
 

 
 
 
 

Your wedding story begins at Traders Hotel, Singapore… 
 

2012 Wedding Luncheon Package 
   
Fridays to Sundays 
(Including Eve of and on Public Holidays)  
Weekend menu priced at S$788.00nett per table of 10 persons 
 
The Temasek  
Minimum of 15 tables and Maximum of 19 tables 
 
The Gallery  
Minimum of 22 tables and Maximum of 30 tables 
 
Package includes: 
 
Dining 
� A sumptuous seven-course Cantonese Cuisine Luncheon Banquet 
� Complimentary seven-course trial dinner of your selected menu for 10 persons 
 

Beverage 
� Free flow of Chinese tea and soft drinks 
� Complimentary one (1) 20-litre barrel of beer  
� A bottle of Champagne for Champagne pouring ceremony 
� Waiver of corkage charge for duty paid and sealed hard liquor 
� Special discounts for house wine and barrels of beer purchased from the hotel 
 

With Compliments 
� One (1) night stay in our Bridal Suite with buffet breakfast for two at Cafebiz 
� Special welcome amenities for bridal couple 
� Car park coupons for up to 20% of your guaranteed attendance 
� VIP car park lot at the hotel’s entrance for your bridal car 
 

Specially Designed Wedding Theme Decoration 
� Fresh floral arrangements for stage, aisle stands and table centrepieces 
� Themed invitation cards based on 70% of your guaranteed attendance (excluding printing) 
� Themed model cake for cake cutting ceremony 
� Memorable wedding favour for all guests 
� A wedding guest book as memento 
 
Price includes 10% service charge and prevailing government tax. 
Prices, rates and conditions are subject to change without prior notice. 
 
 
 
 
 
 
 



 

 
 
 
 

2012 Wedding Luncheon Package 
Chinese Set Cuisine 
 
STARTER 
Traders’ deluxe combination  
(Smoked duck breast, roast pork, chicken in bean skin, assorted sushi,  
mini octopus salad in sesame chilli sauce) 
OR 
Traders’ classic combination 
(Roasted duck, vegetable net rolls, miso chicken, assorted sushi,  
jelly fish salad in sesame chilli sauce) 
*** 
SOUP 
Eight treasure soup 
(Fish maw, fish belly, conpoy, crabmeat, bamboo pith, shiitake mushroom,  
golden mushroom and black fungus) 
*** 
SEAFOOD 
Sautéed fresh prawns with celery and shimeiji mushroom 
OR 
Butterfly cereal prawns 
*** 
VEGETABLES 
Braised sea cucumber, lingzhi mushroom and spinach with superior sauce 
OR 
Braised conpoy, jade abalone and mushroom with seasonal green 
*** 
FISH 
Steamed live seabass with Japanese shoyu broth 
OR 
Crispy live seabass with Japanese shoyu broth 
*** 
NOODLES / RICE 
Fried udon with crabmeat, shiitake mushroom and vegetables in black pepper sauce 
OR 
Steamed fragrant BBQ pork rice with quail egg 
*** 
DESSERTS 
Sweetened red bean paste with lotus seed and lily bulb 
OR 
Chilled blackcurrant jelly with longan 
*** 
 
 

 
 
 
  
 


	Dining
	Chinese Set Cuisine


