
 
 

Graduation Ceremony Package  
 
Sheraton Towers Singapore is known for its ambience.   
A sense of grandeur and classic elegance pervades the Hotel, from the grand sweeping 
staircase to the sounds of the cascading indoor waterfall and the picturesque view of the 
outdoor waterfall gardens. 
 

 Tantalizing High Tea / Cocktail Buffet spread specially prepared by our Master Chefs 

 Continuous flow of soft drinks, mixers and coffee and tea throughout the event 

 Pre-event cocktail drinks with assorted nuts served in butler-style  

 Free flow of special mocktail (Sheraton Delight) during Pre-cocktail 

 Individual fresh floral centerpieces to accentuate every table 

 Complimentary 20% car park coupons based on confirmed attendance 

 Complimentary use of a function space for changing room or storage (Subject to availability) 

 Complimentary use of LCD Projector & Screen 

 Complimentary usage of 02 (Two) Wireless Handheld Microphones 

 Special room rates for guests who wish to stay with us 

 

For minimum reservations of 100 persons and above, 
 Exquisite Door gift for every guest 
 Complimentary 03 x hand bouquet for the Top 03 Students 

 
For minimum reservations of 180 persons and above, (you may choose 02 of the following) 
 Exquisite Door gift for every guest  
 Complimentary provision of Landscaping around the stage   
 Complimentary 03 x hand bouquet for the Top 03 Students 
 Arrangement of Photo Booth for 1 hour during Pre-event Reception at a nominal cost of 

S$300.00++  
 

High Tea Buffet at $65.00++ per person  
Cocktail Buffet at $70.00++ per person  

Price is prevailing of 10% service charge and government taxes 
Prices are subject to change without prior notice. 

 
 
 

For more information or an appointment, 
please call 6839-5862 or  

email: catering@sheratonsingapore.com   
 

 

 

mailto:catering@sheratonsingapore.com


 

 

HIGH TEA MENU 1 
(MINIMUM OF 30 PERSONS) 

 

 

 

 

COLD SAVOURIES 

 

Open Face Sandwich of Tuna and Tomato on Baguette 

Layered Ham and Cheese on Bamboo Skewer 

California Maki Roll 

 

 
 

HOT SAVOURIES 
Steamed Chicken Siew Mai in Basket 

Steamed Har Gau in Basket 

Onion & Mushroom Quiches 

Prawn Spring Rolls 

Crispy Ika Balls with Seaweed 

 

 

 

SWEETS 

 

Fresh Tropical Cut Fruits 

Marble Butter Cake 

Lemon and Passion Fruit Meringue Pie 

Selection of Nonya Kueh 

Longan and Almond Tofu 

 

 
 
 
 
 

$65.00++ per person 
Price is prevailing of 10% service charge and government taxes 

 
 
 
 

 
 

 

 

 

 



 
 

 

 

 

 

 
HIGH TEA MENU 2 

(MINIMUM OF 30 PERSONS) 
 

 

COLD SAVOURIES 

 

Layered Ham and Cheese on Bamboo Skewer 

Smoked Salmon on French Baguette 

Cured Turkey Breast with Mayonnaise on Mini Croissant 

 

 

 

HOT SAVOURIES 

 

Seafood Mee Goreng 

Crispy Spicy Wing Zing 

Deep-fried Shrimp Wantons 

Steamed Siew Mai in Basket 

Steamed Mini Chicken Pau 

Crispy Ika Ball with Seaweed 

 

 
 

SWEETS 

 

Fresh Tropical slice Fruits 

Raisin Scones with Jam and Clotted Cream 

Selection of Mini French Pastries 

Chocolate Mousse in Glass 

Assorted Finaciers 

 
 

 
 
 
 

$65.00++ per person 
Price is prevailing of 10% service charge and government taxes 

 

 

 

 
 



 
 
 
 
 
 

COCKTAIL MENU 1 
(MINIMUM OF 30 PERSONS) 

 

 

COLD HORS D’OEUVRES 

 

Ahi Tuna with Pickle Seaweed on Japanese Cucumber 

Pinwheel Salmon on Young Spinach 

Crabmeat Roll in Golden Crepe and Ebiko Mayo 

Mango Relish on Cherry Tomato 

 

 
 

HOT HORS D’OEUVRES 

 

Spicy Thai Fish Cakes with Cucumber in Chilli Sauce 

Crispy Phoenix Tail Prawns 

Tom Yam Money Bags 

Salmon Quiches 

Steamed White Cabbage Rolls 

 

 
 

SWEETS 

 

Assorted Mini French Pastries 

Chocolate Brownie 

Assorted Macaroons 

Fresh Tropical Fruits 

Mini Chocolate Éclairs 
 

 
 
 

$70.00++ per person 
Price is prevailing of 10% service charge and government taxes 

 



 
 

 

COCKTAIL MENU 2 
(MINIMUM OF 30 PERSONS) 

 

 

COLD HORS D’OEUVRES 

 

Procuitto and Asparagus Roll on Tapanade Toast point 

Tomato, Mozzarella and Basil on Garlic Crostini 

Smoked Salmon rolled up with Salad Green 

Unagi Maki coated with Green Herbs 

Sweet Bean curd with Sushi Rice 

 

 
 

HOT HORS D’OEUVRES 

 

Crispy Shrimp Wantons with Chilli Sauce 

Seared Scallop with roasted Capsicum on Focaccia 

Mushroom and Onion Quiches 

Seafood Vol Au Vent 

Ham and Cheese Jalapeno Hash Browns 

 

 
 

SWEETS 

 

Assorted Fruits Tartlets 

Green Tea, Raspberry, and Lychee Jelly 

Miniature French Pastries 

Assorted Finacier 

Fresh Fruits 
 

 

 
 
 

$70.00++ per person 
Price is prevailing of 10% service charge and government taxes 

 

 


