
 

    
 

 

            
Mandarin BallroomMandarin BallroomMandarin BallroomMandarin Ballroom            Mandarin CourtMandarin CourtMandarin CourtMandarin Court    
Weekdays: Minimum 45 tables   Weekdays & Weekends  
Weekends :Minimum 50 tables                           Minimum 15 tables  

Maximum : 60 tables     Maximum : 15 tables  

 
              

    
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

    
 

 

 

 



 

WWWWEDDING PPPP ACKAGE (2010) 
 

Weekday Nirvana Package      $76.80++ Per Person  
        $81.80++ Per Person (Auspicious)  
* Weekday (Monday – Thursday, Exclusive of Eve & Public Holidays) 
 
Weekend Nirvana Package      $88.80++ Per Person 
        $93.80++ Per Person (Auspicious) 

* Weekend (Friday & Sunday, Eve & Public Holidays) 
 
Weekend Nirvana Package      $90.80++ Per Person 
        $95.80++ Per Person (Auspicious) 
* Weekend (Saturday, Eve of Christmas and New Year, Christmas Day and New Year’s Day) 

----------------------------------------------------------------------------------------------------- 
Your Wedding Package includes the following: 

 

Dining 

 Exquisite International Buffet cuisine specially prepared for all your distinguished 
guests 

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

guests 
 

Beverage 

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

 Complimentary one (1) barrel of 30 liter beer.  Additional barrels specially priced at  
$680++ per barrel 

 Complimentary one (1) bottle of wine per table.  Additional bottles specially priced at  
$25++ per bottle 

 No corkage for duty paid hard liquor brought in 
 

Decorations 

 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  
 

Complimentary 

 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 (based on meeting minimum table 
requirements) 

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

 A $50 F&B credit for your enjoyment during your stay 
 A complimentary day-use room from 2.00 pm to 8.00 pm for helpers 
 Choice of specially designed invitation cards based on 100% of your confirmed 
attendance Not inclusive 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 dinner   



 

NNNNIRVAVA PPPPACKAGE - BBBBUFFET MMMMENU 

 

COLD SELECTIONS 

Fresh Rock Oysters on Ice 

Vitello Tonato ( Sliced Veal Loin in a Creamy Tuna Fish Sauce) 
Poached Salmon Medallions 

Minced Pigeon in Cos Lettuce Cups 
Bruschetta with Tomatoes, Olives Tapenade and Eggplant Caviar 

Assorted Seafood Display & A Variety of Sushi 

SALADS 

Potpourri of Greens with your Choice of Dressing 
Potato Salad, Tomatoes, Cucumber, Watercress 

Mediterranean Seafood Salad with Olives and Capers 

Artichoke Heart Salad with Nuts, Bay Shrimps and Alfalfa Sprouts 
Marinated Vegetables Salad with Shards of Parmesan Cheese 

HOT SELECTIONS 

Baby Squids in a Creamy Tumeric-Coconut Sauce 

Barbecued Pork Baby Back Ribs 
Ravioli with a Ricotta Spinach Cheese Filling, Tomato Fondue 

Medallions of Salmon with Mushroom in a Strudel Dough, Saffron Sauce 
Prawn Dumplings encircled with a Lobster Emulsion 

Breast of Duck in a Honey Sherry Vinegar Sauce, Polenta 
Mandarin Chicken Rice 

Filled Tomatoes, Carrot Mousse, Baby Kailan 

STALLS 

Honey Glazed Ham 
Oven Roasted Prime Rib of Beef, Natural Jus and Condiments 

SATAY 

Chicken, Beef, Mutton 
Sliced Ketupat, Onion, Cucumber, Peanut Sauce 

DESSERTS 

Almond Cake, White Chocolate and Pistachio Mousse 
Sliced Seasonal Fresh Fruits, Grandmother’s Plum Tart, Black Forest Slice 

Crepe Suzette with Vanilla Ice-Cream, Mandarin Home-made Pralines 

 
Rolls & Butter 
Coffee or Tea 

   
 


