
C  H  I N  E S E
W E D D I N G  P A C K A G E  

M I N I M U M  300 PERSONS

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.

Accommodation
1 Night Stay at CEO Suite with Breakfast for 2,
Fruit Basket, Sparkling Juice & Floral,
Worth RM950nett
Preferred Room Rates for Wedding Guests with
Special Discount.

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

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



C  H  I N  E S E
W E D D I  N  G  M  E N  U

Terms and Conditions Apply.
Prices may vary depending on any changes to the menu. 

All prices are inclusive of 10% service charge and 8% SST.

CHINESE WEDDING MENU SILVER

RM1,888

东湖四季拼盘
Copper Mansion Four Seasons Platter

海味蟹肉鱼唇羹
Braised Assorted Dried Seafood with

Crab Meat and Fish Lips

香芒泰皇脆皮鸡扒
Deep-fried Chicken Chop with Shredded Mango

and Thai Sauce

清蒸河八丁鱼
Steamed Fresh River Patin Fish with Superior Soy Sauce

香辣焗鲜海虾
Wok-baked Sea Prawns Homemade Spicy Sauce

菌菇烩豆根西兰花
Braised Assorted Mushrooms with layered

Bean Curd and Broccoli

樱花虾特色荷叶饭
Lotus Leaf Rice with Waxed Duck Meat,

Sakura Shrimps and Fish Roe

冷桃胶红枣雪耳
Sweetened Peach Gum with White Fungus

and Red Dates

美点映双辉
Two Varieties of Sweet Dainties

CHINESE WEDDING MENU DIAMOND

RM2,788

五福临门大拼盘
Five Blessing Hot and Cold Combinations

巴西菇红枣炖乌鸡汤
Double Boiled Black Chicken with Brazil Mushroom

and Red Dates

港式脆皮鸭
Hong Kong Style Roasted Crispy Duck

古法金蒜蒸星斑
Traditional Steamed Coral Trout with Golden

Garlic Soy Sauce

椒盐焗海虾
Fried Sea Prawns with Salt and Pepper

鲍鱼一品海味
Imperial Braised Abalone with Sea Cucumber

and Dried Seafoods

东湖海龙皇炒饭
Signature Neptune Fried Rice with Seafood and Salted Egg

莲子雪耳炖燕窝
Sweetened bird nest with White Fungus and Lotus Seeds

美点映双辉
Two Varieties of Sweet Dainties

CHINESE WEDDING MENU PLATINUM

RM2,588

幸福五合美满拼
Happiness Five Harmonies Platter

干贝茶树菇炖菜园鸡汤
Double Boiled Village Chicken with Dried Scallop

and Agrocybe Cylindracea

养身富贵蒸鸡
Prosperity Healthy Chicken with

Sun Dried Scallops

潮州蒸龙虎斑
Teochew Style Steamed Dragon Grouper Fish

湿奶油鲜草虾
Fried Tiger Prawns with Creamy Butter Milk

and Curry Leaf

鲍鱼双菇金钱袋
Braised Abalone with Assorted Mushrooms and Money Bags

蟹肉鱼子银鱼仔炒香饭
Crabmeat Fried Rice with Fish Roe and Anchovies

莲子红枣雪燕
Sweetened Lotus Seeds with Gum Tragacanth and Red Dates

美点映双辉
Two Varieties of Sweet Dainties

CHINESE WEDDING MENU ROSE GOLD

RM2,088

精美冷热四拼
Four Hot & Cold Combinations

人参干贝炖乌鸡汤
Double Boiled Black Chicken with Fresh Ginseng and

Sun Dried Scallop

杏仁片脆皮烧鸡
Roasted Crispy Chicken with Almond Slice

and Curry Leaf

百香鲜蒸红糟鱼
Steamed Red Snapper with Superior Passion Fruit Sauce

杏仁片焗鲜海虾
Wok-baked Sea Prawns with Almond Flake and Curry Leaf

红烧鱼鳔带子青蠔时蔬
Braised Fish Bladder with Fresh Scallops and

Green Mussel Vegetable

香喷喷鸡粒芋头饭
Traditional Yam Rice with Chicken Meat and

Dried Shrimps

柠檬龙眼什果海底椰
Chilled Longan with Mixed Fruits, Sea Coconut and

Lemon Sliced

美点映双辉
Two Varieties of Sweet Dainties
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