A SUMPTUQUS 8 COURSE CHINESE BANQUET

Complimentary for bookings with more than 20 tables or 200 persons are...
~ EITHER 1 dining table for 10 persons. OR 1 live action station with uniformed chef
~ CR 1 night stay at Mandarin Criental Singapore or Conrad Cenfennial Singapore (Subject to availability)

ENHANCEMENTS

= Individual floral centerpiece on every table

~ Organza chair ribbons with posies for 2 sets of VIP tables

~ Guests' registration reception table with fresh floral arrangement

= Silk floral decorations on stage

~ Romantic smoke effect and red carpet with floral pedestal stands for bridal march-in

= Choice of 7 color themes

= Includes the use of LCD projector, screen and basic sound system

~ An exquisite champagne fountain for champagne pouring ceremony

~ A specially designed wedding cake model for your cake cutling ceremony and a complimentary
one-fier genuine cake

~ Butler served canapes, relishes, mixed nuts and nachos during the pre cocktail for 1 hour

~ Individually packed chocolate pralines or fruit cake in MEGU signature boxes for all your invited
guests

~ Exclusively designed wedding invitation cards for up to 40% of guaranteed attendance

~ Guest signature book accompanied by 1 box for guests to deposit their red packets

~ Complimentary parking for up to 15% of the guaranteed attendance

~ 4 Complimentary capsule ride tickets

= Uniformed service staff in attendance

~ Food tasting can be aranged at 50% of the price per table (Minimum requirement of 1 table for 10
persons)

BEVERAGES

~ Free flow of soft drinks, oxygenated water and chinese tea throughout your wedding reception
=~ A bottle of sparkling wine for champagne pouring

~ A 30 litre bamrel of Tiger draught beer

~ Waiver of corkage charge for sealed duty paid hard liguor and wine

TERMS & CONDITIONS

= Al prices are subject to 108 service charge and prevailing GST

~ Package is for a minimum bocoking of 100 persons and above

~ A non-refundable depaosit of $2,000 is required upon confirmation of booking

= Balance payment by cheque or credit card is required 3 working days prior o event date
Latest Revision on 24th October 2009 (Subject to change without prior notice)
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Chinese Wedding Banquet

LUNCH PACKAGE

(Applicable For Reception Between 11.00am To 4.00pm Only)

S/NO 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
(Applicable For Reception Between 6.00pm To 11.00pm Only)
S/NO MENU DESCRIPTION WEEKDAYS WEEKENDS
MON - THUR FRI-SUN & PUBLIC HOLIDAYS
1 BLISS CHINESE SET MENU A $588.00 ++ $688.00 ++
Per Table Per Table
2 ROMANCE CHINESE SET MENU B | $688.00 ++ $788.00 ++
Per Table Per Table
3 ETERNITY CHINESE SET MENU C $788.00 ++ $888.00 ++
Per Table Per Table
4 VEGETARIAN CHINESE SET MENU | $588.00 ++ $688.00 ++
Per Table Per Table

Minimum Requirement Of 10 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

boootootootootootootoodoan

DOUBLE-BOILED CHICKEN CONSOMME
With Bamboo Pith

boootootootobtootootoooon

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

dOodoodoodoodoodoodoodoa

GOLDEN CRISPY CHICKEN
Topped With “Ma La” Rosemary

OoOodoodOodoodoodOodooOOan

POACHED “LIVE” PRAWN
With Dong Gui And Wolfberries

boootootootootootootoodoan

SAUTEED ASPARAGUS AND BLACK MUSHROOM

Served With Poached Baby Cabbage

boootootootobtootootoooon

FRIED RICE WITH CRABMEAT AND ANCHOVIES

X.0 Flavoured
O0000000000000000000000000

CHILLED ALOE VERA AND LIME GELEE

Infused With Pandan Leaf Flavour

OoOodoodOodoodoodOodooOOan
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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

doOodoodoodoodoodoodoodoan

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

OOOoOOodOodOodOoOO000000a0

STEAMED MARBLE GOBY

“Soon Hock” Steamed With Nonya Pineapple Sauce

toootootootootootootoodoon

FIVE SPICE ROASTED CHICKEN
Served With Mustard Kamquat Sauce

oootootootottotdooooooan

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

doOodoodoodoodoodoodoodoan

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

OOOoOOodOodOodOoOO000000a0

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

toootootootootootootoodoon

CHILLED MANGO PUREE
With Pomelo And Exotic Fruits

oootootootottotdooooooan
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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

onotootootootootootoodoon

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

oootootootottootootoooon

STEAMED FILLET OF CHILLEAN COD

Served With Fragrantly Sauteed Garlic In Superior Soya Sauce

HOOodOodOodoodoodoodoodoa

IMPERIAL HERBAL CHICKEN
Slow-Cooked With Traditional Chinese Herbs

OOOodoodoodoodOodoo0oo0Oan

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

onotootootootootootoodoon

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

oootootootottootootoooon

BRAISED MEE SUA WITH CRABMEAT AND GOLDEN MUSHROOM
In Tianjin Broth

HOOodOodOodoodoodoodoodoa

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

OOOodoodoodoodOodoo0oo0Oan
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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

oootootootottotdooooooan

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

doOodoodoodoodoodoodoodoan

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

OOOoOOodOodOodOoOO000000a0

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

toootootootootootootoodoon

VEGETARIAN PRAWN ROLL IN YAM BASKET

Accompanied With Honshimeiji Mushroom, Asparagus And Celery

oootootootottotdooooooan

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

doOodoodoodoodoodoodoodoan

WOK-CHARRED NOODLE WITH SZE CHUAN VEGETABLE
With Golden Mushroom

OOOoOOodOodOodOoOO000000a0

BLACK SESAME CREAM
With Glutinous Rice Ball

toootootootootootootoodoon
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