
Chinese Lunch Package

T H I S  P A C K A G E  I N C L U D E S

· 	 An exquisite set menu of your choice

· 	 Menu tasting for eight persons

· 	 One bottle of champagne

· 	 One bottle of house wine per table

· 	 One 30-liter barrel of beer

· 	 Free flow of beverages (assorted soft drinks, mixers and oriental teas)
	 over 4-hour duration

· 	 Five-tier wedding cake with one genuine layer (500g) for the newlyweds

· 	 Choice of a wedding favor from a selection of items

· 	 Complimentary seat covers and selection of custom linen

· 	 Fresh floral centerpieces for all tables

· 	 Eight fresh floral candle stands

· 	 Invitation cards for up to 70% of the guaranteed number of guests

· 	 Guest signature book and gift box

S P E C I A L L Y  F O R  T H E  N E W L Y W E D S

· 	 One-night stay in the Bridal Suite

· 	 Chocolates served with mini cordials

· 	 Complimentary American breakfast for two at Sands SkyPark®

* Premium prices will apply for the following auspicious dates in 2011: 
May 21 and 27, June 6, 12 and 24, September 2 and 11, October 2, November 11 and 20, December 4 and 25.

This package is based on a minimum of 30 tables of 10 persons each at S$888.00++ per table.

All prices quoted are subject to 10% service charge and prevailing government taxes. 
Prices, rates and conditions are subject to change without prior notice.

Contact us at celebrations@marinabaysands.com



Set Menu A

鸿 运 乳 猪 拼 盘
Barbecued Suckling Pig Combination

甜 蜜 虾 球 桂 花 蚌
Sautéed Prawns and Clams with Honey Beans

龙 凤 齐 展 翅
Braised Shark Fin Soup with Bamboo Fungus and Fish Maw

蚝 皇 海 参 扒 鲍 片
Braised Sliced Abalone and Sea Cucumber with Vegetables

葱 油 蒸 大 海 斑
Steamed Fresh Garoupa with Spring Onions and Soya Sauce

浪 漫 脆 皮 鸡
Roasted Crispy Chicken

幸 福 章 鱼 鸡 粒 炒 饭
Fried Rice with Diced Chicken and Dried Fish

香 芒 西 米 露
Sago and Melon Cream

开 花 结 果 盘
Sliced Fresh Seasonal Fruit

Freshly Brewed Coffee or Chinese Tea



Set Menu B

鸾 凤 和 鸣 乳 猪 全 体
Barbecued Whole Suckling Pig

千 丝 凤 尾 虾
Deep-fried Seafood Rolls

红 烧 凤 凰 翅
Braised Shark Fin Broth with Shredded Chicken and Fish Maw

福 禄 花 菇 扣 鲍 脯
Braised Abalone with Shiitake Mushrooms

清 蒸 笋 壳 鱼
Steamed Marble Goby

喜 鸡 报 佳 音
Roasted Crispy Chicken

幸 福 绵 长
E-fu Noodles with Enoki Mushrooms

百 年 好 合
Sweetened Adzuki Beans with Lotus Seeds

开 花 结 果 盘
Sliced Fresh Seasonal Fruit

Freshly Brewed Coffee or Chinese Tea


