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& N Exceptional Weddings

Craft your blissful beginnings by the bay

Lunch Dinner
Sunday to Friday &
Eve of Public Holiday SGD198.80++ SGD218.80++
& Public Holiday
Saturday & Premium Date SGD208.80++ SGD248.80++
The Oriental Ballroom Atrium Suites Garden Suite
min. 200 persons (Lunch) min. 120 persons min. 100 persons
min. 250 persons (Dinner) max. 180 persons max. 130 persons
max. 350 persons (Lunch & Dinner) (Lunch & Dinner)

Choice of up to three exclusive perks for The Oriental Ballroom
Choice of up to two exclusive perks for Atrium Suites and Garden Suite
2nd night stay in your bridal room

2nd bottle of house wine for every 10 paying guests

2nd barrel of house pour beer “I e
Pass-around canapes during pre-function drinks only :
Day-use room for entourage £
Waiver of corkage fees for wine and champagne
L

Terms and Conditions 'y
For wedding held on or before 31 December 2025 i \ . ;
Prices quoted are based on per person ' JP :
Prices are subject to changes without prior notice ' = _/.-,’“._":_H »
All prices are subject to 10% service charge and prevailing government taxes - { 6 v 1

o’ -

Terms and conditions are subject to changes without prior notice L * . Q’ F-3
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A ¢ Wedding Packages

g 4% The Oriental Balltoom

Choice of a 6-Course Individually-Plated oz
7-Course (Lunch) / 8-Course (Dinner) Family-Style Chinese Gastronomy selection
Complimentary menu tasting for up to ten guests
Endless stream of soft drinks, mixers and Chinese tea

Signature mocktail to welcome the arrival of your guests

One complimentary barrel of house pour beer
One complimentary bottle of house wine for every ten paying guests
Waiver of corkage fee for duty paid and sealed hard liquor
Corkage fee of SGD50++ per bottle for wine and champagne

>— —+¢€

Themed floral decorations for your selection
Choice of exclusive wedding favours
Complimentary wedding e-invitation card
Wedding invitation cards for up to 30% of the guaranteed attendance (includes printing)
A gorgeous model wedding cake for cake cutting ceremony

Champagne pouring ceremony sizzles with glass fountain and complimentary bottle of champagne

>——¢

One night stay in our Bridal Suite (Family Suite)
with buffet breakfast for two at our all-day dining restaurant
A bottle of champagne, a 750g cake and wedding amenities on your wedding day
SGD120 nett dining credit during your stay*

Enjoy 15% off on signature treatments at The Spa at Mandarin Oriental Singapore

>——¢

Complimentary usage of our state-of-the-art LED wall in the Oriental Ballroom
Exclusive use of our private function room for solemnisation or tea ceremony on your wedding day
(up to 40 persons an hour prior to the reception)

Three VIP car park lots at the Hotel front driveway for bridal car and family cars

Complimentary Marina Square carpark passes for up to 25% of final attendance

*Not applicable for Morton's, The Steakhouse and Zuicho
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585> __ Wedding Packages

& A Atrium Suites | Garden Suite

Choice of a 6-Course Individually-Plated oz
7-Course (Lunch) / 8-Course (Dinner) Family-Style Chinese Gastronomy selection
Complimentary menu tasting for up to ten guests
Endless stream of soft drinks, mixers and Chinese tea

Signature mocktail to welcome the arrival of your guests

One complimentary barrel of house pour beer
One complimentary bottle of house wine for every ten paying guests
Waiver of corkage fee for duty paid and sealed hard liquor
Corkage fee of SGD50++ per bottle for wine and champagne

>— —+¢€

Themed floral decorations for your selection
Choice of exclusive wedding favours
Complimentary wedding e-invitation card
Wedding invitation cards for up to 30% of the guaranteed attendance (includes printing)
A gorgeous model wedding cake for cake cutting ceremony

Champagne pouring ceremony sizzles with glass fountain and complimentary bottle of champagne

>——¢

One night stay in our Bridal Suite (Sea View Suite)
with buffet breakfast for two at our all-day dining restaurant
A bottle of champagne, a 750g cake and wedding amenities on your wedding day
SGD120 nett dining credit during your stay*

Enjoy 15% off on signature treatments at The Spa at Mandarin Oriental Singapore

>——¢

Complimentary usage of our state-of-the-art LED wall in the Atrium Suites
Complimentary usage of audio visual equipment in the Garden Suite
Exclusive use of our private function room for solemnisation or tea ceremony on your wedding day
(up to 40 persons an hour prior to the reception)
Three VIP car park lots at the Hotel front driveway for bridal car and family cars

Complimentary Marina Square carpark passes for up to 25% of final attendance

*Not applicable for Morton's, The Steakhouse and Zuicho
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6-Course Chinese Set L.unch

Customize your very own wedding menu by selecting one course from each category

Barbecued Selection:

A 7K G

1. Appetizers (Select any three items)

Cold Selection: Deep-Fried Selection:

LRSEERERG TLEITE
Braised Duck in Teochew Style Sakura Chicken Roulade, Kataifi Prawn Roll
g ez Ll Shao Xing Wine, Goji Berties EUSIRE
Charcoal-Roasted Long Island Duck L ZREFHFEK Maltose Silver Bait, Duo Sesame Seed
MERZ HIEA Ocean Prawn, Wasabi, EFRELE
Home Roast Crackling Pork Belly Free Range Egg Emulsion Golden Fried Yam Stuffed
EERXIE mHEEE Japanese Mushroom
Kurobuta Pork Belly Char Siew Marinated Jellyfish, Chili, Roasted Goma BERTTS
R HE MMNESTE Seafood Yuba Roll, Yuzu Mayo
Black Ibetian Baby Back Ribs* California Maki Roll, Tobiko ERBIE
and Avocado Sea Prawn with Cured Bacon
ENFTFE FERFHF
Smoked Duck Breast, Plum Emulsion* Yam Stuffed
with Hokkaido Scallop*
2. Soup
SR &R
Fish Maw | Abalone | Sea Cucumber | Conpoy
F {7 IE387
Sakura Chicken | Baby Abalone | Conpoy
CEFESNZ
Yunnan’ Wild Mushroom | Black Chicken
L EHRTEE
Lobster | Fish Maw | Crabmeat | Enoki*
SN E N7
Kampong Chicken Clear Broth | Bird’s Nest | Matsutake*
3. Meat
AR ZETy .
Braised Succulent Pork Belly | Chestnut | Pearl Barley | Broccoli . Ve
FEETENHE :
Red Glutinous Wine Lees Spareribs | Peatl Barley | Lotus Seeds $ .
2 R B R AR TES &
Bi Feng Tang Roasted Chicken | Roasted Almond | Golden Gatlic
ZRBRETHE ; :
Honey Glazed Spareribs | Cereal | Cranberry*

*For Saturday and Premium Date only : o e
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6-Course Chinese Set L.unch

Customize your very own wedding menu by selecting one course from each category

4. Delicacies/Fish

Delicacies
EEETF NI\RIEN kit
Premium South African 6-Head Abalone | Conpoy | Yukon Gold Potatoes
b = Y= PR AL )
Premium South African 6-Head Abalone | Fish Maw | Garden Greens
B&rIEkmy\BTiss
Premium South African 6-Head Abalone | Sea Cucumber | Spinach*
Fish
BRI REE
Teriyaki Cod Fish | Kabocha | Green Vegetables
aFANRIN
Cantonese Steamed Red Garoupa | Coriander | Scallion
HEIRRAE
Deep Fried Red Garoupa | Spicy Fruit Sauce | Broccoli*

5. Rice/Noodles

I ERRIRIZ IR
Pearl Rice | Chinese Sausage | Diced Chicken | Mushrooms
XOh & BEHR
XO Sauce | Five Grain Fried Rice | Seafood

2135 22 B HE

Ee-Fu Noodle | Shredded Chicken | Sliced Mushrooms | Chives
EREEZIE

Crispy Mini Buns | Chilli Crabmeat Sauce

AR R 2 R

Ee-Fu Noodle | Shredded Chicken | Truffle Oil | Royal Chives*
E2BPERIR

Steamed Pearl Rice | Assorted Seafood | Superior Stock*

*For . Saturday and Premium Date only
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6-Course Chinese Set L.unch

Customize your very own wedding menu by selecting one course from each category

6. Dessert

BFISR IR
Signature MO Chocolate Cake
Hazelnut Feuilletine | Dark Chocolate Mousse | Chocolate Genoise
kBRI RS
Cherry Bavarois
Chocolate Genoise | Cherry Coulis
ERZTIMER
Mango Chiboust Cream
Vanilla Lemon Sponge | Passionfruit Jello
ISR ALK 75
"Tira Miss You*
Soft Genoise Sponge | Espresso | Mascarpone Cream
FESRH=REILAF
Gum Tragacanth | Chia Seeds | Mango Puree*
Hashima | Nashi Pear | Red Dates | American Ginseng (Cold / Warm)*
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*For Saturday and Premium Date only



Al

AWy
MANDARIN ORIENTAI
SINGAPORE

7-Course Chinese Set L.unch

Customize your very own wedding menu by selecting one course from each category

1. Appetizers
NERHEBLF

Mandarin Oriental Lobster and Prawn Platter, or

NERFDABHE

Mandarin Oriental Combination Platter (Create your own by selecting any five items)

Barbecued Selection:
yede
Roasted Duck
IRA
Roasted Pork

Cold Selection: Deep-Fried Selection:

J\M& R
Baby Octopus Glazed Silver Bait
B3NS BEE
Drunken Chicken Seafood Roll
ZRIURIKTS =X&litF
Thai Soya Duck Sesame Salmon Toast
pUEE L FEARAT
Prawn Salad Bacon Wrapped Prawns
&G = RS
Soya Chicken Mango Prawn Roll
B&F& TBEEEK
Maki Roll Crispy Seafood Spheres
St
Marinated Jellyfish
2. Soup
HWFEMNEE7

Superior Baby Abalone Soup with Snow Fungus and Fish Maw
R REFNESE
Braised Seafood Broth with Lobster, Fish Maw, Crabmeat and Conpoy
B ENES7
Double-Boiled Sakura Chicken Soup with Conpoy and Matsutake

3. Seafood

BB TIFER

Stir-Fried Scallop in XO Sauce and Deep-Fried Yam Apple
AT FEF
Wok-Fried Scallop and Asparagus in Black Pepper Sauce
TLE NG
Kataifi Prawn Roll with Lychee Mayo Dip
AT I
Golden Fragrant Prawns in Salted Egg
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7-Course Chinese Set L.unch

Customize your very own wedding menu by selecting one course from each category

4. Meat

BRBENETF
Chardonnay Braised Pork Knuckle with Trio Mushrooms
38 XUIE 4G
“Bi Feng Tang” Roasted Chicken
PP
Braised Yellow Wine Chicken with Chestnut and Wolfberries
G PEFEL
Roasted Duck with Angelica Roots

5. Fish
BUETIRES
Baked Fillet of Cod in Superior Teriyaki Sauce
ENABEEE
Steamed Fillet of Cod in Golden Pumpkin Sauce
AENKKRLIBE
Steamed Red Garoupa in Hong Kong style
EATUBLIAE
Baked Paper-wrapped Red Snapper Fillet in Chinese Herbs Sauce

6. Rice/Noodles
BREESEX

Crispy Mini Buns with Chilli Crabmeat Sauce
EEZWNFER

Braised Ee-Fu Noodle with Shredded Mushrooms and Chives
FERRIZERRIR
Pearl Rice with Chinese Sausage, Diced Chicken, Mushrooms and Pine Nuts
FRIBKIR
Glutinous Rice Wrapped in Golden Yuba Skin

7. Individually Plated Western Desserts

Signature MO Chocolate Cake
Strawberry Yogurt Mousse
Matcha Lemon Pan De Genes

Mascarpone Espresso Coffee Gateaux





