Grand Ballroom

Wedding Package

Turning Magical Moments to Treasured Memories

Lunch | Monday-Friday ~ Lunch | Saturday & Sunday ~ Dinner | Sunday-Friday ~ Dinner | Saturday

51418+ $I518+ 51578+ $1758+

per table of 10 persons per table of 10 persons per table of 10 persons per table of 10 persons

*Lunch- Min 22 tables | Dinner - Min 25 tables, Max 40 tables
Rates are subjected to surcharge on Eve of Public Holiday, Public Holiday

Inclusions:

CULINARY

e 7 and 8-course Chinese Menu by our dedicated culinary team

* All food are portioned and served individually to all guests

» Complimentary food tasting for 10 persons (applicable on Mon- Thu except eve of PH & PH)

BEVERAGE

e Complimentary one (1) barrel (30L) of house beer

» Complimentary one (1) bottle of house wine per confirmed table
Subsequent bottles at special price of $38.00++ per bottle

* Unlimited serving of soft drinks and Chinese Tea throughout event
» Complimentary one (1) bottle of champagne for toasting ceremony on stage
» Waiver of corkage for duty paid and sealed wine and hard liquor

DECORATIONS
* Selections of Wedding Theme for all dining tables, elegant stands along the aisle,
stage and reception table

 5-tiered wedding model cake for cake cutting ceremony
» Smoke effect at your grand entrance

WEDDING PRIVILEGES

* Unique selection of wedding favors for all guests

» Specially-designed guest signature book and 2 money gift box

» Wedding invitation card up to 70% of your confirmed guests (exclude printing)
* One (1) VIP carpark lot at hotel driveway for bridal car

» Complimentary parking coupons based on 20% of confirmed attendance

AUDIO VISUAL

» Two (2) video wall at the foyer to feature your wedding photos
» Two (2) LCD Projectors with 4.5meter screens

* Unique design lightings for all tables

* 2 wireless microphones with sound system

ACCOMMODATION

« One (1) night stay in Bridal Suite with Skyline Lounge access and breakfast for 2
« One (1) day use room for wedding helpers

* Preferential rates for additional rooms/suite

TERMS & CONDITIONS
* Prices are subjected to 10% service charge and prevailing government taxes
» Rates are subjected to changes without prior notice

» Other terms and conditions may apply onefarrer.com



7-Course Chinese

Wedding Lunch

Appetiser ( Choose any 5 Items)

[1 Spicy Jelly Fish (gi+5555%) [0 Breaded Butterfly Prawn (Z¥Eiitdr)

O Drunken Chicken (fERiF8%E) [0 Deep-Fried Winged Yam Spring Rolls (FlEz-iEE %)
[0 Japanese Marinated Octopus (#iE/\/l&) [ Water Chestnut with Prawn Roll (Fiz2%5)

[0 California Maki (&a¥&35) [0 Teochew Style Soya Duck (#8#= &53)

O Marinated Sea Whelk with Ginger Sauce (#=#52#%5) [ Crispy Roast Pork Belly (FiiEiEm)
Soup
1 Braised Lobster, Crab Meat, Sea Welk with Conpoy & Bamboo Pith (farEi 152 migiass)

[0 Double- Boiled Abalone Head with Amerian Ginseng & Organic Bamboo Pith ({EiE%if &2 1E8:7)
O Double-Boiled Chicken Soup with Fish Maw and African Sea Coconut (S ETEREE7)

Meat

O Stewed Chicken Peking Style in Lotus Leaf, Quail Egg & Whole Garlic (Rigf#EH 7T 858 E4738)
[ Crispy Roasted Chicken Curry Leaves & Deep-fried Garlic (EHirg42m)

O Slow-cooked Pork Knuckle with Chestnut & Whole Garlic in Brown Sauce (41155 ¥ 7T )
O Crispy Roasted Duck with Nyonya Plum Sauce (ig £ig=Z iR 1rEEs)

Vegetables

O Braised Duet Mushroom with Conpoy, Seasonal Vegetables (£E#&&itH\EiF)

[ Braised Honshimeiji & Chinese Mushrooms, Sea Whelk with Seasonal Vegetables (&2 iBi2m €5 2 EH)
O Braised Sea Cucumber Flower Mushroom with Seasonal Vegetables (411EE21EiE05E)

[ Braised Flower Mushroom with Fish Maw and Seasonal Vegetables (41t @ i@ as)

Fish

O Steamed Fresh Snapper Topped with Minced Garlic & Coriander Sprig in Superior Soya Sauce (&85 S mEa1E)
[0 Steamed Fresh Garoupa “Traditional Way” topped with Spring Onion & Coriander Sprig (&R

O Steamed Seabass with Minced Garlic & Coriander Sprig in Superior Soya Sauce(&igmEmEsB5)

[0 Steam Soon Hock, Hong Kong Style, Ginger & Scallion (#=tzE#tHxs)

Noodles/Rice

[ Stewed Hong Kong Ee Fu Noodles with Shredded Chicken & Yellow Chive (38#dEFF 5 FHE)

O Yong Chow Seafood Fried Rice with Crabmeat (2 miviR)

[ Glutinous with Dried Shrimp, Mushroom & Chicken wrapped in Bean Curd Skin (£iEHaR)

O Stewed Udon Noodles with Shredded Chicken, Mushroom & Yellow Chives in Black Pepper Corn (Zi#iis44dET S <mH)

Dessert

O Chilled Mango Sago Pomelo, Assorted Forest Berries (A &#14HE )

[1 Teochew Style “Yam Paste” with Pumpkin & Ginko Nuts (£ &R 5E)

O Double-Boiled White Fungus with Lotus Seed & Red Dates (it EEFHEH)

[0 Double-Boiled Peach Gum with Dried Longan and Afican Sea Coconut (S EEHkEsER) (Chilled or Hot)



8- Course Chinese

Wedding Dinner

Appetiser ( Choose any 5 Items)

[ Spicy Jelly Fish (sit+iasiaE) [1 Breaded Butterfly Prawn (et
[0 Drunken Chicken (fE#Bi5 ) [0 Vietnamese Prawn Fritters (ii@Rs)
[0 Shrimp Bonito Maki (#4EdrEa)) [ Crispy Chicken Pocket (iate71838)

[0 Marinated Sea Whelk with Ginger Sauce (##fs##E) [ Roasted Duck with Plum Sauce (Bl /z#9i55)
[ Crispy Roast Pork Belly (EhatEich)

Soup

O Braised Bird's Nest, Crab Meat with Conpoy & Organic Bamboo Pith EEHEmiELES)

O Double-Boiled Abalone Head with Amerian Ginseng & Organic Bamboo Pith (fEif2 a5 & 08:5)
[0 Double-Boiled Chicken Soup with Fish Maw and African Sea Coconut (@i E{EBES;z)

Meat

[0 Stewed Chicken Peking Style in Lotus Leaf, Quail Egg & Whole Garlic (RigfEH 7T 858 E4738)
[ Crispy Roasted Chicken Curry Leaves & Deep-fried Garlic (EMt#zs&1i8)

O Slow-cooked Pork Knuckle with Chestnut & Whole Garlic in Brown Sauce ((I/EEF#F 1)
O Crispy Roasted Duck with Nyonya Plum Sauce (i#E18# 8817 5Em)

Seafood

1 Drunken Live Prawns with Superior Herbal Broth (zEgztF)

O Stir-Fried Scallop with Macadamia Nut, Asparagus and Capsicum (ER&gHuEF 2%

[0 Deep Fried Tiger Prawn with Cereal (& 5 4FEk)

O Sautéed Prawns in Homemade XO Sauce served with Asparagus & Honey Peas ({8& S &8

Vegetables

[ Braised Duet Mushroom with Conpoy, Seasonal Vegetables (&E&&E#1\Eif)

[ Braised Baby Abalone, Chinese Mushroom served with Seasonal Vegetables (i #EskiatEicat)
O Braised Sea Cucumber Flower Mushroom with Seasonal Vegetables (41tEE21EE05E)

[ Braised Flower Mushroom with Fish Maw and Seasonal Vegetables (415 1ca% @@ i)

Fish

O Steamed Fresh Snapper with Minced Garlic & Coriander Sprig in Superior Soya Sauce (&R & 24188
O Steamed Fresh Garoupa “Traditional Way” topped with Spring Onion & Coriander (&% A1)

[0 Steam Soon Hock, Hong Kong Style, Ginger & Scallion (#zt#sR5s)

O Steamed Red Garoupa with Superior Soya Sauce in Hong Kong Style (B4 251)

Noodles/Rices

O Stewed Hong Kong Ee Fu Noodles with Shredded Chicken & Yellow Chive (18#3EF F47m)

[0 Yong Chow Seafood Fried Rice with Crabmeat (#7148 wiR)

[ Glutinous with Dried Shrimp, Mushroom& Chicken wrapped in Bean Curd Skin (&#&2:£R)

O Stewed Udon Noodles with Shredded Chicken, Mushroom & Yellow Chives in Black Pepper Corn (S s4IEE S <m)

Dessert

[J Chilled Mango Sago Pomelo Pudding, Assorted Forest Berries (A&E55#HE )

[0 Teochew Style “Yam Paste” with Pumpkin & Ginko Nuts (£ EE&FE)

O Double-Boiled White Fungus with Lotus Seed & Red Dates (e EEFHSE)

[0 Double-Boiled Peach Gum with Dried Longan and Afican Sea Coconut (&l bkEER) (Chilled or Hot)



Optional
Wedding Live Station

Chinese Live Station

Peking Duck

Roasted Duck with Egg Skins, Spring
Onion, Cucumber & Hoisin Sauce
(Min 100 guests)

$13+* per guest

l.ocal Live Station

Kueh Pie Tee

Braised Turnip with Dried Shrimp, Hard Boiled Egg, Shrimp,
Coriander, Crush Peanut, Chili Sauce & Sweet Sauce

(Min 50 guests)

$10** per guest

Western Live Station

Roasted Angus Beef Eye

Roasted Red Skin Potato with Garlic,
Condiment & Brown Sauce

(Min 100 guests)

$15* per guest

Roasted Australian Lamb Leg

Roasted Red Skin Potato with Garlic, Condiments
& Rosemary Jus

(Min 100 guests)

$14+* per guest

Contact us at events@onefarrer.com for bookings & enquiries

ONarrFARI’%ER

HOTEL

| Farrer Park Station Road, Singapore 217562 T (+65) 6363 0101 E enquiry@onefarrer.com onefarrer.com




