Managed by Furama Hotels international

Your wedding crafted to perfection. Exclusive, elegant, detailed and your
personal favourites - embrace your dream wedding with Furama City Centre
Singapore. It is yours to remember with this picturesque celebration.

All prices stated herein are valid for weddings held from JANUARY - DECEMBER
2012

8-COURSE 8-COURSE
Grand Palioom Peckeges
Weekday $668 $768

Weekend $668 $868

Minimum Booking
(No. of tables)

. BUFFET BUFFET HIGH BUFFET

Weekday / Weekend $1,588 $1,388 $1,888

18 30

Additional person (per head) $48 $42 $58

Based on minimum booking of 30 persons

*ALL PRICES QUOTED ABOVE ARE SUBJECT TO 10% SERVICE CHARGE & 7% GST

For enquiries, contact our banquet team at 6531 5356 or email

banquet.ci ;ycentre@furama.com .
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Grand Baltroom Packages

DINING

Grand
Ballroom
Dinner

v

A sumptuous 8-couse Cantonese menu prepared by our team of
experienced chefs

BEVERAGE

v

Pre-dinner cocktail at our private foyer

v Free flow of soft drinks and chinese tea during dinner
v Free flow of beer during dinner
v Upto 1 bottle of House-pouring Red Wine per confirmed table
v Waiver of corkage charge for all duty paid hard liquor brought in
DECORATIONS
v Glass pyramid on stage, accompanied with a bottle of sparkling wine
v Choice of themed stage decorations with pedestal stands along the aisle
and table centerpieces
v Multi-tiered dummy wedding cake for cake-cutting ceremony
Two VIP tables, complete with silverware and themed seat covers
v Complimentary seat covers for all chairs

COMPLIMENTARY

v

€< € € € ¢ ¢ <

One night’s stay at our Bridal Suite with Breakfast for two at Tiffany Café &
Restaurant

One day-use room for helpers

Wedding invitation cards (with envelopes) for 70% of the confirmed guests
including basic and first-time printing of paper inserts

Choice of wedding favors for all guests

One guest signature book

One ang pow box

Full course food tasting for a table of 10 persons

Redemption of parking coupons for up to 20% confirmed attendance

Pre dinner snacks for bridal couple

Usage of LCD projectors and built-in screen
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Grand Baltroom Packages

Grand
Ballroom
Lunch

DINING

v A sumptuous 8-couse Cantonese menu prepared by our very own team of
experienced chefs

BEVERAGE

v Pre-Lunch cocktail at our private foyer

v Free flow of soft drinks and chinese tea during the meal

v Choice of 2 Barrels of Beer (180 glasses) OR 1 Bottle of wine per confirmed
table

v Waiver of corkage charge for all duty paid hard liquor and wine brought in

DECORATIONS

v Glass pyramid on stage, accompanied with a bottle of sparkling wine

v Themed stage decorations, pedestal stands along the aisle and table
centerpieces

v Multi-tiered dummy wedding cake for cake-cutting ceremony
Two VIP tables, complete with silverware and themed seat covers

v Complimentary seat covers for all chairs

COMPLIMENTARY

v

€< € € ¢ ¢ <

One night’s stay at our Bridal Suite with Breakfast for two at Tiffany Café &
Restaurant

Wedding invitation cards (with envelopes) for 70% of the confirmed guests
including basic and first-time printing of paper inserts

Choice of wedding favors for all guests

One guest signature book

One ang pow box

Food tasting for a table of 10 persons

Redemption of parking coupons for up to 20% confirmed attendance
Usage of LCD projector and built-in screen
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Lunch,
High Tea or
Dinner

DINING
v A sumptuous International buffet lunch, high tea or dinner menu
prepared by our very own team of experienced chefs

BEVERAGE
v Free flow of soft drinks, coffee and tea during the meal
v Special rate of $50.00nett per bottle for house-pouring white/red wine

DECORATIONS

v A beautifully decorated solemnization table

v Select from theatre or round table seating

v Complimentary seat covers for all chairs

v Fresh floral arrangement for up to 2 VIP tables and tea light candle
centerpiece on the rest of dining tables

COMPLIMENTARY
v Choice of wedding favor for all guests
v Redemption of parking coupons for up to 20% confirmed attendance

OTHERS (OPTIONAL)

v Wedding theme stage decorations priced at a special rate of $600** per
theme (Six pedestal stands along the aisle, two VIP table centerpiece,
glass pyramid on stage accompanied with a bottle of sparkling wine for
champagne pouring ceremony and a multi-tiered dummy wedding
cake)

** Selection of themes: Love Sparkles, Romance Garden or Modern
Oriental

v Complimentary One night’s stay at our Deluxe Room (with minimum
booking of 120 guests & above

v Special Rate for Bridal Suite Room available at $380.00++ per room per
nite inclusive of ABF for 02 persons at Tiffany Café

v Selection of Wedding favor available at $2.00++ each
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M EN US (Halal menus available upon request)

Grand Ballroom Lunch Menu (8 course)

Furama Cold Dish Combination (Em4HZ)
(Mini Spring Roll, Gold Coin Meat, Prawn Salad with Mayonnaise, Jellyfish, Seasoned Baby
Octopus)

O O O O

O O

Braised Shark’s Fin Soup with Sea Cucumber & Crabmeat (21 /%8 A & $3)

OR

Braised Shark’s Fin Soup with Shredded Chicken (£LJ&8 £ £ 33)

Stir Fried Prawns with Cashew Nuts, Celery & Dried Chilli (ZREFMX)

OR

Steamed Live Prawns with Chinese Wine (£ #4 4T)

Braised Black Mushrooms with Broccoli (Z 53\ = %)

OR

Braised Bailing Mushrooms with Broccoli (B R &P\ Fa= 1)

Steamed Seabass with Black Bean Sauce (2% B #5)

OR

Steamed Seabass in Hong Kong Style (&7 & B &)

Deep Fried Crispy Chicken with Garlic (& 7 #&8)

OR

Roast Crispy Chicken (ff& & £&33)

Braised Ee-Fu Noodles with Golden Mushrooms (&R )

OR

Steamed “Eight Treasures” Fragrant Rice in Lotus Leaf (J\EfMH&FR)

Chilled Cream of Sago with Honeydew Melon (Z KAk &)

OR

Hot Red Bean Paste with Fresh Lily Bulbs and Lotus Seeds GEFH AL D)



TFURAMA
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MENUS (Halal menus are available upon request)

Grand Ballroom Dinner Menu (WEEKDAY)
B3 (Fix—IN)

EmESE (EERT)
FURAMA COLD DISH
COMBINATION

(please select 5 items from this

¥R ((FiE—T0)
PRAWNS
(please select 1 item from this
category

SHARK’S FIN SOUP
(please select 1 item from this
category)

category)

Mini Spring Roll FHF#&
Baby Octopus /\J\
Jellyfish g

Gold Coin Meat £ AT
Chicken Ngoh Hiang B &

Style & #50%E F

Prawn Salad with Mixed
Fruits {1 RiPEEER
Crispy Scallop YEH+

Q00 O O0000O0

Chicken Pocket f1 %t

B ((Fi£—100)
VEGETABLE

(please select 1 item from this

Abalone Mushroom in Thai

Roasted Crispy Duck Jifi jz 7%

O Poached Live Prawns with
O Braised Shark’s Fin Soup Chinese Herbs Zjkfiif
with Crabmeat 284 O stir-fried Prawns with
O Braised Shark’s Fin Soup Cashew Nuts, Celery & Dried

with Assorted Seafood Chilli Z{REFER
HIREE O Crispy Prawns with Oats 2
O Braised Shark’s Fin Soup FdFER

with Fish Maw & Crabmeat

HEEERRR ©) Deep-fried Prawns with

Wasabi 7 ST BRlFER

3 (FiE— 50
CHICKEN

(please select 1 item from this

& Rids (TE—WED
FISH - SEABASS

(please select the style of cooking

category)

preferred from this category) category)

Roasted Crispy Chicken with
Nam Yee g FLEE7Y

Sesame Chicken Z 8
Roasted Crispy Chicken

O Teochew Style #Biii3

O Braised Black Mushrooms
O Hong Kong Style #t 7

with Broccoli ZFEH A ZE

O Braised Bailing Mushrooms | O Black Bean Sauce 17 i B2 1538
with Broccoli O Nonya Style tRE# Roasted Chicken Breast with
BRIP4 O Deep Fried g Lime ﬁﬁ‘X%ﬂ%

O O OO0 O

Roasted Chicken Breast in
Thai Style SR8 i

iH& (EiE—T50)

DESSERT

(please select 1 item from this category)

FR]- /R ((EE—T)

RICE/ NOODLES

(please select 1 item from this category)

Chilled Cream of Sago with Honeydew Melon
ZEINFERE

Hot Red Bean Paste with Fresh Lily Bulbs and
Lotus Seeds EF A B LT

Chilled Cream of Sago with Mango, Pomelo &
Strawberry #it HEE

Mango Pudding =R#& T

Almond Beancurd with Longans

TR

Braised Ee-fu Noodles with Golden
Mushrooms T

Braised Noodles in HK style 75 Hel
Steamed Fragrant Rice in Lotus Leaf
INETTER

Yangzhou Fried Rice /451K
Seafood Fried Rice WP IR

OO0 00O O
0 O O O




MENUS (Halal menus are available upon request)

Grand Ballroom Dinner Menu (WEEKEND)

38 (£i%—%0)

EmESE (EERT)
FURAMA COLD DISH
COMBINATION

(please select 5 items from this
category)

SHARK’S FIN SOUP
(please select 1 item from this
category)

FFURAMA

CITY CENTRE

Managed by Furama Hotels international

R (EiE—50)
PRAWNS

(please select 1 item from this

category

O Braised Shark’s Fin Soup

O Mini Spring Roll %3
O & IEI (|)3rt|ng O/U]%;i with Crabmeat & i3l
a ctopus H
O Y ) “p O Braised Shark’s Fin Soup
Jellyfish iy with Assorted Seafood
O Gold Coin Meat &84T pisal S i)
O Chicken Ngoh Hiang H.& O Braised Shark’s Fin Soup
O Abalone Mushroom in Thai with Fish Maw & Crabmeat
Style B R
A i A O Braised Shark’s Fin Soup
O  Prawn Salad with Mixed with Sea Cucumber & Dried
Fruits HESMEIT zgﬂ'?ﬁp -
O Crispy Scallop ¥EF o J_" z o
O Roasted Crispy Duck Br'alsed Shark’s Fin Soup
T iz with Crab Roe
O chrore . Ly
Chicken Pocket ik O Braised Shark’s Fin Soup
O Smoked Sliced Duck with Sea Cucumber &
ST Crabmeat
O Crispy Scallop ¥EHF AN S ]
©) Japanese Sushi H 7% A] O Braised Shark’s Fin Soup
O Shark’s Fin Omelette with Sea Cucumber & Fish
Maw
e i 25 i

B ((Fi£—100)
VEGETABLE

AR (EE—TED)
FISH - TIGER GAROUPA

(please select the style of cooking

(please select 1 item from this

O O

O O O O

O

Poached Live Prawns with
Chinese Herbs Z5#4 #J%F
Stir-fried Prawns with
Cashew Nuts, Celery & Dried
Chilli EREFEK

Crispy Prawns with Oats
%= R EFEk

Deep-fried Prawns with
Wasabi & 77 BREFEk
Poached Live Prawns with
Chinese Wine £ KR

Stir Fried Prawns in XO
Sauce

X0 FkhHREk
Deep-fried Prawns with

Mayonnaise -7 HF3k

3 (F3E— 50
CHICKEN

(please select 1 item from this

preferred from this categ

category)

O Braised Black Mushrooms

with Broccoli
S iV Ee=yia
O Braised Bailing Mushrooms N
with Broccoli O Teochew Style 7
ERSiEiVEY O Hong Kong Style 7%
O Braised Black Mushrooms O Black Bean Sauce &7
with Sea Cucumber & O e
Broccoli Nonya Style IR#7%
AP\ =1 O Deep Fried &

O Braised Bailing Mushrooms
with Sea Cucumber &
Broccoli

B REES I A

category)

Roasted Crispy Chicken with
Nam Yee

BB
Sesame Chicken 2 kY

Roasted Crispy Chicken

Jifi S X%

Roasted Chicken Breast with
Lime

PR HS F

Roasted Chicken Breast in
Thai Style

ZEME il



Grand Ballroom Dinner Menu (WEEKEND)

EFR- W/AR (FE—T) & (FIE—50)
RICE/ NOODLES DESSERT

please select 1 item from this category) (please select 1 item from this categor

O Chilled Cream of Sago with Honeydew Melon

£ I\uicp S
O Hot Red Bean Paste with Fresh Lily Bulbs and
O Braised Ee-fu Noodles with Golden Lotus Sif!dsg\]
Mushrooms B i EFHELUEY
O  Braised Noodles in HK style 754 O Chilled Cream of Sago with Mango, Pomelo &
- Strawberry
O steamed Fragrant Rice in Lotus Leaf N ==
med F AR
I\ T A7 BE AR R
Mango Pudding 7= 545 ]
O Yangzhou Fried Rice # M1 .
) Almond Beancurd with Longans
O seafood Fried Rice #4517

JEMR A A
Mango Pudding #=5AR ]

Hot Red Bean Paste with Dumpling
ARSI

00 0O



Managed by Furama Hotels international

Solemnization Buffet Lunch Menu (Halal)

APPETISERS
Marinated Jelly Fish with Pickled Ginger
Assorted Maki
Chicken Salad Hawaii

SALAD
Seasonal Salad
Assorted Beans Salad
Tomato Wedges with Black Peppercorn

DRESSINGS
Thousand Island, French, Honey Herbs

soup
Cream of Mushroom
(served with Bread and Butter)

HOT DISHES
Steamed Garoupa Fillet - “Nonya Style”
Sauteed Broccoli with Crabmeat Sauce
Brasata Sirloin of Beef with Mushroom Sauce
Genovese Pasta with Tomato Coulis and Cheese
Texas Barbecue Chicken Steak
Baked Farmer Baby Potatoes

DESSERTS
Seasonal Fresh Fruit Platter
Mango Pudding
Cheese Cake
Mini Fruit Tarts

Coffee & Tea
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Solemnization Buffet Hi-Tea Menu (Halal)

APPETISERS
Asian Rojak
Assorted Maki
Assorted Finger Sandwiches

HOT DISHES
Shanghai Gyoza with Ginger & Soy Dip
Teriyaki Mid Wings
Boston Breaded Fish Fillet with Tartar Sauce
Baked Tuna Puff
Chive Pan Cake
Mussel Au Gratin
Dressed Tomato with Three Cheese
Fried Hong Kong Noodle

DESSERTS
Assortment of French Pastries
Seasonal Fresh Fruit Platter
Bread & Butter Pudding
Mango Pudding

Coffee & Tea
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Solemnization Buffet Dinner Menu (Halal)

APPETISERS
Assorted Maki
Hawaiian Seafood Cocktail
English Potato Salad with Bacon and Chives

SALAD
Mixed Garden Green
Assorted Beans Salad
Tomato Wedges with Black Peppercorn

DRESSINGS
Thousand Island, French, Honey Herbs

soup
Cream of Mushroom
(served with Bread and Butter)

HOT DISHES
Medallion of Beef with Madagascar Sauce
Grilled Chicken Teriyaki
Pan-fried Snapper with Thai Chili
Deep Fried Prawns coated with Oats
Ala Tomatoes with Melted Cheese
Sayur Lodeh
Thai Pineapple Fried Rice with Chicken Floss

DESSERTS
Assortment of French Pastries
Mango Pudding
Almond Beancurd with Longan
Fresh Fruit Platter

Coffee & Tea



