
 
 

T H E  L I B R A R Y  

2 0 2 6  S O L E M N I S A T I O N  P A C K A G E  
 

  

  



  

Valid for Solemnisation Lunch and Dinner held on Monday to Sunday,  
including Eve of and on Public Holidays from January to December 2026 

 
 2 0 2 6  S O L E M N I S A T I O N  P A C K A G E  

J A N U A R Y  T O  D E C E M B E R  2 0 2 6  
S $ 4 , 2 8 8 . 0 0 + +  f o r  f i r s t  2 0  p e r s o n s  

A d d i t i o n a l  p e r s o n  a t  S $ 2 1 8 . 0 0 + +  p e r  p e r s o n  
* M a x i m u m  u p  t o  4 0  p e r s o n s   

 

 
W E D D I N G  P E R K S  

 

TANTALISING CUISINE 

• Feast on sumptuous 8-course Cantonese cuisine comprising perennial prepared by culinary team 

from award-winning Man Fu Yuan 

• A selection of unlimited soft drinks, Chinese tea, and mixers during your celebration 

• Complimentary one bottle of house wine per 10 persons guaranteed 

• Waiver of corkage charges for all duty-paid and sealed liquor brought in for the celebration 

• A bottle of Champagne with a four-tier Champagne fountain for the toasting ceremony 

 

DAZZLING CELEBRATIONS 

• Bathed in natural light on the 11th floor with elegant floral arrangements for both the solemnisation 

and dining tables. 

 

SHARE YOUR JOY 

• Wedding favours for all guests  

• Complimentary self-parking for 20% of the confirmed attendance 

• One VIP parking lot for the bridal car 

 

PAMPERING TREATS  

• Celebrate your big day with a one-night stay in the Bridal Suite with a delectable breakfast for two  

• A thoughtful selection of in-room welcome amenities 

 

 

 

 

 

 

 

Wedding packages and menus are subject to change without prior notice. 
 



  

Valid for Solemnisation Lunch and Dinner held on Monday to Sunday,  
including Eve of and on Public Holidays from January to December 2026 

 
2 0 2 6  S O L E M N I S A T I O N  P A C K A G E  

J A N U A R Y  T O  D E C E M B E R  2 0 2 6  
S $ 4 , 2 8 8 . 0 0 + +  f o r  f i r s t  2 0  p e r s o n s  

A d d i t i o n a l  p e r s o n  a t  S $ 2 1 8 . 0 0 + +  p e r  p e r s o n  

 
8 - c o u r s e  C h i n e s e  S e t  M e n u  

 
 

C O M B I N A T I O N  P L A T T E R  

沙捞越黑椒熏冻鸭胸  

C h i l l e d  S m o k e d  D u c k  B r e a s t  w i t h  S a r a w a k  B l a c k  P e p p e r  

香口马蹄虾枣，甜麻酱  

C r i s p y  C h e s t n u t  P r a w n  R o l l  w i t h  F r a g r a n t  S w e e t  S e s a m e  S a u c e  

香柠芝麻八爪鱼  

C h i l l e d  O c t o p u s  w i t h  C i t r u s  H o n e y  S a u c e  a n d  S e s a m e  S e e d s  
 
 

S O U P  

蟹肉海参鱼肚羹  

S u p e r i o r  C r a b  M e a t  w i t h  S h r e d d e d  S e a  C u c u m b e r  a n d  F i s h  M a w  s o u p  
 
 

F I S H  

豆酥金银蒜葱花蒸翡翠鲈鱼件  

S t e a m e d  J a d e  P e r c h  F i l l e t  w i t h  S o y  C r u m b l e s ,  S c a l l i o n  a n d  C o r i a n d e r  
 
 

S C A L L O P  

松露野菌酱荔茸带子  

D e e p - f r i e d  Y a m  s t u f f e d  w i t h  S c a l l o p ,  W i l d  M u s h r o o m  A n d  T r u f f l e  S a u c e  
 
 

P O U L T R Y  

香菊柚子蜜汁焗鸡件  

R o a s t e d  C r i s p y  C h i c k e n  w i t h  C r i s p y  G a r l i c  a n d  D r i e d  C h i l l i  
 
 

A B A L O N E  

鲍汁 1 2头鲍鱼灵芝菇扒飞龙菜  

B r a i s e d  1 2 - h e a d  A b a l o n e  w i t h  L i n g z h i  M u s h r o o m ,  S p i n a c h  a n d  A b a l o n e  S a u c e  
 
 

N O O D L E  

干烧瑶柱伊面，青龙菜  

B r a i s e d  E e - F u  N o o d l e s  w i t h  C o n p o y ,  S i l v e r  s p r o u t  a n d  D r a g o n  C h i v e s  
 
 

D E S S E R T  

杨枝甘露伴贝利桃胶  

C h i l l e d  M a n g o  P u r é e  w i t h  P o m e l o ,  P e a c h  C o l l a g e n  a n d  M i x e d  B e r r i e s  
 

 


