ROMANTIC MATRIMONY

WEDDING PACKAGE (50 — 100 GUESTS)

Food & Beverages

» A specially curated wedding menu crafted by our culinary team

o Free-flow carbonated drinks and Chinese tea throughout your event

e A special five-tiered wedding cake, for display only

» Waiver on corkage for hard liquor, wines and champagne (Duty Paid, 750ml)

Hotel

e 1-night stay at a Sands Premier Room with breakfast for two
e« Complimentary In-Room Dining, inclusive of two main courses and two non-alcoholic drinks

Accessories

» Choose from a selection of seat covers and table linens

e« Complimentary self-parking for 20% of guaranteed number of guests
o Use of a tea set, accompanied by freshly brewed red date tea

» Use of one red packet box

e Specially curated wedding favours as provided by our team

Additional Arrangements”

» Tiger Beer

+ Red and white house wine

« Floral decorations, including centerpieces for each table and along the aisles

o Use of the Audio Visual system in the ballroom, inclusive of a projector (5000Im)
and a screen (160")

» A stay at Marina Bay Sands at a preferential rate

III M A R I N A B AY S A N D S ‘Additional arrangements are available upon request, for which a price list will be provided.



CHINESE
LUNCH MENU

6-COURSE LUNCH, PLATED INDIVIDUALLY
$238 PER GUEST"

Traditional Platter
R P&

Barbequed Suckling Pig, Salted Egg Prawn with Black Truffle, Sesame Jellyfish
LA, MBERCEL, ZMigE

Braised Fish Maw with Four Treasures In Chicken Broth
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Steamed Salmon with Superior Clam Soup
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Braised Australian Abalone with Seasonal Vegetables
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Roasted Chicken with Braised Ee-Fu Noodles
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Mango Juice, Pomelo and Ice Cream

Rt H 2%

III M A R I N A B AY S A N D S "Prices are subject to 10% service charge and prevailing goods and services tax



CHINESE
DINNER MENU

6-COURSE DINNER, PLATED INDIVIDUALLY
$288 PER GUEST"

Deluxe Combination Platter
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Crispy Suckling Pig, Chilled Sesame Sauce Abalone, Deep Fried Golden Truffle Rolls
Mo 238, vKEMEfRE, MBS 2ZE

Braised Lobster with Bird’s Nest in Golden Chicken Broth
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Steamed “Sichuan Style” Cod with Asparagus
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Braised “Wuxi” Pork Ribs with Fried Golden Buns
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Roasted Chicken with Chinese Sausage Glutinous Rice
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Aloe Vera and Guava with Bird’s Nest
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III M A R I N A B AY S A N D S "Prices are subject to 10% service charge and prevailing goods and services tax



