
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

ROM PACKAGE 2010 / 2011 
 

Our Solemnization Package Includes:Our Solemnization Package Includes:Our Solemnization Package Includes:Our Solemnization Package Includes:    
 

♥ Sumptuous Hi Tea specially prepared by our Gourmet Chefs 

(Halal menu available upon request) 

♥ Free flow of Soft Drinks, Coffee & Tea (Excluding Juices) 

♥ Waiver of corkage charge for hard liquor 

(Must be sealed and duty paid) 

♥ Complimentary usage of 3- hours at Waterfall Lounge or        
Private Function Room for solemnization 

♥ Lovely wedding giftaways for your guest 

♥ 2 hours Video or Photo service compliments from Academy 

Video Productions (Service to be claimed within 1 month after 

confirmation of ROM) 

♥ 50% discount for the selected treatments from Spa Furama 

♥ Complimentary carpark coupons for up to 20% of the 

guaranteed attendance 

♥ Corporate rate will be given on room accommodation 
 

 

 

 

S$1,188.00++ for Hi - Tea 
 (Subsequent guest is chargeable at S$38.00++ per person) 

 

********** 
 

S$1,488.00++ for Buffet Lunch 
 (Subsequent guest is chargeable at S$48.00++ per person) 

    

Pricing is based on 30 persons 
 

*ROM Solemnisation at Spa Furama is available with an additional charge of 

S$300.00++ which includes 10 minutes shoulder massage for all guests. 

(Maximum 30 persons) 

 

++All rates quoted herein are subject to 10% service charge and prevailing 

government taxes. 
 

For Enquiries/Reservations please call 6739 6452 or 
email at banquet.riverfront@furama.com 

    

*ROM Package is subject to changes without prior notice. 
 

  



 

 

 

ROM PACKAGE-TEA RECEPTION    

    
MENU IMENU IMENU IMENU I    

    

ASSORTED FINGER SANDWICHES 
Egg Mayonnaise 

Cheese and Tomato 

Ham and Cheese 

Tuna and Celery 

 

HOT ITEMS 
Siew Mai 

Honey Prawn 

Sausage Roll 

Golden Samosa 

Soon Kueh 

Deep Fried Salt and Pepper Chicken Wing 

Vegetarian Fried Bee Hoon 

 

DESSERTS 

Tropical & Seasonal Fresh Fruits Platter 

Baked Cheese Cake 

Assorted Fruit Tartlets 

Assorted French Pastries 

Assorted Agar Agar 

 

Coffee & Tea 

    

ROM PACKAGE-TEA RECEPTION    

    
MENU IIMENU IIMENU IIMENU II    

    

ASSORTED FINGER SANDWICHES 

Egg Mayonnaise 

Cheese and Tomato 

Ham and Cheese 

Tuna and Celery 

 

HOT ITEMS 
Har Kow 

Chicken Pau 

Mini Pizza 

Spring Rolls 

Curry Puffs 

Deep Fried Salt and Pepper Chicken Wing 

Vegetarian Fried Noodles 

 

DESSERTS 
Tropical & Seasonal Fresh Fruits Platter 

Chocolate Fudge Cake 

Assorted Fruit Tartlets 

Assorted Nonya Kueh 

Assorted Agar Agar 

 

Coffee & Tea    



Design your own buffet 
 

Cold Selection (Pick 2 of your own choice) 
� Honey Chicken Roll with Pineapple Salsa 

� Smoked Turkey Breast with Asparagus 

� “Cantonese” Roasted Duck with Plum Sauce 

� Smoked Salmon with Condiments 

 

Salad (Pick 4 of your own choice) 
� Cauliflower & Egg Mimosa 

� Apple & Celery with Walnut 

� Assorted Garden Fields with Assorted Dressing 

� Mixed Garden Greens with Vinaigrette & Thousand Island 

� Classical Potato Salad 

� Tomato & Salted Egg 

 

Soup (Pick 1 of your own choice) 

� Hot & Sour Sichuan Soup 

� Cream of Wild Mushroom 

� Garden Pea & Board Ham Broth 

 

Hot Selections (Pick 5 main course of your own choice) 
� Udang Lada Hitam (Black Pepper Prawn) 

� Tahu Telor (Specialty Beancurd Omelette) 

� Gulai Kambing (Indonesian Mutton Curry) 

� John Dory with Capsicum Roulis & Light Curry Sabayon 

� Kung Po Prawns 

� Stir Fried Seasonal Vegetables with Oyster Sauce 

� Lamb Stew with Spring Seasonal Vegetables 

� Braised Chicken with Red Wine Sauce 

� Fillet of Fish with Sweet & Sour Sauce 

 

Noodles (Pick 1 of your own choice) 
� Braised Ee Fu Noodles 

� Fried Hong Kong Noodles with Seafood 

 

Dessert (Pick 4 of your own choice) 
� Tropical & Seasonal Fresh Fruit Platter 

� Chocolate Mousse 

� Selection of French Pastries 

� Assorted Mini Fruit Tartlets 

� Cream Caramel 

� Assorted Nonya Kueh  


