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Solemnisation “A garden of promises,
a day to remember.”G A R D E N  T E R R A C E



Radiant Dawn Velvet Moon
Celestial Sky

W E D D I N G  T H E M E  I W E D D I N G  T H E M E  I

W E D D I N G  T H E M E  I I

“The start of forever under
the morning glow.”

“Where whispers of love echo
beneath the velvet sky.”

“Love takes flight under
a celestial sky.”



Bridal Suite
ACCOMMODATION



*MINIMUM GUARANTEED OF 150 GUESTS

Wedding Packages
P A C K A G E S  ( 8 - C O U R S E ) P R I C E  P E R  T A B L E

WEEKDAY (MON - THU)
LUNCH & DINNER

S$1,238++

WEEKEND (FRI - SUN)
LUNCH

S$1,488++

WEEKEND (FRI - SUN)
DINNER

S$1,588++

*TERMS & CONDITIONS APPLY

2026 /  2027



8-Course
S E T  M E N U

黑松露贵妃鲍片

Abalone Slice with Black Truffle
杂果沙律虾

Chilled Prawn with Fresh Fruit Salad
醉鸡卷

Drunken Chicken Roll
冰梅小番茄

Iced Plum-infused Cherry Tomato
酸甜海蜇

Sweet and Sour Jellyfish
泰式鲍贝

Thai-style Razor Clam

冷盘 | Cold Appetisers 

香芒千丝卷

Crispy Mango Vermicelli Roll
炸蟹枣

Deep-fried Crab Meat Ball
炸虾丸

Deep-fried Prawn Ball
蜜汁烟鸭胸

Honey-glazed Smoked Duck Breast
糖醋排骨

Sweet and Sour Pork Rib

热盘 | Hot Appetisers

红烧干贝鸡丝羹

Braised Chicken Consommé with Dried Scallop and
Shredded Chicken
金汤蟹肉海皇羹

Premium Pumpkin Bisque with Seafood
蟹肉干贝海味羹

Seafood Bisque with Crab Meat and Dried Scallop

汤羹 | Soup (选⼀种 | Select 1)

香蒜爆炒龙凤球拌西兰花

Stir-fried Prawn and Chicken Ball with Broccoli
XO酱带⼦炒甜⾖

Stir-fried Scallop with Sweet Pea in XO Sauce

海鲜 | Seafood (选⼀种 | Select 1)

金蒜当红炸子鸡

Deep-fried Chicken with Crispy Garlic
传统虾饼烧鸡

Roasted Chicken with Prawn Cracker
明炉烧鸭

Roasted Duck

家禽 | Poultry (选⼀种 | Select 1)

红斑

Red Grouper
笋壳鱼

Soon Hock (Marble Goby)

鱼 | Fish (选⼀种 | Select 1) 
(可选豉油皇清蒸或潮州蒸 | Select cooking style:

Steamed with Soy Sauce or Teochew-style)

十头鲍鱼冬菇时蔬

Braised 10-head Abalone with Shiitake
Mushroom and Seasonal Vegetables

红烧海参灵芝菇菜苗

Braised Sea Cucumber with Lingzhi
Mushroom and Vegetables

时蔬 | Vegetables (选⼀种 | Select 1)

金菇瑶柱焖伊面

Braised Ee Fu Noodles with Dried Scallop
and Enoki Mushroom
家乡炒面线

Home-style Fried Mee Sua
飘香荷叶腊味饭

Steamed Glutinous Rice with Chinese
Cured Meat wrapped in Lotus Leaf

主食 | Rice / Noodles (选⼀种 | Select 1)

杨枝甘露

Chilled Mango Puree with Pomelo and Sago
金瓜福果芋泥

Steamed Yam Paste with Pumpkin Puree
莲子百合红豆沙

Warm Red Bean Soup with Lotus Seeds and Lily Bulb

甜品 | Dessert (选⼀种 | Select 1)

天逸婚宴套餐组合

Tien Court Combination Platter 
(选五种 | Select 5 Appetisers)



Where Love Reigns
E X C L U S I V E  P R I V I L E G E S

One-night stay in the Bridal Suite with
VIP welcome amenities and breakfast
for two
One-night stay in a Deluxe Room for
family or wedding helpers
S$80 nett in-room dining credit in the
Bridal Suite

Distinctive wedding invitation cards for up
to 70% of the confirmed attendance
(excluding printing of inserts)
Wedding favours for all guests
LCD projectors and screens for wedding
montage presentation (with on-site AV
technician assistance)
Use of basic sound system with two
wireless microphones
VIP parking lot reserved for the bridal car
Parking coupons for up to 20% of the
confirmed attendance

Exclusive use of our function room for
your tea ceremony and solemnisation
Use of Ang Bao box on your wedding day
Specially designed wedding guest
signature book
Nyonya Kueh served during the reception
for up to 50 guests

Free-flow soft drinks and fragrant Chinese tea
Choice of unlimited beer or house pour wine
during the banquet dinner
A bottle of Champagne with a four-tier
Champagne fountain for the toasting
ceremony
Waiver of corkage charges for all duty-paid
and sealed liquor and wine brought in for your
celebration

Exquisite 8-course Chinese set menu
prepared by our culinary team from our
award-winning restaurant – Tien Court
Plated service for 2 VIP tables (20 persons)
Menu tasting for up to 10 persons
(Available from Monday to Thursday,
excluding eve of and Public Holidays)

An elegant 5-tier model wedding cake for
cake-cutting ceremony
Romantic lighting effects for bridal
march-in and stage moments
Decorated wedding venue including floral
arrangements for the stage, aisle and
tables from a selection of our wedding
themes

MOMENTS TO TREASURE

THOUGHTFUL TOUCHES

CHERISHED TRADITIONS

LOVE,  PERFECTED

A CULINARY JOURNEY

TOAST TO FOREVER



COPTHORNE KING’S HOTEL SINGAPORE
copthornek ings .com.sg


