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SINGAPORE

IMARRIOTT WEDDING PACKAGE]

2010 Wedding Package
Mondays to Thursdays
From $788.00++ (8-course) per table

From $828.00++ (9-course) per table
minimum of 30 tables

Fridays to Sundays
From $938.00++ (Menu A) per table

From $978.00++ (Menu B) per table
minimum of 35 tables on Fridays and 40 tables on Saturdays and Sundays
maximum of 55 tables

MY DREAM WEDDING

Golden Glow — Immerse in a glittering glamour of gold candles and lighted streaming organza. A union

that spells sheer luxury and opulence

Pure Bliss — White, the colour of purity and cosy elegance. Paint a perfect picture of love as you baskin an

array of white roses with illuminating glow of tea lights in glass baubles

Sweet Surrender — Fulfill your fairytale fantasy with a stunning adornment of sweet fuchsia roses,
coloured beads and flowing crystals. A true romantic fanfare that will leave any princess smiling sweetly

from within
EAT, DRINK & BE MARRIED

¢+ Create your very own sumptuous 8 or g-course Cantonese dinner from our ala-carte menu specially
prepared by our award-winning Wan Hao Chinese Restaurant chefs

¢ Free flow of soft drinks and mixers for four hours

¢+ One complimentary 20-litre barrel of beer

¢+ One complimentary bottle of champagne for champagne pouring

+  Corkage waived for all sealed duty-paid hard liquor

¢+ Customised selection of wines at attractive prices from wine list

¢+ Decorative wedding cake for the cake-cutting ceremony and a signature cake from our Pastry Shop

¢+ Complimentary food tasting session for up to 6 persons from Monday to Thursday



MAKING MEMORIES

¢+ Unique selection of wedding favours for your guests
+  Distinctive centerpieces for all tables and elegant stands along the aisle and stage
¢+ Theme guest signature book to record all well wishes from your guests

¢+ Complimentary usage of two LCD projectors

FOR MY FAMILY AND FRIENDS

¢+ Theme invitation cards based on 60% of confirmed attendance
Not inclusive of printing

¢+ Complimentary car park coupons for 15% of confirmed attendance with two VIP car park lots at the
Hotel's entrance for Bridal procession

¢+ Exclusive Deluxe Room rates for family and helpers

Room subject to availability; special rates are not applicable during black-out period

SWEET DREAMS ARE MADE OF THESE

¢+ Onenight stay in our luxurious Junior Suite or two nights stay (for weekend weddings) inclusive of
buffet breakfast

¢+ Subsequent nights stay at 40% off published rate
Room subject to availability

¢+ ‘Marriott Platter’ — a platter of fruits and pastries in the Junior Suite

¢+ $60.00 Room Service Voucher

Valid during wedding stay only

WISHES DO COME TRUE



Mondays to Thursdays

Choice of two

¢

*

¢

One complimentary 20-litre barrel of beer and a $150.00++ discount on a 30-litre barrel of beer

One complimentary bottle of house wine per confirmed table

Two pre-dinner cocktail snack items

Complimentary printing of invitation cards

9o-minutes Pre-Wedding Retreat Package or Post-Wedding Retreat Package for two at The Retreat

Not applicable for in-room treatments

Fridays to Sundays

Choice of three

¢

*

¢

One complimentary 30-litre barrel of beer and a $150.00++ discount on a 30-litre barrel of beer

One complimentary bottle of house wine per confirmed table

One night stay in the Deluxe Room

Room subject to availability; not applicable during black-out period

Complimentary printing of invitation cards

go-minutes Pre-Wedding Retreat Package or Post-Wedding Retreat Package for two at The Retreat
Not applicable for in-room treatments

$200.00 nett dining voucher from Wan Hao Chinese Restaurant

45-minute ensemble during pre-dinner cocktail

Not applicable on Christmas Eve, Christmas Day, New Year's Eve and New Year’s Day

Complete scenting of Ballroom with essential oils by La Brise

Allow our team of certified Wedding Planners, Casmin, Ivah or Annabel, to personalise your wedding

plans. Please contact the Wedding Hotline at 6831 4769 for enquiries.

All prices are subject to 10% service tax and prevailing taxes
Kindly note that all prices quoted are subject to change at the discretion of the hotel

| 2010 Weekday Wedding Dinner |
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APPETISER| k%

Choice of 5items | [ i3 F3k

Combination of Deluxe Appetiser

JER AR KA

Roasted Pork Belly, Vietnamese Spring Roll, Prawn Salad, Abalone Clam in Thai Style, Roasted Duck
BRI, MR, SERYMEIE, R, WP

Crispy Dumpling with Chicken and Pork, Japanese Unagi, Deep-fried Mushroom stuffed with Shrimp
Paste, Japanese Octopus, Spicy Jelly Fish

WerEainy, HaUBhen, mEEmAL, JUNAT, BRENEHE

SEAFOOD| it

Stir-fried Scallop and Shrimps with Mixed Capsicums and Celery

A AR 1

Sautéed Scallop and Squids with Celery and Sweet Peas in Spicy Sauce
VAR TAERER

Wok-fried Coral Clam and Shrimps with Broccoli in Spicy Sauce
A B s ke

Sautéed Coral Clam and Palm-shaped Clam with Celery in Sambal Sauce

0 OK 3 Y B4 £ = e
SOUP|%

Braised Shark’s Fin with Crabmeat and Shredded Fish Maw

g P o 1

Braised Shark’s Fin with Conpoy and Shredded Bamboo Pith

PR

Braised Shark’s Fin with Crabmeat, Shredded Bamboo Pith and Shredded Mushrooms
e |

Braised Hasma Broth with Conpoy, Shredded Abalone, Sea Cucumber, Bamboo Pith and Shredded
Mushrooms

kT

FISH|f1

Steamed Live Garoupa with Mandarin Peel in Black Bean Sauce
Wi B st #5403

Steamed Live Garoupa with Minced Garlic

B ER AT

Steamed Pomfret in Teochew Style

il Ea WS S

Steamed Spotted Garoupa with Minced Garlic

SRR

VEGETABLE|¥



Braised Sea Cucumber and Ling Zhi Mushroom with Seasonal Greens
I B R Z S

Braised Goose Web and Mushroom with Seasonal Greens

E S| I

Braised Sliced Jian Bao Abalone and Mushroom with Seasonal Greens
AW o8 | (Y

Braised Sea Cucumber and Dou Jing with Seasonal Greens

I 2 Ui

POULTRY|XE&

Wan Hao Signature Roasted Crispy Chicken

TIZNETH

Crispy Chicken Marinated with Chinese Rose Wine and Salt
e B 3 i

Soya Chicken Marinated with Bean Sauce

RHE T

Crispy Chicken with Minced Garlic Sauce

FATT RENS

RICE & NOODLES | ¥, m

Stewed Ee-fu Noodles with Crabmeat, Straw Mushrooms and Chives

BN TR bt

Wok-fried Rice with Diced Chinese Sausage, Chicken, Mushrooms and Minced Dried Shrimps served in
Lotus Leaf

S S A A R

Stewed Ee-fu Noodles with Minced Pork, Chives and Mushrooms in Spicy Sauce

VB A RA A A

Stewed Vermicelli with Shredded Duck Meat, Capsicums, Bean Sprouts and Preserved Vegetables

TS 22 e Ky
DESSERT| &

Sweetened Red Bean Cream with Glutinous Black Sesame Dumpling, Lily Bulbs and Lotus Seeds
[ERS iRy

Chilled Mango Pudding

EERAT T

Warm Almond Cream with Glutinous Black Sesame Dumpling

EERARTIbN

Cold Almond Beancurd with Longan

e A AR 25

ADDITIONAL MAIN|BIN—iEH#%2



For g-course menu

Deep-fried Butterfly Prawn accompanied by Deep-fried Spare Ribs Coated with Sesame Seeds
G Kl ST 22 R S

Deep-fried Vietnamese Spring Roll accompanied by Deep-fried Spare Ribs with Marmite Sauce
TR R 2236 P R R

Deep-fried Butterfly Prawn accompanied by Deep-fried Crab Roll

G KT ] A e A o

Deep-fried Spare Ribs with Lemon Sauce
PUFT Z R



| 2010 Weekend Wedding Dinner Menu A |
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APPETISER| k%

Choice of 5 items | F & F.7K

Combination of Deluxe Appetiser

Je R TUAR K P

Roasted Pork Belly, Prawn Salad, Smoked Duck Meat, Deep-fried Crab Roll, Spicy Jelly Fish
BT, SRR, XURAETS M, SR, BRI

Vietnamese Spring Roll, Black Peppercorns Sea Whelk, Japanese Octopus, Japanese Unagi, Barbecued
Pork

TR 220, AR, R IRas Ay, HaUREIR M, ST X%

SEAFOOD |t

Stir-fried Prawn and Squids with Broccoli in Spicy Sauce

T AR R

Sautéed Coral Clam and Shrimps with Celery and Sweet Peas

A5 2R AT A B e

Wok-fried Scallop and Palm-shaped Clam with Peppers and Celery

M A0 7y Tty i T
SOUP|%

Braised Shark’s Fin with Crabmeat

ZLREHE

Braised Shark’s Fin with Crabmeat, Conpoy, Shredded Fish Maw and Mushrooms
VY5 f A3

Braised Lobster Broth with Prawn, Scallop, Crabmeat and Bamboo Pith
GRNWATNEE =%

FISH|f1

Steamed Sea Perch Fillet with Shredded Yunnan Ham, Mushrooms, Mandarin Peel and Ginger
HE R

Steamed Live Garoupa with Preserved Bean and Pork Floss

SR AEATTE

Deep-fried Spotted Garoupa with Spicy, Sweet and Sour Sauce

IR BT A AL B



MAIN COURSE|#\E

Deep-fried Butterfly Prawn

it Wb

Deep-fried Crab Roll accompanied by Stir-fried Spare Ribs Coated with Sesame Seeds

N B A 22 B A

Deep-fried Vietnamese Spring Roll accompanied by Stir-fried Spare Ribs with Marmite Sauce i i 22
BHEERH 2

DRIED SEAFOOD| Ik

Braised Sliced Abalone and Mushrooms with Seasonal Greens
L 2 b st fy

Braised Sea Cucumber and Conpoy with Dou Jing and Seasonal Greens
Lo NIETINGR i e~

Braised Clams and Ling Zhi Mushroom with Seasonal Greens

A5 AR Z 7T I

POULTRY|XE&

Crispy Chicken Marinated with Chinese Rose Wine and Salt
i B R4

Wan Hao Signature Roasted Crispy Chicken

YIE ISP

Crispy Chicken with Minced Garlic Sauce

BT TR

RICE & NOODLES | R,

Stewed Ee-fu Noodles with Minced Dried Shrimp, Pork, Straw Mushrooms and Chives

R PR A el 7 T

Wok-fried Rice with Diced Chinese Sausage, Chicken, Mushrooms and Minced Dried Shrimps served in
Lotus Leaf

AT A AT R

Stir-fried Japanese Udon with Shredded Duck Meat, Peppers and Black Peppercorns

b PR ARG 22 1 AT

DESSERT|#Han

Sweetened Red Bean Cream with Glutinous Black Sesame Dumpling, Lily Bulbs and Lotus Seeds

HENA

Chilled Mango Pudding

BTRAT ]

Double-boiled Sea Coconut with Snow Fungus, Papaya, Lotus Seeds and Red Dates

il

Love is Sweet

e



| 2010 Weekend Wedding Dinner Menu B |
20104 AR 220 (9 1)

APPETISER| k%

Choice of 5 items | H & Tk

Combination of Deluxe Appetiser

T F I RIHE (A IE TR

Roasted Suckling Pig, Prawn Salad, Smoked Duck Meat, Abalone Clam in Thai Style, Japanese Unagi
U, SRV R, KRG By, ZeE UL, H RS

Deep-fried Mushroom stuffed with Fish Paste, Vietnamese Spring Roll, Black Peppercorns Sea Whelk,
Roasted Duck, Spicy Jelly Fish

B EIRA s, IR 22, TRABURIR Y, WIRENg, R L

SEAFOOD|Hfif

Stir-fried Scallop and Broccoli with Pine Nuts in Spicy Sauce
KRS LIV i /i e B
Sautéed Prawn and Peppers with Celery and Sweet Peas

A AR RS ER
SOUP|%

Braised Shark’s Fin with Crabmeat and Conpoy

2L A BEAT

Braised Lobster Broth with Prawn, Scallop, Crabmeat and Bamboo Pith
GV TNEE =%

FISH|f1

Steamed Live Soon Hock with Light Soya Sauce In Hong Kong Style
HESA WP ]

Steamed Sea Perch Fillet with Minced Garlic

SR 2R

MAIN COURSE|&\E

Deep-fried Butterfly Prawn accompanied by Deep-fried Spare Ribs with AlImond Seeds and Orange
Liquor

PR R A BB A ey

Deep-fried Scallop stuffed with Yam Paste accompanied by Stir-fried Spare Ribs with Marmite Sauce
7 Hol T 2R R HE T



DRIED SEAFOOD |k

Braised Zhen Zhu Abalone and Ling Zhi Mushrooms with Seasonal Greens
HERIE R R ZD
Braised Sliced Abalone and Mushroom with Seasonal Greens

AR
POULTRY|X&

Braised Whole Chicken with Chinese Herbs Wrapped in Lotus Leaf
UE SN i=rivt)
Roasted Duck Marinated with Angelica Sinensis

I ey
RICE & NOODLES | 1R, m

Stewed Ee-fu Noodles with Assorted Seafood and Straw Mushrooms

ficf g e B ] £ 110

Wok-fried Rice with Diced Prawn, Chicken, Duck Meat, Conpoy and Mushrooms Wrapped in Lotus Leaf
AE T D Aar R

DESSERT| &

Sweetened Red Bean Cream with Glutinous Black Sesame Dumpling, Lily Bulbs and Lotus Seeds
HAELF S

Chilled Mango Pudding

BERAT T

Melting Hearts

e S



|ICHECKLIST]

3MONTHS...

Y’ Collection of wedding cards from the hotel or printer
Y Decide text for wedding cards with printer

Y’ Decide menu details & arrange for food tasting session

R
<
O
b
—
T

Confirm Co-ordinator & Master of Ceremony

Review the following details of the wedding banquet with Wedding Planner:
Review menu after food tasting session

Select wine from our special selection as advised by the chef

Confirm ballroom set-up

Confirm attendance of guests & collect floor plan from Wedding Planner

Confirm special dietary requests (e.g. Vegetarian, Muslim etc.)

233333333

Review the proposed programme
1WEEK...

Y’ Finalise attendance and all details with Wedding Planner

Y Confirmation of floor plan
NIGHT BEFORE...

Y Restwell!



I WEDDING PARTNERS|

We are pleased to announce our marriage with our Wedding Partners, who have endorsed our beliefs and
share our hospitality goal of making your wedding extra special.

Do give them some time to share their ideas & exclusive offers for the Marriott couple!

Amirah's Ideas

Compass Entertainment

Gnomes Theme Designers Pte Ltd
House of Coloc Fashion

Impact Creative Services Pte Ltd
KooolGifts Creative

Melia House Pte Ltd

la Brise Pte Ltd

Lil'art Cards & Bridal Favours
Live!Studios

Ministry of Community Development,
Youth and Sports (MCYS)

Sattine Bridal Couture

The Retreat

Youth Jewellery

Coffeetable Portrait, Wedding Décor
Entertainment

Florist

Evening Gowns & Men'’s Suits

Wedding Favours

Wedding Favours

Wedding Favours

Wedding Décor & Scenting with Essential Oils
Wedding Cards, Printing & Wedding Favours
Digital Imaging, Photography & Videography

Marriage Enrichment Courses

Bridal House
Lifestyle Spa (Marriott's in-house Spa)
Wedding Band & Jewellery Accessories



