WEDDING DINNER - JANUARY TO DECEMBER 2021

Mondays to Thursdays
Min 35, Max 95 tables (Grand Mandarin Ballroom) $1318++ per table
Min 15, Max 22 tables (Imperial Ballroom)

Fridays and Sundays, Eve and Day of Public Holidays
Min 40, Max 95 tables (Grand Mandarin Ballroom) $1548++ per table
Min 15, Max 22 tables (Imperial Ballroom)

Saturdays

Min 45, Max 95 tables (Grand Mandarin Ballroom) $1618++ per table
Min 15, Max 22 tables (Imperial Ballroom)

Premium Package $2088++ per table

Our Wedding Package includes the following:

Exquisite Chinese cuisine specially prepared by our team of award-winning chefs

Iced tea, nuts and chips served during the pre-event reception

Exclusive pre-event dining experience for ten (10) guests of your choice, based on your confirmed menu
(applicable from Tuesdays to Thursdays, excluding Eve of and Public Holidays and blackout dates)

A specially designed 5-tier wedding cake on display with an additional cake by our

Executive Pastry Chef for your private celebration

Sparkling champagne fountain with a bottle of champagne to toast the joyous occasion

Assorted soft drinks and oriental tea served throughout the event for up to four hours

House-pour wine can be arranged at a special price of $48++ per bottle

One complimentary barrel of beer for your event. Additional barrels can be arranged at a special price of
$600++ per barrel

Corkage fee for duty-paid and sealed wine and hard liquor can be arranged at $30++ per bottle

Choice of elegant wedding theme and floral decoration



e Personalised guest book and wedding token box

* A range of wedding favours to choose from

Exclusively designed wedding invitation cards based on 70% of your guaranteed guest attendance
(printing of inserts not included)

One-night stay in our bridal suite with complimentary welcome amenities

Breakfast for two at Top of the M or served in your bridal suite

$100nett worth of Food and Beverage credit

Usage of our LCD projector and screen for your wedding video montage

Car park passes for 20% of your guaranteed guest attendance (subject to space availability)
Valet parking service for your bridal car

Choose TWO wedding perks with a minimum of 15 tables

Choose THREE wedding perks with a minimum of 35 tables

Choose FOUR wedding perks with a minimum of 45 tables

Complimentary bottle of house-pour wine per confirmed table (for consumption during event only)
Waiver of corkage for all duty paid and sealed bottles of wine brought in

One complimentary barrel of beer

Complimentary printing of inserts for invitation cards

One complimentary day-use room (Deluxe Room) from 2pm to 7pm

One complimentary night’s stay in a Deluxe Room

Delectable butler-style canapés during pre-event reception

Complimentary second night stay in our luxurious Bridal Suiter

A Applicable for Weekend Wedding Dinner Packages only

Complimentary printing of inserts for invitation cards

Complimentary second night stay in our luxurious Bridal Suite

Free-flow of beer or house-pour wine for up to three hours

Delectable butler-style canapés during pre-event reception

Waiver of corkage for all duty paid and sealed bottles of wine brought in
Personalised gift tags for all wedding favours

For enquiries, please call 6831 6029/6082 or email events.orchard@meritushotels.com

Prices are subject to 10% service charge and prevailing government taxes, and may change without prior notice
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Lunch and Weekday Dinner 1/2

RUEEL
Prawn Salad

witieE
Marinated Jellyfish

BE
Spring Roll

ezt 3=
Shredded Abalone
in Superior Broth

BHIMEE T
Prawn and Scallop
Sautéed with Asparagus
and Mushroom

APPETISER

Choose five items from the selection below

RN iR
Thai-style
Marinated Conch

N\I&
Marinated Octopus

EME
Golden Nest Roll

SOuUP

Choose one item from the selection below

EET NELLH
Braised Shark’s Fin*
with Conpoy and
Shredded Abalone

SEAFOOD
Choose one item from the selection below
Eapz et
Chinese Herb
Drunken Prawn

FRETNEE
Prawn Roll

in Wasabi Mayo
S g

Smoked Duck Breast
X%

Barbecued Pork

HERNEE
Braised Crab Meat and
Fish Maw in Golden Sauce

HEET
Scallop and Yam Croquette

* We support the sustainability of our natural environment. As such,
we offer premium alternative seafood options for your dining pleasure.
Please enquire with our wedding specialists for more information.
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Lunch and Weekday Dinner 2/2

BEALE
Hong Kong-style
Steamed Garoupa

1B XUE RIS
Crispy Roasted Chicken
with Almond Slice

JbEE AR B RS ER

Braised Sliced Conch
with Shiitake Mushroom
and Seasonal Vegetable

i X EE TR E

Braised Ee-fu Noodle with
Duo Mushrooms in Superior
Abalone Sauce

AR

Cream of Red Bean
with Glutinous Rice
Dumpling

FISH
Choose one item from the selection below
HEETE
Steamed Patin Fish
with Garlic

MEAT
Choose one item from the selection below
HEE
Roasted Spare Rib
with Capital Sauce

VEGETABLE

Choose one item from the selection below

S EERER

Braised Sea Cucumber
with Shiitake Mushroom
and Seasonal Vegetable

NOODLE AND RICE

Choose one item from the selection below

FEBR AT IR

Fried Rice with Chinese
Sausage wrapped in
Lotus Leaf

DESSERT

Choose one item from the selection below
BEFPER
Chilled Aloe Vera and

Lemongrass Jelly in
Calamansi Juice

Hit&He
Steamed Sea Bass
with Black Bean Sauce

ESLopsit
Chinese Herb-infused
Roasted Duck

izt ta e iR EETERT R
Braised Sliced Jade Abalone
with Shiitake Mushroom
and Seasonal Vegetable

in Crab Meat Sauce

Vermicelli stewed with
Shredded Chicken Meat
and Preserved Cabbage

HRHE
Chilled Mango Sago
with Pomelo
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Weekend 1/3

EERRELD
Prawn Salad with Fresh Fruit

HitiBE
Marinated Jellyfish

BE
Spring Roll

&FEH
Ebiko Sushi

HFE
Thai-style
Marinated Conch

FRENEH
Braised Shark’s Fin* with
Crab Meat and Conpoy

APPETISER

Choose five items from the selection below

R#

Barbecued Pork

&

Marinated Octopus

HiHRER

Avocado Sushi

FFRE NS

Prawn Roll

in Wasabi Mayo

SOuUP
Choose one item from the selection below
R INE
Lobster and
Bamboo Shoot Soup

SRS g

Smoked Duck Breast
ETEERN

Stir-fried Crab Meat with Egg
Jedrib 8 5 FLEE

Lobster Salad

or Sliced Suckling Pig

HAERNERE
Braised Crab Meat and
Fish Maw in Golden Sauce

* We support the sustainability of our natural environment. As such,
we offer premium alternative seafood options for your dining pleasure.
Please enquire with our wedding specialists for more information.
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Weekend 2/3

PROQERER B K
Stir-fried Prawn in Chilli
Sauce with Deep-fried Bun

I T 2T B
Teochew-style Steamed
Australian Red Garoupa

e 2 52 38
Crispy Roasted Chicken
with Prawn Cracker

EE (TR BB R
Braised Baby Abalone
with Shiitake Mushroom
and Seasonal Vegetable

SEAFOOD

Choose one item from the selection below
BERWMEFANETF

Stir-fried Scallop,
Macadamia, Shimeji
Mushroom, and Lily Bulb

FISH
Choose one item from the selection below
Bhit#&eyE
Steamed Sea Perch
with Kombu Sauce

POULTRY

Choose one item from the selection below
FHEXG
Roasted Chicken with Crispy

Egg Floss in Homemade
Spicy and Sour Sauce

VEGETABLE
Choose one item from the selection below
BSEERTER
Braised Sea Cucumber
with Shiitake Mushroom
and Seasonal Vegetable

XO% R B HE IR Bk =1
Stir-fried Prawn and
Phoenix Clam with
Broccoli in XO Sauce

HEXRIRES&
Steamed Soon Hock
with Minced Garlic
in Superior Sauce

EFIKEG
Braised Duck
with Chestnut

F AR 556 & (AT iR
Braised Baby Abalone
with Conpoy and Shimeji
Mushroom and Seasonal
Vegetable

.
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Weekend 3/3
MEAT
Choose one item from the selection below

EHEK ER HEE HEITLGHS
Wok-fried Venison Roasted Spare Rib Pan-roasted Wu Xi Spare Rib
with Capsicum with Capital Sauce in Black Vinegar Glaze
in Black Pepper Sauce
NOODLE AND RICE
Choose one item from the selection below
W E/ ERIGFE [EVREied Friget %
Braised Ee-fu Noodle Fried Rice with Chinese Stir-fried Seafood Udon
with Duo Mushrooms or Sausage wrapped in
Crab Meat Lotus Leaf
DESSERT
Choose one item from the selection below
ENFTe BFFER BALEGERT
Cream of Pumpkin Chilled Aloe Vera Japanese Green Tea Pudding
with Yam Paste and Lemongrass Jelly topped with Azuki Red Bean
in Calamansi Juice
) (~
C__l I__D
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Lunch and Weekday Dinner 1/2

APPETISER

Choose five items from the selection below
5L BAZER BWRIDFASF
Spring Roll Japanese Rice with Marinated Celery
EREAE A Mushroom Sauce with Wolfberry
Marinated Black Fungus BEXE EEEHEEHE
with Lotus Root Smoked Black Mushroom Fried Tofu with
—— =18 Seaweed Sauce
Seaweed Roll Deep-fried Goose

SOUP

Choose one item from the selection below
HEZLANELS IR E
Double-boiled Soup with Chinese Yam, Braised Shredded Abalone with

Bamboo Pith, and Cordycep Flower Golden Mushroom in Superior Broth

VEGETABLE |
Choose one item from the selection below
BRME LT Bt R A BT R

Sautéed Monkey Head Mushroom,
Shimeji Mushroom, and Macadamia

Stir-fried King Oyster Mushroom
in Chilli Sauce with Seasonal Vegetable

MOCK FISH
Choose one item from the selection below
R ERE BRHEE
Deep-fried Fish in Chef’s Special Sauce Pan-fried Fish with Assorted Vegetables
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Lunch and Weekday Dinner 2/2

BEANCURD

Choose one item from the selection below
WEEEFINEEE NEEH
Duo Beancurd with Assorted Mushrooms Braised Eight Treasures
in Truffle Sauce wrapped in Beancurd Skin

VEGETABLE I

Choose one item from the selection below
HFMARIRZLE EMMERAS
Braised Cabbage and Chayote Braised Pumpkin and Bamboo Pith
with Ling Zhi Mushroom with Asparagus
HEFHERT ZXER
Stir-Fried Yam Abacus Braised Lo Han Vegetable

with Assorted Diced Vegetables

NOODLE & RICE

Choose one item from the selection below

HEMFEE R
Braised Ee-fu Noodle Fried Rice
with Assorted Vegetables wrapped in Lotus Leaf
DESSERT
Choose one item from the selection below
HitEHEE BEFAER
Double-Boiled Snow Fungus with Almond Chilled Aloe Vera and Lemongrass Jelly

in Calamansi Juice

IH,

-

At



C)%z}me J%ﬁe/& ?[an&Menu

Weekend Dinner 1/2

APPETISER

Choose five items from the selection below
Ex-1c AAZHH HREFAEAF
Spring Roll Japanese Rice with Marinated Celery
A Mushroom Sauce with Wolfberry
Marinated Black Fungus EXE EEREHEEE
with Lotus Root Smoked Black Mushroom Fried Tofu with
e =18 Seaweed Sauce
Seaweed Roll Deep-fried Goose

SOUP

Choose one item from the selection below
HERLANELS EIELEES
Double-boiled Soup with Chinese Yam, Braised Shredded Abalone with

Bamboo Pith, and Cordycep Flower Golden Mushroom in Superior Broth

VEGETABLE |
Choose one item from the selection below
BRI R BT A IR BT R

Sautéed Monkey Head Mushroom,
Shimeji Mushroom, and Macadamia

Stir-fried King Oyster Mushroom
in Chilli Sauce with Seasonal Vegetable

MOCK FISH
Choose one item from the selection below
MEERIER & BERRA
Deep-fried Fish in Chef’s Special Sauce Pan-fried Fish with Assorted Vegetables
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Weekend Dinner 2/2

BEANCURD

Choose one item from the selection below
NEEFYNERE NEEHE
Duo Beancurd with Assorted Mushrooms Braised Eight Treasures
in Truffle Sauce wrapped in Beancurd Skin

VEGETABLE Il

Choose two items from the selection below
HFRERIRZE ETERASE
Braised Cabbage and Chayote Braised Pumpkin and Bamboo Pith
with Ling Zhi Mushroom with Asparagus
BEREFHERT ZNLEHR
Stir-fried Yam Abacus Braised Lo Han Vegetable

with Assorted Diced Vegetables

NOODLE & RICE

Choose one item from the selection below

352 FERE FERHIR
Braised Ee-fu Noodle Fried Rice
with Assorted Vegetables wrapped in Lotus Leaf
DESSERT

Choose one item from the selection below
HitEEEE EFEER
Double-boiled Snow Fungus Chilled Aloe Vera and Lemongrass Jelly
with Almond in Calamansi Juice
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Lunch and Weekday dinner

Gado-Gado Campur Makanan Laut
Seafood Gado-gado
(Prawn, Cuttlefish and Scallop)

Sup Cendawan Isi Kambing
Mushroom Soup with Minced Lamb

Ayam Masak Daun Bayam
Boiled Chicken with Spinach and Spicy Oyster Sauce

Ikan Siakap Pepes
Spicy Steamed Sea Bass in Banana Leaf

Raja Udang Masak Merah
Deep-fried Prawn with Tomato Purée

Sayur Goreng Rampai
Fried Assorted Vegetables

Nasi Kuning Opor Ayam Dan Acar
Yellow Rice with Opor Chicken and Pickle

Keladi Bersama Sagu Krim
Yam in Sago Cream

IH,
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Weekend Dinner

Gado-gado Campur Makanan Laut
Seafood Gado-gado
(Prawn, Cuttlefish and Scallop)

Sup Cendawan Isi Kambing
Mushroom Soup with Minced Lamb

Ayam Masak Daun Bayam
Boiled Chicken with Spinach and Spicy Oyster Sauce

Ikan Siakap Pepes
Spicy Steamed Sea Bass in Banana Leaf

Raja Udang Masak Merah
Deep-fried Prawn with Tomato Purée

Daging Rusok Rendang
Lamb Chop Rendang

Sayur Goreng Rampai
Fried Assorted Vegetables

Nasi Kuning Opor Ayam Dan Acar
Yellow Rice with Opor Chicken and Pickle

Keladi Bersama Sagu Krim
Yam in Sago Cream

IH,
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Premium Package

KB E
(7L %%, e B8, )\ L B 38, 3k ;T /8 & XOHWEHTF)
Mandarin Premium Combination Platter
(Sliced Suckling Pig, Roasted Duck, Drunken Chicken, Marinated Jellyfish, Scallop with XO Sauce)

Ry 437 Bfr A8 P B A B B
Bird’s Nest Soup with Alaskan Crab Meat and Crab Roe
(Individual Portion)

I AV BB 5
Stir-fried Lobster with Asparagus

mEREEI
Steamed Sea Perch with Garlic Sauce
(Individual Portion)

h KB R B ER
Braised Five-head Abalone with
Japanese Mushroom and Seasonal Vegetable

BRRREHS

Roasted Spare Ribs infused with Signature Fruit Sauce

BERRAETL A R R

Braised Ee-fu Noodle with Prawn and Clam

AERLFFSEIR
Chilled Double-boiled Hashima with Red Dates,
Wolfberries, and American Ginseng

ERGRN

Pralines

-

(g4

B




()%z}me J%y({& ?,l,'ﬂ/L/&Me/fzu

Premium Package

wHhE
(FE, WX, DHREE, BTRE, £55)
Deluxe Platter
(Spring Roll, Marinated Vegetable, Monkey Head Mushroom Salad, Barbecued Pork, Seaweed Roll)

I EE RN E
Double-boiled Duo Mushrooms with Shark's Fin Broth

EREIRTHEAYRN
Sautéed Prawn with Honey Pea, Chestnut and Lily Bulb served in Quail’s Nest

BFESREZIRR
Homemade Beancurd topped with Nameko Mushroom and Snow Pea

i = B\

Braised Abalone with Black Fungus and Seasonal Vegetable

FHIRBRI IS IGT
Sautéed Diced Chicken with Lychee in Sweet and Sour Sauce

TR A F SR IR
Fried Rice with Diced Vegetable and Pine Nut wrapped in Lotus Leaf

FHEREOAEE
Double-boiled White Fungus with Red Date and Fresh Fig

ERGRN

Pralines
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Premium Package
Makanan Sejuk Dan Panas
Lobster Salad, Seafood Dumpling, Vegetable Spring Roll,
Marinated Baby Octopus and Chicken Wrapped in Pandan Leaf
Soto Ayam
Shredded Chicken Soup with Rice Cake, Bean Sprout, and Spring Onion
Ayam Selera
Roasted Chicken with Hot Paprika, Kaffir Lime, and Curry Leaf
Ikan Tiga Rasa
Fried Sweet and Sour Garoupa with Capsicum, Cucumber, Onion and Pineapple
Daging Bakar
Coriander and Sambal-roasted Beef Tenderloin
with Evaporated Milk
Condiment: Chilli Padi in Sweet Soya Sauce
Udang Nestum
Cereal Prawn with Chilli Padi and Spring Onion
Baby Kailan Cendawan Masak Sos Tiram
Stir-fried Baby Kai Lan and Mushroom with Oyster Sauce
Nasi Goreng Kampong
Stir-fried Rice with Seafood, Lemongrass, Long Bean, and Fresh Herb
Pulut Hitam
Served with Dried Longan
L Pralines
G
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