(January 2016 — March 2017) $1238.00++ per table of 12 persons
(April 2017 — December 2017) $1298.00++ per table of 12 persons

Valid for Mondays to Thursdays

Ballroom — Minimum of 20 tables, maximum of 45 tables

Topaz Room — Minimum of 10 tables, maximum of 12 tables

*Minimum of 30 tables for Grand Ballroom and 12 tables for Topaz Room to apply for auspicious dates

(January 2016 — December 2016 ) $1508.00++ per table of 12 persons
(January 2017 — March 2017) $1568.00++ per table of 12 persons
(April 2017 — December 2017) $1628.00++ per table of 12 persons

Valid for Fridays to Sundays, Public Holidays and eve of Public Holidays

Grand Ballroom — Minimum of 30 tables, maximum of 45 tables

Topaz Room — Minimum of 10 tables, maximum of 12 tables

*Minimum of 35 tables for Grand Ballroom and 12 tables for Topaz Room to apply for auspicious dates

(January 2016 — December 2016) $1178.00++ per table of 12 persons
(January 2017 — August 2017) $1238.00++ per table of 12 persons
(September 2017 — December 2017) $1298.00++ per table of 12 persons

Valid from Mondays to Sundays, on Public Holidays and eve of Public Holidays

Ballroom — Minimum of 20 tables, maximum of 45 tables

Topaz Room — Minimum of 10 tables, maximum of 12 tables

*Minimum of 30 tables for Grand Ballroom and 12 tables for Topaz Room to apply for auspicious dates

NOTE:

«» Prices are subject to 10% service charge and prevailing government taxes and are subject to change
without prior notice.

Packages are subject to change without prior notice.

An additional of $60.00++ per table is required for auspicious dates.

Please refer to attached calendar for auspicious dates and public holidays.
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Design your own 8-course Chinese Set Dinner from our ala-carte menu created by our Master Chef from
award winning Li Bai Cantonese Restaurant

Free flow of soft drinks, mixers & premium Chinese Tea during cocktail reception and throughout dinner
Complimentary welcome mocktail ‘Sheraton Delight’ served butler style during cocktail reception
One (1) Complimentary bottle of Champagne for champagne pouring ceremony

Complimentary One (1) barrel of 22.7litres Carlsberg Draught Beer for a Topaz Wedding and One (1)
additional barrel for a Grand Ballroom Wedding. Additional beer can be purchased at $500.00++ per barrel or
511.50++ per glass

Complimentary One (1) bottle of House Wine per confirmed table. Additional wines can be arranged at
$35.00++ per bottle

Waiver of corkage charge for wines purchased from any of our listed wine suppliers and no corkage charge for
duty paid hard liquors

Enjoy a complimentary Food Tasting session for 12 persons (Grand Ballroom Wedding) or 06 persons (Topaz
Wedding) for 8 ala-carte dishes (Applicable from Monday to Thursday only and date of tasting subject to
availability)

Exclusive themes that come complete with exclusive stage decoration and fresh floral arrangements
Be dazzled by our intelligent lightings that create a magical ambience in the ballroom
Complimentary dry ice effect and flower petals for your Grand Bridal Stroll on a red carpet aisle

A specially designed wedding cake for the cake cutting ceremony. A complimentary 1kg wedding cake with
choice of flavors will be delivered to your suite

A choice of exquisite wedding favors for your guests and an elegant guest signature book with ‘Our
Compliments’

Complimentary personalized invitation cards from a choice of 30 designs for 70% of guaranteed attendance
(Excludes printing & accessories charges)

Complimentary usage of LCD Projector & Screen

Complimentary parking for 20% of your guaranteed attendance and 2 VIP parking lots in front of the Hotel for
the Bridal & Parent’s car.

Complimentary One (1) night stay in one of our Designer Suites with complimentary breakfast in bed or dine
surrounded by the lush tropical greenery and waterfall at The Dining Room.

Welcome amenities (Chocolate pralines & fruit basket) in the Bridal Suite and complimentary dinner for two
from our in-room dining menu before or after the reception. (Includes 1 main course and 1 non-alcoholic
beverage per person)



Design your own 9-course Chinese Set Dinner from our ala-carte menu created by our Master Chef from
award winning Li Bai Cantonese Restaurant

Free flow of soft drinks, mixers & premium Chinese Tea during cocktail reception and throughout dinner
Complimentary welcome mocktail ‘Sheraton Delight’ served butler style for cocktail reception
One (1) Complimentary bottle of Champagne for champagne pouring ceremony

Complimentary One (1) barrel of 22.7litres Carlsberg Draught Beer for a Topaz Wedding and One (1)
additional barrel for a Grand Ballroom Wedding. Additional beer can be purchased at $500.00++ per barrel or
S$11.50++ per glass

Complimentary One (1) bottle of House Wine per confirmed table. Additional wines can be arranged at
$35.00++ per bottle

Waiver of corkage charge for wines purchased from any of our listed wine suppliers and no corkage charge for
duty paid hard liquors

Enjoy a complimentary Food Tasting session for 12 persons (Grand Ballroom Wedding) or 06 persons (Topaz
Wedding) for 9 ala-carte dishes (Applicable from Monday to Thursday only and date of tasting subject to
availability)

Choice of exclusive themes that come complete with exclusive stage decoration and fresh floral arrangements
Be dazzled by our intelligent lightings that create a magical ambience in the ballroom
Complimentary dry ice effect and flower petals for your Grand Bridal Stroll on a red carpet aisle

A specially designed wedding cake for the cake cutting ceremony. A complimentary 1kg wedding cake with
choice of flavors will be delivered to your suite

A choice of exquisite wedding favors for your guests & an elegant guest signature book with ‘Our
Compliments’

Complimentary personalized invitation cards from a choice of 30 designs for 70% of guaranteed attendance
(Excludes printing & accessories charges)

Complimentary use of LCD Projector & Screen

Complimentary parking for 20% of your guaranteed attendance and 2 VIP parking lots in front of the Hotel for
the Bridal & Parent’s car.

Complimentary One (1) night stay in one of our Designer Suites with complimentary breakfast in bed or dine
surrounded by the lush tropical greenery and waterfall at The Dining Room.

Welcome amenities (Chocolate pralines & fruit basket) in the Bridal Suite and complimentary dinner for two
from our in-room dining menu before or after the reception. (Includes 1 main course and 1 non-alcoholic
beverage per person)



Design your own 8-course Chinese Set Lunch from our ala-carte menu created by our Master Chef from award
winning Li Bai Cantonese Restaurant

Free flow of soft drinks, mixers & premium Chinese Tea during cocktail reception and throughout lunch
Complimentary welcome mocktail ‘Sheraton Delight’ served butler style for cocktail reception
One (1) Complimentary bottle of Champagne for champagne pouring ceremony

Complimentary One (1) barrel of 22.7litres Carlsberg Draught beer. Additional beer can be purchased at
$500.00++ per barrel or 511.50++ per glass

Complimentary 12 bottles of House Wine for a Ballroom Lunch & 06 Bottles of House Wines for a Topaz
Lunch. Additional wines can be arranged at 535.00++ per bottle

Waiver of corkage charge for wines purchased from any of our listed wine suppliers and no corkage charge for
all duty paid hard liquor

Enjoy a complimentary Food Tasting session for 12 persons (Grand Ballroom Wedding) or 06 persons (Topaz
Wedding) for 8 ala-carte dishes (Applicable from Monday to Thursday only and date of tasting subject to
availability)

Choice of exclusive themes that come complete with exclusive stage decoration and fresh floral arrangements
Be dazzled by our intelligent lightings that create a magical ambience in the ballroom
Complimentary dry ice effect and flower petals for your Grand Bridal Stroll on a red carpet aisle

A specially designed wedding cake for the cake cutting ceremony. A complimentary 1kg wedding cake with
choice of flavors will be delivered to your suite

A choice of exquisite wedding favors for your guests & an elegant guest signature book with ‘Our
Compliments’

Complimentary personalized invitation cards from a choice of 30 designs for 70% of guaranteed attendance
(Excludes printing & accessories charges)

Complimentary usage of LCD Projector & Screen

Complimentary parking for 20% of your guaranteed attendance and 2 VIP parking lots in front of the Hotel for
the Bridal & Parent’s car.

Complimentary One (1) night stay in one of our Designer Suites with complimentary breakfast in bed or dine
surrounded by the lush tropical greenery and waterfall at The Dining Room.

Welcome amenities (Chocolate pralines & fruit basket) in the Bridal Suite and complimentary dinner for two
from our in-room dining menu before or after the reception. (Includes 1 main course and 1 non-alcoholic
beverage per person)



APPETIZER

KRV

King Prawn Salad

Sk PNk

Li Bai Deluxe Traditional Hors d’Oeuvre:

Create your own combination by choosing 5 of the following items:

FURE/ SRS/ TR/ ZRRAS/ R/ MR/ BRAR)NEL R/
BtiRte/ WG/ YEAR/ FuHE

Suckling Pig/ Smoked Duck/ Drunken Chicken/ Sesame Chicken/ Vegetarian Goose/ Prawn Salad/
Mini Octopus/ Seaweed Rolls/ Top Shell/ Seasoned Jellyfish/ Deep-fried Crabmeat Ball/
Deep-fried Spring Roll with Minced Chicken, Prawns and Yam

SOUP

Te B BEAE Y 38

Deluxe Seafood Broth

(A Thick Soup of Fish Maw, Fresh Crabmeat and Conpoy)

HEC RIS

Double Boiled Cordyceps & Sea Welk with Chicken

PEAEIYF 3

Thick Soup of Abalone, Sea Cucumber, Fish Maw and Dried Scallops

The below is only applicable for Lavish Weekend Dinner Package:
HHXGH M 5
Thick soup of Bird Nest with Minced Chicken & White Fungus

ABALONE
Only applicable for Lavish Weekend Wedding Dinner Package

Bz Z i

Braised Baby Abalone with Sea Cucumber and Hong Kong Seasonal Vegetables

ff £ 1 3\ PRI B

Braised Baby Abalone with Shitake Mushrooms and Seasonal Vegetables

iy £ R 2 b B B

Braised Baby Abalone with Abalone Mushrooms and Hong Kong Seasonal Vegetables
) #2180 JE T 4\ I

Braised Baby Abalone with Fresh Beancurd Skin and Hong Kong Seasonal Vegetables



SEAFOOD

X. 0. ERMER A

Sautéed Prawns with Walnut, Asparagus and Capsicum in X.0. Sauce

Ao SRR I T

Sautéed Fresh Scallops with Snow Pea, Lotus Root and Chinese Celery with Spicy Sauce
T T

‘Live’ Drunken Prawns

A ITARNERR IR

Deep-fried Prawn Ball with Wasabi & Almond Flakes

hHH T

Deep-fried Scallops coated with Taro

FEPRIERR AL
Deep-fried Breaded Shrimp Balls with Water Chestnut
H A ERR B AL

Deep-fried Crab Claws stuffed with Prawn Paste

FISH

A RER

Steamed Star Garoupa “Hong Kong” Style

iR i

Steamed “Live” Sea Bass with Black Bean Sauce

THATTE

Steamed Sea Bass with Light Soya Sauce

R AR BRI R b 1

Steamed or Pan-fried Canadian Cod with Garlic and Spring Onion Sauce



MEAT

EIEPNIVL

Li Bai’s Herbal Emperor Chicken

FRE TGERS

Roast Crispy Chicken with Garlic Sauce

G RIS

Roasted Chicken with Crispy Garlic

— KA

Marinated Chicken smoked with Jasmine Tea Leaves
P FLIE RS

Roast Crispy Chicken with Preserved Beancurd
BT

Roast Pi Pa Duck

VEGETABLES
B\ TR B

Braised Seasonal Vegetables with Chinese Mushrooms, topped with Crabmeat Sauce

T DUSE AT B B

Hong Kong Seasonal Vegetables with Fresh Beancurd Skin topped with Conpoy

T DUR Z E B 35

Stewed Hong Kong Seasonal Vegetables with Abalone Mushrooms topped with Conpoy



NOODLES/ RICE
AN L]

Stewed Ee-Fu Noodles with Prawns

ET S PHE

Stewed Ee-Fu Noodles with Chives and Mushrooms

H Q£ B

Fish Noodles with Prawns “Japanese Style”

SRR HE) 5 4

Stewed Japanese Udon Noodles with Seafood and Black Pepper
IR

Fried Glutinous Rice with Preserved Meat and Sausages

SR O

Steamed Fragrant Fried Rice with Diced Chicken, Shrimps, Chinese Mushrooms
and Conpoy wrapped in Lotus Leaf

DESSERT
it Ee

Sweetened Chilled Cream of Mango with Pomelo Sago

i JH s

Chilled Aloe Vera and Grass Jelly topped with Mango Puree
SRR i

Sweetened Water Chestnut Cream with Egg, served hot or cold
FAT

Chilled Mango Pudding, garnished with Fresh Strawberries

HAR TR

Yam Paste with Gingko Nuts

B E

Hundred Years Together

(Lily Bud, Dried Longan, Red Dates, Gingko Nuts and Lotus Seed in Syrup, served hot)
EANSRUIA]

Red Bean Paste with Glutinous Rice Balls with Black Sesame Filling



