THE
ORCHARD

SINGAPORE

A MILLENNIUM COLLECTION

WEDDING PACKAGES

Host your wedding amidst the perfect setting at the breathtaking largest pillarless
ballroom right at the heart of the city, holding up to a hundred tables.

Our dedicated wedding consultants will weave together every detail, ensuring a
seamless celebration of love, turning your dream wedding into a reality.

Intimate Lunch Package

(Monday to Friday) $1,488

Intimate Lunch Package

(Saturday & Sunday) $1,588

Blissful Dinner Package

(Sunday to Thursday) $1,788

Dazzling Dinner Package

(Friday, Saturday, Eve of Public Holiday & Public Holiday) $1,888

Eternal Dinner Package

(Friday, Saturday, Eve of Public Holiday & Public Holiday) $2,088

Signature Grand Dinner Package

(Friday, Saturday, Eve of Public Holiday & Public Holiday) $2,288
Venue Minimum Maximum
Orchard Grand Ballroom 65 tables 100 tables
Orchard Grand Ballroom 1T & 2 40 tables 55 tables
Orchard Grand Ballroom 3 18 tables 32 tables

The above packages are applicable for weddings to be held by 31st December 2024.
Prices quoted are subject to service charge and prevailing government taxes unless otherwise stated.
Prices and menus are subject to change at the discretion of the hotel. Terms and conditions apply.
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A MILLENNIUM COLLECTION

EXQUISITE CUISINE

e 8-course Cantonese cuisine by our team of award-winning chefs led by Hua Ting Resturant
Master Chef Lap Fai

e Complimentary food tasting for 10 persons (Mon — Thur, excluding eve of and P.H.)

REFRESHING BEVERAGES

e Free-flow Chinese tea and soft drinks throughout the banquet

e Complimentary one barrel of 30-litre beer

e Fee waiver of corkage for duty paid and sealed hard liquor brought in
e Exclusive discount for wines purchased from the hotel

¢ Exquisite champagne fountain with a bottle of champagne for toasting ceremony

THEME DECORATION

e Various selections of wedding theme with floral arrangements and centerpieces for all tables
¢ Smoke effect at the entrance for Grand Bridal March-in

e A specially designed mock-up wedding cake for cake cutting ceremony

THOUGHTFUL GESTURES

* Memorable customized wedding favours for guests

e Exclusively wedding invitation card design based on 70% of guaranteed banquet attendance
(excluding printing)

e Full set of wedding stationery including a specially designed wedding guest book and red
packet gift box

e Complimentary parking coupons for up to 20% of guaranteed banquet attendance
¢ One VIP parking lot at the hotel entrance for your bridal car

e Complimentary one night stay in the luxurious bridal suite with breakfast for two
e Complimentary welcoming light meal served in the comfort of your Bridal Suite

* Special welcome amenities for the bridal couple

e Complimentary usage of built-in DLP Laser projectors and screens

The above packages are applicable for weddings to be held by 31st December 2024.
Prices quoted are subject to service charge and prevailing government taxes unless otherwise stated.
Prices and menus are subject to change at the discretion of the hotel. Terms and conditions apply.
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INTIMATE LUNCH MENU (1/2)

N N

Orchard Deluxe Combination
(Please select only 5 items from the below options)

T L2 ERAN

Prawn with Cheese and Chicken Ham

VRS o 8

Golden Treasure Roll

BAVEI R
Ngo Hiang Crabmeat Roll with Beancurd Skin

BRVE 85 £
Deep Fried Seafood Roll

FERE TR )N
Chilled Black Fungus and Cucumber with Garlic

RES A
Marinated Jellyfish with Vinegar

E N
Braised Duck

Fit Lk
BBQ Pork Meat

BB B
Soya Sauce Chicken

(Please select 1 item per category )

% 2% | Soup # # % | Seafood # % | Fish
AT AT R R R BWEGIRR FF HARME L

Double Boiled Whole Chicken
with Fish Maw, Snow Fungus
and Wolfberries

or

A AR E
Braised Shredded Abalone with
Seafood Treasure and Conpoy

Sautéed Sliced Chicken &
Fresh Scallop with Capsicum
and Seasonal Greens

or

T R AR S A= B SR BT
AEMEIT A

Sautéed Fresh Prawn with

Steamed Double Marble Goby
with Superior Soya Sauce

or

B AP
Steamed Garoupa with
Black Bean Sauce

Cashew Nuts, Capsicum and
Seasonal Greens accompanied
with Deep Fried Prawn Paste Ball

The above packages are applicable for weddings to be held by 3 1st December 2024
Prices quoted are subject to service charge and prevailing government taxes unless otherwise stated.
Prices and menus are subject to change at the discretion of the hotel.
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# % | Meat & Poultry

# FURE T et
Crispy Roasted Chicken with
Fermented Bean Paste

or

ZRTHE
Stewed Pork Ribs in
Homemade Sauce

AALH %
Chilled Mango Puree with
Pomelo and Sago

(Please select 1 item per category )

3% ¥ £ | Vegetables

SES R Ly 3 N R E
Braised Voluta and
Sea Cucumber with

Seasonal Greens

or

HEZRAHERGEHER
Braised Chinese Mushroom
and Bai Ling Mushroom with
Seasonal Greens in Superior
Oyster Sauce

Hr .k

Sweet Ending

BEAT R R
Chilled Sweetened Jelly with
Fresh Mixed Fruits

INTIMATE LUNCH MENU (2/2)

R ¥ % | Rice & Noodle

o7 a3 AR |
Stewed Ee—Fu Noodle with
Enoki Mushroom and Conpoy

or
JE R R

Stir-fried Rice with Chinese
Sausages wrapped in Lotus Leaf

L RA T BATRIERT
Chilled Black Sesame Pudding
with Mix Fruits accompanied

with Mango Puree

The above packages are applicable for weddings to be held by 3 1st December 2024
Prices quoted are subject to service charge and prevailing government taxes unless otherwise stated.
Prices and menus are subject to change at the discretion of the hotel.
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L% KB &

Orchard Deluxe Combination

-

BLISSFUL DINNER MENU (1/2)

(Please select only 5 items from the below options)

222 L RENF
Prawn with Cheese and
Chicken Ham

VRS i 8

Golden Treasure Roll

BANEI R
Ngo Hiang Crabmeat Roll
with Beancurd Skin

ZEH=R
Three Treasure Ball with
Almond

# % | Soup
RER NS

Braised Fish Maw with
Crabmeat, Shredded Chicken
with Bamboo Pith Soup

or

X itk TR WA %
Double Boiled Chicken with
Fish Maw and Chanterelle
Soup

ISEIE S
Deep Fried Seafood Roll

PR /N
Chilled Black Fungus and
Cucumber with Garlic

B EE

Marinated Jellyfish with
Vinegar

E 3 A

Marinated Baby Octopus
with Thai Sauce

(Please select 1 item per category )

e

# # % | Seafood

St BT
Sautéed Fresh Scallop with
Seasonal Greens and
Spicy Black Bean Paste

or

BRI B EHHT
Sautéed Fresh Prawn with
Seasonal Green accompanied
with Deep Fried Scallop
with Taro

o N
Braised Duck

E i Lk
BBQ Pork Meat

H3p ok
Soya Sauce Chicken

# 2% | Fish

AR
Steamed Double Marble Goby
in Superior Soya Sauce

or
B ERETE

Steamed Garoupa with Bean
Paste in Superior Soya Sauce

The above packages are applicable for weddings to be held by 3 1st December 2024
Prices quoted are subject to service charge and prevailing government taxes unless otherwise stated.
Prices and menus are subject to change at the discretion of the hotel.



THE
ORCHARD

SINGAPORE

A MILLENNIUM COLLECTION -

M % | Meat & Poultry

ER PR R TN RE
Stewed Duck with Chinese

‘Dang Gui’ and Seasonal

Greens in Brown Sauce

or
BT o

Steamed whole Fresh Chicken
with Chinese Herbs wrapped in
Lotus Leaf

BT FZ AN
Sweetened Osmanthus and
Snow Fungus with
Glutinous Rice Ball

LEE YR
Shanghai Red Bean Paste
Pancake

(Please select 1 item per category )

# & £ | Vegetables

PR=BELL NN D
Braised Chinese Mushroom
and Sliced Abalone with
Seasonal Greens

or

+ktide R G #EHEE &K
Braised Whole Baby Abalone
(10 Head) and Chinese
Mushroom with Seasonal
Greens

Hr .k

Sweet Ending

A
Chilled Mango Puree with
Pomelo and Sago

BEAT RohE ok
Chilled Sweetened Jelly with
Fresh Mixed Fruits

BLISSFUL DINNER MENU (2/2)

R # % | Rice & Noodle

JEARAT P AR
Stir-Fried Rice with
Chinese Sausages wrapped in
Lotus Leaf

or

EHCGE SN S A&
Stir Fried Japanese Udon
Noodles with Seafood and

Pepper Corn

2NEaRFR
Sweetened Yam Paste with
Ginkgo Nuts and Pumpkin

T JRA LR
Double Boiled Sea Coconut with
Snow Fungus and Red Dates

The above packages are applicable for weddings to be held by 3 1st December 2024
Prices quoted are subject to service charge and prevailing government taxes unless otherwise stated.
Prices and menus are subject to change at the discretion of the hotel.
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N N

Orchard Deluxe Combination

DAZZLING DINNER MENU (1/2)

(Please select only 5 items from the below options)

82 L RKT
Prawn with Cheese and
Chicken Ham

VRS i 8

Golden Treasure Roll

LAV R
Ngo Hiang Crabmeat Roll with
Beancurd Skin

ZEH=R
Three Treasure Ball with Almond

BRVE 85 £
Deep Fried Seafood Roll

% % | Soup
BF B 2 AT B

Braised Lobster Broth with
Wild Mushroom in Cream of
Spinach Soup

or

EFE AR TSR
Braised Hasma with Crabmeat,
Fish Maw in Pumpkin Soup

or

AR A W35
Double Boiled Chicken with
Organic Black Garlic and
Conpoy Soup

FEE SRR /N
Chilled Black Fungus and
Cucumber with Garlic

REG A
Marinated Jellyfish with
Vinegar

I 14 B
Drunken Chicken Roll with
Wild Mushroom

FTANINE
Marinated Baby Octopus with
Thai Sauce

(Please select 1 item per category )

# # % | Seafood

BRME 5 28 A BeAd T T
Deep Fried Golden Crab Claw
with Pomelo Sauce

or

X.O% 2 500 5 W38 4
Sautéed Fresh Scallops and
Coral Clam with Seasonal
Greens in Spicy X.O Sauce

or

AR R IT A=\ R
Sautéed Fresh Prawn with
Cashew Nuts and Seasonal

Greens in Yam Ring

o N
Braised Duck

E i Lk
BBQ Pork Meat

BRI A
Soya Sauce Chicken

5 6 1 T A
Marinated Smoked Duck with
Plum Sauce

& % | Fish

ARG B
Steamed Sea Perch in
Superior Soya Sauce

or
FHARER
Steamed Garoupa in Superior
Soya Sauce
or
IR F 5

Deep Fried Marble Goby with
Superior Soya Sauce

The above packages are applicable for weddings to be held by 3 1st December 2024
Prices quoted are subject to service charge and prevailing government taxes unless otherwise stated.
Prices and menus are subject to change at the discretion of the hotel.
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K % | Meat & Poultry

T B T 52
Crispy Roasted Chicken

or

NE HW i\ w E ik
Stewed Duck with Eight
Treasure and Seasonal Greens
in Brown Sauce

or

KA A HE
Deep Fried Pork Ribs in
Plum Sauce

AT FZ AL
Sweetened Osmanthus and
Snow Fungus with Glutinous
Rice Ball

L gy Bt
Shanghai Red Bean Paste
Pancake

Mt A T B At Rt Rt
Chilled Coconut Pudding with
Mix Fruits accompanied with

Mango Puree

(Please select 1 item per category )

3
A RGN E R
Braised Sea Cucumber and
Chinese Mushroom with
Seasonal Greens

% % | Vegetables

or

G0 7 4o R A FEP\ W E 3R
Braised Sliced Abalone and
Chinese Mushroom with
Seasonal Greens

or

ek KL= B ENE A E
Braised Whole Baby Abalone
(10 Head) and Bai Ling
Mushroom with Seasonal
Greens

#.& | Sweet Ending

WA
Chilled Mango Puree with
Pomelo and Sago

BEAF Rkl A
Chilled Sweetened Jelly with
Fresh Mixed Fruits

2R RFR
Sweetened Yam Paste with
Ginkgo Nuts and Pumpkin

DAZZLING DINNER MENU (2/2)

R # % | Rice & Noodle

Rt A B A
Crispy Golden Flower Bun
with Chilli Crabmeat Sauce

or

FEY@
Stir Fried Noodle in
Hong Kong Style

or

AR B T IR IR
Stir Fried Rice with Crispy
Silver Fish and Prawn Meat

L R R
Double Boiled Sea Coconut with
Snow Fungus and Red Dates

EF A
Glutinous Rice Ball with
Peanut

AR 5 %
Sweetened Osmanthus with
Water Chestnut and Egg

The above packages are applicable for weddings to be held by 3 1st December 2024
Prices quoted are subject to service charge and prevailing government taxes unless otherwise stated.
Prices and menus are subject to change at the discretion of the hotel.
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ETERNAL DINNER MENU

Family Style Set Menu
$2,088 per table of 10 persons

(FER IV, BARE, 2 0, 2 EMH, RFELRXF0LA)
Chilled Lobster Salad
Bacon Roll
Marinated Duck
Sliced Suckling Pig
Thai-styled Top Shell

J 3 R UM A IR
Double-boiled Fish Maw Soup with Antler Fungus and Chicken Ball

LRI T8 27

Sautéed Scallop, Broccoli, Assorted Capsicum, Macadamia Nut

A BT T e S
Roasted Chicken with Black Truffle Sauce

BT 2 H A HERI
Steamed Sea Garoupa Fillet with Homemade Sauce

W2tk jol KWW ER
Braised 10-head Abalone, Chinese Mushroom, Seasonal Green

FEHR T G B BB AR R R R
Poached Duo Crispy Brown Rice with Lobster Meat and Seafood

A F A AL E &
Chilled Osmanthus and Peach Resin Jelly with Wolfberry

The above packages are applicable for weddings to be held by 3 1st December 2024
Prices quoted are subject to service charge and prevailing government taxes unless otherwise stated.
Prices and menus are subject to change at the discretion of the hotel.
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SIGNATURE GRAND DINNER MENU

Family Style Set Menu
$2,288 per table of 10 persons

(BEB 4, BAE, 25 AW, 2L EH FHEEXF0K)
Chilled Lobster Salad
Bacon Roll
Marinated Duck
Sliced Suckling Pig
Thai-styled Top Shell

HARBERLIEES
Stewed Bird’s Nest, Shredded Sea Treasure and Conpoy

2SR S e

Sautéed Prawn with Assorted Capsmum, Asparagus, Broccoli and Mushroom

PRAR R BR K AR
Deep-fried Duck Drumstick with Spicy Sauce

E T3 § EN
Steamed Sea Perch Fillet with Minced Garlic

Y2k d foikAwE R
Braised 6-head Abalone, Sea Cucumber, Seasonal Green

X.OHE W F 4G |
Stewed Inaniwa Noodle with Hokkaido Scallop in X.O Sauce

A HE Lk T ¥ RIS T
Double-boiled Hashima with Sea Coconut and Snow Fungus

The above packages are applicable for weddings to be held by 3 1st December 2024
Prices quoted are subject to service charge and prevailing government taxes unless otherwise stated.
Prices and menus are subject to change at the discretion of the hotel.



