
 

 
 

 

SAY I DO AT ORCHID COUNTRY CLUB 

 

   

 

 

 

 
 

 
WEDDING PACKAGES 2023 / 2024: 

 

Three Knots Blissful Lunch package    

Lunch (Monday to Sunday) 

Dinner (Monday to Thursday) 

$118.00++ Per Person   
       

 

Three Knots Romance Dinner Package  

Dinner (Friday to Sunday, Eve of Public Holiday & Public Holiday)) 

 

$128.00++ Per Person    
        

 

Grand Ballroom    Sapphire Suite       Emerald Suite 

Social Clubhouse, Level 3   Orchid Lodge, Level 2      Golf Clubhouse, Level 2 

Seating Capacity: 80 Tables  Seating Capacity: 22 Tables     Seating Capacity: 18 Tables 

Minimum booking 30 Tables  Minimum booking 15 Tables     Minimum booking 10 Tables

  

 

 

WEEKDAYS & WEEKENDS LUNCH & DINNER PACKAGE  

WEEKENDS DINNER PACKAGE  

CHOICE OF EVENT VENUES 

 At the Orchid Country Club, we spare no effort to make this significant occasion truly 

unforgettable.  Celebrate your wedding in the unparalleled grandeur of our Grand Ballroom 

accentuated by the warm glow of the chandeliers and our function rooms.   

Share your dreams with experienced wedding planner who will be delighted to craft and tailor 

your wedding package to suit your requirements. 

 



 

 
 

 

 

 
 

 

 

 

Your wedding journey includes the following:  
 

 
The Bridal Party 

 Choice of an exquisite Indian Menus specially prepared for your distinguished guests 
 Complimentary usage of the function room up to four (4) hours 

 Solemnization table with complimentary use of ring pillow & signing pen  
 Free flow of soft drink and coffee / tea during event for up to 4 hours 

 

 

Enjoy the Little Things 
 Corkage waiver for one bottle of sealed and duty-paid wine/ hard liquor per table, 
additional bottle chargeable at $15++ per open bottle 

 Champagne fountain on display with one (1) complimentary bottle of champagne for 
toasting 
 One complimentary barrel of beer for minimum booking of 200 guests 

 Free flow of beer for 4 hours for minimum booking of 300 guests 
 
 

The Confetti 
 Choice of wedding decorations and specially designed floral arrangements for your 
VIP tables, reception and cocktail tables 

 A distinctively designed guest signature book to record all well wishes 
 Specially designed wedding box for well wishes from your guests 

 An intricate designed model tier wedding cake on display 
 March in with dry ice effect  
 Choice of specially designed wedding favors for your guests   

 Complimentary use of video projectors to showcase bride & groom sweet courting 
memories 

 Complimentary usage of PA System with mics during your event 
 A luxurious bridal suite (Grand Ballroom) / bridal room (Function Room) for one (1) 
night with breakfast the next morning 
 

 
 

Love is Cute & Sweet 
 Complimentary parking available for all your distinguished guests who drives 

 Free shuttle bus to and from Yishun MRT Station at 15 - 20 minutes interval for the 
convenience of your guest’s arrival and departure experience 

 Preferential rate for guestrooms reservations if required 
 

 
 

 



 

 
 

 

 
 

 

 

 

INDIAN MENU 
(Catered by Gayatri) 

 

 

APPETIZER 

Mini Veg. Cutlet 

Squid Fry OR Fish Tikka 

Mint & Chilli Sauce 

 

 

MAIN DISHES 

Hyderabad Biryani Rice 

Butter & Garlic Naan 

Roti Jalla 

Pappadam 

Veg Dalcha 

Paneer Butter Masala 

Mutton Masala 

Chicken Sambal 

Fish Varuval 

 

 

DESSERT 

Caramel Custard OR Gulabjamun OR Rasmalai 

 

 

Coffee & Tea 

 

 

 

 

 

 

 

 

 

MENU CHOICES “THREE KNOTS BLISSFUL “NON-VEGETARIAN” 



 

 
 

 
 

 

 

 
 

 

 

   

NORTH INDIAN MENU 
(Catered by Royal Palm) 

 

APPETIZERS 

Punjabi Samosa 
(Crispy Indian Puffs Stuffed with Savoured Potatoes & Green Peas) 

 

VEGETARIAN MAINS COURSE 

Mixed Vegetables Jalfrezi 
(Dry Stir Fry Mixed Vegetables with Spices) 

Dhal Makhni 
(Creamy & Rich Dal Prepare Using Kidney Beans & Black Whole Urad Dal) 

 

NON-VEGETARIAN MAINS COURSE 

Butter Chicken 
(Chicken Cooked in Spices Tomato, Butter & Creamy Sauce) 

Chili Fish 
(Stir Fry Fish Fillets in a Sour & Spicy Gravy) 

 

RICE & BREADS 

Green Peas Pulau Rice 
(Rice Cooked with Whole Spices & Herbs with Green Peas) 

Assorted Naan 
(Perfect Indian Naan Bread (Plain / Butter / Garlic) 

 

SALADS & CONDIMENTS 

Garden Salad 
(Mix Mesculen Greens) 

Mix Raita 
(Yoghurt Sauce with Vegetables) 

Mint Sauce 
(Chopped Mint Leaves with Aromatics) 

 

DESSERT 

Gulab Jamun 
(Milk – Solid Based Soft Balls Soaked in Rose Sugar Syrup) 

 

Coffee & Tea 

MENU CHOICES “THREE KNOTS BLISSFUL “NON-VEGETARIAN” 



 

 
 

 

 

 

 

 

SOUTH INDIAN MENU 
(Catered by Royal Palm) 

 

APPETIZERS 

Punjabi Samosa 
(Crispy Indian Puffs Stuffed with Savoured Potatoes & Green Peas) 

 

VEGETARIAN MAINS COURSE 

Sambar 
(Lentils & Mix Vegetables Stew with Herbs & Spices) 

Aloo Gobi 
(Potatoes & Cauliflower Cooked with Onion, Tomatoes, & Spices) 

 

NON-VEGETARIAN MAINS COURSE 

Chicken Masala 
(Chicken Cooked in Dry Spices Gravy) 

Kadai Fish 
(Spicy Fish Dish Cooked with Ground Spices & Tomatoes) 

 

RICE & BREADS 

Tomato Rice 
(Rice Cooked with Whole Spices & Herbs with Tomatoes) 

Assorted Naan 
(Perfect Indian Naan Bread (Plain / Butter / Garlic) 

 

SALADS & CONDIMENTS 

Mix Vegetables Pachidi 
(Mix Vegetables in Herbs & Yoghurt) 

Mix Raita 
(Yoghurt Sauce with Vegetables) 

Mint Sauce 
(Chopped Mint Leaves with Aromatics) 

 

DESSERT 

Gulab Jamun 
(Milk – Solid Based Soft Balls Soaked in Rose Sugar Syrup) 

 

Coffee & Tea 

MENU CHOICES “THREE KNOTS BLISSFUL “NON-VEGETARIAN” 



 

 
 

 

 

 

 

 

 

INDIAN VEGETARIAN MENU 1 
(Catered by Gayatri) 

 

APPETIZER 

Mini Veg. Cutlet 

Mini Veg Samosa 

Mint & Chilli Sauce 

 

 

MAIN DISHES 

Hyderabad Biryani Rice 

Butter & Garlic Naan 

Roti Jalla 

Pappadam 

Veg Dalcha 

Paneer Butter Masala 

Mock Chilli Chicken 

Bindi Fry 

Gobi Manchurian 

Cucumber Pineapple Achar 

 

 

DESSERT 

Gulab jamun OR Rasamalai OR Kesari OR Payasam 

 
Coffee & Tea 

 

 

 

 

 

 

 

 

 

 

 

 

MENU CHOICES “THREE KNOTS BLISSFUL “VEGETARIAN” 



 

 
 

 

 

 

 

 

 

 

INDIAN VEGETARIAN MENU 2 
(Catered by Royal Palm) 

 
 

APPETIZER 

Vegetable Pakora  
(Fried Vegetable Snack) 

 

 

HOT DISHES 

Yellow Dhal 
(Vegetarian Yellow Split Pea Dhal) 

Mix Veg Jalfrezi 
(Assorted Mixed Vegetable) 

Aloo Gobi 
(Potatoes and Cauliflower Fried with Indian Spices) 

Naan 
(Plain Naan) 

Steamed White Rice  
(Steamed Basmati Rice) 

 

 

DESSERT 

Gulab Jamun 
(Milk Solid Based South Asian Sweet) 

 

Coffee & Tea 
 

 

 

 

 

 

 

 

 

 

 

 

 

MENU CHOICES “THREE KNOTS BLISSFUL “VEGETARIAN” 



 

 
 

 

 

 

 

 

-------------------------OCC FACILITIES @ A GLANCE------------------------- 
 

• Award-winning 27-hole golf courses 

• 160-bay Driving Range with automated tee-

up system 

• Orchid Lodge with 75 hotel rooms 

• Pillar-less Grand Ballroom (for max 1,500 

pax) and meeting venues 

• 8 F&B outlets serving Western, Local, 

Chinese, Halal and Japanese cuisines 

• Gymnasium 

• Lifestyle Studio 

• Tennis courts 

• 3 swimming pools 

• Jackpot & Mahjong rooms 

• 36-lane bowling alley 

 

 

 

GETTING HERE: 

 


