
 

 

 

  
SOLEMNIZATION 

LUNCH & HIGH TEA PACKAGE 2011 
 

High Tea 
S$2000Nett for 30 persons 

(Additional at S$55.00Nett per person) 
 

Buffet Lunch 
S$2500Nett for 30 persons 

(Additional at S$65.00Nett per person) 
 

Chinese Set Lunch 
(Minimum Requirements: 5 tables of 10 persons) 

S$620.00Nett per table of ten persons 
 

Food & Beverage 
� Choice of either Outdoor or Indoor Solemnization 
� A sumptuous Buffet/Chinese lunch, high tea reception  
� Free flow of Soft Drinks, Coffee & Tea/Chinese Tea throughout the reception 
� Waiver of corkage for all Duty Paid Hard Liquor & Wine brought into the Hotel 
 
Ambiance 
� Reception table with fresh floral arrangement 
� Complimentary seat cover for all chairs 
� ROM table with Sash, Feather Pens, Ring Pillow and Fresh Flower centre-piece 

 
Perks 
� Complimentary day-use room for the couple before the reception 
� Complimentary parking for 20% of your final attendance 
� One VIP lot at the Hotel’s entrance for Bridal car 
� Specially designed Wedding Invitation cards for your choice for 50% of your final 

attendance (excluding printing & accessories) 
 
Optional 
� Wedding floral decorations & Wedding dummy cake can be arranged at S$500.00++  
� Unique selection of wedding favors can be arranged at $2.00++ per item 
� Selection of beverage at attractive prices from our beverage list 

 
Cash Rebate 
Enjoy 5% cash rebate off total bill when you sign up your wedding banquet and solemnization 
at our hotel between 2011 to end of 2012 
 
* Terms and conditions apply  

 

 



 

 

 

 

BUFFET LUNCH MENU 
 

 

Cold Selection 

Assorted Cold Cut Selection 

Thai Style Glass Noodles with Shredded Chicken 

Mixed Greens Salad 

 

Dressing 

Thousand Island 

Vinaigrette 

 

Soup 

Mushroom Soup  

(served with Assorted Bread Basket) 

 

Hot Selection 

Teriyaki Chicken 

Stir-fried Beef with Black Papper Sauce 

Sweet and Sour Prawns 

Barbecued Fish Fillet served with Lemon Cream Sauce 

Stir-fried Seasonal Vegetables 

Oriental Fried Rice 

 

Dessert 

Fresh Fruit Platter 

Mini Chocolate Truffle 

Assorted French Pastries 

Bread and Butter Pudding with Vanilla Sauce 

 

Free flow of Soft Drinks 

Coffee / Tea 

 
 



 

 

 

 

 

 

BUFFET HIGH TEA MENU 
 

 

Cold Selection 

Scones with Fresh Cream and Preserves 

Mini Bagels with Cream Cheese 

Selection of Finger Sandwiches 

 

Hot Selection 

Assorted Dim Sum Basket 

Marinated Chicken Wings 

Mini Vol au Vent with Mushrooms 

Cheesy Mushroom Pie 

Laksa with Assorted Condiments 

 

Dessert 

Fresh Fruit Platter 

French Pastries Selection 

Chocolate Mousse 

Cheng Tng 

 

Free flow of Soft Drinks 

Coffee / Tea 

 

 
 

 



 

 

 

 

CHINESE SET LUNCH 
(NO PORK / NO LARD) 

 皇 府 大 拼 盘 

Grand Plaza Park Combination 

(Deep-Fried Silver Fish, Prawns Salad, Jellyfish, Seafood Roll, Roast Duck) 
����� 

 四 宝 瑶 柱 羹 

Braised Four Treasures Soup in Thick Soup 

(Dried Scallop, Shredded Fish Maw, Shredded Chicken, Shredded Sea 

Cucumber) 
����� 

 夏 果 炒 虾 

Stir Fried Prawns with Macadamia Nuts 
����� 

 蜜 饯 烧 春 鸡 

Honey Baked Chicken 
����� 

 清 蒸 金 目 鲈 

Steamed Seabass in Superior Soya Sauce 
����� 

 北 菇 扒 时 蔬 

Braised Black Mushroom with Seasonal Vegetables 
����� 

 干 烧 伊 面 

Braised Hong Kong “Ee-Fu” Noodles 
����� 

 香芒甘露 

Cream of Mango Sago 
����� 

 

 

 

 

 



 

 

 

 

SOLEMNIZATION   
DINNER PACKAGE 2011 

 
Buffet Dinner 

(Minimum Requirements: 50 persons) 
S$60.00++ per person 

 
Chinese Set Dinner 

(Minimum Requirements: 5 tables of 10 persons) 
S$600.00++ per table of ten persons 

 
Western Set  

(Minimum Requirements: 50 persons) 
S$65.00++ per person 

 
Food & Beverage 
� Choice of either Outdoor or Indoor Solemnization 
� A sumptuous Buffet /Chinese Set / Western Set Dinner Menu 
� Free flow of Soft Drinks, Coffee & Tea/Chinese Tea throughout the reception 
� Waiver of corkage for all Duty Paid Hard Liquor & Wine brought into the Hotel 
 
Ambiance 
� Reception table with fresh floral arrangement 
� Complimentary seat cover for all chairs 
� ROM table with Sash, Feather Pens, Ring Pillow and Fresh Flower centre-piece 

 
Perks 
� Complimentary day-use room for the couple before the reception 
� Complimentary parking for 20% of your final attendance 
� Two VIP lot at the Hotel’s entrance for Bridal car 
� Specially designed Wedding Invitation cards for your choice for 50% of your final 

attendance (excluding printing & accessories) 
 
Optional 
� Wedding floral decorations & Wedding dummy cake can be arranged at S$500.00++  
� Unique selection of wedding favors can be arranged at $2.00++ per item 
� Selection of beverage at attractive prices from our beverage list 

 
Cash Rebate 
Enjoy 5% cash rebate off total bill when you sign up your wedding banquet and solemnization 
at our hotel between 2011 to end of 2012 
 
* Terms and conditions apply  

 
 



 

 

 

INTERNATIONAL BUFFET MENU 

 
APPETIZER & SALAD 

Gallentine of Chicken with Hazelnuts 

Thai Beef Salad 

Mixed Garden Greens  

Seafood Terrine with Sauce Rouille  

Assorted Sushi Platter  

 

CONDIMENTS & DRESSING 

Olive Oil, Balsamic, Olive, & Garlic Croutons 

 

SOUP 

Cream of Asparagus with Scallops 

Assorted Bread Basket 

 

HOT SELECTION 

Hainanese Chicken Rice  

Deep Fried Soft Shell Crab  

Fried Hong Kong Noodles  

Roast Leg of Lamb in Rosemary Jus  

Medallion of Salmon with Saffron Sauce  

Spiced Basmati Rice with Crabmeat and Shrimps 

 

CARVING 

Grilled Whole Salmon with Condiments 

 

DESSERT 

Assorted Jellos  

Assorted French Pastries  

Apple Strudel with Vanilla Sauce 

Chocolate Cheese Cake  

Tropical Sliced Fruits 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

CHINESE DINNER MENU 
(NO PORK / NO LARD) 

 皇 府 大 拼 盘 

Grand Plaza Park Combination 

(Deep Fried Crab Roll, Jellyfish, Japanese Octopus, Spring Roll, Roast Duck) 
����� 

 波 菜 海 鮮 羹 

Superior Spinach Soup with Seafood 
����� 

 清 蒸 金 目鲈 

Steamed Seabass with Superior Soya Sauce 
����� 

 日 式 西 汁 虾 球 

Sauteed Prawns with Wasabi Mayo and Pine Nuts 
����� 

 药 材 炖 鸡 汤 

Braised Herbal Chicken with Ginseng Sauce 
����� 

 蟹 肉 扒 北 菇 西 兰 花 

Braised Broccoli and Mushroom with Crabmeat Sauce 
����� 

 香 港 炒 面 

Fried Hong Kong Noodles 
����� 

 红 豆 沙 汤 圆 

Chilled Fresh Honeydew with Sago in Coconut Milk 
����� 

 

 

 

 

 

 

 



 

 

 

 

WESTERN SET MENU 

 
Choice of One Soup 

 
Cream of Forest Mushroom Seared Scallop  

and Chives With drizzled of Truffle Oil 

 

Cream of Golden Pumpkin Soup 

Spiced Macadamia Nuts 

 

 

Choice of One Main Course 

 
Oven Roasted Spring Chicken 

Buttered Broccolini, Potato and Leek Ragout 

Morel Madeira Sauce 

 

Nutty American Bass 

Confit of Honey Tomatoes, Maple Glazed Carrot 

Celeriac Mousseline 

Crab Essence with Saffron Sauce 

 

Asian Spices Marinated Rack of Lamb 

Crispy Potato Cutlet and ‘X.O’ Asparagus Spear 

Sesame and Hoisin Sauce 

 

Choice of One Dessert 

 
Five Texture of Chocolate 

Baked Chocolate Brownies, Manjari Cremeur Mousse 

Milk Chocolate Ice Cream and Tuiles 

 

Classic Strawberry Tiramisu with Candied Orange Biscotti 

 

 

Freshly Brewed Coffee and Tea 

Bread rolls and Butter 


