Cream
FEKE K FE Black Glutinous Rice Topped with Coconut Ice Cream



Weddings & Solemnisations
Minimum 30 persons

LUNCH

Monday to Friday: From S$1,268*
Saturday, Sunday, Eve of Public Holiday
& Public Holiday: From S$1,368"

DINNER

Monday to Thursday: From S$1,368"
Friday to Sunday, Eve of Public Holiday
& Public Holiday: From S$1,468"

Complimentary:
 VIP parking lot at hotel entrance
for bridal car
» Car park coupons for 20% of guaranteed
attendance (subject to availability)
« Intricately designed five-tier model
wedding cake for cake-cutting ceremony
» A specially designed guest signature book
and red packet box
» With minimum guaranteed of 50 persons:
- One bottle of house wine per table
- Choice of wedding gift favours
(maximum two choices)
- Food tasting for 10 persons
» With minimum guaranteed of 80 persons:
- One-night stay in a Superior Room
- 20-litre beer barrel
- Elegant floral decorations and centerpieces to
accentuate every table

Inclusions:
« One hour use of outdoor Courtyard area
for Registry of Marriages (ROM) ceremony
« Use of venue for up to four hours
« Free-flow Chinese tea and soft drinks
for up to four hours
» Champagne tower setup with one bottle
of sparkling wine
» Waiver of corkage fee for sealed and duty-paid
hard liquor per guaranteed table






General Notes / Terms & Conditions:
« A minimum booking of three tables for
wedding / solemnisation is required
A 30% or S$5,000 (whichever is higher)
non-refundable and non-transferable deposit
is required upon signing the confirmation letter
« Corkage fee of S$30* applies for each bottle of
wine / champagne / sealed and duty-paid
hard liquor (excluding beer)
« Chinese vegetarian set menu can be arranged
upon request

« All prices quoted are in Singapore Dollars
and subject to 10% service charge and prevailing
government taxes
+ A nominal surcharge is applicable for selected
and auspicious dates determined by the hotel
There will be a prevailing surcharge if the
minimum requirement is not met
« Package is valid for events held before
31 March 2027
« The Management reserves the right to amend
the terms and conditions, package inclusions
and prices without prior notice
o Other terms and conditions apply

Your Journey Awaits

For enquiries and bookings, please call +65 6521 6088
or email HAOD7-SM@accor.com.
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Mercure Singapore Bugis
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