
Celebrate Love 
S G C C 

Wedding Package Year 2011-2012

Price List 

Perks …
•	 Complimentary food sampling for 8 – 10 persons 

	 (Applicable for Chinese Dinner)

•	 Pre-dinner cocktail reception with tit-bits and soft drinks

•	 Guest Book & Wedding Invitation Cards (excludes printing)

•	 A choice of unique wedding favours for your invitees

•	 VIP parking space for bridal car

•	 Complimentary usage of the sound and lighting systems

•	 Complimentary usage of LCD projector and motorized screen

•	 Choice of 1N Luxury Hotel Stay *

	 (The Crowne Plaza Hotel @ T3 or The Shangri-La Hotel) 

•	 Complimentary usage of Bridal Changing Rooms

•	 Pre Dinner Snacks for Wedding Couple in Bridal Changing Room

•	 4-course Dinner at Garden Grill for your 1st Anniversary

•	 Choice of 1 Wedding Wish from the following: **

	 2D1N Romantic Escapade at Bintan Lagoon Resort or

	 Free flow of Beer or Customized Animation DVD

* 30 tables and above ** 35 tables and above

Prices are applicable for both Lunch and Dinner. All prices are inclusive of prevailing GST.
Packages are for a minimum of 20 tables / 200 persons and above

Menu …
Sumptuous Chinese Set Menu OR Delectable International Buffet Menu

Bliss 
8-Course Menu

Mondays – Thursdays @ $738.00nett per table 

Fridays – Sundays @ $788.00nett per table

Fame 
9-Course Menu

Mondays – Thursdays @ S$838.00nett per table 

Fridays – Sundays @ S$888.00nett per table

Double Blessing 
International Buffet Menu

Mondays – Thursdays @ S$63.00nett per person

Fridays – Sundays @ S$68.00nett per person

Double Triumph 
International Buffet Menu

Mondays – Thursdays @ S$73.00nett per person

Fridays – Sundays @ S$78.00nett per person

Beverages …
•	 1 x carton of House Wines or 1 Barrel of Beer (30-litre)

•	 Free flow of soft drinks and Chinese tea / Coffee and tea 

•	 A champagne fountain with one complimentary bottle of champagne

•	 Waiver of corkage charge for hard liquor and wines 

•	 Special prices extended to beverages and wine purchased from the club

Theme …
•	 Fresh floral centerpieces for VIP and reception tables 

•	 Fresh floral bud centerpieces for all non-VIP tables

•	 Fresh floral pedestals along the aisle

•	 Decorative arch at Entrance to Foyer area

•	 Attractive decorations on stage

•	 An elegant 3-tier model wedding cake

•	 Dry ice effect for couple march-in

(Minimum: 20 tables)



Bliss 
Chinese 8-Course Menu

Fame
Chinese 9-Course Menu

Mondays – Thursdays @ $738.00nett per table 
Fridays – Sundays @ $788.00nett per table

4-Treasure Deluxe Cold Dish Combination Platter

 Braised Shark’s Fin Soup with Conpoy & Julienne Sea-cucumber

 Steamed Sea Bass “Hong Kong” Style

 Deep-fried Fragrant Cereal Prawns

 Crispy Roasted Chicken topped with “Ma La” Brittle

 Braised Bailing Mushroom resting on Farmer Greens

 Fragrant Wax Meat Rice wrapped in Lotus Leaves

 Hot Sweetened Red Bean Paste with Glutinous Rice Balls

Chinese Tea

Free flow of Soft Drinks 

Mondays – Thursdays @ S$838.00nett per table 
Fridays – Sundays @ S$888.00nett per table

5 Kingdom Hors d’ oeuvre Platter

    

 Braised Shark’s Fin Soup with Fish Maw & Crabmeat

    

Sautéed Prawn with Cuttlefish & Celery in XO Chilli Sauce    

Roasted Crispy Chicken with Fragrant Salt 

    

Steamed Garouper in Superior Soy Sauce

    

Wok-fried Aromatic Coffee Pork Ribs

    

Braised Abalone with Chinese Mushroom on Garden Greens

    

Stewed Ee Fu Noodles with Enoki & Yellow Chives in Abalone Sauce

    

 Hot Sweetened Yam Paste with Gingko Nuts

    

Chinese Tea

Free flow of Soft Drinks



Double Blessing
International Buffet Menu

Double Triumph
International Buffet Menu 

Mondays – Thursdays @ S$63.00nett per person
Fridays – Sundays @ S$68.00nett per person

Mondays – Thursdays @ S$73.00nett per person
Fridays – Sundays @ S$78.00nett per person

Starters
Caesar Salad & Accompaniments

Indonesian Gado Gado 

French Bean Nicoise with Tuna

Marinated Jelly Bubble Fish

Soy Silken Chicken 

Soup
Farmer Style Minestrone 

Bread Roll & Butter

Hot Dishes
Stir-fried Scallop & Prawn with Celery in XO Chilli Sauce

Wok-fried Boneless Coffee Pork Ribs

Ikan Assam Pedas

Eight-Treasure Braised Duck

Starters
Imported Mixed Garden Greens with 3 types of Dressing

Mediterranean Mixed Grilled Vegetables

Russian Vegetables and Egg Salad

Thai Raw Papaya Salad

Roast Duck with Prune Sauce

Assorted Sushi & Maki

Soup
Sup Kambing

with Condiments

Hot Dishes
Sautéed De-shelled Prawn with Celery in XO Chilli Sauce

Roast Crispy Chicken 

Wok-fried Black Pepper Beef

Cheng Du Pork Ribs  

Mutton Rendang 

Wok-fried Black Pepper Beef

Braised Bailing Mushroom on Farmer’s Greens

Yang Chow Fried Rice

Desserts
Assortment of French Pastries

Homemade Butter Cake

Selection of Mixed Fresh Fruits 

Chilled Mango Pudding

Hot Chocolate Pudding filled with Molten Chocolate

Hot Sweetened Yam Paste with Gingko Nuts

Coffee & Tea

Free flow of Soft Drinks 

Broccoli with Assorted Braised Mushrooms

California’s Cioppinio

Fragrant Assorted Wax Meat Rice  

Carving Station
Peking Duck with Crepes 

Desserts
Exotic Miniature French Pastries

Mango Crème Brulee

Assortment of Fresh Fruits 

Chilled Cream Melon with Sago Pearls

Hot Chocolate Pudding filled with Molten Chocolate

Hot Sweetened Tau Suan with Dough Fritters

Coffee & Tea

Free flow of Soft Drinks 


