
Lunch Dinner

Monday to Sunday
SGD168.80++

per table of 10 guests

SGD188.80++

per table of 10 guests

The Oriental  Bal l room

min.  200 persons

max.  350 persons

Atrium Suites

min.  120 persons

max.  180 persons

Garden Suite

min.  80 persons

max.  130 persons 

Wedding Anniversary
Craft your blissful celebration by the bay 

Enjoy a  7-Course  (Lunch)  /  8-Course  (Dinner)  Fami ly  Sty le  Chinese  Gastronomy Menu

Endless  s t ream of  soft  dr inks ,  mixers  and chinese  tea  

One compl imentary  barre l  of  house pour  beer  

One compl imentary  bott le  of  house wine for  every  ten pay ing guests  

Waiver  of  corkage fee  for  duty  pa id and sea led a lcohol  brought  in  for  consumpt ion

Flora l  centrepiece  for  d in ing tables  for  your  se lect ion  

One night  s tay  in  our  Sea  View Room 

with buffet  breakfast  for  two at  our  a l l -day  d in ing restaurant  

A bott le  of  champagne and wedding anniversary  ameni t ies  on your  spec ia l  day

Compl imentary  usage of  audio v isua l  equipment  in  the Venue

Compl imentary  Mar ina Square  carpark passes  for  up to 25% of  f ina l  a t tendance

Terms and Condi t ions :

Pr ices  quoted are  based on per  guests

Pr ices  are  subject  to  changes  wi thout  pr ior  not ice

Al l  pr ices  are  subject  to  10% serv ice  charge and preva i l ing

government  taxes



Mandarin Oriental  Combination Platter  

(Roasted Pork,  Seafood Rol l ,  Drunken Chicken,  Soya Duck,  Prawn Salad) 

Braised Seafood with Three Treasures Double-Boiled Fish Maw with Topshel l  

Wok-Fried Prawn in XO Sauce

Roasted Chicken with Crispy Garl ic  and Curry Leaf  

Steamed Red Snapper in Superior  Soya Sauce 

Braised Ee-Fu Noodle with Shredded Mushrooms and Chives 

Yam Paste with Pumpkin Sauce and Gingko Nuts

7-Course Chinese Set  Lunch



 Mandarin Oriental  Combination Platter  

(Si lver  Bait ,  Roasted Pork,  Baby Octopus,  Maki  Rol l ,  Prawn Salad) 

Mandarin Oriental  Treasure Soup Conpoy,  Burdock and Matsutake 

Kataif i  Prawn Rol l  with Passion Fruit  Dip 

Roasted Duck with Angelica Roots 

Braised Baby Abalone with Bai  Ling Mushroom and Seasonal  Vegetables 

Steamed Northern Red Snapper “Hong Kong Style” 

Slow Braised Cantonese Egg Noodles Flower Mushrooms and Golden Chives 

Yam Paste with Pumpkin Sauce and Gingko Nuts

8-Course Chinese Set  Dinner


