Cherished Moments -Chinese Banquet Wedding 7 / 8 Course Set Menu

Period T Course per 10 Persons 8 Course per 10 Persons
Lunch (Monday - Thursday) $$1,288 $5$1,488
Dinner (Monday - Thursday) $$1,388 $$1,588
Lunch (Friday, Saturday*, Sunday) 541,488 551,688
Dinner (Friday, Saturday*, Sunday) $$1,588 $%1,788

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

*Saturday weddings are subject to an additional surcharge of S$50 per table.
Peak dates, eve of Public Holidays and Public Holidays are subject to availability, with additional surcharges available.
Pricing is valid for 2026 celebrations. Weddings held in 2027 will be subject to an additional charge per table.

1. Cold Dish Combination A5
Choose five (5) items from the below

O HItcERIS ety oy

Drunken Chicken with Wolfberries Roasted Duck
0 HHAESH 0 &/ \&hn

Homemade Five Spices Sphere Pickles Vine Tomato with Sour Plum
M= SURE L1 0O BX&EES

Mix Fruits Prawn Salad

O KeIEFXE

Yam Paste Roll

Marinated Baby Tako

O R sEs
Marinated Jelly Fish

Choose one (1) item from each course started below

2. Soup HIE

0 HEEMEMNS
Double Boiled Chicken with

0 ARE(THE, 8%, BN, EE, B35

Imperial Five Treasure Soup (Enoki

Cordyceps Flower & Bamboo Pith Mushroom, Fish Maw, Crab Meat,

Soup

3. Fish &3¢

0 RREEEFE
Whole Sea Bass

Conpoy, Sea Cucumber)

Ways of Cooking (Z/E/5 )

0 % (Steamed)

O ¥E (Deep Fried)

Choice of (3%#%):

O3B HE HK Superior Soya Sauce
O = $RFF Dual Garlic Sauce
OZEREHZEE (ME) Aromatic Thai Sauce
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4. Poultry KB

0 ZZAREMIEH)IXG O #rEERS
Steamed Herbal Chicken with “Dang Roasted Five Spice Chicken with
Gui” Crackers

5. Vegetable 22
O B HEEE O /812112
Sliced Abalone with Chinese Mushroom Giant Top Shell with Wolfberries

Choice of Vegetable (%&#%) :
0 5&3 LocalSpinach
0 FE=7E Broccoli
0 ¥1H 3 Baby Naipai
6. Starch Ik, X

U ez BNIPRTE =3 {1y
Braised Ee Fu Noodle with Shimeji Steamed Lotus Leaf Rice with
Mushroom and Yellow Chives Seafood

7. Dessert £
O $RE AN HFHEK 0 EFLAI7E
Chilled Sweetened Watermelon, Lotus Seed Red Bean Soup with
White Fungus & Yuzu Soup Glutinous Rice Ball

U FEmH R

Aloe Vera,Mango Cream, Pearl Sago
and Pomelo Chilled Soup

ADDITIONAL ITEM FOR 8 COURSE MENU
8. Seafood JZEFE

0 &7V RE 2 KREFEK 0 XO ZEE TR
Authentic Salted Egg Yolk King Wok Fried Prawn with Honey Pea &
Prawn XO Sauce

ADD ON PREMIUM SELECTION

0 JERR IR & R BRERE
Premium Live White “Soon Hock” Hybrid Dragan Garoupa
Fish ADD $48 ADD $35

0 RIREANSE 085
Whole Black Garoupa Premium Sea Cucumber
ADD S 25 ADDS$45

O 8 ki O TRERTERR
8 Head Abalone Premium Fish Maw

ADD $ 20«
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Platinum Bliss - Chinese Banquet Wedding 7 / 8 Course Set Menu

Lunch (Monday - Thursday) $$1,388 $$1,588
Dinner (Monday - Thursday) $$1,488 $$1,688
Lunch (Friday, Saturday*, Sunday) $$1,588 $$1,788
Dinner (Friday, Saturday*, Sunday) $$1,688 551,888
All prices are subject to 10% service charge and prevailing GST.
*Saturday weddings are subject to an additional surcharge of S$50 per table.
Peak dates, eve of Public Holidays and Public Holidays are subject to availability, with additional surcharges available.
Pricing is valid for 2026 celebrations. Weddings held in 2027 will be subject to an additional charge per table.
1. Cold Dish Combination X%
Choose five (5) items from the below
O MelEFkE HfCEEYS
Yam Paste Roll Drunken Chicken with Wolfberries
O RmEiEy RIETTICHY
Hot & Sour Jelly Fish Charcoal Roasted Duck
0 BnEEs EREE
Marinated Baby Tako Vegetable Spring Roll
O RERZIzEA BT XIF
Roasted Crispy Skin Pork Belly Maltose Pork Char Siew
e 2 SR E L

Crispy Fish Skin with Aromatic Spices

Fruits & Prawn Salad

Choose one (1) item from each course started below

2. Soup A
0 BEEME

Superior Conpoy Chowder with Sea
Cucumber &Shredded Black Fungus

O EESMTEMS7
Double Boiled Chicken with Ginseng
& Bamboo Pith Soup

BEN\FEE (THE, BE, BR, B, B
&, B, B, KEX)

Imperial Eight Treasure Seafood Soup (Enoki
Mushroom, Fish Maw, Crab Meat, Conpoy, Sea

Cucumber, Shoot, Mushroom, Cabbage
Bamboo)
REEBIEE7
Double Boiled Chicken Soup with
Cordyceps Flower& Sea Whelk
CEUA



3. Fish &2
0 SERBIRFE

Premium Live White “Soon Hock” Fish

0 RROIENE
Whole Red Garoupa

Ways of Cooking (X5 =)
00 %% (Steamed)

O ¥ (Deep Fried )

Choice of (I%&#%) :

O 7H& 820M 2 & HK Superior Soya Sauce
O EXEZEE cantonese Yellow Bean Crumble Sauce
[ #REEE Aromatic Nyonya Sauce

4. Seafood /ZEFE
0 &HRES AR
Authentic Salted Egg Yolk King
Prawn

D M T

Steamed Herbal Prawn with Lotus
Leaf’s

5. Poultry X & 3£

OPIRTETESIS
Steamed Baked Chicken Wrap with
American Ginseng

U 75775 & R AT 13 15238
Cantonese Roasted Chicken with
Golden Garlic & Prawn Crackers

XO BT M HEFEk

Wok Fried Prawn with Honey Pea &

XO Sauce
TR EFFAREFEK

Deep Fried Prawn Tossed with
Wasabi Mayo & Tobiko

E TBAIPRFS
Canton Style Roasted Whole Duck

HERDOHS
Slow Poached Shoyu Chicken with
Premium Chinese Tea




6. Vegetable 3235

0 BT U EMAEE e,
Braised Abalone with Chinese Braised Mushroom with Sea Whelk
Mushroom & Conpoy Sauce

Choice of Vegetable (3E#%) :

D B3 LocalSpinach
U 7827 Broccoli
O 4nE%E Baby Naipai
U 7%  Green Asparagus
7. Starch fx, HEZE
U ZBREFEERENIR 0 EEIERFENE
Crab Lump Meat, Conpoy & Braised Ee Fu Noodle with Shimeji
Superior Seafood Fried Rice Mushroom & Dry Scallop
8. Dessert £ fh
O FEoRHE U AERAGEE
Aloe Vera,Mango Cream, Pearl Sago Double Boiled Snow Fungus with
and Pomelo Chilled Soup Papaya
0 BRENAFR O ZFEFagiw
Sweetened Yam Paste with Gingko Lotus Seed Red Bean Soup

Nuts, Kabocha and Coconut Creal

ADD ON PREMIUM SELECTION

U 3%%'/:\“@%_ 0 /*/ﬁmféiﬁ@
Premium Live White “Soon Hock” Hybnd Dragan Garoupa
Fish ADD $48 ADD $35

0 RRAEBAHS 085
Whole Black Garoupa Premium Sea Cucumber
ADD S 25 ADDS45

O 8 kit O TRERTERR
8 Head Abalone Premium Fish Maw

ADD $40 ADD $ 20




