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Chinese Wedding Banquet
LUNCH PACKAGE

S/N
O

MENU DESCRIPTION WEEKDAYS & WEEKENDS
MON-SUN  & PUBLIC HOLIDAYS

1 BLISS CHINESE SET MENU A $588.00 ++
Per Table

2 ROMANCE CHINESE SET MENU B $688.00 ++ 
Per Table

3 ETERNITY CHINESE SET MENU C $788.00 ++
Per Table

4 VEGETARIAN CHINESE SET MENU $588.00 ++
Per Table

DINNER PACKAGE
S/N
O

MENU DESCRIPTION WEEKDAYS 
MON - THUR

WEEKENDS 
FRI-SUN  & PUBLIC HOLIDAYS

1 BLISS CHINESE SET MENU A $588.00 ++ 
Per Table

$688.00 ++ 
Per Table

2 ROMANCE CHINESE SET MENU B $688.00 ++ 
Per Table

$788.00 ++ 
Per Table

3 ETERNITY CHINESE SET MENU C $788.00 ++ 
Per Table

$888.00 ++ 
Per Table

4 VEGETARIAN CHINESE SET MENU $588.00 ++ 
Per Table

$688.00 ++ 
Per Table

Minimum Requirement Of 12 Tables 
(10 Persons Per Table)
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Bliss Chinese Set Menu A
HARMONY COLD COMBINATION

Sea Cucumber Scrambled Egg With Beansprout, Crispy Seaweed Chicken Roll, 
Peking Duck Wrap, Marinated Jellyfish, Seafood Roulade



DOUBLE-BOILED CHICKEN CONSOMME
With Bamboo Pith



STEAMED GAROUPA ON CHEF'S SAUCE
With Leek And Crusted Soya Beans



GOLDEN CRISPY CHICKEN
Topped With “Ma La” Rosemary



POACHED “LIVE” PRAWN
With Dong Gui And Wolfberries



SAUTEED ASPARAGUS AND BLACK MUSHROOM
Served With Poached Baby Cabbage



FRIED RICE WITH CRABMEAT AND ANCHOVIES
X.O Flavoured



CHILLED ALOE VERA AND LIME GELEE
Infused With Pandan Leaf Flavour


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Romance Chinese Set Menu B
HAPPINESS COLD COMBINATION

Abalone Omelette With Beansprout In Vermicelli Shell, Prawn Cocktail, 
Marinated Japanese Octopus, Seaweed Roulade And Marinated Top Shell Thai Style



DOUBLE-BOILED SEAFOOD TREASURE SOUP
With Bamboo Pith, Fish Maw, Crabmeat And Dried Oyster



STEAMED MARBLE GOBY
“Soon Hock” Steamed With Nonya Pineapple Sauce



FIVE SPICE ROASTED CHICKEN
Served With Mustard Kamquat Sauce



SAUTEED PRAWN WITH LEMONGRASS CREAM SAUCE
Tossed In Crispy Butter Cereal And Chilli Flake



SEA CUCUMBER, ABALONE MUSHROOM AND DRIED SCALLOP
On A Bed Of Broccoli



STIR-FRIED SMOKED DUCK EE FU NOODLE
With Assorted Mushroom, Yellow Chives And Crispy Silverfish



CHILLED MANGO PUREE
With Pomelo And Exotic Fruits



MG.KD.MCWP16.04.09
subject to changes

4
MEGU For Singapore Flyer

   MEGU Event Hall 30 Raffles Avenue #02-03 Singapore Flyer Singapore 039803
   Tel 6488 8118   Fax 6336 0984   Web: www.megu.com.sg



Eternity Chinese Set Menu C
DELUXE COLD COMBINATION

Chilled Lobster Salad With Pearl Dragonfruit, California Maki, Water Chestnut Roll, 
Marinated Jellyfish And Salt & Pepper Flower Squid With Chopped Spring Onion



DOUBLE-BOILED BRAISED SHARK'S FIN SOUP
With Crabmeat And Beansprout In Tanjia Broth



STEAMED FILLET OF CHILLEAN COD
Served With Fragrantly Sauteed Garlic In Superior Soya Sauce



IMPERIAL HERBAL CHICKEN
Slow-Cooked With Traditional Chinese Herbs



JAPANESE STYLE BUTTERFLY PRAWN
Coated With Wasabi Mayonnaise And Ginger Flower Mango Compote



BRAISED MUSHROOM AND SLICED ABALONE
On A Bed Of Poached Baby Spinach



BRAISED MEE SUA WITH CRABMEAT AND GOLDEN MUSHROOM
In Tianjin Broth



CHILLED HASHIMA AND ALOE VERA WITH LEMONGRASS GELEE
Infused With Mandarin Orange


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Vegetarian Chinese Set Menu
COLD COMBINATION PLATTER

White Coral Seaweed Marinated With Ginger Flower Plum Sauce, 
Vegetarian Roasted Duck, Vegetarian Chicken With Mushroom, 

Vegetarian Roulade And Vegetarian Prawn Tempura Tossed With Mango Salsa



DOUBLE-BOILED BRAISED SWEET AND SOUR MELON BISQUE
With Bamboo Pith, Lily Bulb And Golden Mushroom



VEGETARIAN FISH WITH TRIO COLOUR PEPPER
In Sweet And Sour Sauce Topped With Longan



“KUNG PO” HOU TOU GU
Sauteed With Dried Chilli, Cashew Nut And Mixed Root Vegetable



VEGETARIAN PRAWN ROLL IN YAM BASKET
Accompanied With Honshimeiji Mushroom, Asparagus And Celery



BRAISED BAI LING MUSHROOM
On A Bed Of Spinach And Seasonal Vegetable



WOK-CHARRED NOODLE WITH SZE CHUAN VEGETABLE
With Golden Mushroom



BLACK SESAME CREAM
With Glutinous Rice Ball


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