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Minimum Requirement 

30 Persons 
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Package  
Tea Reception - $2000.00 nett 

Additional persons at $45.00 nett per person 
 

International Buffet Lunch – $2500.00 nett  
Additional persons at $55.00 nett per person 

A day use room  
 

International Buffet Dinner - $3,000.00 nett  
Additional persons at $65.00 nett per person 

A night Deluxe Room stay 
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~ Our Package ~ 
Outdoor Solemnization with theatre style set-up 

PA System with 2 wireless microphone 
Pre-event Cocktail with cocktail nuts 

Free Flow of Soft drinks, Coffee and Tea throughout the event 
Waiver of corkage for duty paid hard liquor 

House wine at Special rate 
2 VIP car park lot at Hotel Entrance 

Complimentary Self parking for 25% of the guaranteed attendance 
Floral or Tea lights centre piece on tables 

Wedding decorations and gift can be arranged at a special rate  
Special hotel room rates for your overseas guest  

 
 

 

 

 

 

 

 

 
 

* Package subject to changes without prior notice 

** All prices quoted are subject to prevailing taxes unless otherwise stated as nett 
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HIGH TEA RECEPTION MENU 

 

Appetizer 

Singapore Rojak 
Assorted Finger Sandwiches 

(Chicken, Tuna, Cheese, Vegetables) 
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Soup 
Cream of Mushroom 

(Served with Bread Rolls & Butter) 

 
�� 

 
Hot Dishes 

Fried Carrot Cake 
Mini Pizza 

Seafood Vol-Au-Vent 
Steamed Siew Mai 

Assorted Finger Sandwiches 
Fried Hong Kong Noodle 
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Desserts 

Fresh Fruit Platter 
Assorted French Pastries 

Mini Cream Puffs 
Chocolate Mousse 

Sweetened Tapioca with Coconut Cream 
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INTERNATIONAL BUFFET LUNCH 

 

Appetizers 
Continental Meat Platter 

Smoked Beef / Chicken Ham / Seafood Terrine 

 
Jalapeno Cuttlefish Salad 

 
Carrot & Potato Mayo 
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Salad 

Ice Berg / Coral Frissee / White Cabbage / Cucumber / Tomato / Carrot / 
 Broccoli / French Bean with dressings 
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Soup 

Cream of Mushroom 
Served with Bread Roll & Butter 
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Hot Dishes 
Crispy Pink Dory Fillet in Thai Chilli Sauce 

Stir-fried Sliced Beef with Celery in XO Sauce 
Chicken in Red Curry Paste 
Baked Seafood Thermidor 

Stir Fried Seasonal Green Vegetables with Garlic 
Fried Egg Noodles with Seafood 

Steamed Rice 
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Desserts 
Fresh Fruit Platter 

Assorted French Pastries 
Mini Fruit Tartlet 

Cappucino Mousse Cake 
Cream Caramel with Strawberry 
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INTERNATIONAL BUFFET DINNER 

 

Appetizers 

Parkroyal Continental Meat Platter 
Smoked Beef / Chicken Ham / Seafood Terrine 

 
Chicken Waldorf Salad 

 
Honey Dew Prawn Mango Salsa 
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Salad 

 
Ice Berg / Coral Frissee / White Cabbage / Cucumber / Tomato / Carrot /  

Broccoli / French Bean with Dressings 
 

�� 

 

Soup 
Fresh Lobster Bisque 

(served with Bread Roll & Butter) 
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Hot Dishes 
Sweet & Sour Fish Fillet with Capsicum 

Roasted Spring Chicken in Lemongrass Sauce 
Stir Fried Cuttlefish with Onion in Hot Bean Paste 

Stir Fried Seafood with Celery in Oyster Sauce 
Braised Assorted Vegetables with Mushroom 

Fried Rice with Seafood 
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Desserts  
Fresh Fruit Platter 

Assorted French Pastries 
American Cheese Cake 

Cappucino Mousse Cake 
Blueberry Tartlet 

Sago Malacca with Coconut Cream 
 
 
 
 
 


