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                     ROMANCE AT THE WATERFALL 
SOLEMNIZATION PACKAGE 2017 

$2,988 (maximum of 30 persons) 
 

  
 

PACKAGE INCLUDES… 
 

 Usage of Waterfall venue for 2 hours 

 Free flow of soft drinks throughout the event 

 120 pieces of Chef’s creation canapés served during the reception 

 A pyramid tower inclusive of a bottle of sparkling wine for toasting 

 Solemnization table setup with complimentary chair cover 

 Choice of wedding favors for all guests 

 Wedding floral decorations to accentuate the venue 

 Usage of ring pillow and signing pen 

 Self-parking coupon for 20% of your guests 

 Enjoy a night stay in our deluxe room with gourmet breakfast for 2 persons 

 Enjoy a tranquilling couple spa session during your stay   

 
 
 
NOTE:  
 In the event of inclement weather (based on 2 hours before the event), the contingency venue will prevail. 
 Packages are subject to change without prior notice 
 Additional canapé platter is price at $240.00 per platter of 60 pieces each  
 Prices are subject to 10% service charge and prevailing government taxes and are subject to change  

without prior notice.  
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         CANAPÉ 

 

*Select 5 items of 24 pieces each (120 pieces) 
 

 

Torchon of Foie-gras with Sweet Onion Jam 

Tortellini of Lobster with Tomato Jus, Basil Oil 

Royal Smoked Salmon with Herb Cream, Spinach Omelet 

Black Pepper Chicken on Skewers 

Oyster Shooters 

Crab with Spicy Sauce on Chinese Spoons 

Mini Bruschetta (V) 

Black Sesame Tuna with Soy Dressing 

Roasted Chicken with Glutinous Rice 

Medallions of Lobster with Beetroot Jelly 

Scallop and Salmon Ceviche in Winter Melon Cup 

Baked Oyster with Passion Fruit and Cheese 

Pear Tortellini with Basil Tomato ( V )  

Minced Chicken Kebab with Cilantro Dipping 

Chicken Satay in Shooter Glass 

Breaded Crab Claw with Wasabi Mayo 

Prawn Net Roll with Thai Chilli Dip 

Spicy Vegetarian Samosa with Yoghurt Mint Sauce (V) 

Sugarcane Prawn with Chilli Dip 
 

DESSERT 

Assorted Fruit Tart 

Assorted Danish Pastries 

Assorted Mini Muffins 

Mini Cream Puff 

Mini Marble Cheese Cake 

Mini Raisin Scones with Cream & Jam 

 
 

  


