


I  l i k e  wh o  I  am whe n  I ’m  wh  y ou .  



The Great Ballroom
N e s t l e d  a m o n g s t  t h e  b u s t l i n g  a r e a  o f  O u t r a m  P a r k ,

T h e  G r e a t  B a l l r o o m  i s  t h e  i d e a l  v e n u e  t o  h o s t  y o u r  

s p e c i a l  o c c a s i o n .  F e a t u r i n g  a  s o p h i s t i c a t e d  e v e n t  s p a c e  

t h a t  i s  s u i t a b l e  f o r  a l l  e v e n t s  a n d  c e l e b r a t i o n s ,  T h e  G r e a t  

B a l l r o o m  f e a t u r e s  a  b e a u t i f u l  l u s h  g r e e n e r y  g a r d e n  

e x t e r i o r  t h a t  e x u d e s  i n v i t i n g  w a r m t h  a n d  e l e g a n c e .

A  p r e s t i g i o u s  v e n u e  f o r  w e d d i n g  b a n q u e t s ,  e n g a g e m e n t

p a r t i e s ,  w e d d i n g  r e c e p t i o n s ,  i n t i m a t e  b i r t h d a y  p a r t i e s  o r

e v e n  g l a m o r o u s  a w a r d  c e r e m o n i e s ,  t h i s  s p a c i o u s  s e t t i n g

o f f e r s  t h e  p e r f e c t  m i x  o f  i n d o o r  g r a n d e u r  a n d  t r a n q u i l

o u t d o o r  s e r e n i t y .

T h e  G r e a t  B a l l r o o m  i s  p r o u d  t o  p a r t n e r  w i t h  v a r i o u s

w e d d i n g  v e n d o r s  t o  s e r v e  o u r  c l i e n t s  w i t h  t h e  b e s t  

s e r v i c e  t o  m a k e  t h e i r  e v e n t s  e x t r a  m e m o r a b l e .



Wedding



Grand International
COL L ECT ION

$ 1 0 8 8  n e t t  ( 1 0  p a x )

Premium Crispy Crab Chunks with Lemon Butter Sauce, Smoked Duck

Breast with Crystal Pear & Spiced Plum Jus, Oriental Roasted BBQ Pork

(Individual Servings)

Double-Boiled Buddha Jumps Over the Wall

with Dry Scallop, Abalone, American Ginseng & Herbs

(Individual Servings)

Honey-Glazed Kurobuta Pork

with Almond Slices

(Individual Servings)

Deep-Fried Whole Seabass with Superior Soy Sauce

Braised Fresh Abalone with Sea Cucumber & Sauteed Seasonal Vegetables

Braised Ee-fu Noodles with Assorted Seafood

with Conpoy & Chives

C h o i c e  o f  D e s s e r t  ( A n y  t w o )

Manjari Dark Chocolate Mousse with Crunchy Pearls

Red Bean Soup with Lotus Seed and Lily Bulb

Mango Sago with Pomelo

Yam Sago with Sweet Potato

Blueberry Panna Cotta

Crunchy Hazelnut Feullitin



T:  +65  8 100  2361  •  E :  sa les@thegreatba l l room.com

The  Great  Ba l l room 175A  Ch in  Swee  Road ,  S Ingapore  169879

www.thegreatba l l room.sg



Supreme International
COL L ECT ION

$ 1 3 8 8  n e t t  ( 1 0  p a x )

Shanghai Drunken Chicken with Marinated Jellyfish, Chilled Lobster

Salad, Smoked Duck Breast in Yuzu & Apple Pear Jus

Double-Boiled Fish Maw Soup

with Top Shell & Cordyceps

Cantonese-Style Steamed Cod Loin

with Minced Pork &Yellow Bean Paste

Wasabi Mayo King Prawns

accompanied with Fresh Strawberries

Grilled Kurobuta Pork Loin

infused with Truffle & Apple Relish

Steamed Lotus Leaf Glutinous Rice

Wild Kampong Chicken, Mixed Sea Treasures & Seasonal Greens

C h o i c e  o f  D e s s e r t  ( A n y  t w o )

Double Boiled Sea Coconut, Snow Fungus with Red Dates

Chilled Mango Purée with Pomelo Sago and Vanilla Ice Cream

Osmanthus Jelly with Lychee Sherbet

Taro & Tapioca Yam Sago

Hazelnut Praline Mousse

Cookies & Cream Cheesecake



Imperial International
COL L ECT ION

$ 1 5 8 8  n e t t  ( 1 0  p a x )

Roasted Crispy Duck with Angelica Herbs, Deep Fried Cereal Prawn,

Pan-Seared Hokkaido Scallop with Green Mango

Imperial Braised Bird’s Nest Broth

with Crabmeat & Sea Treasures

Miso-Glazed Tender Black Cod Loin

Japanese Miso Sauce

Braised Superior Abalone

Sea Cucumber, Japanese Premium Mushrooms & Seasonal Vegetables

Stewed Kurobuta Pork Loin

Kataifi Crusted Seafood Roll, Splash of Rosé Wine

Braised Ee-fu Noodles

with Assorted Seafood & Abalone

C h o i c e  o f  D e s s e r t  ( A n y  t w o )

Double Boiled Hashima with Red Dates, Snow Fungus & Lotus Seed

Chilled Mango Purée with Pomelo Sago and Vanilla Ice Cream

Durian Mousse with Seasonal Fruits

Yam Paste with Ginkgo Nuts

Summer Panna Cotta

Crunchy Hazelnut Feullitin


