WEDDINGS AT
THE FULLERTON HOTEL SINGAPORE




THE STRAITS ROOM
DINNER WEDDING PACKAGE

Start Time | End Time Setup Attendance

Round tables Minimum 10 Tables

7:00 PM DA For 10 Persons Maximum 12 Tables

< A sumptuous dinner created by our team of chefs with a choice of
Chinese, Western or Buffet menus

% 150 pieces of canapes to be served as food station during your Pre-Event Reception
%+ Free-flowing of soft drinks, mixers and Chinese tea throughout the event

*» A complimentary bottle of house white or red wine per confirmed table

< A model wedding cake for the cake-cutting ceremony

%+ A pyramid tower with a bottle of champagne for the couple’s toast

< Specially designed invitation cards for 60% of your invited guests
(excludes printing of customized text)

%+ Wedding floral decorations and individual floral centerpieces for every table
% Exclusive wedding favour for all guests

< Complimentary usage of 1 liquid crystal display (LCD) projectors for your
photo montage during the wedding banquet

% An invitation for 8 persons to experience your selected menu from
Monday to Friday(reservation is subject to availability and is not applicable
to the buffet menus)

+» Complimentary self-parking coupons for 20% of your guests

+ Enjoy a 2 night’s stay in our Loft Suite with access to The Straits Club during your
stay where you may enjoy complimentary breakfast, afternoon tea, evening
cocktails and canapés in a private lounge

$1,698.00 per table of 10 persons
Mondays to Sundays, including eve of Public Holidays and Public Holidays

* Price is subject to service charge and prevailing government taxes
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CHINESE WEDDING MENU

Starter Hot & Cold Combination (Select 5 items Only)

< Drunken Chicken Roll 1£f #5545 O

« Braised Duck Breast in Superior Soya 1x//KfSf O

< Crispy Diced Chicken with Orange Sauce 1t ER O

< Roasted Crispy Five-spiced Pork Belly 7 fifi 7. 7 K¢/ O

< Top Shell with Hot and Sour Dressing #2351 £ fifl O

< Deep-fried Prawn coated with Salted Egg Yolk Ji & #¢1F £k O

< Deep-fried Pork Rib Marinated with White Popcorn 7 ##fH O

< Deep-fried Cuttlefish Ball in Thousand Island Mayonnaise Ff)f: 5 ffi 41, T 5 ¥ O
% Deep-fried Yam Roll stuffed with Roasted Duck Meat and Celery 77 /K fiS“E 4 [
% Deep-fried Prawn coated with Thousand Island Mayonnaise and Pineapple Pomelo

Salsa T 5 HFER, AU 7575 O

Soup

% Double-boiled Cordyceps Fungus with Abalone and Dried Scallop
in Chicken Consommé i Jefi Ht B AEfif) £ - D135 37 O

% Braised Dried Seafood Broth with Fish Maw, Dried Scallop, Julienne Abalone, Crab
Meat and Enoki Mushroom #1754 35 1

Shellfish

% Sautéed Scallop with Celery in X.O. Chili Sauce accompanied
with Thai Style Fish Cake X.O. #0517t v, &R apt O
< Stir-fried Scallop with Green Asparagus in a Potato Net 7 £i1if 7 5 7317 7 O

Fish
> Steamed Pomfret in Teochew Style 175 3}fig O

4=

> Steamed Marble Goby with Garlic Sauce 77 # 7% 5% 0]

B3

B3

Intermezzo (Upgrade Suggestion)
The following can be arranged at an additional of $50.00 per table of 10 persons:
% Lime Sorbet with Berries Compote #1755 il ¥} #5¥% ]

®

< Passion Fruit Sorbet with Berries Compote F 7 & i 17 £ #%

__Continued on next page
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CHINESE WEDDING MENU

Vegetables and Tofu
% Braised Sea Shell and Mushroom with Pak Choy Miao
in Oyster Sauce H 5 IFIR 4 4 1 3 1
% Braised Bai Ling Mushroom with Broccoli in Crab Meat Sauce

BRI\ R 7E 480

Meat
% Stewed Pork Rib in “Beijing Style” with Steamed Mini “Mantou”
A AHR 218k O
% Roasted Duck with Dang Gui and Chinese Hua Diao Wine 451t 5% 15 (]

Noodles and Rice

< Wok-fried Wheat Noodle with Seafood T = ifg if 10 [ 25 (]

% Egg Fried Rice with Mushroom, Crab Meat and Dried Scallop
REMEA 1 B AR O

Dessert

% Red Bean Soup with Tangerine, Lotus Seed and Lily Buds
MREGE T H &80

% Chilled Mango Cream with Pomelo, Sago and Coconut Milk Jelly
WBcH #&, B9 O

Dessert (Upgrade Suggestion)

The following can be arranged at an additional of $35.00 per table of 10 persons:
% Chilled Cream of Mango with Pomelo, Sago and Vanilla Ice Cream
served with Red Bean Pancake #1% H #& & S 5L Gib s vf O
% Warm Yam Puree with Gingko Nut and Pumpkin in Coconut Milk
BTN AR O
% Fullerton ‘s Signature Chocolate Manjari Cake (Western Dessert)

SHENIT A ERE O
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WESTERN WEDDING MENU

APPETIZER
Citrus-scented Boston Lobster, Avocado and Melon Salad
Avruga Caviar and Lime Vinaigrette

OR

Foie Gras Terrine, Plum Jelly,
Yellow Frisse Salad, Orange Reduction Glaze

1 010] 4
Chicken Consomme
Shrimp Parcel, Yellow Chives

OR

Seafood and Tomato Bouillabaisse
Sakura Ebi, Scallop, Lobster

INTERLUDE
Lime Sorbet with Vanilia Crumble

OR

Lemongrass Sorbet with Pomelo

Continue on next page
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WESTERN WEDDING MENU

MAIN COURSE
Braised Wagyu Beef Short Ribs
Butternut Squash Mousseline, Organic Vegetables

OR

Grilled Salmon Loin
Steamed Jumbo Asparagus, Truffle Mashed Potato
Saffron Buerre Blanc

OR

Truffle Butter-baked Chicken Roulade
Wild Mushrooms Ragout, Pumpkin Puree
Jus Gras

DESSERT
Baked Golden Banana Filo Pastry with Créme D’Amandes,
Creme Anglaise, Crumble and Vanilia Ice Cream

OR

70% BitterSweet Chocolate Mousse,
Red Fruit Jelly, Milk Chocolate Coulis, and Raspberry Sorbet

Freshly-brewed Coffee and Tea
Mignardises
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BUFFET WEDDING MENU

Appetisers and Salad
Assorted Mesclun Salad (V)

Citrus Cured Atlantic Salmon
Duck Confit Salad with Quinoa Salad
Fine Herb Poached River Prawn Salad
Spicy Papaya and Beef Salad with Scallions
Tuna Nicoise and Fine Bean with Lemon Vinaigrette
Roasted Chicken Salad with Mediterrean Vegetable

Dressing and Condiments
Ranch Dressing, Caesar Dressing , Thousand Island, Balsamic Vinaigrette

Olives, Parmesan, Anchovies, Chili Cheese Straws
Sun-dried Tomatoes, Black Sesame Grissini, Sourdough Bread Croutons

Soup
Roasted Butternut Squash Soup (V)

Selection of Freshly-baked Bread Rolls and Butter

Hot Selection
Seafood Fried Rice
Wok-fried Mixed Vegetable with Mushroom (V)
Oatmeal Prawns with Chilli Padi and Curry Leaves
Braised Lamb Stew with Rosemary in Natural Jus
Oven-baked Salmon Loin with Edlamame Beans in Miso Cream
Wok-fried Chicken with Dried Chilli, Cashew Nuts and Conopy Sauce

Craving
Roasted Scented Prime Beef Sirloin with Natural Jus and Selection Mustard

Desserts
Strawberry Short Cake
New York Cheese Cake
Granny Smith Apple Tart
Tiramisu “Romeo and Juliet”
Selection of Tropical Fresh Fruit
Selection of Gourmet French Pastries
Chocolate Pudding with Vanilia Sauce
Chilled Cream of Melon with Sago Pearls

Freshly-brewed Coffee and Tea
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BEVERAGE LIST

Beverage

House Wine
White Wine
Red Wine

Draught Tiger Beer
Draught Tiger Beer - per glass
Per 30-litre barrel

Imported Beer (Bottle)
Guinness Stout (Bottle)

Champagne & Sparkling
House Champagne
Veuve Cliquot Ros¢
Chandon Brut

Chandon Ros¢

Juices (Glass)
(Orange, Lime, Grapefruit, Tomato)

Corkage Charge
Wine/Champagne
Liquor
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Price

(special) $68.00
(special) $68.00

$14.50
$780.00

$16.00
$18.00

$148.00
$188.00
$118.00
$138.00

$12.00

$50.00 per 75cl bottle
$60.00 per 75cl bottle




THE STRAITS ROOM FLOOR PLAN




