


Wedding Package

Min. 200 pax / $18.90 ($20.60 w/GST) / 10 Courses

Rice (50%)
Golden Cereal Shrimp Fried Rice OR Nasi Goreng Kampung with |kan Bilis

Noodles (50%)
“Nam Pla” Seafood White Bee Hoon OR Mamak Mie-Goreng with Crab Bite

Chicken
Baked Chicken Rendang with Grated Coconut OR Spicy Kung Po Chicken

Fish
Steamed Fish in Fresh Chilli Garlic Sauce OR Golden Cereal Fish with Curry Leaves

Vegetables
Nonya Chap Chye (Peranakan Mixed Vegetables) OR Xiao Bai Chye with Mushrooms

Savoury Finger Food
Seafood Money Bag OR Honey Shrimp Wanton

Heritage Desserts
Chilled Chin Chow Jelly with Longan OR Fresh Fruit Platter

Pastries & Confectioneries (Choose 2)
Pandan Buttercream Choux (Cream Puff) OR Kopi Ci Cream Puff
Pulut Hitam Tart OR Mini Chocolate Eclair

Beverage
Refreshing Fruit Punch OR Barley Cordial



Wedding Package

Includes:

* Food Tasting of Six (6) Selected Main Dishes on Endorsed Menu for up to Four (4) Invited Guests.
* Full Suite Buffet set up of Tables with Skirting & Complete set of Disposable Wares.
* Fresh Flower Arrangement for Buffet Line / Consultation Team.
* Provision of Reception table with Two (2) cusion chairs with seat cover OR Two (2) Bistro Tables with Linen.

* Provision of One (I) Uniformed Service Staff.



Thai Pineapple Fried Rice Topped with Chicken Floss OR Kung Pow Chicken Fried Rice

Wedding Package Old School Hokkien Prawn Noodles OR Nonya Fried Dry Mee Siam

Har Cheong Kai (Prawn Paste Chicken Mid Wing) OR Traditional Curry Chicken with Potatoes

Three Tangy Sweet & Sour Fish OR Steamed Assam Fish with Nanas

Cuttlefish & Kang Kong Tempura with Spicy Dipping Sauce

Crispy Crab Claw OR Rocky Shrimp Ball

Indonesian Sotong Panggang OR Golden Cereal Prawns

Cheng Teng (Cold/Hot) OR Chilled Aiyu Ice Jelly

Petite Fruit Tarlet OR Mini Apple Crumble
Bandung Lychee Tray Cake OR Ondeh Tray Cake

Refreshing Pink Guava OR NESTEA Iced Lemon Tea



Wedding Package

Includes:

* Food Tasting of Six (6) Selected Main Dishes on Endorsed Menu for up to Four (4) Invited Guests.
* Full Suite Buffet set up of Tables with Skirting & Complete set of Disposable Wares.
* Fresh Flower Arrangement for Buffet Line / Consultation Team.
* Provision of Reception table with Two (2) cusion chairs with seat cover OR Two (2) Bistro Tables with Linen.

* Provision of One (I) Uniformed Service Staff.



Rice (50%)
Steamed Golden Pumpkin Mixed Grain Rice OR Japanese Garlic Fried Rice with Tobiko

Noodles (50%)
Stir-Fried Black Pepper Udon OR Ponzu Ee Fu Noodles with Mushrooms

Wedding Package Chicken
Steamed “Fu Gui” Herbal Chicken with Wolfberries OR Signature Ayam Panggang (Chicken Thigh)
Min. 120 pax / $26.90 ($29.32 w/ GST) / 11 Courses

+ 1 Live Station Fish
Grilled Fish with Dill Sauce OR Signature Muar Mackerel Otah

Vegetables
Stir-Fried Snap Peas with Crispy Dried Shrimp OR Four Season Bean with Salted Egg

Premium Side Dish
Thai Style Fried Bean Curd with Sweet Sauce OR BBQ Chicken Satay
(with Cucumber, Onion & Peanut Sauce)

Savoury Finger Food
Thai Fish Cake OR Fried Japanese Gyoza

Seafood
Traditional Sambal Sotong OR Prawn Fritter with Mango Dip

Pastries & Confectioneries (Choose 2)

Bandung Lychee Tray Cake OR Blueberry Cheese Cake
Thai Iced “Tea” - ramisu OR Chendol Panna Cotta

Beverage
Refreshing Fruit Punch OR NESTEA Peach Iced Tea

Live Station (Chef on site)

Signature Nonya Laksa with Prawn Station
Singapore Style Kueh Pie Tie Station
Traditional Chendol Station

Vietnamese Chicken Pho Station
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Wedding Package

Includes:

* Food Tasting of Six (6) Selected Main Dishes on Endorsed Menu for up to Four (4) Invited Guests.
* Full Suite Buffet set up of Tables with Skirting & Complete set of Disposable Wares.
* Fresh Flower Arrangement for Buffet Line / Consultation Team.

* Provision of Reception table with Two (2) cusion chairs with seat cover & fresh flower Centrepiece
OR Three (3) Bistro Tables with Linen.

* Provision of One (1) Uniformed Service Staff.



Wedding Reception

Main Course
Nonya Fried Mee Siam OR Mamak-Indonesian Mie Goreng

Classic Savoury Dishes
Chicken Yakitori OR Honey-Soy Baked Chicken Drumlet

Finger Bite
Special Satay Pizza OR Otah Pizza

Dim Sum
Steamed Shrimp Har Kow OR Steamed Soon Kueh

Savoury Finger Food
Japanese Seafood Croquette OR Deep Fried Gyoza

Classic Asian Confectionaries
Mini Macau Egg Tartlet OR Kueh Lapis

Pastries & Confectioneries
Mini Pulut Hitam Tart OR Mini Chocolate Muffin

Beverage
Refreshing Fruit Punch OR Brewed Coffee & Tea (sugar & creamer separate)



Wedding Reception

Includes:

* Food Tasting of Six (6) Selected Main Dishes on Endorsed Menu for up to Four (4) Invited Guests.
* Full Suite Buffet set up of Tables with Skirting & Complete set of Disposable Wares.
* Fresh Flower Arrangement for Buffet Line / Consultation Team.
* Provision of Reception table with Two (2) cusion chairs with seat cover OR Two (2) Bistro Tables with Linen.

* Provision of One (I) Uniformed Service Staff.



Wedding Reception

Min. 120pax / $19.90 ($21.69 w/ GST) /
9@ Courses + 1 Live Station

Main Course
Thai Pineapple Rice OR Mamak-Indonesian Mie Goreng

Classic Savoury Dishes
Japanese Yakitori Chicken OR Kunyit-Ginger Fried Chicken Drumlet

Finger Bite
Mini Chicken Pie OR Chicken Rendang Puff

Dim Sum
Steamed Shrimp Har Kau OR Steamed Chicken Siew Mai

Cakes & Muffin
Pulut Hitam Cheesecake OR Orh Nee Cheesecake

Classic Asian Confectionaries
Baked Tapioca Kueh OR Kueh Salat

Pastries & Confectioneries
Chendol Panna Cotta OR Thai Iced “Tea’”- ramisu

Heritage Desserts
Tropical Fresh Fruit Platter OR Bubur Cha Cha

Beverage
Refreshing Pink Guava OR Brewed Coffee & Tea (sugar & creamer separate)

Live station
Signature Laksa Station OR Traditional Mee Siam Station



Wedding Reception

Includes:

* Food Tasting of Six (6) Selected Main Dishes on Endorsed Menu for up to Four (4) Invited Guests.
* Full Suite Buffet set up of Tables with Skirting & Complete set of Disposable Wares.
* Fresh Flower Arrangement for Buffet Line / Consultation Team.
* Provision of Reception table with Two (2) cusion chairs with seat cover OR Two (2) Bistro Tables with Linen.

* Provision of One (I) Uniformed Service Staff.



o Tataki Watermelon with Mango Salsa A OR Field Mushroom Quiche with Truffle Oil #
Thai Red Curry Smoked Duck and Lychee with Profiterole OR Penang Rojak Salad on
Celery “Sampan” with Roasted Pine Nut

Wedding Buffet (Sit-down)

Choice of Pink Guava, Fruit Punch OR Blackcurrant Cordial

Kueh Pie Tee Station OR Nonya Laksa Station with Prawn
Beef Carving Station OR Salmon Station

Golden Pumpkin Salted Egg Chicken OR Sate Ayam Goreng

Steamed Fish with Nonya Sauce OR Grilled Fish with Lemon Butter Sauce
North Indian Butter Prawn Masala OR Indonesian Sotong Panggang

Stir — Fried Snap Peas with Crispy Dried Shrimp OR Cuttlefish &

Kang Kong Tempura with Spicy Dipping Sauce

BBQ Chicken Satay OR Seafood Gyoza

Peranakan Dry Laksa OR Hae Bee Hiam Fried Rice with Chicken Deng Deng

Shooter Glass Dessert
(Chendol Panna Cotta, Blueberry Panna Cotta) OR
Bubur Cha Cha OR Bandung Lychee Tray Cake

Soft Drinks (Coke & Sprite)

Freshly Brewed Hot Coffee & Tea (Creamer & Sugar served separately)
Iced Water
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Wedding Buffet (Sit-down)

Includes:

* Food Tasting of Seven (7) Selected Main Dishes on Endorsed Menu for up to Six (6) Invited Guests.
* Full Suite Buffet set up of Premium Buffet Setup of tables with skirting.
* Fresh Flower Arrangement for Buffet Line / Consultation Team.
* Provision of Customize Menu Card

* Provision of Reception table with Two (2) cusion chairs and Solemnisation table with Five (5) cusion chairs OR
Four (4) Bistro Table with Linen.

* Complete Set of Porcelain Wares with Silver Cutleries, Napkin & Goblet.
* Round Table with Table Cloth & Fresh Floral Centrepiece (Seats 10 guest each).
* Cushion Chairs with Seat Cover for all Guests Catered.
* Provision of Six (6) Uniformed Service Staffs.
* Provision of One (1) Drink Attendant.

* Provision of Two (2) Uniformed Chefs.



Wedding Western Banquet (Sit-down)

Smoked Duck Salad with Plum & Hoisin Dressing OR Crab & Fennel Salad
Roasted Butternut Squash Soup with Nutmeg

Roasted Grass-Fed Striploin with Demi-Glace, Served with Mousseline Potatoes & Sautéed
Buttered Broccoli, Cherry Tomatoes & Shiitake Mushrooms OR Pan Roasted Boneless Chicken
Thigh with Thyme Sauce, Served with Mashed Potatoes & Sautéed Seasonal Vegetables OR
Slow Cooked Salmon in Saffron Cream Sauce with Mashed Potato and Summer Vegetables

Two-Layered Chocolate Mousse with Mixed Berries Compote
OR Onde Vacherin in Glass

Ice Water
Coffee & Tea
Soft Drinks
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Wedding Western Banquet (Sit-down)

Includes:

* Food Tasting of Eight (8) Selected Main Dishes on Endorsed Menu for up to Six (6) Invited Guests.
* Provision of Customize Menu Card
* Fresh Flower Arrangement for Sit Down by Creative Consultation Team.

* Provision of Reception table with Two (2) cusion chairs and Solemnisation table with Five (5) cusion chairs OR
Five (5) Bistro Table with Linen.

* Complete Set of Porcelain Wares with Silver Cutleries, Napkin & Goblet.
* Round Table with Table Cloth & Fresh Floral Centrepiece (Seats 10 each).
» Table with Table Cloth & Fresh Floral Centrepiece (Seats 10 Each) Cushion Chairs with Seat Cover for all Guests Catered.
* Provision of Six (6) Uniformed Service Staffs.
* Provision of One (1) Drink Attendant.

* Provision of Two (2) Uniformed Chefs.



oy Sty bz v

Basic - $ 550

($599.50 w/ GST)

Package includes:

* Solemnisation Table Centerpiece
* Bride & Groom Chair Posies

| Ox Aisle Chair Posies

Premium - $1350

($1471.50 w/ GST)

Package includes:

* Solemnisation Table Centrepiece
* Bride & Groom Chair Posies

* 10x Aisle Chair Posies

* Flower Arch or Backdrop

[.ush - $2250

($2452.50 w/ GST)

Package includes:

Solemnisation Table Centrepiece
Bride & Groom Chair Posies

| Ox Aisle Chair Posies

Flower Arch or Backdrop

Photo Display

Reception Table Styling



Images are for illustration purpose only.

Transport charge of $90 (before GST) applies if the total food bill is below $1500 (before GST).
Additional surcharge applies for deliveries made to CBD, Sentosa Island denoted by the first 2 digits of
the postal code: 01,03, 04,05,06,07,08, 17, 18, 19,22 & 23. Additional $100 surcharge applies to Jurong
Island with minimum order of $2000 (before GST).

Early surcharge $200 (before GST) applies for orders ready between 6am-7am and $150 (before GST)
between 7am-7:30am. Minimum food order value is $600 (before GST).

For venues without a direct lift, a surcharge of $80 per level applies. Deliveries without a direct lift are
limited to a maximum of 3 levels.

All items/menus are subject to changes or withdrawal without prior notice at the sole discretion of the
company.

Food is best consumed within 2 hours upon arrival, in line with SFA’s stipulated timeline.

A complete Buffet setup with tables, skirting, and warmers. A full set of disposable wares, serviettes,
trash bins, and bags will be provided.

Vegetarian & non-spicy options are available upon request.



