CONNEXION'

Conference & Event Centre

GARNET

PACKAGE Joyous
Celebrations

From RM2,280

CORAL
PACKAGE ALL PACKAGES INCLUDE
From RM2,480 ﬂ Your own customised 8-course set menu / Free flow aerated
soft drinks and Chinese tea /5 - tier champagne fountain with
2 bottles of sparkling juice /5 - tier mock cake with floral
RUBY arrangements
PACKAGE
From RM2,680 # 7 Exclusive fresh floral centrepiece for bridal table /
~ & Fresh floral arrangements for all guest tables
3 and registration table / Fresh floral pedestals
= along red carpet
COMPLIMENTARY 2 Garnet - 4 pedestals Coral - 6 pedestals One (1)
“ Ruby - 6 premium pedestals ComMpisen T
Pre-dinner reception Backdrop with personalised name design /
2l Usage of in-house AV system with LCD projectors
Garnet and 2 wireless microphones One (1)
1 type of canapé l:t:nmpllmentzl_r{|
hotel stay wit|
Coral & Ruby breakfast

2 types of canapé {.2D1N}

Food tasting for
10 persons

Wedding favours for
all guests

D = ®»

3 VIP parking spots

J 1-night hotel stay
with breakfast
(2 rooms)

‘ Guest book

EE Corkage

Garnet
1 bottle of wine or liquor
per table

Coral
1 bottle of wine and ligquer
per table

Ruby
Unlimited bottles of wine
and liquer

Terms & Conditions | offer valid from 1 January
2025 to 31 December 2025 » prices shown are
subject to 8% SST » packages are applicable for
a minimum of 20 tables at 10 persons per table
* other terms apply




The Menu
Start with an Appetiser, warm things up with a Soup and get it going with Duck or Chicken. Follow through with Prawns for happiness, Fish
for abundance, and Vegetables for prosperity. To complete it all, Rice would be nice, leading to Dessert for a sweet surprise.

A Choice of Appetiser RM A Choice of Chicken Or Duck RM
(appetiser will be served individually and

at room temperature)

1. GRS TEEEEN 280

Roasted Duck with Thyme in Honey Citrus Jus
1. S ThEA AR A PR 60 O . -

Lobster Meat and Crab Claw in Mayo

2. )1\ TE 45 B BTG 280
2 muwnmeman 0O
Baby Abalone Sashimi with Chef's L P
Special Sauce
3. MR ERERG 280
= P - St ed Herbal Chick
T ——— 8 O aper-wrapped Steam er icken

Hokkaido Scallop with Avocado and

O

: 4. ¥ 08 AT I F R 2 260
Honey Mustard Dressing : . : Y
Braised Lotus Leaf Chicken with Pumpkin,
Lotus Seeds and Mushroom Truffle Sauce
4 EREERALESS 40 O
Deep-fried Fresh Water Prawn with Mayo, 5. HERE I T 260 O
Marinated Octopus and Vegetables :
Baked Almond Chicken with Honey Pomelo
Lemon Sauce
5. AR AT SHEC I B 35 O
Almond Crab Claw and Bean Curd Roll with
6. iDL EIRGE 240
Cheesy Goma Sauce z
Roasted Chicken Roulade with
Coconut Turmeric Sauce
6. #E QIR AT HI R 3 O
Steamed Dried Scallop-Prawn Dumplings
and Yam Cake with Qyster Sauce
A Choice of Prawns RM
A Choice of Individual Soup RM 1. ZEBEEARGER () 600 ()
Baked Lobster Tail with Mozzarella Cheese
1. TR R 55 O oo
Double-boiled Soup with Baby Abalone, -
Fish Maw and Cabbage Heart 2. ik KRR =
Baked Tiger Prawns with Butter Garlic Sauce
2. BIAATHIGRERT so0 O

3. UM & e AT 360
Baked Tiger Prawns with Aromatic
Curry Leaf Sauce

Double-boiled Soup with Bird's Nest,
Sea Whelk and Dried Scallop

3. EHRERARE 45 O

iy
Double-boiled Soup with Dried Scallop, A TR s 0
Coconut and Cabbage Roll Baked White Sea Prawns with Pine Nuts

and Coriander Pesto

4. EHFHERNES 45 O
Double-boiled Soup with Morel Mushroom,
Fish Lips, Dried Scallop and Money Bag

5. #E R EEABIE 340
Baked White Sea Prawns with Oats and Fruit Sauce

5. T GERGEE 0 O - SRR R G R £0

Braised Soup with Shredded Dried Scaliop, Baked Prawns coated with Three-flavour
Crab Meat and assorted Seafood Saucs and Thyme

6. M 2 & R K S LA 40 O
Braised Tomato Soup with Shredded
Dried Fish Lips and assorted Dried Seafood

O



Chilled Herbal Jelly with Yuzu and
Sea Coconut Compote

A Choice of Fish RM A Choice of Rice
(item 1 to 3 will use both White and Eco Brown Rice)
BRI EREER 450 (O
Steamed Cod with Superior Soy Sauce 1. EFEEDEER 240 (O
Ying Yang Fried Rice with Mini Abalones,
EEEERREEE 430 O Dried Scallop and Shrimps
Nut-crusted Baked Salmon with Italian Herbs Paste
2. JFaiNE R BB/ 220 O
CHERLIEI L ER 400 O Yang Chow-style Ying Yang Fried Rice
Braised Tiger Garoupa with Lion's Mane Mushroom, with Mini Abalones and Shrimps
Onion, Leek and Ginger
3. EHEEMIF R EEIR 200 O
L EHEEELERES 400 O Ying Yang Fried Rice with Supreme Chilli,
Steamed Garoupa with Golden Cordyceps Flower Smoked Duck and Sun-dried Shrimps
and Shredded Mushroom Sauce
4. EHAFZS SRRV R 200 O
BERTHESEY 300 O) Fried Rice with Dried Scallop, Shrimps,
Deep-fried Barramundi with Quinoa and Asparagus and Mushroom
Aromatic Shallot Soy Sauce
5. FIEEFIGIREA 180 O
TG SRS 300 O Baked Lotus Leaf Glutinous Rice with
Braised Silver Pompano with Stuffed Chestnut and Chicken
Fish Bladder and Garlic
6. TR 4 T & KRR KU 180 ()
Steamed Lotus Leaf Glutinous Rice with
Dried Oyster and Sun-dried Shrimps
A Choice of Vegetables RM
LB P {4 Bk 400 O A Choice of Dessert RM
Baby Abalone, Fish Maw, Premium Sea Cucumber (dessert will be served individually)
and Dried Scallops with Mushroom
1. EEATERRS 60 O
B IEAHRAH — SRR 400 O) Double-boiled Bird's Nest with Lotus Seeds,
Braised Lobster Claw Pot with Baby Abalone, Snow Fungus and Fresh Lily Bulbs
Fish Bladder and Sea Gucumber
2. BRBEATRIAE B O
. #L e SR AL 7% 350 O Chilled Red Bean Glutinous Balls with
Braised Abalone Ingot, Fish Bladder and Green Tea Ice-cream
Mushroom in Brown Sauce
8. RREEFHENAK 3B O
EFEESMER as0 O Chilled Vanilla Panna Cotta with Honeycomb
Braised Fish Maw and Sea Cucumber with Broccoli Bird’s Nest
HESEWENNE 280 () A4 ENEIEREMAET 3 O
Braised Pipa Beancurd and Twin Mushrooms Chilled Pumpkin Pudding with Red Bean
with Seasonal Vegetable and Coconut Cream Sauce
S E R\ B REES 280 O 5. HEMICHER 2 O
Braised Cabbage Roll with Dried Oyster, Double-boiled Pear with Peach Gum
Assorted Fungus and Mushroom and Wolfberries
6. MF BRBOSH 20 O

ADD-ON BEVERAGE ARRANGEMENTS
Draught Carlsberg (30-litre barrel) at RM1,800+ per barrel - Special corkage charge for beer at RM550+ per barrel or RM10.50+ per can / bottle
+ Special corkage charge for additional wine at RM55+ per bottle « Special corkage charge for additional liquor at RMBS5+ per bottle



Step Into Your Dream Wedding
Our spacious, naturally lit foyer, bathed in
warm sunlight, creates the perfect canvas

for your special day.

& enquire@connexioncec.com

% (603) 2386 9188



