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Dream weddings don't just happen, they're planned. For more information, give our
wedding planners a buzz at 6808 6845 or email us at events@aloftsingapore.com.

AloftSingapore Novena
16 Ah Hood Road
Singapore 329982

T. 6808 6888

aloftsingapore.com
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Operated by HH Properties Pte Ltd under license from Marriott International, Inc., or one of its affiliates by de5|gn.
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WEDDING DINNER PACKAGE

Priced at $$1,638.00* per table of 10 persons

AUTHENTIC CHINESE CUISINE

Personalised 8-Course Chinese Set Dinner Menu
Food tasting for a table of 10 persons with minimum guarantee of 18 tables.
Applicable for Mondays to Thursdays, excluding Eves & Public Holidays.

BEVERAGE

One 20-litre barrel of beer with minimum guarantee of 10 tables

Two 20-litre barrels of beer with minimum guarantee of 18 tables

One bottle of house wine per table with minimum guarantee of 18 tables

Unlimited serving of soft drinks and Chinese tea throughout the banquet
A champagne fountain display and a bottle of sparkling wine for toasting
Corkage waiver of duty paid, and seadled liqguor & wine up to 5 bottles

THEME

Selection of specially designed wedding themes with floral centrepieces on all dining
tables
An elegant wedding cake display for cake cutting ceremony

ACCOMMODATION

One night stay at Urban Room inclusive of breakfast for two with minimum guarantee
of 10 tables

One night stay at Bridal Suite Room inclusive of breakfast for two with minimum
guarantee of 18 tables

Complimentary pre-event meal (one main course and one non-alcoholic beverage
per person)

One day-use room for wedding entourage with a minimum guarantee of 18 tables

SPECIAL PERKS

Selection of unique wedding favours for all your guests

One VIP parking lot reserved exclusively for your bridal car

Complimentary usage of wedding angbao box and guest book at the reception
Complimentary usage of LCD projectors and audio-visual system

Complimentary usage of in-built 18 feet x 10 feet LED Video Wall for Balestier Ballroom
(usual price $800++)

Complimentary parking coupons for up to 20% of guaranteed attendance

Wedding invitation cards for up to 70% of guaranteed attendance (exclude printing)

Balestier Ballroom Min. of 18 tables | Max. of 26 tables
Zhongshan Room Min. of 10 tables | Max. of 12 tables

*Prices are subject to 10% service charge and prevailing government taxes unless
otherwise stated. Packages are subject to changes without prior notice.
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CULINARY SYMPHONY
Exquisite Combination Platter (selection of five) | $8 EF &R (BEZEEK

L Prawn Money Bag & T #E $ 5 HF 0 Sichuan Baked Chicken & K138
[  Chilli Crab Spring Roll Z#itEs 71 Drunken Chicken Roll f£ Bz
[l Golden Treasure Roll R EHNEES " Smoked Duck Breast with Orange Dressing
O Jellyfish with Shredded Smoked Chicken EERED
Rk BEIEL O Honey Glazed Three Treasures Roll == 0%
[0 Prawn Salad with Tobiko Mayonnaise T Chilled Scallop with XO Sauce XO # Rz &Il
& T HFHIFEK 7] Crispy Roasted Pork with Mustard B35 i LR
1 Baby Octopus with Homemade Sauce
HEEalr

LIQUID COMFORT

Soup (select 1item) | 3%, & (B 12R)

[l Braised Lobster Soup with Assorted Seafood and Bamboo Pith JiFE&tss

[l Braised Imperial Five Treasure Soup Bx2

I Double-boiled Chicken Soup with Morel Mushroom, Conpoy and Baby Cabbage
FHETNEBESZ

LI Double-boiled Chicken Soup with Conch, Cordyceps Flower and Bamboo Pith
hEBBIEMLLZ

I Double-boiled Chicken Soup with Ginseng, Baby Abalone, Shimeji Mushroom and Bamboo Pith
NSt & FHEMIE7

MARINE BOUNTY
Seafood (select 1item) | 358 (B3 1 %)
[1 Herbal Drunken Tiger Prawn with Wolfberries 412 Z5#1 & 5k

[1  Wok-fried Prawn with Celery and Pine Nut in Black Bean Sauce 2T ¥ P B 78R Ek

] Wok-fried Scallop with Seasonal Green in Green Chilli Lime Sauce & &% 4 FE it ik

[l Deep-fried Prawn coated with Mango Mayo and Roasted Almond Flakes 7y F =R E A EF
[l  Sautéed Scallop, Prawn, Asparagus and Macadamia Nut in Truffle Paste #A5E 2 &5 F 4F
OCEANIC TREASURES

Fish (select 1item) | fa (B3% 1 &)
[l Marble Goby &

[ Pearl Garoupa i EE

[0 HalibutttB&

Steamed, Hong Kong Style #x 7%

Steamed, Teochew Style #iT 7%

Steamed, Black Bean Garlic Sauce 813
Steamed, Golden Lantern Chilli Sauce & T % & #%E
Baked, Miso Paste* fRLkig#

*recommended for Halibut
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0 Top-up Option
Red Garoupa (ZI¥f) is available at an additional cost of $$50.00++ per table
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AVIAN DELIGHT

Poultry (select 1item) | & (B 1 &)

[l Cantonese Roasted Duck with Chinese Angelica Root 4 IF1ERE

[ Herbal Chicken with Ginseng in Lotus Leaf it z5# A 538

[l Crispy Roasted Chicken with Garlic Furikake and Prawn Crackers 4 7rAE R 1538

[l Steamed Chicken with Chestnut, Garlic and King Oyster Mushroom ZEF 7% 2% 38

NATURE HARVEST

Vegetables (select 1item) | 53E (Bi% 1 £R)

[ Braised 8-head Abalone with Flower Mushroom and Spinach 8 sk 15 5E 3%

[1  Braised Sea Cucumber and Bailing Mushroom with Broccoliin Shacha Sauce
WRBSARERHAZR

[1 Braised King Topshell with Shimeji Mushroom and Broccoli in Tobiko Crabmeat Sauce
BERNETBAFREEER

[l Braised Fish Maw with Shimeji Mushroom and Seasonal Greens 4118 £ & LR R 5

GRAIN RIBBONS

Noodles / Rice (select 1item) | ik, & (Hi% 1 2R)

[l Stewed Ee-Fu Noodles with Mushrooms and Chives & 353E EF FFE

[ XO Fried Rice with Prawn, Edamame and Crispy Silver Fish XO &£ #F4R & %Mk

[l Wok-fried La Mian with Trio Capsicum and Shredded Smoked Chicken 3822

[] Steamed Fragrant Rice with Chicken, Chinese Sausage, Dried Shrimp and Mushroom
wrapped in Lotus Leaf BEbk it iR

[l Wok Fried Prawn Roe Noodles with Seafood, Mushrooms and Chives 353k 2 /88 8F &

SWEET INDULGENCE

Dessert (select 1item) | # 5 (Bi% 1 2R)

[1  Traditional Red Bean Soup with Lotus Seed and Assorted Tang Yuan 132 752E
Warm Teochew Yam Paste with Gingko Nut and Coconut Milk BRZXEFER
Chilled Mango Sago Cream with Pomelo and Sago ##H &

Chilled Bird's Nest with Peach Gum, Longan and Osmanthus Flower % #ki Tk

Double-boiled Papaya with Peach Gum, White Fungus, Lotus Seed and Red Dotes
ANIGEF LR AR

O 0o od





