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2025 & 2026

WEDDING PACKAGES
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2025 & 2026

WEDDING PACKAGE INCLUSIONS

| N
_: UNWRAP JOYFUL MOMENTS, COMPLIMENTARY WEDDING PERKS

e One-night stay with VIP welcome amenity and breakfast for two persons.

e One-night stay in Deluxe room.

e Functionroom for Tea Ceremony & Solemnisation.

e Special designed wedding guest signature book.

e Use of Basic Sound System and two wireless microphones.

e Use of LCD projectors and screens for wedding montage presentation.

e (AV technician on site to assist)

e VIP parking lot reserved for the Bridal Car.

e Parking coupons up to 20% of guaranteed attendance. (The rest at per entry basis)
o \Wedding favors for all invited guests.

e Nonya Kuehs served during reception for up to 50 pax.

o Distinctive wedding invitation card for up to 70% of the guaranteed attendance. (Excluding printing of inserts)
e $80 nett credit for room service in bridal suite.

SETTING THE SCENE FOR YOUR FOREVER

e Anintricately designed 5-tier faux wedding cake for cake cutting ceremony.

Use of Ang Bao box on the actual day of wedding.

Romantic effect for Bridal March and on stage.

Wedding decoration on stage and floral pedestals along the aisle.

Exclusive floral centerpiece and table setting for Bridal and VIP table.

WHERE EVERY BITE TELLS A LOVE STORY

e Sumptuous 8-course Chinese set menu specially prepared by our culinary team.

e Plated service for 2 VIP tables (20 pax).

e Complimentary food tasting for a table of 10 persons. (Applicable on Monday to Thursday, excluding Public Holidays
and eve of Public Holidays)

RAISE A GLASS TO FOREVER i

o Free flow of Soft Drinks & Fragrant Chinese Tea. X

e Champagne pyramid including a bottle of Champagne for couple’s toasting. i

e Free flow of beer from 1st course till end of banquet dinner OR Free flow of House wine from st course till end of
banquet dinner.

* Corkage waiver for hard liquor and wine brought in. (Strictly no duty - free hard liquor and wine allowed under the

Customs and Excise Law of Singapore)
mﬁ ¥
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Package prices are subject to 10% service charge and prevailing government’taxés.



2025 & 2026

WEDDING PACKAGES

*Minimum guaranteed of 150 guests.

Weekday (Mon - Thurs)
N38++
Lunch & Dinner $
Weekend (Fri - Sun) $1388++
Lunch
Weekenq (Fri - Sun) $1488++
Dinner
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TIEN COURT

8-COURSE TEOCHEW GASTRONOMY

Tien Combination Platter {§E 5705 551
(Selection of 5 items T T4

Cold Appetizer 5B
Sweet & Sour Jellyfish BREHEEE
Frozen Marinated Cherry Tomato with Plum 7K¥8/N&7h
Black Truffle with Abalone Slices BAAE SR EA
Thai-style Razor Clams ZRTVEIE
Prawn Saled with Mixed Fruits F#E52 7248
Drunken Chicken Roll B8

Hot Appetizer 4
Smoked Duck Breast 251 (EHEHH
Deep-fried Minced Crab Meat Mall KEEEES
Fragrant Mango Thousand Silk Roll BTETF44&
Sweet & Sour Pork Ribs ¥EEEHEE
Deep-fried Minced Prawn Ball ¥ERAL,

Soup i5/ZE (Select 1item 5%E—74)
Superior Pumpkin Soup with Assorted Seafood and Crab Meat /5B RNIBEEE
Braised Seafood Broth with Scallops and Chicken Shreds AT B2tk
Seafood Soup with Crab Meat and Scallops BEAF B ghkEs

Hot Dishes ZAZE3E (Select 1item i£—7#)
Stir-fried Scallop with Sweet Bean in X.O Sauce X.O $E#sFIEHE
Stir-fried Prawn and Chicken with Broccoli and Garlic & FrtRDEE B EKFF AL

Chicken/Duck Z8/%§ (Select 1item i%—7)
Crispy Roasted Chicken {474 S 15224
Crispy Roasted Duck BR¥EIERS
Deep-fried Crispy Chicken with Golden Garlic &7 & 4LVNE T2

Fish £ (Select 1item 3%&—7k)
*Stearned with Soya Sauce (B%HE7E2X) or Teochew Style GEIMZR)
Red Grouper &1%E

SAE

Soon Hock Ej75 &

Vegetables 3 (Select 1item i&—74)
10-Head Abalone and Mushroom with Seasonal Vegetable + 5B E L EERS A
Braised Sea Cucumber and Lingzhi Mushroom and Vegetable shoots 41 & B2 B2 tE 5 E

Rice/Noodles iR /% (Select 1item i%&—F)
Wok-Fried Ee Fu Noodle with Dry Scallops and Enoki Mushroom S & 2 AR 4
Steamed Rice Wrapped in Lotus Leaf 0 & {ar 52 AR ER
Wok-Fried Mee Sua with Salted Port and Shrimps BRAEBKDETAR

Dessert B (Select 1item 3% —F4) :
Sweetened Red Bean Paste with Lotus Seeds and Lily Bulbs EFBESAL 2
Chilled Mango Sago with Pomelo #54% £ 8 % h*
Steamed Yam Paste 'Orh Nee' with Pumpkin and Ginkgo Nut & MESRFE Y /
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CONTA&Cf us

403 Havelock Road, Singapore 139632
T: 6733 0011 E: catering.cks@millenniumhotels.com

www.copthornekings.com
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