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SHERATON

Towers Singapore

SPLENDOUR
Wedding Lunch
Monday to Sunday, Eve & Public Holidays
January — December 2021
S$1398 per table
Ballroom: 22 tables of 10 persons or 220 persons

Topaz Room: 10 tables of 10 persons or 100 persons

Package includes:

» Choice of sumptuous buffet or a self-curated 8-course
Chinese Set Lunch from award-winning Li Bai
Cantonese Restaurant

» Unlimited servings of soft drinks and premium Chinese
Tea throughout event

* A bottle of Champagne with tiered champagne tower
for toasting ceremony

» 1 barrel of 22.7-litre Carlsberg draught Beer or 12
bottles of house wine (Ballroom); 8 bottles of house
wine (Topaz Room)

» Food tasting session for 10 persons (applicable from
Mondays to Thursdays only and reservation is subject
to availability, not applicable to buffet)

» Exclusive stage decoration and floral arrangement for
every table

» Exquisitely-designed model wedding cake for the cake
cutting ceremony

» Elegant guest signature book with an Ang Bao box

» Complimentary choice of invitation cards for 70% of
guaranteed attendance (excludes printing and
accessory charges)

NOTE:

¢ In the event of inclement weather (based on 2 hours before the
event), the contingency venue for Waterfall Pavilion will prevail.

* Prices are subject to 10% service charge and prevailing
government taxes and are subject to change without prior notice.

¢ Packages are subject to change without prior notice.

Choice of exquisite wedding favour for all guests
Complimentary usage of LCD projector and screen
Complimentary parking for 20% of your guaranteed
attendance and 2 VIP parking lot in front of the Hotel
for the bridal and entourage

Complimentary 1-night stay in one of our Bridal Suites
with complimentary breakfast-in-bed or dine-in amidst
the lush tropical greenery and waterfall at The Dining
Room

Exclusive private access strictly for the couple to the
Towers Executive Lounge where you can enjoy your
breakfast, afternoon tea and evening cocktails
Welcome amenities (chocolate pralines & fruit basket) in
the Bridal Suite and complimentary meal service for 2
persons from our in-room dining menu before or after
the reception (includes 1 main course and 1
non-alcoholic beverage per person)

Exclusive use of Waterfall Pavilion for Solemnisation can
be arranged at special rental rate of $888.00 per event

(maximum of 24 persons)
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SHERATON

Towers Singapore

DIVINE
Wedding Dinner
Sunday to Friday

January to December 2021
S$1528 per table
Ballroom: 25 tables of 10 persons or 250 persons

Topaz Room: 10 tables of 10 persons or 100 per persons

Package

Choice of sumptuous buffet or a self-curated 8-course
Chinese Set Dinner from award-winning Li Bai Cantonese
Restaurant

Unlimited servings of soft drinks and premium Chinese Tea
throughout event

A bottle of Champagne with tiered champagne tower for
toasting ceremony

2 barrels of 22.7-litre Carlsberg draught Beer (1 barrel for
Topaz Room)

1 bottle of house wine per confirmed table

Food tasting session for 10 persons (applicable from
Mondays to Thursdays only and reservation is subject to
availability, not applicable to buffet)

Exclusive stage decoration and floral arrangement for
every table

Exquisitely-designed model wedding cake for the cake
cutting ceremony

Elegant guest signature book with an Ang Bao box
Complimentary choice of invitation cards for 70% of
guaranteed attendance (excludes printing and accessory
charges)

A choice of exquisite wedding favour for all your guests
Complimentary usage of LCD projector and screen
Complimentary parking for 20% of your guaranteed
attendance and 2 VIP parking lot in front of the Hotel for
the bridal and entourage

NOTE:
Usage of waterfall Pavilion is subject to availability and in the event of inclement weather (based on 2 hours before the event), the contingency venue will

prevail.
Prices are subject to 10% service charge and prevailing government taxes and are subject to change without prior notice.

Packages are subject to change without prior notice.
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Complimentary 1-night stay in one of our Bridal Suites
with complimentary breakfast in bed or dine-in amidst
the lush tropical greenery and waterfall at The Dining
Room

Exclusive private access strictly for the couple to the
Towers Executive Lounge where you can enjoy your
breakfast, afternoon tea and evening cocktails
Welcome amenities (chocolate pralines & fruit basket)

in the Bridal Suite and complimentary meal service for 2
persons from our in-room dining menu before or after
the reception (includes 1 main course and 1
non-alcoholic beverage per person)

Exclusive use of Waterfall Pavilion for Solemnisation can
be arranged at special rental rate of $888.00 per event
(maximum of 24 persons)
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SHERATON

Towers Singapore

LAVISH

Weekend Wedding Dinner
Saturday, Eve & Public Holidays
January — December 2021

S$1628 per table

Ballroom: 30 tables of 10 persons or 300 persons

Topaz Room: 10 tables of 10 persons or 100 persons

Package includes:
» Choice of sumptuous buffet or a self-curated

8-course Chinese Set Dinner from award-winning
Li Bai Cantonese Restaurant

* Unlimited servings of soft drinks and premium
Chinese Tea throughout event

* A bottle of Champagne with tiered champagne
tower for toasting ceremony

« 2 barrel of 22.7-litre Carlsberg draught Beer (1
barrel for Topaz Room)

* 1 bottle of house wine per confirmed table

» Food tasting session for 10 persons (applicable
from Mondays to Thursdays only and reservation
is subject to availability, not applicable to buffet)

» Exclusive stage decoration and floral arrangement
for every table

» Exquisitely-designed model wedding cake for the
cake cutting ceremony

» Elegant guest signature book with an Ang Bao
box

« Complimentary choice of invitation cards for 70%
of guaranteed attendance (excludes printing and

accessory charges)

* A choice of exquisite wedding favor for all your
guests

* Complimentary usage of LCD projector and
screen

» Complimentary parking for 20% of your
guaranteed attendance and 2 VIP parking lot in
front of the Hotel for the bridal and entourage

« Complimentary 1-night stay in one of our Bridal
Suites with complimentary breakfast-in-bed or
dine-in amidst the lush tropical greenery and
waterfall at The Dining Room

« Exclusive private access strictly for the couple to
the Towers Executive Lounge where you can
enjoy your breakfast, afternoon tea and evening
cocktails

* Welcome amenities (chocolate pralines & fruit
basket) in the Bridal Suite and complimentary
meal service for 2 persons from our in-room
dining menu before or after the reception
(includes 1 main course and 1 non-alcoholic
beverage per person)

« Exclusive use of Waterfall Pavilion for
Solemnisation can be arranged at special rental
rate of $888.00 per event (maximum of 24
persons)

NOTE:

In the event of inclement weather (based on 2 hours

before the event), the contingency venue for Waterfall

Pavilion will prevail.

Prices are subject to 10% service charge and prevailing government
taxes and are subject to change without prior notice.

Packages are subject to change without prior notice.
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Li Bai Deluxe Traditional Hors d’oeuvre
Create your own combination by choosing 5 of the following
items:

k) Roast Pork

138 Seasoned Jellyfish

#3524 Seaweed Roll

1% Smoked Duck

iR Yb 44 Prawn Salad

Jifi iz i i Butterfly Prawn

RN Sesame Chicken

AR\ 45, Mini Octopus

YERE A Deep-fried Crabmeat Ball
%% Vegetarian Goose

B2 4L Top Shell with Spicy Sauce
22 £ Deep-fried Spring Roll with Minced Chicken,
Prawn and Yam

soup

TEMCRE A P 52
Deluxe Seafood Broth
(Thick Soup of Fish Maw, Fresh Crabmeat and Conpoy)

PEHIY 28
Thick Soup of Abalone, Sea Cucumber, Fish Maw and
Dried Scallop

HURAE AR 17

Double-boiled Chicken Soup with Cordyceps and Sea Whelk
MM HHXS 7

Double-boiled Chicken Soup with Chinese Yam, Wolfberry
and Snow Fungus

SEAFOOD
[N

Drunken Prawn

X. O. B SIDIFL
Sautéed Prawn with Walnut, Asparagus and Capsicum
in X.0. Sauce

AT T ANEAF R
Deep-fried Prawn Ball with Wasabi and Almond Flake

SVPIFER
Crispy Prawn with Golden Egg Sauce

TSRS
Sautéed Fresh Scallop with Snow Pea, Lotus Root and
Capsicum

FISH

AR
Steamed Star Garoupa “Hong Kong” Style

AR H A
Steamed or Pan-fried Halibut with Garlic and
Spring Onion Sauce

VU

Steamed “Live” Sea Bass with:

Bt /A IR

Black Bean Sauce / Light Soya Sauce / Diced Chilli Pepper
Sauce

;Zioowvcia Penn

MEAT

A
Roast Crispy Chicken with Pepper Salt

R RS

Roast Crispy Chicken with Garlic Sauce
BT

Roast Pi Pa Duck

BTHER

Stewed Pork Rib in Special Sauce

VEGETABLE
M PP\ 2 P 2 A

Braised Chinese Mushroom with Broccoli and Crabmeat
Sauce

T DR A\
Hong Kong Spinach with Fresh Beancurd Skin and Conpoy

TR 2w\ F S
Stewed Abalone Mushroom with Baby Cabbage and Conpoy

ABALONE/SEA CUCUMBER
(upgrade suggestion)

The following can be arranged at an additional of $50.00
per table of 10 persons:

fif 0 AE 4\ P9 22 4

Braised Baby Abalone with Shiitake Mushroom and Broccoli

{0 0 B ) Ay )\ 3
Braised Baby Abalone with Fresh Beancurd Skin and Spinach

5 REHINEEN
Braised Sea Cucumber with Abalone Mushroom and
Baby Cabbage

NOODLE/RICE

LS AT
Stewed Ee-Fu Noodle with Prawn

M 4
Seafood Black Pepper Japanese Udon

5T 2
Wok Fried Mian Xian with Chicken

A faf 4R
Steamed Fragrant Fried Rice with Diced Chicken, Shrimp,
Chinese Mushroom and Conpoy wrapped in Lotus Leaf

DESSERT

FIRAR
Yam Paste with Gingko Nut

AT JRURL Zh i
Water Chestnut Cream with Egg (served hot)

WECH R

Cream of Mango with Pomelo Sago (served cold)

HERA 2
Aloe Vera & Grass Jelly topped with Mango Puree
(served cold)
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Li Bai Deluxe Traditional Hors d’oeuvre
Create your own combination by choosing 5 of the following
items:

%5 Suckling Pig

1345 Seasoned Jellyfish

Kb bl Sauteed Fish Maw with Egg
1S Smoked Duck

HR¥b 4 Prawn Salad

Jifs Bz A Butterfly Prawn

¥ F Drunken Chicken

AR UK 8 Mini Octopus

YA Deep-fried Crabmeat Ball

#18 Vegetarian Goose

BIHEAE Top Shell with Spicy Sauce
Y44 #:35: Deep-fried Spring Roll with Minced Chicken,
Prawn and Yam

sSOouP

TG 52
Thick Soup of Bird’s Nest with Minced Chicken &
White Fungus

FEAEDD 5258
Thick Soup of Abalone, Sea Cucumber, Fish Maw and
Dried Scallop

R IR 1)
Double-boiled Chicken Soup with Cordyceps and Sea Whelk

i NSl PR
Double-boiled Black Chicken Soup with Chinese Ginseng

SEAFOOD
[N

Drunken Prawn

X. O. ERANFF KU~
Sautéed Prawn with Walnut, Asparagus and Capsicum in
X.0. Sauce

EYPIFER

Crispy Prawn with Golden Egg Sauce

TR+

Sautéed Fresh Scallop with Snow Pea, Lotus Root & Capsicum
AT

Deep-fried Scallop coated with Taro
FISH

IR RS
Steamed Star Garoupa “Hong Kong” Style

R KB AL A 1
Steamed or Pan-fried Halibut with Garlic and Spring Onion
Sauce

T
Steamed “Live” Marble Goby with:

Bt/ A/ IR
Black Bean Sauce / Light Soya Sauce / Diced Chilli Pepper
Sauce

Dinner Penun

MEAT

EJEPN v
Li Bai Signature Herbal Emperor Chicken

AL
Roast Crispy Chicken with Garlic Sauce

FAFLIE B XY

Roast Crispy Chicken with Preserved Beancurd

HEIREEEN

Roast Pi Pa Duck

VT HER

Stewed Pork Rib in Special Sauce

VEGETABLE
fify 0 FEREY\ P4 4 4E

Braised Baby Abalone with Shiitake Mushroom and Broccoli

fifi fhy R 24P\
Braised Baby Abalone with Lingzhi Mushroom and
Hong Kong Spinach

it £ 6 JEE T P\ P 3 1
Braised Baby Abalone with Fresh Beancurd Skin and
Baby Cabbage

32 RZ P44

Braised Sea Cucumber with Abalone Mushroom and Broccoli
NOODLE/RICE

T PR Jl £ T
Stewed Ee-Fu Noodle with Crabmeat

BRI
Wok Fried Mian Xian with Chicken

H Al H

Fish Noodle with Prawn “Japanese Style”

A a1
Steamed Fragrant Fried Rice with Diced Chicken, Shrimp,
Chinese Mushroom and Conpoy wrapped in Lotus Leaf

DESSERT

R R
Pumpkin Yam Paste with Gingko Nut

LIAUREBRROR K
Sweet Soup of Peach Gum with Red Date & Snow Fungus
(served hot)

ot H #e
Cream of Mango with Pomelo Sago
(served cold)

LIRS
Aloe Vera & Grass Jelly topped with Mango Puree
(served cold)




