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ALL PACKAGES INCLUDE

?t o Your own customised 8-course set menu / Free flow aerated
9 soft drinks and Chinese tea /5 - tier champagne fountain with
2 bottles of sparkling juice /5 - tier mock cake with floral
arrangements
!( S Exclusive fresh floral centrepiece for bridal table /
o Fresh floral arrangements for all guest tables
£ and registration table / Fresh floral pedestals
g along red carpet com?)ri;(:lltary
2 Garnet - 4 pedestals Coral - 6 pedestals beer barrel

Coral & Ruby only

Ruby - 6 premium pedestals
Backdrop with personalised name design /

One (1)

Usage of in-house AV system with LCD projectors complimentary
and 2 wireless microphones hotel stay with
breakfast

(2D1N)
Ruby only




Create a bespoke dining experience vourjoyous Celebration menu, thoughtfully curated

(A) Choice of Appetiser
(Each appetizer will be served individually at

room temperature)

1. BTN A BRI ET I F
Mayo Lobster Meat and Alaskan Scallop Platter

2. RRRE REER 5 5
Baby Abalone Sashimi Platter with Chef’s
Special Sauce

3. R EMEILEERN
Hokkaido Scallop in Pumpkin Bow! with
Fig Sauce

4. ke EmREaifEas
Smoked Salmon, Kataifi Prawn, Marinated
Octopus with Tobiko Sauce

5. PAREAARRE F UFXH
Taro Prawn and Duet Platter with Truffle
Goma Dressing

6. B ITRIRZ T 13K Bt
Dried Scallop Charcoal Dumpling and
Cheese Lychee Ball with Golden Sauce

Choice of Individual Soup

1. B RINIRS A IEED
Double-boiled Bird's Nest, Fish Maw Soup with
Sea Whelk and Chinese Cabbage

2. BT RIER RS
Double-boiled Fish Maw Soup with Dried Scallop
and Peach Gum

3. BME S MRS
Double-boiled Abalone Soup, Fish Maw and
Matsutake Mushroom

4. BiEHRENE27
Double-boiled Abalone Soup with
Sea Cucumber and Dried Sea Coconut

5. B FHESFEMRER
Double-boiled Soup with Morel Mushroom
with Fish Lip, Dried Scallop and Money Bag

6. RBEELIABERMEARSE
Double-boiled Soup with “Asian Moon Scallop”
and Cabbage Roll

RM

60

50

48

40

35

35

RM

55

50

45

45

40

40

(©) choice of Poultry and Duck

1. BEMBTEESREN
Roasted Duck with Thyme in Honey Citrus Jus

2. )17 B ERRS
Sze Chuan-style Deep-fried Duck with Red
Peppercorn and Spices

3. BKIBIRE LR
Paper-wrapped Steamed Herbal Chicken

4. MEBETREEIRENS
Braised King Soya Chicken, Bamboo Charcoal
Beancurd with Truffle Sauce

5. AIRBEHMITRERE#RE
Smoked Chicken Roulade with Black Pepper
Sauce and Vegetarian Money Bag

6. IR EBRIEG
Roasted Chicken with Kimchi and
Gochujang Sauce

@ Choice of Prawns

1. ZEIBREMAE (34F)
Baked Lobster Tail with Mozzarella Cheese
(Half Lobster)

2. PhimFEAK B ELR

Baked Tiger Prawns with Butter Garlic Sauce

3. fEF IR RRR LT
Baked White Prawns with Spicy Okonomi Sauce

4. M F BB IRRLF
Baked White Sea Prawns with Pine Nuts and
Coriander Pesto

5. MEELEIRBYIF
Baked White Sea Prawns with Batong Sauce
and Okra

6. —IREREFELTF
Baked Sea Prawns Coated with Three-flavour
Sauce and Thyme

RM

280

280

280

260

260

240

RM

600

380

360

350

340

330



@ Choice of Fish

1. FEREOH2RIES
Steamed Cod with Superior Soy Sauce

2. EXERRREEE
Baked Salmon with Preserved Radish and
Nut Crust in Sweet Glaze

3. BERREY RER
Braised Tiger Garoupa with Lion's Mane
Mushroom, Spring Onion and Ginger

4. EREEEXANE
Steamed Garoupa with Golden Cordyceps
Flower and Fish Bladder

5. EEEEE B
Deep-fried Barramundi with Coconut Milk
Turmeric Sauce

6. SETAEBRREEE
Steamed Silver Pompano with Soy Bean Sauce
and Bean Crumbs

® Choice of Vegetables

1. )\ & P FhpkiE
Baby Abalone, Fish Maw, Premium Sea Cucumber
and Dried Scallop with Mushroom

2. Bz P& UM — B IR ER
Braised Lobster Claw Pot with Baby Abalone,
Fish Bladder and Sea Cucumber

3. RIGERiR S St
Braised Abalone Ingot with Fish Bladder and
Shiitake Mushrooms in Scallion Brown Sauce

4. 8T RERSIER
Braised Sea Cucumber with Fish Maw and
Broccoli in Abalone Sauce

5. BEER NG R
Braised ‘Pipa’ Beancurd with Twin Mushrooms
and Seasonal Vegetables

6. PR \1TES

Braised Bamboo Pith Roll with Shiitake Mushroom

and Crab Meat Sauce

ADD-ON BEVERAGE ARRANGEMENTS

RM

450

430

400

400

300

300

RM

400

400

350

350

280

280

(G) Choice of Rice

(items1 to 3 will use mixed Rice to fried)

S FIERNEBR

Ying Yang Fried Rice with Mini Abalones, Dried
Scallops and Shrimps

R NIRIE RS 7RISR

Hokkien Style Fried Rice with Chicken,
Mushroom and Smoked Duck

. BT = SRR IR

Salmon Fried Rice with Sun-dried Shrimps
and Chia Seed

ERIMCFESFERO R

Fried Rice with Dried Scallop, Shrimps,
Asparagus and Mushroom

- MERFGIERERIR

Baked Lotus Leaf Glutinous Rice with
Chestnut and Chicken

- AHETFERREZARAKIR

Steamed Lotus Leaf Glutinous Rice with
Dried Oyster and Sun-dried Shrimps

@ Choice of Dessert
(dessert will be served individua/ly)

CEFREEEMNRS

Double-boiled Bird's Nest with Lotus Seeds,
Snow Fungus and Fresh Lily Bulbs

EERBEENR

Chilled Vanilla Panna Cotta with Honeycomb
Bird's Nest

AR R EC R EK

Chilled Coconut Cendol Panna Cotta with
Mochi Balls

BT EREEENS

Banana Red Bean Rolls with Aromatic Taro
Cream Sauce

. HRBRIA I H BR R

Chilled Mango Pomelo Sago with Peach Gum
and Osmanthus Jelly

CHFERMEETE

Chilled Herbal Jelly with Yuzu and Sea
Coconut Compote

Draught Carlsberg (30-litre barrel) at RM1,950+ per barrel « Special corkage charge for beer at RM550+ per barrel or RM10.50+ per can / bottle
corkage charge for additional wine at RM55+ per bottle « Special corkage charge for additional liquor at RM85+ per bottle

RM

240

220

200

200

180

180

RM

60

35

35

35

22

20

* Special



The Oak Room i ' o P

Within the quiet elegance of The Oak Room, warm tones and refined details create an
intimate setting for a celebration of love. A timeless space designed for heartfelt vows
and cherished moments, where every gathering feels personal, graceful, and enduring.

‘Grand Summit Ballroom . B TN W 5 5
Step into a world of grandeur at the Grand Summit Ballroom. A spectacular ttin?g',fp['ﬁ).u_r-_: & —
most extraordinary day, where elegance, luxury, and romance unite in perfect harmony.




