PHOENIX GRAND BALLROOM & CINNAMON ROOM
Solemnization Packages 2011

INTERNATIONAL LUNCH BUFFET HIGH TEA BUFFET

(Minimum of 30 persons) (Minimum of 30 persons)

$$60.00++ per person $$50.00++ per person

COCKTAIL RECEPTION

[Minimum of 30 persons)

$%$60.00++ per person

A\

Beverage

e Complimentary free flow of freshly brewed Coffee and Tea

e Complimentary free flow of Soft Drinks

\

e Special prices for House Wines at $23.00++ per bottle or $8.00++ per glass
e Tiger Draft at $600.00++ per 30 litre barrel or $36.00++ per jug

Wedding Decoration
* Specially decorated solemnization table with fresh flowers
e Choice of: round seating, theatre style or standing reception

e White seat covers for all chairs

Privileges

¢ Unique wedding favors for all guests

¢ Guest signature book and pen for the reception desk
e Complimentary 500gm Wedding Fruit Cake

¢ 10% parking coupons of confirmed attendance

e Special room rate at $245.00++ with complimentary upgrade to Superior Room
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[subject to availability)

* Pictures may differ with the actual set-up




Wedding Solemnization

international buffet lunch menu

APPETIZER AND SALAD
Thai Seafood Salad with Glass Noodles
Roasted Chicken with Bean Sprouts and Sesame
Yu Tiao Salad with Mayonnaise
Healthy Salad Bar
Mixed Greens, Cherry Tomatoes, Corn Kernel and Cucumber
Thousand Islands, Balsamic and French Dressing

SOUP

Sweet Corn and Crabmeat Soup
Bread Rolls and Butter

HOT SELECTION
Marinated Sea Bream with Caper Cream Sauce
Thai Green Curry Chicken with Spicy Basil
Wok-Fried Black Pepper Beef
Penne in Tomato and Olive Sauce

pride | pasgiQ

Buttered Vegetables with Fresh Herbs
Steamed Rice

DESSERT
Blueberry Cheese Cake
Opera Cake
Almond Beancurd
Fresh Tropical Fruits

DDINGS (@ NOVOTEL

Freshly Brewed Coffee and Tea
Free Flow of Soft Drinks



Wedding Solemnization

high tea menu

SALAD AND SANDWICHES
Assorted Finger Sandwiches
(Tuna, Cucumber and Cheese, Chicken Roll, Roast Beef)
Stuffed Croissant with Crabmeat
Potato Salad with Mayo and Vegetables

HOT SELECTION
Mini Chicken Pie
Yam Mango Roll

Fish Nuggets
Pyramid Samosa
Fried Vegetarian Bee Hoon

DIM SUM
Siew Mai
Char Siew Pau

pride | pasgiQ

DESSERT
Assorted French Pastries
Mango Pudding
Nyonya Kueh
Chocolate Mousse
Fresh Seasonal Fruits

Freshly Brewed Coffee and Tea
Free Flow of Soft Drinks

DDINGS (@ NOVOTEL



Wedding Solemnization

cocktail reception menu

CANAPES
Roasted Beef sliced with Sweet Onion Marmalade
Curry flavoured Shrimp Tartlets
Smoked Salmon on Tomato Bread
Brie Cheese with Toasts and Dried Fruits
Steamed Chicken with Homemade Chilli Sauce

Vegetables Crudités and Mixed Nuts

HOT SAVOURIES
Thai Prawns Mousse on Sugar Cane stickes
Japanese Beancurd Seafood
Potato Samosa
Spicy Korean Chicken Wings
Assorted Satays with Peanut Sauce and Condiments

Mini Pizza

DESSERT
Fresh Fruit Tartlets
Chocolate Mousse in Shooter Glass

pride | passgiQ

Guava Jelly
Pear and Caramel Cake
Seasonal Fresh Fruits

Freshly Brewed Coffee and Tea
Free Flow of Soft Drinks

DDINGS (@ NOVOTEL



