
WEDDINGS AT 

THE FULLERTON BAY HOTEL 



THE CLIFFORD PIER PACKAGE

 Choices of a five-course Western Menu, six-course individually plated
Chinese Menu or International Buffet Menu

 Wedding floral decorations to accentuate the dining tables

 300 pieces of canapés to be served during your pre-event reception

 Free-flowing of soft drinks and mixers for the duration of your event

 A champagne glass pyramid tower with a bottle of champagne for toasting

 Exclusive wedding guest book and usage of signature Ang Pow Box

 An invitation for eight persons to experience your selected menu
from Monday to Friday (reservation is subject to availability)

 Complimentary self-parking coupons for 20% of your guests

 Enjoy a night’s stay in The Fullerton Bay Hotel’s Bay View Room
with gourmet breakfast at La Brasserie for two persons

 Solemnization ceremony at the Al Fresco Terrace (for up to 60 persons)
can be arranged at a special rate of S$2,388.00 per event

The above package is available from Mondays to Sundays, 
including eve of Public Holidays and Public Holidays

for a minimum of 150 persons and maximum of 256 persons 

Price is subject to 10% service charge and thereafter, prevailing GST



THE CLIFFORD PIER PACKAGE

Please select three of the following additional perks:

 25 bottles of complimentary house white or red wines

 A complimentary 30-litre barrel of Tiger beer

 Waiver of corkage fees for up to 30 bottles of
Duty-Paid wines and/or Liquor

 Additional night’s stay at The Fullerton Bay Hotel’s Bay View Room
with gourmet breakfast at La Brasserie for two persons

 One night stay at The Fullerton Bay Hotel’s Deluxe Room with
gourmet breakfast at La Brasserie for two persons

 Upgrade from Bay View Room to The Fullerton Bay Hotel’s Theme Suite
for one night with gourmet breakfast at La Brasserie for two persons

 Usage of one unit LCD projector and screen

 Exclusive wedding favour for all guests

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

* Kindly be advised that each perk can only be chosen once



THE CLIFFORD PIER PACKAGE

Butler-Passed Canapés

Cold Canapés
Cajun Prawns, Tobiko Remoulade

Spicy Lobster l’Oriental
Blackened Tuna, Avocado and Wasabi Mayonnaise

Salmon Rillettes Stuffed in Cones with Pistachio
Shio Kombu Sushi Rice Ball with Shishamo Mentai and Chives 

Foie Gras Mousse in Mini Choux Puff
Parma Ham and Burrata Cream

Chilled Tofu with Truffle Caviar (v)
Cherry Tomato Bruschetta Balsamic Aioli, Basil Cress (V)

Mushroom Polenta cake, Mascarpone and Affilla Cress (V)
Teriyaki Braised Daikon, Crispy Truffle Lotus Root (V)

Warm Canapés 
Aburi Hokkaido Scallops on Teriyaki Rice Crisps

Prawn Twister
Seared Beef Tataki with Shallot Compote

Crispy Five-Spiced Pork Belly with Housemade Hot Mustard 
Crispy Prawn Ball, Szechuan Mayo on Mini Prawn Crackers

Chicken Yakitori Skewers
Tandoori Cauliflower with Mint Yoghurt Dip (V)

Crispy Vegetarian Yam Pear (V)

* Please select a maximum of 3 types of canapés



THE CLIFFORD PIER PACKAGE

Western Menu

Trilogy of Seafood
Charred Tiger Prawn, Sesame Crusted Tuna, Sous Vide Octopus

Lime Avocado Purée, Micro Cress  



Truffle Infused Porcini Mushroom Soup



Angel Hair Pasta
Shio Kombu, Crispy Sakura Ebi and Shishamo Mentai



Lemon Thyme Roasted Chilean Sea bass
Truffle Mash Potato, Caramelized Root Vegetable, Beurre Rouge

OR

Roasted Grass Fed Beef Tenderloin
Truffle Mash Potato , Caramelized Shallot, Asparagus, Red Wine Jus



Yogurt Mousse Bavarois with Pandan Sponge
Lemon Sable Crumble, Passion Fruit Sorbet



Fullerton Bay Blend Coffee and Tea

$268.00 per person
Price is subject to 10% service charge and prevailing GST



THE CLIFFORD PIER PACKAGE

Chinese Set Menu

Deep-fried Prawn coated with Passion Fruit Mayonnaise
Foie Gras-flavored Roasted Duck

Chilled Fresh Abalone with Honey Superior Soy Sauce



Double Boiled Chicken Consommé with Cordycep, Fish Maw and Dried Scallop



Steamed Cod with Superior Soy Sauce



Braised Sea Cucumber with Black Mushroom and Spinach



Simmered Egg Noodle with Tiger Prawn and Scallop in Spring Onion and Ginger



Eight Treasures Sweet Soup
(Double-boiled White Fungus, Longans, Red Dates, Ginkgo Nuts, Sea Olives and Lotus Seeds)



Chinese Tea 

$268.00 per person
Price is subject to 10% service charge and prevailing GST



THE CLIFFORD PIER PACKAGE

International Buffet Menu

Seafood on Ice
Shrimp
Mussels

Snow Crab 
Traditional Condiments 

Salad
Clifford Pier Organic Garden (V)

Heirloom Tomatoes
Assortment of Garden Greens

Endive, Spinach
Arugula, Frisee

Butterhead, Romaine
Tempeh Crisps, Croutons

Semi-dried Tomatoes, Olives, Parmesan Cheese

Dressing
Caesar Dressing

Tamarind Dressing
Balsamic Vinegar

Thousand Island Dressing
Wafu Dressing

Sesame Dressing

Appetiser
Marinated Angel Hair Pasta and Wild Mushroom (V)

Mozzarella and Tomato Caprese (V)
Assorted Grilled Vegetables Antipasto with Balsamic Dressing (V)

Charcuterie Board
Cold Smoked Fish Platter 

continued on next page



THE CLIFFORD PIER PACKAGE

Assorted Bread Station

Soup
Lobster Bisque with Assorted Bread Rolls

Live Station
Australian Prime Ribs 

Roasted Root Vegetables, Yorkshire Pudding and Natural Jus 

Hot Line
Roasted Cajun Chicken Thigh, Grilled Pineapple and Tomatoes

Baked Sea Bass Fillet with Fennel, Olives, and Cherry Tomato Sauce
Wagyu Beef Short Rib Braised with Red Wine

Mediterranean-style Seafood Stew 
Wok-fried Rice with Shio Kombu and Asparagus 

Truffle Mash Potatoes
Butter Glazed Seasonal Vegetables

Dessert
Fresh Fruit Platter

Assorted Macarons
Salted Chocolate Caramel Tart

Lemon Meringue Tart
Fullerton Carrot Cake
New York Cheesecake

Chocolate Manjari Cake
Crème Brulée

$268.00 per person
Price is subject to 10% service charge and prevailing GST



THE CLIFFORD PIER PACKAGE


