
 
 

 
T H E  L I B R A R Y  

2 0 2 3  S O L E M N I S A T I O N  P A C K A G E  
 

  
 

  



  

Valid for Solemnisation Lunch and Dinner held on Monday to Sunday,  
including Eve of and on Public Holidays from January to December 2023 

 
 S O L E M N I S A T I O N  P A C K A G E  

J A N U A R Y  T O  D E C E M B E R  2 0 2 3  
S$3 ,888 .00++  for  f i r s t  20  per sons  

Addi t iona l  per son  a t  S$198 .00++  each  
* M a x i m u m  u p  t o  4 0  p e r s o n s   

 
 

W E D D I N G  P E R K S  
 

TANTALISING CUISINE 

• Feast on sumptuous Cantonese cuisine comprising perennial favourites and exquisite 

seafood prepared by our chefs from award-winning restaurant Man Fu Yuan 

• Selection of unlimited soft drinks, Chinese tea and mixers during your celebration 

• Complimentary 1 bottle of Champagne 

• Complimentary 4 bottles of house wines 

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

 

DAZZLING CELEBRATIONS 

• Decorated natural light-filled space of The Library on the 11th floor, including floral 

arrangements on the solemnization and dining tables 

 

SHARE YOUR JOY 

• Wedding favours for all guests  

• Complimentary self-parking for 20% of confirmed attendance 

 

PAMPERING TREATS  

• Celebrate your big day with a stay in our Bridal Suite with a delectable Breakfast for two  

• Be pampered with additional welcome amenities  

 

 

Wedding packages and menus are subject to change without prior notice. 
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7 -Course  Chinese  Set  Menu 
 
 

COMBINATION PLATTER | 锦绣拼盘 
麻香密汁八爪鱼 | 虾枣酸淹菜 | 脆皮烧腩肉 

Chilled Sesame Japanese Octopus Sweet Sauce 
Prawn Dumpling, Pickled Vegetables 

Roasted Pork Belly Honey Mustard Sauce 
 
 

SOUP | 汤 
红烧蟹肉鱼肚羹 

Braised Crab Meat and Fish Maw Bisque 
 
 

SEAFOOD | 海鲜 
松露荔茸带子 

Deep-fried Yam, Stuffed Scallops, Truffle 
 
 

FISH | 鱼 
港式澳洲肺鱼柳 

Steamed Barramundi Fillet, Hong Kong Style 
 
 

POULTRY | 家禽 
金蒜五香脆皮烧鸡 

Crispy Five-spice Roast Chicken, Salted Garlic Crumbs 
 
 

RICE | 饭 
蟹肉带子蛋白炒饭 

Wok-Fried Rice, Crab Meat, Scallops, Egg White 
 
 

DESSERT | 甜品 
杨枝甘露 

 Chilled Mango Puree with Pomelo & Sago 


