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25I’m-Saving-For-BTO
Wedding Package 2025/26

IN COLLABORATION WITH 
CAFE MANNA & FLORA ARTISAN 
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T H E  F L O O R  P L A N



I ’M-SAVING-FOR-BTO
WEDDING PACKAGE 2025

$129++/PAX |  MIN 70 PAX

Solemnisation



Usage of Venue for 3 hours (11am-2pm or 5pm-8pm)
10-course premium cocktail reception buffet prepared by Cafe Manna

      (Hot Coffee, Tea and Infused water Included)
Halal certified 10-course option available on request
Complimentary wedding theme buffet setup
Full Solemnisation Decor 

Floral arch (fresh flowers)
Bride and groom chair posies & ⁠6 aisle posies
Solemnisation centrepiece
Bridal bouquet and ⁠groom boutonniere

Basic table number for all guest dining tables
Complimentary Ang Pao Box
Complimentary Dummy Cake 
Usage of AV equipment
All Furniture within the Premise Provided
1 Coordinator to assist with pre-event discussion & 

      on-site support (1 Month Prior)
Usage of Bridal room
20 Free Designated Parking Lots

1 BONUS COMPLIMENTARY ADD-ON
(Applicable for 100 or more pax guaranteed attendance)

Coffee cart for 50 cups, 2 hours
Wedding favors for all (Gifel Tea)
Mystery cash rebate roulette
1 Additional hour for venue usage
5 bottles of wine

* A N Y  E X T E N S I O N  O F  T I M E  A T  $ 1 , 0 0 0 + + / H R ,  O R  P A R T  T H E R E O F  I N  3 0 M I N  I N C R E M E N T S )
* O N L Y  P A Y N O W / B A N K  T R A N S F E R

I’M-SAVING-FOR-BTO WEDDING PACKAGE
$129++/PAX | MIN 70 PAX



10-COURSE MENU WESTERN BY CAFE MANNA

S O U P
( S E L E C T  1 )

Roasted Tomato Basi l  Soup
Or
Truff le Mushroom Soup

S A L A D
( S E L E C T  1 )

Nicoise Salad
Smoked Chicken Caesar
Ita l ian Chopped Salad

S A N D W I C H  L O A F  O R
F O C A C C I A
( S E L E C T  1 )

SANDWICH LOAF
Truff le egg 
or 
Tuna mayo
or
OPEN FACED FOCACCIA
pesto ,  arugula ,  tomato ,  mozzarel la
or
cream cheese ,  smoked sa lmon, red
onion ,  capers

C I A B A T T A
( S E L E C T  1 )

BLT Classic
crispy bacon,  lettuce ,  tomato ,  
mustard mayonnaise
Roasted Mushroom
white button ,  swiss brown, gouda ,  
arugula
Ita l ian Sub
prosciutto di parma,  tomatoes ,  
onion ,  evoo

T O R T I L L A  W R A P
( S E L E C T  1 )

apple wood smoked ham, cheddar
or
avocadoes ,  gr i l led chicken ,  tomatoes
or
gri l led vegetables ,  hummus (vegan)

H O T  E N T R E E
( S E L E C T  2 )

Wagyu Shepherd Pie (Beef)
Mac & Cheese
Roasted Baby Potatoes with Truff le Paste 
& Parmesan
Creamy Potato Au Grat in
Agl io Ol io with Gar l ic-Chi l i  Oi l
Pesto Pasta with Tomatoes & Toasted 
Pine Nuts

F I N G E R  F O O D
( S E L E C T  2 )

Buffa lo Wings
Beer Battered Fish Bites with Tartar Sauce
Caul i f lower Pop with Toum, Pomegranate &
Scal l ions
Crispy Chicken Karaage with Mentaiko Mayo
Mozzarel la Cheese Sticks with Marinara
Sauce

D E S S E R T
( S E L E C T  1 )

Tiramisu
Assorted Cheesecake
Assorted French Macaron
Panna Cotta with Berr ies

H O T  C O F F E E  &  T E A
I N F U S E D  W A T E R

* A N Y  E X T E N S I O N  O F  T I M E  A T  $ 1 , 0 0 0 + + / H R ,  O R  P A R T  T H E R E O F  I N  3 0 M I N  I N C R E M E N T S )
* O N L Y  P A Y N O W / B A N K  T R A N S F E R



10-COURSE CHINESE MENU BY CAFE MANNA

S O U P

Thick Fish Maw Seafood Soup

A P P E T I S E R
( S E L E C T  1 )

D.I .Y Kueh Pie Tee

Gado Gado Salad

Tauhu Goreng with Peanut Sauce

& Shredded Veg

D I M  S U M  B A S K E T
( S E L E C T  2 )

Siew Mai |  Har Gao | Chicken
Dumpl ing | Crysta l  Dumpl ing |
Kaya Pau | Coffee Pau | Lotus Pau
| Char Siew Chicken
Peanut Sesame Bal l  |  Butterf ly
Shrimp Wanton

H O T  E N T R E E
( S E L E C T  2  -  S E R V E D  I N D I V I D U A L L Y )  

Laksa Soba with Shrimp, Tobiko &

Crispy Beancurd Puff

Nasi Kerabu Crispy Bite with

Tamago & Sambal Aiol i

Curry Chicken Baked Rice

Tradit ional  Yam Cake with Sweet

Sauce & Chi l i  

Chicken or Pork Satay with Peanut

Sauce & Condiments

F I N G E R  F O O D
( S E L E C T  2 )  

Beer Battered Fish Bites with

Tartar Sauce

Prawn Paste Chicken Wing with

Sambal Belachan

Chicken Karaage with Curry Mayo

Breaded Otah with Sambal Aiol i

Breaded Scal lop with Tartar Sauce

Crispy Vietnamese Spring Rol l

Cr ispy Sweet Potato Rol l

D E S S E R T
( S E L E C T  1 )  

Almond Longan Agar Agar

Mango Sago with Seasonal Pomelo 

Iced Je l ly Cocktai l  with Aiyu Je l ly

Snow White Fungus with Pear &

Longan(Hot) 

Pulut Hitam with Coconut Mi lk(Hot) 

Green Bean Sago with Gula Melaka

P A S T R I E S
( S E L E C T  1 )  

Assorted Mini Nyonya Kueh

Assorted Traditonal Buttercream Cake

Assorted Cheesecake Bites

H O T  C O F F E E  &  T E A
I N F U S E D  W A T E R

* A N Y  E X T E N S I O N  O F  T I M E  A T  $ 1 , 0 0 0 + + / H R ,  O R  P A R T  T H E R E O F  I N  3 0 M I N  I N C R E M E N T S )
* O N L Y  P A Y N O W / B A N K  T R A N S F E R



ARCH SELECTIONS



ARCH SELECTIONS



BOUQUET SELECTIONS



BOUQUET SELECTIONS



F R E Q U E N T L Y  A S K E D  Q U E S T I O N S

Our venue’s maximum capacity is
134 pax for a sit-down meal, both
indoors and outdoors.

W H A T  I S  Y O U R  M A X I M U M
C A P A C I T Y ?

Yes you can, we long as the items
have a similar value, we'd be happy
to make changes to our menu or
packages. 

C A N  I  C U S T O M I S E  T H E
M E N U  O R  P A C K A G E ?

We love pets but they are only
allowed in the outdoor dining area.
Pets are not allowed to be indoors
as our kitchen is right next to the
dining hall.

D O  Y O U  A L L O W  P E T S  ?

Yes! We have ramps and a handicap
toilet within the premise.

I S  Y O U R  V E N U E
W H E E L C H A I R  A C C E S S I B L E ?

Yes! We have 20 designated parking
spots for you and your guests. 

A N Y  F R E E  P A R K I N G ?

The closest MRT station is at Dhoby
Ghaut and it will be a 10 min walk
from the exit. We recommend you
taking taxi or private hire. We will
also provide a travel handbook on
request.

H O W  D O  I  G E T  T H E R E ?




