WEDDING PACKAGES AT INTERCONTINENTAL® SINGAPORE

VALID FOR WEDDINGS HELD FROM MAY 2020 TO APRIL 2021

TANTALISING CUISINE

Savour refined Cantonese cuisine comprising perennial favourites and exquisite seafood
prepared by our chefs from award-winning restaurant Man Fu Yuan

Menu tasting for up to 10 persons (Applicable for set menus, Monday to Thursday only,
excluding eves of and on Public Holidays)

Selection of unlimited soft drinks, Chinese tea and mixers during your celebration
An elegantly-designed model wedding cake for the cake-cutting ceremony
A bottle of French champagne with four-tier champagne fountain for toasting ceremony

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

DAZZLING CELEBRATIONS

Exclusive use of our elegant colonial-style ballroom foyer for your solemnisation and tea
ceremony on your wedding day (Hosts up to 32 guests half an hour prior to your event)

VIP valet parking for bridal car

A selection of wedding themes, with floral arrangements for tables and the aisle

SHARE YOUR JOY

Wedding stationery and gifts, including a stylish token box, guest book, wedding favours
for all guests and exclusively-themed invitation cards (Invitation cards are for up to 70%
of confirmed attendance and excludes printing)

Complimentary self-parking for 15% of confirmed attendance

Complimentary day use of Deluxe Room for wedding helpers (From 9am to 4pm for
wedding lunches and 3pm to 11pm for wedding dinners)

PAMPERING TREATS

Celebrate your big day with a stay in our romantic Bridal Suite with a sumptuous breakfast
for two guests (From 9am for wedding lunches and from 3pm for wedding dinners)

Be pampered with additional welcome amenities and in-room dining credit (5$160.00 nett
for weekday wedding dinners and weekend wedding lunches; S$200.00 nett for weekend
wedding dinners)

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



WEDDING WEEKEND LUNCH - SPRING

Priced at S$1,508++ per table of 10 persons
Saturday, Sunday and Public Holiday, minimum 28 tables

With one bottle of house wine for each confirmed table, and one 30-litre barrel of house beer

200 pieces of butler-passed canapés during pre-event cocktail

FERA AR | Wi, SERVDEIR, R Vi B, W 2%
Combination Platter | Crispy pork belly; Prawn salad with fresh fruit;
Fish dumpling with Thai chili sauce; Stir-fried chicken with peanut satay sauce

fif £ 22 B PA) £ JiE 52

Braised shredded crab meat and fish maw soup

HA TR M
Cantonese-style steamed red snapper, black bean sauce

T S B I X
Signature Man Fu Yuan crispy roasted chicken, five spices

W20 A A\
Braised sea cucumber, Japanese white mushroom, pea shoot in superior oyster sauce

Jife 1 T By AR ER A LR

Deep fried prawn, strawberries, cocktail sauce

RS KA A5

Steamed glutinous rice, cured meat, mushroom in lotus leaf

EVNIES =g

Chilled rock melon cream, sago pearl, ice cream



WEDDING WEEKEND LUNCH - SUMMER

Priced at S$1,588++ per table of 10 persons
Saturday, Sunday and Public Holiday, minimum 28 tables

With one bottle of house wine for each confirmed table, and one 30-litre barrel of house beer
200 pieces of butler-passed canapés during pre-event cocktail

FAEFFIETIDEE | HAGORERN S, = C P BAR , e S S,
FRET AR, B ERET

Combination Platter | Wasabi mayo prawn roll; Salmon aburi sushi; Water chestnut seafood roll;
Marinated sea whelk with honey Thai chili sauce; Kong pao chicken with cashew nut

VIE R S 22 it 38
Braised fish maw, shredded sea cucumber, bamboo pith, crab meat

AR R AR AR A BT
Steamed black garoupa, garlic in superior soya sauce, crispy garlic

H R RER

Crispy roasted chicken, home-made coriander and ginger dip

BE S 10 Sk AR gE P\ 24
Braised 10-head abalone, Japanese flower mushroom, broccoli in oyster sauce

HEVTURER, SEf 2L
Deep-fried prawn, mayonnaise, bonito flakes

i TR e T 2k
Hong Kong-style wok-fried vermicelli, shredded pork char siew

A SR 2 R

Chilled aloe vera jelly, fresh fruit, lemongrass



WEDDING WEEKEND LUNCH - AUTUMN

Priced at S$1,688++ per table of 10 persons
Saturday, Sunday and Public Holiday, minimum 28 tables

With one bottle of house wine for each confirmed table, and one 30-litre barrel of house beer
200 pieces of butler-passed canapés during pre-event cocktail

FARMRENGT] | BRSO ERRY T HARSRML; Bt dham
Combination Platter | BBQ honey-glazed pork belly; Kong Pao chicken with cashew nut;
Marinated Japanese octopus; Marinated spicy jellyfish; Salt and pepper white bait

et g 5 D058

Braised lobster soup with fungus, sea cucumber, bamboo shoot, crab meat

B R AR S
Steamed marble goby with Yunnan black gold garlic sauce

E TS
Braised duck, sea cucumber, chestnut

FARIRER, kT
Deep-fried prawn, passion fruit, mango puree, tobiko

B 5L 8 S hifl i Je At 4
Braised 8-head abalone, Japanese flower mushroom, broccoli in superior oyster sauce

fiE3 g e AR
Braised imperial-style fish noodle, assorted seafood

B URFE 2 NI
Chilled lemongrass jelly, aloe vera, mixed berries



