N

—

PhAE I

MAN FU YUAN

WEDDINGS AT MAN FU YUAN

Celebrate your journey of love at Man Fu Yuan, where your intimate
wedding dreams come to life. Lauded by Singapore Tatler as one
of Singapore's best Chinese restaurants, Man Fu Yuan is a stalwart in the
Cantonese fine dining scene in Singapore, serving culinary presentations
that showcase an artful balance of spices and flavours, uplifted by modern
interpretations and quality ingredients, making it an ideal choice for
blissful wedding celebrations.

With a capacity to accommodate up to 90 persons, indulge in flavours that
evoke fond memories. Our meticulously crafted home-style dishes, paired
with a selection of premium tea blends, promise a culinary journey that
resonates with love. Elevate the romance by allowing our passionate chefs
to curate bespoke, love-infused menus tailored to your desires, ensuring a
celebration as unique and beautiful as your love story.
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INTIMATE CELEBRATION IN ELEGANCE
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MAN FU YUAN

Indulge In The Splendour Of Man Fu Yuan’s
Private Dining Rooms - Lily & Peony

Celebrate your solemnization with an intimate group of up to twelve (12) guests in
the distinguished Lily or Peony Room, offering an intimate ambience that befits the
grandeur of your union.
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Culinary Excellence

Savour the artistry of refined Cantonese cuisine meticulously crafted by the culinary
maestros of the award-winning Man Fu Yuan. A tantalizing journey awaits,
complemented by a personalized food tasting experience for up to two (2) persons.

Opulent Indulgence

Immerse yourselves in the luxury of free-flowing soft drink, Chinese tea and two (2)
bottles of premium wines. Enjoy the privilege of having corkage charges waived for
one (1) bottle of duty-paid and sealed liquor or wine, adding a touch of opulence to
your joyous occasion.

Aesthetic Splendour

Let the venue speak of romance and sophistication, adorned with meticulously
arranged floral masterpieces on both the ceremony and dining tables creating an
ambiance that reflects the love you share.

Cherished Memories

Share the joy with wedding favours for all guests, a sweet reminder of the day they
celebrated your love. As a gesture of convenience, enjoy complimentary self-parking
for two (2) cars, ensuring a seamless and delightful experience.
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Please note that our wedding packages and menus may be subject to adjustments to showcase the freshest seasonal
produce and latest supplies as we strive to elevate every moment of your special day with the finest offerings.
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Man Fu Yuan Appetizer

Chilled crabmeat with egg white, sea
urchin; Marinated jelly fish with sweet
chilli sauce, preserved mandarin orange;
Stir-fried chicken wing stuffed with prawn
paste, abalone and basil leaf
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Double-boiled premium chicken soup
stuffed with Sarawak golden bird’s nest
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Steamed cod fillet with preserved citrus
chilli sauce, Hong Kong choy sum
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Roasted-smoked Irish duck with
applewood, black truffle sauce
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Braised South African 6-head abalone with
Japanese flower mushrooms and spinach
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Stir-fried Hokkaido scallop with
asparagus and shimeiji mushroom
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Braised rock lobster with oriental ramen,
XO sauce and ikura

EETESIRE
Chilled almond cream with hashima,
served in coconut husk

$3,288++ for a table of 10 persons.

$198++ for each additional person.
(Maximum capacity of 12 persons.)

Additional 10% charges per person on
the eve of and on Public Holidays.

This wedding package is not eligible for
any discounts, IHG point redemption
and vouchers will not be accepted for
payment.

All prices quoted are subject to a 10%
service charge and prevailing
government taxes.
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Please note that our wedding packages and menus may be subject to adjustments to showcase the freshest seasonal
produce and latest supplies as we strive to elevate every moment of your special day with the finest offerings.
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INTIMATE LUXURY IN JASMINE ELEGANCE

Enchanting Moments In Man Fu Yuan’s

Private Dining Room - Jasmine

Indulge in an exclusive celebration at our Private Jasmine Room, designed for
solemnizations and weddings with a capacity of up to thirty (30) guests.

Culinary Excellence

Embark on a culinary journey with refined Cantonese cuisine curated by the award-
winning restaurant, Man Fu Yuan. Relish a personalized food tasting experience for
up to two (2) persons.

Opulent Indulgence

Delight in the elegance of free-flowing soft drink, Chinese tea, complemented by one
(1) bottle of Champagne showcased beside a mesmerizing four-tier Champagne
fountain. Enhance the celebration with a bottle of house wine for every 10
guaranteed guests and the gracious waiver of corkage charges for two (2) bottles of
duty-paid and sealed liquor or wine.

Aesthetic Splendour

Set the atmosphere of romance with artfully arranged floral masterpieces on both
the ceremony and dining tables, reflecting the timeless elegance of your love story.

Cherished Memories
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Share the joy with wedding favours for all guests. Experience VIP treatment with one
(1) exclusive parking lot for the bridal car at our hotel driveway. Facilitate your guests
with complimentary self-parking coupons for 20% of confirmed attendees. llluminate
your celebration with AV equipment setup, featuring two microphones, screen, and
projector.
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Please note that our wedding packages and menus may be subject to adjustments to showcase the freshest seasonal
produce and latest supplies as we strive to elevate every moment of your special day with the finest offerings.
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Man Fu Yuan Appetizer

Stir-fried chicken wing stuffed with prawn ﬁﬁgﬁﬁ
paste, abalone and basil leaf; Honey- i&ﬂ?%iﬁﬂﬂiﬂ Eﬂﬂm:ﬁé%ﬁ)@’fﬁ

glazed Iberico pork char siew; Chilled E@¥
preserved mandarin orange and mini Braised giant red-legged prawns with

lotus root golden egg fried rice, ikura
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Braised superior golden seafood bisque Pomelo beetroot with mango puree,
with premium fish maw served in coconut golden bird’s nest
husk

— &
EIL T bl
N Srasemamss S
MEMFEREHHRIRES, Rl $5,388++ for a table of 20 persons.

Steamed cod fillet with premium black

gold garlic sauce, Xin Hui dried orange $228++ for each additional person.
peel, scallion and Hong Kong choy sum (Maximum capacity of 30 persons.)
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Braised red-legged giant prawn with This wedding package is not eligible for

any discounts, IHG point redemption
and vouchers will not be accepted for

ﬂ;&ug payment.
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Braised 18-head South African dried
abalone with Japanese flower mushroom

preserved citrus chopped chilli sauce

All prices quoted are subject to a 10%
service charge and prevailing

. overnment taxes.
and broccolini g
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Please note that our wedding packages and menus may be subject to adjustments to showcase the freshest seasonal
produce and latest supplies as we strive to elevate every moment of your special day with the finest offerings.
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%)" Indulge In Grandeur At Man Fu Yuan'’s
Main Dining Hall

For weddings hosting minimum of fifty (50) to ninety (S0) guests, revel in the
exclusive use of our exquisite main dining hall.

Culinary Excellence

Experience the artistry of refined Cantonese cuisine from the award-winning Man Fu
Yuan. Enjoy a personalized food tasting for up to five (5) persons.

A Toast To Love

Delight your guests with a selection of unlimited soft drinks and Chinese tea. Elevate
your celebration with an elegantly-designed model wedding cake for the
unforgettable cake-cutting ceremony. Let one (1) bottle of Champagne flow
alongside a stunning four-tier Champagne fountain. Enhance the merriment with one
bottle of house wine with every 10 guaranteed guests and the privilege of corkage
charges waived for four (4) bottles of duty-paid and sealed liquor or wine.

Aesthetic Splendour

Transform your venue into a vision of romance with meticulously arranged floral
masterpieces adorning both the ceremony and dining tables.

Cherished Memories

Gift your esteemed guests with wedding favours. Enjoy VIP treatment with one (1)
exclusive parking lot for the bridal car at our hotel driveway. Facilitate your guests
with complimentary self-parking coupons for 20% of your confirmed attendees.
Elevate the experience with AV equipment setup, including two microphones, screen,
and projector. Enjoy your special day with a complimentary one-night stay at
InterContinental Singapore’s King Deluxe Room, with a delectable breakfast for two.
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Please note that our wedding packages and menus may be subject to adjustments to showcase the freshest seasonal
produce and latest supplies as we strive to elevate every moment of your special day with the finest offerings.
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Man Fu Yuan Appetizer

Chilled chicken roulade with Chinese
herbs and Chinese wine; Honey-glazed
Iberico pork char siew; Chilled preserved
mandarin orange and mini lotus root
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Braised superior golden seafood bisque
with premium fish maw
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Steamed Jade Perch fillet with duo
garlic, scallion and Hong Kong choy sum
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Deep-fried red-legged giant prawn,
sweet Sichuan sauce and leek with 5-
head South African Abalone
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Roasted Irish duck with oriental ramen,
ikura
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Eight treasure flower tea with gingko
nuts, red dates and golden bird’s nest

$188++ per person.
(Minimum of 50 persons)

Additional 10% charges per person on
the eve of and on Public Holidays.

This wedding package is not eligible for
any discounts, IHG point redemption
and vouchers will not be accepted for
payment

All prices quoted are subject to a 10%
service charge and prevailing
government taxes.
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Please note that our wedding packages and menus may be subject to adjustments to showcase the freshest seasonal
produce and latest supplies as we strive to elevate every moment of your special day with the finest offerings.
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Man Fu Yuan Appetizer

Roasted Irish duck with Thai mango;
Marinated jelly fish with sweet chilli
sauce, preserved mandarin orange;
Roasted Iberico pork belly, Dijon
mustard
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Double-boiled Sakura chicken with
cordyceps flower, flower mushroom
and dried scallop served in coconut
husk
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Steamed turbot fish fillet with
preserved citrus chilli sauce, Hong Kong
choy sum
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Roasted chicken roulade with
mayonnaise, crispy garlic, dried chilli
and scallion
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Braised 8-head abalone with Japanese
flower mushroom and spinach
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Stlr-frled XO Hokkaido scallop with
asparagus and shimeiji mushroom
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Braised giant red-legged prawns with
golden egg fried rice, ikura
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Cantonese classic Chinese herbal
pudding with golden bird’s nest and
almond cream

$218++ per person
(Minimum of 50 persons)

Additional 10% charges per person on
the eve of and on Public Holidays.

This wedding package is not eligible for
any discounts, IHG point redemption
and vouchers will not be accepted for
payment

All prices quoted are subject to a 10%
service charge and prevailing
government taxes.
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Please note that our wedding packages and menus may be subject to adjustments to showcase the freshest seasonal
produce and latest supplies as we strive to elevate every moment of your special day with the finest offerings.



Pham e

MAN FU YUAN

FOR BOOKINGS OR ENQUIRY

Man Fu Yuan
Level 2, InterContinental Singapore
80 Middle Rd, Singapore 188966

Phone: +65 6825 1062 / 2062
Email: sinhbmanfuyuan.manfuyuan@ihg.com
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