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PACKAGE DETAILS
LUNCH

Applicable from Monday to Sunday

Crystal Suite / Crystal Ballroom 8$1,488 nett per table
Orchid Ballroom 8$1,368 nett per table
WEEKDAY DINNER

Applicable from Monday to Friday

Crystal Suite / Crystal Ballroom S$1,488 nett per table
Orchid Ballroom S$1,368 nett per table
WEEKEND DINNER

Applicable on Saturday, Sunday, Eve of PH and PH

Crystal Suite / Crystal Ballroom S$1,688 nett per table
Orchid Ballroom 8$1,568 nett per table

CAPACITY CHART

Crystal Suite Min: 12 tables Max: 15 tables
Crystal Ballroom Min: 20 tables Max: 32 tables
Orchid Ballroom Min: 12 tables Max: 20 tables

Reach us at weddings.hisinorchard@ihg.com for more details.

Nestled in the heart of
Orchard Road, our wedding
venue is an enchanting oasis
where love flourishes amidst

lush surroundings, ensuring a
truly magical celebration.

HOLIDAY INN SINGAPORE ORCHARD CITY CENTRE
11 Cavenagh Road, Singapore 229616
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LUNCH &
WEEKDAY DINNER PACKAGE

Lunch applicable from Monday to Sunday | Weekday Dinner applicable from Monday to Friday

Crystal Suite / Crystal Ballroom 8$1,488 nett per table
Orchid Ballroom S$$1,368 nett per table
FOOD & BEVERAGE

Selection of 8-Course Chinese Set Menu

Complimentary food tasting for up to 10 person

Complimentary 1 barrel of beer and 12 bottles of house wine
Complimentary bottle of sparking wine and champagne fountain
Free-flow of soft drinks, mixers and Chinese tea

Waiver of corkage charge for all duty-paid & sealed hard liquor, wine and champagne

DECORATIONS

Wedding model cake for cake-cutting ceremony
Dry ice effect for first march-in and rose petals for second march-in

Specially curated floral décor arrangement for stage, aisle and dining tables

PRIVILEGES

Complimentary 2-night stay in the Bridal Suite with breakfast for 2, welcome
amenities and S$80 nett in-room dining credit

Invitation cards based on 70% of your guaranteed attendance (excluding printing)
Guestbook and token box at reception table

Wedding favours for all guests

Complimentary car park coupons based on 30% of your guaranteed attendance

Usage of projector and screen with built-in sound and AV system
Complimentary enrolment for IHG Business Rewards member and earn up to a
maximum of 20,000 points

HOLIDAY INN SINGAPORE ORCHARD CITY CENTRE
11 Cavenagh Road, Singapore 229616
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LUNCH &

WEEKDAY DINNER MENU

Lunch applicable from Monday to Sunday | Weekday Dinner applicable from Monday to Friday

18t Course (Select 5 Items)

[ ] Golden Vegetable Spring Roll EE&&H L

[ ] Marinated Japanese Baby Octopus HA&/N&E&

[ ] Spicy Marinated Jellyfish #;1 ;85

[ | Honey Baked Pork Char Siew 21X 5%

[ ] Roasted Pork Belly AR %A

[ ] Crispy Yam Spring Roll FIEF B &HE

[ ] Crispy Kataifi Prawn F£.1F&

[ ] Poached Chicken with Spicy Chongqing Chilli Pepper Sauce
BEXROKIS

[] Braised Soya Duck BN =\ s B3

[ ] Deep Fried Prawn Dates HF &

[ ] Deep Fried Yam Scallop ;B E®& F

[ ] Szechuan Style Marinated Baby Cucumber with Black Fungus JI|Bk
NENKE

[ ] Drunken Chicken Roulade ;B & IS4

[ ] Deep Fried Golden Chicken Pocket ¥EfE A #ES

Replacement / Add-on Option:

[ ] Sliced Sucking Pig (+$50 per table)

[ | Whole Sucking Pig (Replacement +$250, Add-on +$280)

2nd Course (select 1 1tem)

[ ] Double Boiled Chicken, Cordyceps and Conch
ER LIRSS

[ ] Shredded of Bamboo Piths, Abalone, Black Truffle with Chicken
Soup MFEE TG [TIZ%

[ ] Braised Four Treasure Seafood Crab Meat, Dried Scallop, Fish Maw
and Bamboo Piths Soup I REHBEREEMENFTE

[] Braised Golden Seafood Soup with Shredded Sliced Topshell £T %
1222 gIREE

ard Course (Select 1 Item)

[ | Oven Baked Halibut Fillet with Bonito Sauce H A A& ¢ BB %12

[ Steamed Red Snapper with Hong Kong Style j&z;5 241 i

[ ] Steamed Barramundi in Traditional Style with Mushroom, Red
Dates and Ginger R % &z & A E

[ | Deep Fried Seabass with Coriander Thai Sweet Chilli Bf{F Z={FAE

[ ] Steamed Red Snapper with Preserved Bean#§3% 3% £ fifh

4th Course (Select 1 Item)

[ ] Deep Fried Crispy Cereal Prawns &&= F iF ik

[] Wok Fried De-Shell Prawns with Lemon Cream Salted Egg Sauce &
B REF K

[ | Deep Fried Crispy Prawn with Wasabi Salad 27T REFEK

[ ] Deep Fried Yam Ring with Scallop and Celery
FWEFOAER

[ ] Poached Tiger Prawns with Chinese Herbal and Cooking Wine TZRf
HIEERAR

5th Course (Select 1Item)

[ ] Fermented Beancurd Crispy Roasted Chicken with Prawn Crackers
KT RIS A ER

[ Roasted Duck Served with Plum Sauce ¥ PIRBS B 1EEE

[ Braised Premium Light Soya Sauce and Rose Wine Chicken [ &%
THEIRNG

[ ] Braised Herbal Emperor Chicken Z5f&% T {ERENS

[] Stewed Chicken Peking Style in Quail Egg and Whole Garlic RIFFx
FELENDIS

6th Course (Select 1 Item)

[ ] Braised Flower Mushroom with Fried Fish Maw and Seasonal
Vegetables 41 1%t 1B B EZ AT ER

[ ] Slow Braised Sea Cucumber with Bai Ling Mushroom and Nai Bai
BEAREHFDA

[ ] Braised Flower Mushroom with Bamboo Piths and Seasonal
Vegetable £TIRTETETTE Y R

[ ] Braised Fried Fish Maw and Japanese Dried Scallop with Broccoli
TAEFAHERER=E

Add-on Option:

[ ] Braised Abalone (+$100 per table)

[ ] Braised Sea Cucumber (+$80 per table)

7th Course (sclect 1 1tem)

[ | Braised Glutinous Rice with Chinese Sausage, Mushroom and
Dried Shrimp &FZFEKIR

[ ] Wok Fried Jiang Xi Black Olive Rice with Roasted Duck and Shrimp
ENTRG R

[ ] Japanese Ramen with Seafood B} H AHhiH

[ ] Braised Ee Fu Noodle with Crabmeat FIPEIZER

[ ] Wok Fried Japanese Udon Noodles with Seafood /B8 ) A 5% M|

[ ] Glutinous with Dried Shrimp, Mushroom and Chicken Wrapped in
Beancurd Skin REERERIR

8th Course (Select 1 Item)

[ ] Chilled Mango Sago Pomelo % H &

[] Warm Yam Paste Orh Nee with Gingko Nuts and Coconut Milk
+ERFRE

[ ] Double Boiled Papaya with White Fungus, Chinese Almond and
Gum Tragacanth FHFREILEIEE %

[ ] Double-boiled Peach Gum with Hosui Pear and Honey
(Chilled or Hot) & F4 g B kiR

[] Chilled Double Boiled Pear with Dried Longan, Wolfberries and
Gum Tragacanth AR AMIAC E (B

[ ] Sweeten Red Bean Soup with Dried Orange Skin and Sesame
Glutinous Ball BZ 41 2704 (H

Add-On Option:

[ ] Wedding Themed Macaroon (+$6 per guests)

[ ] Bird’s Nest (+$28 per guests)
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WEEKEND DINNER PACKAGE

Weekend Dinner applicable on Saturday, Sunday, Eve of PH and PH

Crystal Suite / Crystal Ballroom S$$1,688 nett per table
Orchid Ballroom 881,568 nett per table
FOOD & BEVERAGE

Selection of 8-Course Chinese Set Menu

Complimentary food tasting for up to 10 person

Free-flow of beer for 4 hours

Complimentary bottle of house wine per confirmed table of 10 persons
Complimentary bottle of sparking wine and champagne fountain
Free-flow of soft drinks, mixers and Chinese tea

Waiver of corkage charge for all duty-paid & sealed hard liquor, wine and champagne

DECORATIONS

Wedding model cake for cake-cutting ceremony
Dry ice effect for first march-in and rose petals for second march-in

Specially curated floral décor arrangement for stage, aisle and dining tables

PRIVILEGES

Complimentary 2-night stay in the Bridal Suite with breakfast for 2, welcome
amenities and $$80 nett in-room dining credit

Complimentary day-use room from 3pm to 8pm

Invitation cards based on 70% of your guaranteed attendance (excluding printing)
Guestbook and token box at reception table

Wedding favours for all guests

Complimentary car park coupons based on 30% of your guaranteed attendance

Usage of projector and screen with built-in sound and AV system
Complimentary enrolment for IHG Business Rewards member and earn up to a
maximum of 20,000 points

HOLIDAY INN SINGAPORE ORCHARD CITY CENTRE
11 Cavenagh Road, Singapore 229616
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WEEKEND DINNER MENU

Lunch applicable from Monday to Sunday | Weekday Dinner applicable from Monday to Friday

18t Course (Select 5 Items)

[] Golden Vegetable Spring Roll EE& &%

[] Marinated Japanese Baby Octopus H&/NE&

[ ] Spicy Marinated Jellyfish #;1 /8%

[ | Honey Baked Pork Char Siew Z&;1 X (%

[ ] Roasted Pork Belly A2 (%P

[ ] Crispy Yam Spring Roll B FREL

[ ] Crispy Kataifi Prawn F£1F&

[ ] Poached Chicken with Spicy Chongqing Chilli Pepper Sauce
BEXOKIG

[ ] Traditional Roasted Duck }&fS

[ ] Deep Fried Prawn Dates $F&

[ | Deep Fried Yam Scallop fEE®F

[7] Marinated Pacific Clams with Cucumber in Szechuan Style )I| I &
nHmEn

[ ] Crispy Fish Fillet in Old Shanghai Style & L/8ZE&

Replacement / Add-on Option:

[_] Sliced Sucking Pig (+$50 per table)

[ ] Whole Sucking Pig (Replacement +$250, Add-on +$280)

2nd Course (seiect 1 1tem)

[ Double Boiled Chicken, Cordyceps and Conch and Fish Maw
SRETLIRSLIERIIS7

[ ] Shredded of Bamboo Piths, Abalone, Black Truffle with Chicken
Soup MEEE TG HIZH

[ ] Braised Four Treasure Seafood Crab Meat, Dried Scallop, Fish Maw
and Bamboo Piths Soup I (RIEMERBEMTENEE

[ Braised Golden Seafood Soup with Shredded Sliced Topshell £ %
1822 8IR58

[ ] Braised Pumpkin Soup with Shredded Lobster and Japanese Dried
Scallop IEHE /N HFEE

3rd Course (seicct 1 1tem)

[ Oven Baked Halibut Fillet with Bonito Sauce H =\, A& ¢ BB %48

[ Steamed Soon Hock with Hong Kong Style ;B ;E% 5

[ Steamed Cob Fish with Minced Garlic and Soy Sauce ;EZEBEE
fRTReE

[ Steamed Red Garoupa with Dried Orange Skin and Ginger P4 &

4th Course (Select 1 Item)

[ ] Deep Fried Crispy Cereal Prawns &hEZ F #FEK

[ Wok Fried De-Shell Prawns with Lemon Cream Salted Egg Sauce &
B RERR

[ Deep Fried Crispy Prawn with Wasabi Salad 77+ A HFEK

[] Stir-Fried Scallop with Black Truffle Paste, Egg White and Broccoli
AZRMBENRET

[ Poached Tiger Prawns with Chinese Herbal and Cooking Wine TE [
ZHRERRYR

[ | Stir-Fried Scallop and Asparagus with XO Sauce IRBREN EHEE

5th Course (Select 1 Item)

[ ] Fermented Beancurd Crispy Roasted Chicken with Prawn Crackers
RET RIFIG IR

[ ] Roasted Duck Served with Plum Sauce 4P {RRS (B 1EEE

[] Braised Premium Light Soya Sauce and Rose Wine Chicken T4 &%
HERERIG

[ ] Braised Herbal Emperor Chicken Z4& % T {E RS

[ ] Oven Baked Pork Prime Rib Marinated with Mongolian BBQ, Sauce
BERLHS

[] Traditional Roasted Duck with XO Sauce & F15%H5

6th Course (Select 1 Item)

[ ] Braised Flower Mushroom with Fried Fish Maw and Seasonal
Vegetables £ %L 7% [E & 8244 AY 7

[ ] Slow Braised Sea Cucumber with Bai Ling Mushroom and Nai Bai
BEAREHDA

[ ] Braised Abalone with Bamboo Piths and Seasonal Vegetable
IR ITENTE

[ ] Braised Fried Fish Maw and Japanese Dried Scallop with Broccoli
TAEHRHERER=E

[ ] Imperial Braised Sea Cucumber with Abalone and Seasonal
Vegetable #1585 808 (05

7th Course (select 1 1tem)

[ ] Braised Glutinous Rice with Chinese Sausage, Mushroom and
Dried Shrimp FZEFIEKIR

[ ] Wok Fried Jiang Xi Black Olive Rice with Roasted Duck and Shrimp
EHIRGRII TR

[] Japanese Ramen with Seafood and Mini Abalone
BEE (T HARIE

[] Braised Ee Fu Noodle with Crabmeat FI&PEIGER

[ ] Glutinous with Dried Shrimp, Mushroom and Chicken Wrapped in
Beancurd Skin REFERIERR

[ ] Wok-fried Hokkien Mee Sua with Seafood and Capsicum
BEEHOIRERE 2

8th Course (Select 1 Item)

[ ] Chilled Mango Sago Pomelo i HE&

[ ] Warm Yam Paste Orh Nee with Gingko Nuts and Coconut Milk
wWrBERFIE

[ ] Traditional Bird’s Nest, Lotus Seed, Lily Bulb and Red Dates Soup
(Individual Portion) #& =% FH & 4L & FE/K)

[ ] Double-boiled Peach Gum with Hosui Pear and Honey
(Chilled or Hot) F3442 % S Bk

[ ] Chilled Double Boiled Hashima with Dried Longan, Wolfberries
IREREMCHESS

[ ] Sweeten Red Bean Soup with Dried Orange Skin and Sesame
Glutinous Ball BAR 41 27057 E



