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MANDARIN
ORCHARD

SINGAPORE
MANAGED BY MERITUS
HOTELS & RESORTS

Mandarin Ballroom

WeeRdays : Minimum 45 tables
Weekends : Minimum 50 tables
Maximum : 95 tables

Chinese Lunch

Weekday Heaven Package $608++ Per Table (Jan — Sep 2011)
$658++ Per Table (Oct — Dec 2011)
* Weekday (Monday - Friday)

Weekend Heaven Package $708++ Per Table (Jan - Sep 2011)
$758++ Per Table (Oct — Dec 2011)
* Weekend (Saturday - Sunday, Eve of Public Holidays & Public Holidays)

Prices are subject to 10% service charge & prevailing government taxes and are subject to
change without prior notice
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MANDARIN ORCHARD SINGAPORE
(Reg. No. 05227 | 00E)

333 Orchard Road, Singapore 238867. Tel: (65) 6737 441 | Fax: (65) 6732 2361
www.meritus-hotels.com



Our Package

Dining

@
@
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Exquisite Chinese cuisine specially prepared for all your distinguished guests

A choice of traditional Fruit cake, Chocolate Pralines or Special wedding favors for
all guests

A special invitation to a dining experience for ten (10) guests of your choice based
on your confirmed menu

Beverage
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Free flow soft drinks and mixes during the lunch for up to four (4) hours with
complimentary nuts and chips

Complimentary one (1) barrel of 30 liter beer. Additional barrels specially priced at
$750++ per barrel

No corkage for duty paid hard liquor brought in

Decorations
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A specially designed 5-tier wedding cake on display with a special cake from our
pastry Chef for your private celebrations

Sparkling champagne fountain on display with a complimentary bottle of
champagne for toasting

Choice of wedding decorations and specially designed floral decorations along the
aisle to create a memorable wedding march to the stage

Complimentary
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A distinctively designed guest signature book to record all well wishes from your
guests

Complimentary chair covers to enhance the ambience of a beautiful and
memorable evening

A luxurious bridal suite for one (1) night stay with complimentary amenities

A Breakfast Buffet specially arranged in our Executive Lounge following your
wedding celebrations for the next morning (served till 10.00am on weekdays,
11.00am on weekends)

Choice of specially designed invitation cards based on 70% of your confirmed
attendance. (Not inclusive of printing)

Up to 20% complimentary parking coupons based on of confirmed attendance
(parking is subject to availability)

Complimentary use of our special video projectors during lunch



FHeaven Mpping PackAGE
(Chinese Lunch Menu i
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Deluxe Cold Dish Combination
(Japanese Seaweed with Crabstick, Spring Roll, Roast Duck, Prawn Salad,
Seafood Roll)
i
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Braised Shark's Fin Soup with Crabmeat and Conpoy
g

BROACER B PEAE 18 sk
Braised Fresh Prawns in Chilli Sauce served with Fried Chinese Bun
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Steamed Sea Bass in Light Soya Sauce
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Braised Black Mushroom with Gluten Puff & Vegetables
g
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Crispy Roast Chicken with Spicy Sauce "Thai-Style”
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Braised Ee-Fu Noodles with Chives and Mushrooms in Abalone Sauce
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Double-Boiled Snow Fungus with Longan, Sea Coconut & Gingko Nuts
i
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Chinese Tea



FHeaven Mppine PackAGE
(Chinese Lunch Menu i
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Deluxe Cold Dish Combination
(Japanese Seaweed with Crabstick, Spring Roll, Fu Yong Egg,
Prawn Salad, Golden Nest Roll)
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Braised Shark's Fin Soup with Crabmeat and Conpoy
g
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Braised Fresh Prawns in Chilli Sauce served with Fried Chinese Bun
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Steamed Sea Bass in Light Soya Sauce
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Braised Black Mushroom with Gluten Puff & Vegetables
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Roast Chicken Marinated with Garlic
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Lotus Leaf Rice with Mushrooms, Lotus Seed and Dried Shrimp
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Chilled Aloe Vera with Calamansi Jelly with Lemon Grass
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Chinese Tea



Heaven TEpbing PackaceE
Musum Lunct Menu

GADO-GADO CAMPUR MAKANAN LAUT
Seafood Gado-Gado
(Prawns, Cuttlefish, Scallops)

T

SUP CENDAWAN ISI KAMBING
Mushroom Soup with Minced Lamb
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AYAM MASAK DAUN BAYAM
Boiled Chicken with Spinach and Spicy Oyster Sauce

T

IKAN SIAKAP PEPES
Spicy Steamed Sea Bass in Banana Leaf
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RAJA UDANG MASAK MERAH
Deep-Fried Prawns with Tomato Puree
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SAYUR GORENG RAMPAI
Fried Mixed Vegetables
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NASI KUNING OPOR AYAM DAN ACAR
Yellow Rice with Opor Chicken and Pickles

G

KELADI BERSAMA SAGU KRIM
Yam in Sago Cream



Heaven TEpbine Packace

Chinese TEceTarIAN LuncH MEnu
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Deluxe Cold Dish Combination Platter
(Vegetarian Spring Roll, Vegetarian Goose, Vegetarian BBQ Pork with Gravy,
Vegetarian Ham, Marinated Mushrooms)
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Shark’s Fin Melon Soup with Golden Mushrooms
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Diced Vegetarian Cuttlefish with Dried Chilli
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Sautéed Xiao Bai Cai with Fresh Mushrooms and Lily Bulbs
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Taiwan Cabbage with Gingko Nuts
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Deep-fried Prawns with Bamboo Shoots
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Fried Ee-Fu Noodles with Shredded Black Mushrooms
%)
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Double-Boiled Snow Fungus with Almond
%

O
Chinese Tea



