
2024 Wedding  Celebration Package



January 1st to December 31st 2024
Chinese Set Lunch
百年好合

8-Course Menu – Minimum Guaranteed of 12 tables

Public: $1,238++ per table of 10 persons

Member: $1,218++ per table of 10 persons 

Members*: $1,198++ per table of 10 pax minimum
*Applicable if both bride and groom are members. 
*Non-transferable to other parties

Surcharge of S$8++ per person applies on eve of PH, PH and 1st to 15th day of Chinese Lunar New Year

Prices are in Singapore dollars and subject to service charge^ and prevailing government taxes
^ Member: 5% service charge/ Non-member: 10% service charge



January 1st to December 31st 2024
Chinese Set Dinner

永结同心

8-Course Menu – Minimum Guaranteed of 12 tables

Public: $1,338++ per table of 10 persons

Member: $1,318++ per table of 10 persons 

Members*: $1,298++ per table of 10 pax minimum
*Applicable if both bride and groom are members. 
*Non-transferable to other parties

Surcharge of S$8++ per person applies on eve of PH, PH and 1st to 15th day of Chinese Lunar New Year

Prices are in Singapore dollars and subject to service charge^ and prevailing government taxes
^ Member: 5% service charge/ Non-member: 10% service charge



Venues

12 – 15 tables: Carnation (Level 3)

16 – 22 tables: Rose & Carnation (Level 3)

23 – 30 tables: Hibiscus (Level 1)

31 – 40 tables: Ballroom (Level 3)



Package Inclusions
∞ Exclusive usage of function room 

(Lunch: 10am to 3pm / Dinner 7pm to 11pm)

∞ Sumptuous authentic Chinese menu by Kian Huat; 
Master Chef Lee Kian Hong, 3rd generation of chefs since 1940s.

∞ Provision of 30 minutes cocktail reception

∞ Provision of soft drinks throughout the event for 4 hours 

∞ A bottle of sparkling juice or wine for toasting ceremony 

∞ 1 bottle of house pour wine  per confirmed table of 10 persons

∞ Complimentary usage of 1 projector and screen. Wedding couple to bring in own laptop & 
adapter

∞ Complimentary usage of 2 wireless handheld microphones and existing basic sound system

∞ 4-tiered wedding model cake for cake cutting ceremony 

∞ Provision of 2 days 1 night bungalow stay *subjected to availability 

∞ Provision of Wedding themed decorations

∞ Wedding favors for all guaranteed attendance 

∞ Provision of invitation cards based on 70% of the guaranteed attendance 
(excluding printing) 

∞ Complimentary 20% car passes based on guaranteed attendance* 
*Carpark lot is subject to availability 

∞ Complimentary 1 VIP parking lot at the Atrium

∞ Complimentary food tasting with minimum guaranteed of 30 tables and above, applicable on 
Monday to Thursday lunch/ dinner excluding eve of PH and PH

∞ Complimentary 2 x 20 litre barrels of draught beer with minimum guaranteed of 30 tables



Chinese Lunch Menu

建发五彩拼盘
沙拉明虾, 甜酱熏鸭片, 芙蓉炒蛋, 

三丝春卷, 凉拌黄梨云耳
Kian Huat Five Happiness Platter

Salad Prawn with Mixed Fruits
Smoked Ducks Slices with Sweet Sauce

Fu Rong Fried Eggs
Vegetarian Spring Rolls

Black Fungus with Pineapple Salad


珍珠菇鱼翅羹
Braised Shark's Fin with Mushroom Thick Soup



蒜香脆皮鸡
Roasted Chicken with Garlic & Curry Leaf



清蒸红鲷鱼
Steamed Fresh Snapper with Pickled Vegetables



麦片虾球
Stir Fried Cereal Prawns (deshell)



鲍片香菇时蔬
Braised Abalone (Top shell) Slice with

Mushroom & Vegetable


星洲炒幼面
Fried Sin Chow Noodles



莲子红豆沙
Red Bean Paste with Lotus Seeds



中国茶
Chinese Tea



Chinese Dinner Menu

建发六彩拼盘
沙拉明虾, 甜酱熏鸭片, 马蹄虾枣, 
芙蓉炒蛋, 三丝春卷, 凉拌黄梨云耳

Kian Huat Six Happiness Platter 
沙拉明虾,

Salad Prawn with Mixed Fruits
Smoked Ducks Slices with Sweet Sauce

Crispy Prawn Sausage Rolls
Fu Rong Fried Eggs

Vegetarian Spring Rolls
Black Fungus with Pineapple salad



鱼鳔鱼翅羹
Braised Shark’s Fin with Fish Maw in Thick Soup



当红炸子鸡伴虾饼
Roasted Crispy Chicken with Prawn Cracker



港式蒸龙虎斑
Steamed Dragon-Tiger Garoupa with Superior Soya Sauce



麦片虾球
Stir Fried Cereal Prawns



鲍片香菇西兰花
Braised Abalone (Top Shell) Slice with Mushroom & Broccoli



腊味荷叶饭
Steamed Rice with Sausage Wrapped in Lotus Leaf



莲子红豆沙
Lotus Seed with Red Bean Soup



中国茶
Chinese Tea
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