WEDDING PACKAGE

DINNER

Tying the knot at Marina Bay Sands® is nothing short of extraordinary.
Receive an exquisite selection of amenities and lovely touches to ensure a truly unforgettable wedding,
and have your wish granted* when you celebrate your dream day with more family and friends.

The Wedding Package is inclusive of:

An exquisite set menu of your choice
(see menu cards)

Menu tasting for 10 persons
1 bottle of champagne for toasting
1 barrel of beer (30 liters)

Free flow beverages over 4 hours duration
(soft drinks and Chinese tea)

5 tier wedding cake with 1 real layer (500g)
Wedding favors
Seat covers & linens

Floral centerpieces

8 fresh floral stands
LCD Projector & Screen

Invitation cards for 70% of the guaranteed number
of guests (inclusive of printing)

Signature book & Red Packet Box

Complimentary self-parking for 20% of the
guaranteed number of guests

Pre/Post refreshment for couple in Bridal Suite
Chocolates with mini cordials

1 night at Bridal Suite in Marina Bay Sands Hotel
and breakfast for 2 persons at Sands SkyPark®

Wishing Upon A Star
Have your wish granted when you share your dream day with more family and friends!

For a wedding party of 20 - 40 tables the lucky couple will receive "1 wish*’ to add to their dream wedding day.
For a wedding party including more than 40 tables the lucky couple will receive 2 wishes*' to add to their dream wedding day.

*Wishes to make your dreams come true:

Complimentary special Marina Bay Sands mocktails
served during cocktail reception

Complimentary 2" night stay in the Bridal Suite
and breakfast for 2 persons at Sands SkyPark®

Complimentary bottle of house wine per confirmed table

Complimentary 2" barrel of beer (30 liters)

Complimentary 1 x Deluxe Room for 1 night
Complimentary Snacks during cocktail reception

Complimentary Waiver of corkage for a bottle of duty-paid
wine(750mll per confirmed table.

Food & Beverage $80 nett credit
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CRYSTAL

$1088:.: s

{Sunday to Friday and Eve of Public Holiday only}
Subject to 10% service charge & 7% GST
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Roasted Suckling Pig Platter
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Sautéed King Prawns with Asparagus
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Braised Shark’s Fin with Fresh Crab Meat & Crab Roe
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Braised Sliced Abalone with Sea Cucumber in Oyster Sauce
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Steamed Red Garoupa with Crispy Garlic
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Crispy Roasted Chicken, Sands Specialty
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Fried Rice with Preserved Sausage in Lotus Leaves
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Chilled Mango Juice with Pomelo



SAPPHIRE
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{Saturday and Public Holiday only}
Subject to 10% service charge & 7% GST
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Roasted Whole Suckling Pig
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Sautéed Jumbo Hokkaido Scallops and Asparagus Tips in Taro Basket
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Deep-fried Tiger Prawns with Foie Gras
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Braised Shark’s Fin Soup with King Crab and Bamboo Piths
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Sliced South African Abalone with Seasonal Vegetables
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Steamed Fresh Garoupa with Spring Onions
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Crispy Chicken with Crispy Garlic
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Braised E-Fu Noodles with Exotic Mushrooms and Conpoy
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Yam Paste with Pumpkin and Hasma



DIAMOND
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{Monday to Sunday, Eve of Public Holiday & Public Holiday}
Subject to 10% service charge & 7% GST
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Cold Lobster Salad Combination
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Sautéed Matsutake Mushrooms and Scallops with Vegetables
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Braised Yunnan Ham with Bamboo Piths
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Double-boiled Shark’s Fin Bone Broth with Shark’s Fin and Sea Whelk
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Braised Sliced Abalone with Floret Mushrooms and Greens
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Steamed Spotted Garoupa
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Crispy Roasted Chicken with Rose Petals
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Saltwater Crayfish Dumplings with Egg Noodles in Broth
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Double-boiled Hasma with Taro and Almond Sauce



