Wedding Lunch Packages 2011

BROIRGIR

Celebrate this special occasion with our following wedding privileges:

DINING
A sumptuous wedding banquet specially prepared by master chef from Imperial Treasure Restaurant for Chinese cuisine
or by our Executive Chef and his culinary team for Buffet

BEVERAGE
Unlimited soft drinks, mixers & chinese tea during the lunch for up to four (4) hours
Complimentary twelve (12) bottles of house wine. Additional bottles can be arranged at special prices
Corkage of $18 nett per bottle will be charged on additional bottles of sealed & duty paid wine
or champagne brought into the event
Corkage waived for sealed & duty paid spirits
Champagne fountain with a complimentary bottle of champagne for toasting

DECORATIONS
Elegantly designed model wedding cake for cake cutting ceremony with one complimentary wedding cake
for your private celebration
Creative themed wedding floral decorations
Unique wedding gifts for all guests
An exquisite guest signature book to record all well wishes from your guests
Complimentary usage of one (1) LCD projector & screen
Choice of specially designed invitation cards for up to 70% of your confirmed attendance (excluding printing & accessories)
Complimentary car park coupons based on 20% of the confirmed attendance

PRIVATE ENJOYMENT
Enjoy one (1) overnight stay in our luxurious bridal suite with welcome amenities
American Set Breakfast is served the following morning in your suite
or you may enjoy a hearty International Buffet Breakfast at Azur Restaurant
S$$50.00 nett credit on all in-room dining during your stay

All packages require a minimum of 16 tables of 10 guests each / 160 guests
Menus are subjected to revision after 30 June 2011



Wedding Lunch Chinese Menu

APPETIZER (Please select any five (5) items)

I TR
Imperial Treasure Combination Platter
O Crispy Spiced Beancurd 4xfit & Ji U Vegetarian Spring Roll %% U  Pan Fried Vegetarian Dumpling 7 #} %

U Marinated Jellyfish & i 35 U Marinated Beef Shank % Ji 0  BBQ Pork X4%
U Dough Fritter with Shrimp 17£ih4¢ U Roasted Pork 524 U Soya Sauce Chicken S
SOUP

0 Double Boiled Chicken Soup with Fresh Ginseng #f A\ Z:4{i%4%
0 Double Boiled Cabbage Soup with Mushroom & Bamboo Pith 77 4¢ 3 b 254z
0 Braised Bamboo Pith with Seafood in Superior Stock 1745 fif: 3%

SEAFOOD

0 Sautéed Prawn with Trio Bell Pepper & Cashew Nut 4545 /b fiF 35k
0 Sautéed Prawn with Broccoli or Celery &ttt diFEk

0 Deep Fried Prawn with Mayonnaise 704ty 1R 5k

FISH
0 Steamed Pomfret “Teochew” Style =\ 2&#E
[0  Deep Fried Yellow Croaker Fish with Pine Nuts in Sweet & Sour A f i {tff

[0  Steamed “King” Fish with Diced Chilli & Bean Sauce (Alternative sauce: Black Bean Sauce / Minced Garlic / Minced Ginger )
MG A A (B w2

VEGETABLES

[J  Braised Vegetable with Abalone Mushroom (Choice of Vegetable: Broccoli / Spinach / Tientsin Cabbage / Pak Choy)
fif fa s P\ B (P52 08 / SR /3 [ /NEER)

0 Braised Stuffed Cabbage Roll with Oyster Sauce 1 &2 i35

POULTRY

0 Roasted Crispy Chicken 4:fift5ex%

0 Roasted Chicken with Taro Sauce F5 ¥ fi%axs
[0  Roasted Crispy Duck Jifi i beh

NOODLES / RICE
0 Stewed Rice Vermicelli with Assorted Mushroom 1 e K4

0  Fried Glutinous Rice with Preserved Meat 2k kb4 kAR
[0  Braised “Ee Fu” Noodle with Mushroom & Chives %5 -5t

DESSERT

[0  Sweetened Cream of Red Bean with Glutinous Rice Dumpling 3%+ F &4 S
[0  Sweetened Almond Beancurd with Assorted Fruits 5 R & 5

[0  Sweetened Honeydew Sago % /K76 K &%



Wedding Lunch Buffet Menu

Appetizers

classic smoked salmon with condiments
selection of butcher’'s meat
thai style marinated seafood

Fresh Salad Bar

mixed green salad, tomato, cucumber, carrot, pine nut, pecan nut, walnut,
sundried tomato, black olive & sliver onion
choice of dressing: french, italian & thousand island

Soup

chicken consommé with honjimeishi mushrooms served with freshly baked bread rolls

Hot Selections

hainanese chicken rice & condiments
deep fried seabass fillet in black bean sauce
roast lamb stew with ratatouille vegetables
grilled garden vegetables with cajun spices
sautéed potato with black pepper sauce
shrimp omelet served with special chilli dip

Desserts

creme brulee
assorted french pastries
mango pudding in glasses
chocolate manjari cake
fresh fruits platter

freshly brewed coffee & tea



