


- Complimentary Food Tasting for 1 table of 10pax* - Flower Arrangement for Centre Piece for VIP Bridal

- Plated and individually served for VIP table with Table

Food Presentation - Long and Low Flower Arrangement for Reception Table
- Individually Boxed Chocolate for Guaranteed - Rose Petal for Guest Tables

Number of Guest - Walkway Flowers
- Champagne Fountain with Two (2) Bottles of - Red Carpet

Sparkling Juice for Toasting Ceremony - Selection of Linen (Maroon, Gold / Black, Off-White color)
- Free Flow Cordial and Chinese Tea - Chair Cover with Gold Ribbon
- 3 tier Mock Cake for Cake Cutting Ceremony with - Usage of One (1) LED Screen (400 inch)

complimentary in-house cake - Usage of Standard In-House PA System

- Complimentary Titbits and Cordial during Pre Dinner

- Beer Barrel at Special Price at RM1200nett
(minimum 2 barrels)

- Complimentary Corkage for One (1) Bottle of Wine
and One (1) Bottle of Liqour per table

- Complimentary Usage of VIP Holding room with
attached Washroom

- Tea Ceremony at RM500 for 4 hours usage (normal hall
rental rate of RM2500) inclusive of Chinese Tea for 50

- b guests
- 1 Night Stay at CEO Suite with Breakfast for 2 - 4 VIP Vallet Parking at Porte Cochere
- Room with Bridal Arrangement - Flat Rate Parking of RM5 [Normal Price at RM8] for all
- Special room at RM188 [normal price at RM250] guests

with Breakfast for 2*

*Terms & Conditions:
Special room rates for wedding guests is subject to room availability.

*Terms & Conditions apply and are subject to management’s discretion.

- The product images shown are for the illustration purpose only and may not be an exact representation of the product.
- All of our prices are inclusive of 10% Service Charge and 6% SST.
- Prices may vary depending on any changes to the menu.




- Complimentary Food Tasting for 1 table of 10 pax* Flower Arrangment for Centre Piece for VIP Bridal Table
- Complimentary 1 Table for every 10 tables (Maximum of 5 complimentary tables) - Long and Low Flower Arrangment for Reception Table
- Plated and individually served for VIP table with Food Presentation - Rose Petal for Guest Tables

- Individually Boxed Chocolate for Guaranteed Number of Guests Walkway Flowers

- Champagne Fountain with Two (2) Bottles of Sparkling Juice for Toasting Ceremony Red Carpets

- Free Flow Cordial and Chinese Tea - Selection of Linen (Maroon, Gold/Black,Off-White color)
- 3 tier Mock Cake for Cake Cutting Ceremony with complimentary in-house cake - Chair Cover with Gold Ribbon

- Complimentary Titbits and Cordial during Pre Dinner - Usage of Two (2) LED Screen (400 inch and 250 inch)

- Complimentary One (1) Beer Barrel - Usage of Standard In-House PA System

- Complimentary Corkage for One (1) Bottle of Wine and One (1) Bottle of Liqour per table

- Complimentary Usage of VIP Holding room with attached Washroom

- Tea Ceremony at RM500 for 4 hours usage (normal hall rental rate
of RM2500) inclusive of Chinese Tea for 50 guests

- 4 VIP Vallet Parking at Porte Cochere

- Flat Rate Parking of RM5 [Normal Price at RM8] for all guests

- 1 Night Stay at CEO Suite with Breakfast for 2

- Room with Bridal Arrangement

- Complimentary 1 Night Stay for 2 Deluxe Rooms with Breakfast for 2

- Special room at RM188 [normal price at RM250] with Breakfast for 2*

*Terms & Conditions:
Special room rates for wedding guests is subject to room availability.

*Terms & Conditions apply and are subject to management’s discretion.

- The product images shown are for the illustration purpose only and may not be an exact representation of the product. - All of our prices are inclusive of 10% Service Charge and 6% SST.

- Prices may vary depending on any changes to the menu.
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Auspicious Triple Platter

Double Boiled Cordyceps Militaris
Mushroom With Chicken Soup

Thai Style Mango Sesame Chicken Chop
Steamed Barramundi With Minced Ginger

Baked Shelled Prawns And Crosstrax Fries

Braised Two Varieties Of Mushroom
With Beancurd

Fried Rice With Chicken Meat And
Crispy Yam

Sweetened Lily Bulb Lotus Seed

Two Varieties Of Chinese Pastries

Special Four Combination

Double Boilded Chicken Soup
With Dry Scallop And Vegetables

Poached Farm Village Chicken
With Special Spicy Sauce

“Teow Chew” Style Steamed
"Red Snapper"

Crispy Prawn Ball Salad
With Mixed Fruits

Braised Mixed Mushrooms And
Beancurd Skin With Seasonal Vegetables

Fried Glutinous Rice With Hong Kong Style
Sweetened Lily Bulb Lotus Seed

Two Varieties Of Chinese Pastries
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Auspicious Four Combination Platter
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Double Boiled Shark’s Fin Soup
With Yunan Mushroom
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Double Boiled Chicken Broth With Agrocybe
Aegerila Mushroom And Fish Maw
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Crispy Roasted Duck And Chicken Combination
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Giant Groupers Steamed In Minced Chilies
And Preserved Beans
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Baked Crystal Prawn With Golden Garlic
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Braised 14 Head Abalone And Two Virieties
Of Seasonal Vegetables
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Special Prosperity Fried Glutinous Rice
With Chciken And Mushroom
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Doubled Boiled Ginseng, Red Dates
With Aloe Vera
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Special Two Varieties Of Pastries
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Prosperity Five Season Combination
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Braised Shark's Fin Soup
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Double Boiled Chicken Broth With
Specialty Herbs
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Roasted Hong Kong Crispy Pipa Duck
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Steamed Hybrid Grouper Fresh Beancurd
Skin And Black Fungus
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Baked Crystal Prawn With Golden Garlic
Almonds Slice And Red Chilies
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Deluxe Abalone And Dried Seafood Combination
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Signature Special Fried Rice With Salted Egg
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Chilled Snow Lotus With Eight Treasure
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Special Two Varieties Of Pastries
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Golden Royal Lobster Platter
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Abalone Buddha Jump Over The Wall
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Roasted Crispy Spring Chicken

With Japanese Style

FEFILIEEG K85
Steamed Chinese Pomfret Fish With
Konjac Silk And Garlic

AB A KA HF
Double Prosperity Ginseng Soup
With Crystal Prawn

StENREETER
Braised Golden Dried Scallop With
Mushroom And Seasonal Vegetables
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Lotus Leaf Rice With Abalone Sauce
And Chestnut
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Double Boiled Gingko With Snow
Bird’s Nest

WHAFELRE A
Two Varieties Of Tradisional
Chinese Pastries



