Accommodation

1 Night Stay at CEO Suite with Breakfast for 2,
Fruit Basket, Sparkling Juice & Floral,
Worth RM950nett

Preferred Room Rates for Wedding Guests at
RM200nett for Single or Double Room Only

Ballroom Decorations

Centre Piece Floral Arrangement for VIP Bridal
Table

Flower Posie for Guest Tables

Walkway Flowers

Floral Arrangement for Registration Table
Red Carpet

Selection of Linen
( Maroon / Black / Off-white Color )

Selection of Chair Covers (Black / White )

Usage of State-Of-The-Art LED Screen
( 360inch X 180inch ) & ( 224inch X 114inch )

Usage of In-House PA System
Line Array System

Full UHF Cordless Mic

Double 18inch Sub Woofer

Intelligent Lighting
Concert Stage Lighting Tiger Touch
with Moving Head
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Food & Beverages

Complimentary Food Tasting for 1 Table of 10
Guests

Complimentary Pre-Dinner Titbits & Cordial

Free Flow of Cordial & Chinese Tea Throughout
For All Guests

Butler Services for VIP Table, Plated &
Individually Served with Food Presentation

Beautifully Decorated Showpiece Wedding Cake
for Cake Cutting Ceremony with Complimentary
In-house Cake

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

Additional Benefits

Complimentary Usage of VIP Holding Room
with Private Dressing & Washroom

Enjoy Special Rate for Tea Ceremony Venue for
Up to 4 Hours

Complimentary 2 VIP Valets Parking at Porte
Cochere

Flat Rate Parking of RM8 for All Guests

Exclusive Benefits
( Only For Platinum Package and Above)

Corkage Charge Waiver for Wine or Liquor
(Limited 1 Bottle for Each Table )

Complimentary Door Gifts for Invited Guests

Terms and Conditions Apply.
Preffered room rates for wedding guests are subject to room availability.
Product images shown are for illustration purposes and may not be a representative of the product.
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RM1,888 (10 Pax )
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Auspicious Happiness Four
Combinations Platter
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Braised Mushrooms Duet with
Tofu Puff Sonata in Seasonal
Garden
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Double Boiled Cordyceps
Flower Chicken Soup
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Traditional Yam Rice
with Chicken Meat

BR4E R % | PLATINUM
RM2,688 (10 Pax)
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Conjugal Love Happiness
Five Combinations Platter
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Braised Abalone with Perfect
Union of Sea Cucumber and

Eclectic Dried Seafood
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Double Boiled Chicken Soup
with Aarocybe Cylindracea
and Dried Scallops
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Cantonese Style Pipa Duck
with Plum Sauce
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Steamed Herbal Chicken
with Dried Scallops
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Double Boiled Peach Gum
Red Dates with Snow Fungus
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Steamed Red Snapper with
Prawns and Passion Fruit
Lemon Sauce

R T R U
Double Auspicious Two
Varieties of Pastries
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Succulent Seafood Neptune
Fried Rice with Classic Caviar
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Snow Crystal Sugar Red Dates
with Gum Tragacanth
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Teo Chew Style Steamed
Dragon Tiger Grouper Fish
with Prawns
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Double Auspicious Two
Varieties of Pastries

Z15kE |ROSE GOLD
RM2,088 (10 Pax)
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Auspicious Four
Seasons Platter
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Braised Abalone with Mushroom
and Seasonal Vegetables
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Double Boiled Brazil Mushroom
Chicken Soup with Ginseng
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Traditional Yam Rice with Dried
Shrimps, Mushroom and Chicken

FERE# |[DIAMOND
RM2,888 (10 Pax)
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Happiness Five Combinations
Platter
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Imperial Braised Abalone with
Sea Cucumber and Fish Maw
Dried Seafood Treasure Trove

fity 2 SR AT b it
Buddha Jumps Over the Wall

PEAEAHE (far iR
Lotus Leaf Rice with Sakura
Shrimps

Terms and Conditions Apply.
Prices may vary depending on any changes to the menu.
All prices are inclusive of 10% service charge and 6% SST.
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Duo combination-Roasted Duck

with Roasted Chicken & Plum Sauce
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Double Boiled Peach Gum
Red Dates with Snow Fungus

TR I e R B
Steamed Hybrid Grouper with
Prawns and Minced Chili Sauce

KO0 175 35 R BIUUE
Double Ausoicions Two
Varieties of Pastries
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Traditional Steamed Coral Trout
Fish with Golden Garlic Soy Sauce

et Pk e R
Chilled Mango with Pomelo
and Sago
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Honey Glazed Soy Sauce with
Sea Prawns

L ] XU
Double Auspicious Two Varieties
of Pastries




