SEAL YOUR PROMISE TO THAT SPECIAL SOMEONE AT
INTERCONTINENTAL SINGAPORE AS WE BRING YOU
THE FOLLOWING WEDDING PERKS:

Food tasting arrangement for up to eight persons
(Applicable for Set Menu, Monday — Thursday only, excluding Public Holidays and Eve of Public Holidays)
Free flow of soft drinks, mixers and Chinese tea

Complimentary mixed nuts during pre-dinner cocktails

*Full set of wedding collaterals such as invitation cards for 60% of confirmed attendance (including printing),
table menus, guest book, wedding favours and ang bao box

Fresh floral wedding decorations and individual floral centrepieces for every table

Decorative wedding cake for the cake-cutting ceremony with a freshly baked cake,

Elegant four-tier champagne fountain with a bottle of champagne

Complimentary usage of 3 sets of LCD projectors and screens

Complimentary car park coupons for 15% of confirmed attendance

Complimentary day-use room from 9am to 4pm for lunch and 2pm to 10pm for dinner
for the comfort of your assistants
Spend a night in our luxurious Executive suite or two nights in our Signature Shophouse Suite
and awake to a romantic breakfast in bed
(Please note that availability for suite category will be advised one week prior to event)
Be pampered with in-room amenities that includes freshly brewed Chinese tea, floral arrangement,

room service for pre-dinner snacks or supper, breakfast in-room or at Olive Tree, especially for the newly weds

Wedding Lunch

Complimentary one barrel of 30 litres of beer

Choice of one of the following options for dinner
One bottle of house wine per confirmed table
or

Complimentary one barrel of 30 litres of beer and |5 bottles of Wine

*Wedding themes, guest favours, invitation cards and guest book design are subject to change for enhancement of creativity



WEDDING PACKAGES 2012

Lunch (min 27 tables) S$ 908.00 per table
Mondays to Thursdays (min 28 tables) S$ 988.00 per table
Fridays, Sundays & Public Holidays (min 33 tables) S$1238.00 per table
Saturdays & Eve of Public Holidays (min 36 tables) S$1338.00 per table
Premium Package S$1488.00 per table

(Individually Plated Fusion menu or Premium 8 Course dinner)

*Selected popular dates applicable at an additional $100.00 per table

WEDDING PACKAGES 2013

Lunch (min 27 tables) S$ 968.00 per table
Mondays to Thursdays (min 28 tables) S$1038.00 per table
Fridays, Sundays & Public Holidays (min 33 tables) S$1288.00 per table
Saturdays & Eve of Public Holidays (min 36 tables) S$1388.00 per table
Premium Package S$1488.00 per table

(Individually Plated Fusion Menu or Premium 8 Course dinner)

* Selected popular dates applicable at an additional $100.00 per table

All prices quoted are subject to 10% service charge and prevailing government taxes

*Prices are subject to changes without prior notice



Sweets Station

Minimum of 100 pax

Classic Sweets Exotic Peranakan Confections Grand Confectionery
($5.00++ per person) ($6.00++ per person) ($8.50++ per person)
Mini wedding cup cakes
Mini wedding cups cakes Mini wedding cup cakes Mini doughnuts
Mini doughnuts Mini doughnuts Assorted marshmallow
Assorted marshmallow Assorted marshmallow Almond croissant
Almond croissants Mini durian puff Assorted mini fruit tarts
Assorted mini fruit tarts Mini kueh bohlu Mini chocolate éclair
Mini chocolate éclair Mini pineapple tarts Assorted mini cream puff
Mini cream puff Assorted mini nonya kueh Mini raspberry macaroon
Mini raspberry macaroon Mini pandan macaroon Assorted candies

Chocolate fountain
with fruit skewer

Sparkling Sling Tea
First 100 glasses will be at $350.00++
Subsequent will be $4.00++ per glass




WEDDING LUNCH MENU

APPETIZER

InterContinental’s Happy Honeymoon Combination Platter
Create your own combination by selecting five following items
TG YRR, A, FEREREXS, BRI

BUBRIMAS, &t e, Mol BG, At | TIAupg
Smoked duck

Prawn salad

Japanese mini octopus

Chicken simmered in Chinese rice wine

Spicy jellyfish

Soy sauce chicken

Honey roasted char siew

Crispy spring roll

Crispy seafood deli

Deep fried “Wu-xiang” prawn dates

SOUP

IR Py

Braised shark’s fin with fresh crabmeat

B Y XS 22 33

Shark’s fin with fresh crabmeat & shredded chicken
CLRRER NG 22

Braised mock fin soup with fresh crabmeat & shredded chicken
ST I A 1 0 58

Braised fish maw soup with seafood & dried scallop

SEAFOOD

U S A it R

Braised flower mushroom and sliced sea whelk
in superior oyster sauce

E R K A2 U

Poached live prawns served with chili

and scallion soy sauce

Z: LB BRVY 2R e L

Sautéed broccoli with prawns

and squids in spicy sambal sauce

oobooOoOoOooOooan



PORK & POULTRY

G Bz fy e nts

Crispy roasted chicken with cracker
BRI

Sautéed diced chicken with celery & cashew nut
in “Gong Bao” sauce

Bl £

Sautéed pork ribs with sweet and sour sauce

FISH

Create your own cooking style for the fish

(Homemade soybean paste, black bean paste, traditional Hong Kong style,
ginger paste or garlic sauce, “Asam Nyonya’ paste, deep-fried with soy sauce)
& H

Live sea bass

e

Live patin fish

A DA

Live black grouper

NOODLES AND RICE

W6 25 1o A7 1T

Braised “Ee Fu” noodles with straw mushroom

and yellow chives, topped with shrimp roe

i PR AR

Aromatic seafood fried rice wrapped in lotus leaves
PN 22 T 1 &

Fried udon noodle with shredded chicken

in black pepper sauce

DESSERT

P B R e

Traditional yam paste with gingko nuts
in fresh coconut milk

ANSRUSIp

Sweet red bean cream

with glutinous rice dumpling

TR LB

Chilled rock melon cream

with sago pearl and ice cream



WEEKDAY DINNER MENU (MONDAY — THURSDAY)
APPETIZER

InterContinental’s happiness combination platter
Create your own combination by selecting five following items
B, YHRER, FEE, JEHERY, TLAINE,
BT, BT O, FEAREE N, U, Bt
Roasted duck
Prawn salad
Vegetarian spring rolls
Chicken simmered in Chinese rice wine
Deep fried “Wu-xiang” prawn dates
Spicy jellyfish
Honey roasted char siew
Chinese omelette with crabmeat & bean sprouts
Japanese mini octopus
Fragrant wok-fried Topshell in black bean sauce

SOUP

IR o A1 38

Shark’s fin with fresh crabmeat

A58

Braised shark’s fin with shredded chicken,

mushroom and fresh crabmeat

LLRER NG 22 38

Braised Rana soup with fresh crabmeat & shredded chicken
NS H B8

Double boiled Kampong chicken soup

with Chinese herb & ginseng

SEAFOOD

FATE K AR IR

Poached live prawns served with chili
and scallion soy sauce

7 EAT T

Deep-fried Australian scallops

coated with mashed taro

XO FhERN MR

Wok-fried fresh prawns and squids
with shimeji mushrooms in X.O. sauce

oobooOoOoOooOooan



VEGETABLES

U ST v /M R 2

Duet limpets and lingzhi mushroom with garden greens
FEAEAE P\ fif) D

Braised Chinese mushroom with pacific clam

in brown sun-dried scallops sauce

UFE, S Ry A

Braised sliced sea whelk & flower mushroom

in superior oyster sauce

“LIVE” FISH

Create your own cooking style for the fish
(Homemade soybean paste, black bean paste, traditional Hong Kong style,
ginger paste or garlic sauce, “Asam Nyonya” paste, deep fried with soy sauce)
& H
Live sea bass
A1
Live malabar snapper
DA
Live black grouper
i £41 A
Fresh cod fillet

POULTRY

TR S B EXS

Man Fu Yuan crispy roast chicken

2P NS

Roasted chicken served with Thai chili sauce
& curry leaves

R A0 T

Sautéed diced chicken with pine nuts

in spicy-plum sauce

o o O 0O



NOODLES & RICE

Y SElepsey ey L AT

Stewed “Ee Fu” noodles with straw mushroom,
shrimp roe and yellow chives

Rt T oe b T

Stewed “Ee Fu” noodles

with assorted Chinese mushrooms
AT B

Fragrant “Yang Zhou” fried rice

topped with crispy white bait

DESSERT

TR T

Chilled rock melon cream

with sago pearl and ice cream

LA RIERE iy SANSR/S

Sweet cream of red bean with dried lily bulb,
lotus seeds and crystal sago
PRZLA T B AR

Chilled “Cheng Tng” with red dates,

silver fungus and sea coconut



WEEKEND DINNER MENU (FRIDAY, SUNDAY & Public Holidays)

APPETIZER

InterContinental’s Deluxe Suckling Pig Delights
Create your own combination by selecting five following items
FUIEAT, Beng, vhAHEE, )N, BE, JEREREXS,
Mo e, BT, Falds, RN

Suckling pig

Roasted duck

Prawn salad

Japanese mini octopus

Roasted pork belly

Chicken simmered in Chinese rice wine

Crispy spring rolls

Spicy jellyfish

California maki roll

Marinated sea asparagus clam with Thai spicy dressing

SOUP

ficf 185 PR) e T

Braised shark’s fin with fresh crabmeat
FEAERE

Shark’s fin with shredded mushroom,
fish maw and sun-dried scallops

SE R A T i 3

Thick soup of Rana with fresh crabmeat
& sun-dried scallops
gy an (A0S

Braised shredded abalone soup

with dried seafood & yellow chive

SEAFOOD

A v e B AR
Wok-fried fresh tiger prawns

with oat cereal and curry leaves
LN Al M

Wok-fried fresh scallops and prawns
with seasonal vegetables in spicy sauce
WK Z Bl 1A

Stir-fried fresh scallops and squidswith sambal-dried shrimps sauce

oobooOoOoOooOooan



VEGETABLES

I 2 25 2k Rt i S

Braised sliced jade whelk and sea cucumber

with garden greens in superior oyster sauce

1329\ D13

Duet of sea cucumber and pacific clam with spinach
U SIS\ fh i

Braised sea cucumber and Chinese mushroom

with fresh field vegetables in superior oyster sauce

FISH

Create your own cooking style for the fish

(Homemade soybean paste, black bean paste, Traditional Hong Kong style,
ginger paste or garlic sauce, Teochew style, deep fried with soy sauce)
|-

Fresh white pomfret

LR

Live tiger grouper

ft £ ]

Cod fish fillet

POULTRY

LI B T RS

Crispy roasted chicken served with cracker
iy 2544 B 510

Steamed farm chicken stuffed

with Chinese herbs wrapped in lotus leaves
Pt

Crispy chicken topped with spicy lime sauce
and crispy curry leaves



NOODLES & RICE

% N T-pe it

Stewed “Ee Fu” noodles

with crabmeat and straw mushrooms

Ci)Ey T

Aromatic fried rice with assorted meat

in brown sauce “Hokkien” style
FRRNG 22 b 1, 2

Wok-fried Japanese udon with shredded chicken
in black pepper sauce

DESSERT

MBCH B TR

Chilled pomelo sago with mango cream & ice cream
ANSRUSVIBAN

Sweet red bean cream with dumplings

SRS S

Sweet yam paste cream with gingko nuts

in fresh coconut milk



WEEKEND DINNER MENU (SATURDAY and Eve of Public Holidays)

APPETIZER

InterContinental’s Superior Suckling Pig Platter
Create your own combination by selecting five following items
FUBE, BB )\, BEEER ZRAS T, wad iy
BUR MG, Fyt R, vWAE, HElds, By
Suckling pig

Crab rolls with bean curd sheet

Japanese mini octopus

Sautéed sweet & sour diced chicken with sesame seeds
Sliced sea whelk with garlic sauce

Soy sauce chicken

Honey roasted char siew

Prawns salad

California maki roll

Marinated spicy jellyfish

SOUP

ARG gyl

Braised shark’s fin with fresh crabmeat and roe
T DU P RO

Braised shark’s fin with fresh crabmeat

and sun-dried scallops

fif 22 X0 2% 38

Braised mock fin soup with shredded abalone,
shredded chicken and crab meat

O U R R

Hot & sour soup with lobster & seafood

SEAFOOD

ZIRVD LR BR

Crispy fried prawns glazed with mayo & sesame seeds
LA A RIS

Poached live prawns

with “Hua Tiao Chiew” and Chinese herbs

XO E PRI = AR a1

Sautéed broccoli with fresh Australian scallops

& shimeiji mushroom in X.O. sauce

oobooOoOoOooOooan



VEGETABLES

I 2 AR Sk D BRI\ i 2

Braised sea cucumber and lapa shellfish

with fresh field vegetables in superior oyster sauce
0EE 52 ) I

Braised sliced abalone

with greens in superior oyster sauce

g ]y e 1 P\ =

Duet of sliced abalone

and flower mushrooms with spinach

FISH

Create your own cooking style for the fish
(Homemade soybean paste, black bean paste, traditional Hong Kong style,
ginger paste or garlic sauce, deep fried with soy sauce, Teochew style)
Fryeth
Live “Soon Hock” fish
fi% 11 )
Fresh cod fillet
i 21 5

Live red grouper

POULTRY

Hebp e B ety

Roasted crispy duck served with plum sauce
T RS

Braised “Wu-xi” prime ribs

served with mini man-tou

R R

Smoked fragrant duck with tea leaf



NOODLES & RICE

% A M g e AT

Braised “Ee Fu” noodles with fresh crabmeat,
straw mushrooms and yellow chives

WAL LD IR

Fragrant seafood fried rice with mixed vegetables,
topped with white bait

HEAT It 5 &

Wok-fried Japanese udon with seafood,

bell pepper and bean sprouts in black pepper sauce

DESSERT

MIRCE AT

Chilled mango pudding with mango puree
and pomelo sago

TR

Sweet yam paste cream with gingko nuts

in fresh coconut milk

T HA LS

Sweet red bean cream with lotus seed,
dried lily bulb and glutinous rice dumplings



INDIVIDUALLY PLATED CHINESE FUSION
DINNER MENU

Crispy barbequed suckling pig, serve with Chinese pancake
Tea smoked duck breast
Spicy lime sauce jelly fish

ek

Double-boiled Superior shark’s fin with wolfberry
in six-hours boiled shark’s cartilage consommé

k3K

Steamed cod fillet with egg white
in Chinese rice wine and ginger jus

ek

Duo South African baby abalone and flower mushroom
in brown sauce

sk
Ginger créme briilée with coconut ice cream
OR

Refreshing chilled red dates soup with hashima and lotus seed
served in tropical young coconut

ek

Freshly brewed coffee and selection of tea



PREMIUM CHINESE DINNER MENU

e Bz P AR 2R i
Barbecued suckling pig and Thai spicy jelly fish

AR &y

Shark’s fin with fresh crabmeat and roe

g XO AR 1T
Sautéed fresh scallop with shimeiji mushroom
& seasonal greens in X.0. sauce

SR B K2 543 73 R AR
Deep fried bean curd roll
accompanied with crispy mashed yam stuffed with fresh prawn

Ko et n HARNT

Steamed live star grouper with lily flower & black fungus

2 BIURER ERINE 0E e
Braised South African baby abalone and sea cucumber
with Chinese cabbage

Feby e B ety
Roasted crispy duck

HRAL AT SEAT IO A A
Fragrant seafood fried rice with seafood wrapped in lotus leave
Topped with crispy white bait

PR R

Chilled fresh mango with pomelo sago & aloe vera



