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Celebrations & Wedding Packages 2025



AMARA SANCTUARY RESORT SENTOSA

2025 SIGNATURE WEDDING PACKAGES

Grand Ballroom

FOR YOUR WEDDING CELEBRATION

Choose from 8-Course Chinese Menu

Choice of exclusively designed wedding themes with floral arrangements and decorations
for reception, aisle, stage, VIP and guest tables

Elegant white seat covers for all dining chairs

Specially designed wedding cake model for cake cutting ceremony

A bottle of champagne for toasting ceremony

Exquisite multi-tier champagne fountain

Free-flow of Chinese tea and soft drinks during lunch or dinner

One 30-litre barrel of beer

A bottle of house red or white wine per every 10 paying guests

Corkage charge waived for all sealed and duty paid hard liquor

Wedding invitation cards based on 70% of guaranteed attendance (excluding printing)
Extensive selection of wedding favours for your guests

Complimentary gantry passed into the island for invited guests

Two VIP parking lots assigned for bridal car

Guest book and complimentary use of 1 Ang Bao box on the actual day of the wedding
Complimentary usage of LCD projectors with fixed screens

Complimentary food tasting for 10 persons (applicable for Monday to Thursday, excluding
Eve of Public Holiday and Public Holiday)

ON YOUR WEDDING NIGHT

One-night stay in Couple Suite with complimentary breakfast at Shutters for 2 persons



AMARA SANCTUARY RESORT SENTOSA

2025 WEDDING CHINESE MENU

8-Course Weekday Lunch & Dinner (Monday - Thursday)
S$1,788++ per table

APPETISER DELIGHTS  Chicken Char Siew Yam Puff Mixed Fruit Prawn Salad
ABE BITXIRGFA 22 S URE L
CHOOSE FIVE Chicken Satay with Lemongrass Seafood Beancurd Roll

BFBADE BEEREE
Drunken Chicken with Shao Xing Wine  Seafood Spring Roll
PRETEREEFIS S BEES
Japanese Baby Octopus Smoked Duck
Az N&E& ENEH
Marinated Jellyfish in Thai Style Steamed Seafood Cabbage Roll
RIVRHEBE HETEBHRES
Sea Treasure Soup with Fish Maw, Sea Cucumber and Crabmeat

SOUP =]

i Double-Boiled Chicken Broth with Cordyceps Flower, Dried Scallop

and Chicken REEEF WIS
Double-Boiled Ginseng Chicken Broth with Dried Scallop
ASIERIES7

FISH Steamed Black Grouper “Hong Kong Styled" with Soya Sauce
& BREFRENE
Steamed Black Grouper “Teochew Style”
MEANE
Baked Halibut Glazed with Sake and Soy
BTELE &

POULTRY Chef's Signature Crispy Roasted Chicken
EN ffe 2 15235
Roasted Chicken with Almond, Golden Garlic and Puff Rice
Trnas He FE R3S
Steamed Chicken with Chinese Herbs and Shao Xing Wine in Lotus
Leaf a1+ 253 TERENS

All prices quoted in Singapore dollars and subject to 10% service charge and prevailing taxes. Packages and pricing are subject
to change without prior notice. Other terms and conditions apply.



AMARA SANCTUARY RESORT SENTOSA

2025 WEDDING CHINESE MENU

8-Course Weekday Lunch & Dinner (Monday - Thursday)

S$1,788++ per table

SEAFOOD
st

VEGETABLE

NOODLE, RICE
=, &

DESSERT
&Hdm

Pan-Fried Prawns Ball with Quaker Oats & B A#FEk

Wok-Fried Prawns with Homemade Mango Mayonnaise and Mango
Popping T RMEFRHEAETFEX

Wok-Fried Prawns with Homemade Mayonnaise, Tossed with Golden

Flakes E5HZ & AUFEK

Braised Abalone with Black Truffle Sauce and Seasonal Vegetables
TREBNEREREY R

Braised Abalone with Conpoy Sauce and Seasonal Vegetables

T IREEAE TR 3\ B R

Braised Abalone with Flower Mushroom and Seasonal Vegetables
T JREA R e 5\ B iR

Stewed Ee-Fu Noodle with French Smoked Duck and Rainbow
Vegetables AN EM LR MU T IR FRE

Steamed Lotus Leaf Rice with Chicken Chinese Sausage and
Mushroom B&BRE 1R

Stewed Fish Mousse Noodles with Egg White Sauce, Tobiko and
Crabmeat BER& FIZBEM

Chilled Lemongrass Jelly with Aloe Vera FEEF R %
Mango Sago with Pomelo i H &
Yam Paste with Gingko Nut and Coconut Cream 8+ H R

All prices quoted in Singapore dollars and subject to 10% service charge and prevailing taxes. Packages and pricing are subject

to change without prior notice. Other terms and conditions apply.



AMARA SANCTUARY RESORT SENTOSA

2025 WEDDING CHINESE MENU

8-Course Weekend Lunch (Friday - Sunday)
S$1,888++ per table

APPETISER DELIGHTS Chicken Char Siew Yam Puff Mixed Fruit Prawn Salad
At BITXIRGFA 22 S URE L
CHOOSE FIVE Chicken Satay with Lemongrass Seafood Beancurd Roll

BFBADE BEEREE
Drunken Chicken with Shao Xing Wine  Seafood Spring Roll
PRETEREEFIS S BEES
Japanese Baby Octopus Smoked Duck
Az N&E& ENEH
Marinated Jellyfish in Thai Style Steamed Seafood Cabbage Roll
RIVRHEBE HETEBHRES
Sea Treasure Soup with Fish Maw, Sea Cucumber and Crabmeat

SOUP BE

1z Double-Boiled Chicken Broth with Cordyceps Flower, Dried Scallop

and Chicken REEEF WIS
Double-Boiled Ginseng Chicken Broth with Dried Scallop
ASIERIES7

Steamed Black Grouper “Hong Kong Styled" with Soya Sauce
FISH BiEmaalts
& Steamed Black Grouper “Teochew Style”
MEANE
Baked Halibut Glazed with Sake and Soy
BTELE &

Chef's Signature Crispy Roasted Chicken
POULTRY Bifs RZ e,

N Roasted Chicken with Almond, Golden Garlic and Puff Rice
Trnas He FE R3S
Steamed Chicken with Chinese Herbs and Shao Xing Wine in Lotus
Leaf M ZM TEREXS

All prices quoted in Singapore dollars and subject to 10% service charge and prevailing taxes. Packages and pricing are subject
to change without prior notice. Other terms and conditions apply.



AMARA SANCTUARY RESORT SENTOSA

2025 WEDDING CHINESE MENU

8-Course Weekend Lunch (Friday - Sunday)

S$1,888++ per table

SEAFOOD
st

VEGETABLE

NOODLE, RICE
H. Rk

DESSERT
&t m

Pan-Fried Prawns Ball with Quaker Oats & B A#FEk

Wok-Fried Prawns with Homemade Mango Mayonnaise and Mango
Popping T RMEFRHEAETFEX

Wok-Fried Prawns with Homemade Mayonnaise, Tossed with Golden

Flakes E5HZ & AUFEK

Braised Abalone with Black Truffle Sauce and Seasonal Vegetables
TREBNEREREY R

Braised Abalone with Conpoy Sauce and Seasonal Vegetables

T IREEAE TR 3\ B R

Braised Abalone with Flower Mushroom and Seasonal Vegetables
T JREA R e 5\ B iR

Stewed Ee-Fu Noodle with French Smoked Duck and Rainbow
Vegetables AN EM LR MU T IR FRE

Steamed Lotus Leaf Rice with Chicken Chinese Sausage and Mushroom
REORAT I IR

Stewed Fish Mousse Noodles with Egg White Sauce, Tobiko and
Crabmeat ER & FIcEBEHE

Chilled Lemongrass Jelly with Aloe Vera
PEEFRK
Mango Sago with Pomelo

wicHEE

Yam Paste with Gingko Nut and Coconut Cream

H+BRTFR

All prices quoted in Singapore dollars and subject to 10% service charge and prevailing taxes. Packages and pricing are subject
to change without prior notice. Other terms and conditions apply.



AMARA SANCTUARY RESORT SENTOSA

2025 WEDDING CHINESE MENU

8-Course Weekend Dinner (Friday, Sunday & Eve of Public Holiday)
S$2,188++ per table

APPETISER DELIGHTS  Lobster and Fruit Salad e #F&£5R ) or Crispy Suckling Pig MERZ ZL¥& 4

At
Chicken Char Siew Yam Puff with Lychee Shrimp Ball
CHOOSE FIVE Black Truffle BHATE X 5RI5F FHIAFIK
Chicken Satay with Lemongrass Marinated Jellyfish in Thai Style
BEFBANE RIVRHBE
Japanese Baby Octopus Mock Abalone Slice with Salsa
A/ N&E& 2R ITICE
Japanese Tempura Prawns Osmanthus Drunken Chicken Roll
P EEZ HERBEMEEGE
Smoked Duck with Pineapple Salsa Seafood Roe Fortune Money Bag
ETVERSRIED D B TR
Sea Treasure Soup with Fish Maw, Sea Cucumber, Crabmeat
SOuUP and Hokkaido Dried Scallop /82 ME
7] Golden Pumpkin Soup with Fish Maw, Sea Cucumber, Crabmeat
and Hokkaido Dried Scallop EHl/E2
Doubled-Boiled Sakura Chicken with Fish Maw, Japanese Dried Scallop
and Cordycep Blossom RETEREFITIEIEISZ
Steamed Marble Goby “Hong Kong Styled" with Soya Sauce
FISH BREmAFRE
& Steamed Marble Goby “Teochew Styled”

MNERFRE
Baked Cod Fish Glazed with Sake and Soy
PREZETHEEES
Steamed Cod Fish Topped with “XO Sauce” and Sakura Ebi
T A ]
Roasted Chicken with Almond, Golden Garlic and Puff Rice 72 e 57 152358

POULTRY Slow Cooked Herbal Free Range Chicken Ball with Barley,

N Corn and Japanese Edamame #4251 {35 Bk

Roasted London Duck with Angelica Roots 24 3Z5#41E 158
Pan-Fried Iberico Pork Glazed with Burgundy Wine £LBR#—% &

All prices quoted in Singapore dollars and subject to 10% service charge and prevailing taxes. Packages and pricing are subject
to change without prior notice. Other terms and conditions apply.



AMARA SANCTUARY RESORT SENTOSA

2025 WEDDING CHINESE MENU

8-Course Weekend Dinner (Friday, Sunday & Eve of Public Holiday)
S$2,188++ per table

SEAFOOD Steamed Live Prawns with Aged Hua Tiao Wine 294 7E B 44T
g Pan-Fried King Prawns with Mongolian Sauce 5 &5 A%FEK

Pan-Fried Prawns with Homemade Mayonnaise, Tossed with Golden
Corn Flakes &5EZ a1 8 A4FIK

Wok-Fried Prawns with Rainbow Capsicum and Pepper Sauce

K2R B EAHIARHFIK

VEGETABLE Braised Abalone with Sea Cucumber, Shitake Mushroom and Seasonal

x Vegetables #8851 L 151\BY 5
Braised Abalone with Flower Mushroom in Dried Scallop Sauce and
Seasonal Vegetables £1 )Gt & TEEIEA 1\ BB
Braised Abalone with Seafood Cabbage Roll in Oyster Sauce and
Seasonal Vegetables HEE & & B8t H &\
Braised Abalone with Sea Cucumber in Truffle Sauce and Seasonal
Vegetables R EEMEESY\NR
NOODLE, RICE Braised Ee-Fu Noodles with Crabmeat, Tobiko and Mushroom
H. R BRABFTRFR
Stewed Ee-Fu Noodles with French Smoked Duck and Rainbow
Vegetables AN EMF MM TR FE
Singapore Heritage Chilli Crabmeat, Crab Claw and Golden Mantou
Vs EREE PO EH 1 Ak
Steamed Lotus Leaf Rice with Chicken Chinese Sausage, Dried Scallop
and Chestnuts EHFEFREkE MR
DESSERT Chilled Lemongrass Jelly with Bird's Nest =& % &
5 Mango Sago with Pomelo and Mango Pearls 1@t RFEKE

Double-Boiled Sweetened Snow Fungus with Dried Longan and Peach
Gum HRAEME E
Yam Paste with Gingko Nut and Almond Coconut Cream

BHABERTTR

All prices quoted in Singapore dollars and subject to 10% service charge and prevailing taxes. Packages and pricing are subject
to change without prior notice. Other terms and conditions apply.



AMARA SANCTUARY RESORT SENTOSA

2025 WEDDING CHINESE MENU

8-Course Weekend Dinner (Saturday & Public Holiday)
S$2,288++ per table

APPETISER DELIGHTS  Lobster and Fruit Salad e #F&£5R ) or Crispy Suckling Pig MERZ ZL¥& 4

At
CHOOSE FIVE Chicken Char Siew Yam Puff with Lychee Shrimp Ball

Black Truffle BAATE X KIS %A A IRAFIR
Chicken Satay with Lemongrass Marinated Jellyfish in Thai Style
BEEICAIE RIVRHBE
Japanese Baby Octopus Mock Abalone Slice with Salsa
A/ \EE 2R ITICE
Japanese Tempura Prawns Osmanthus Drunken Chicken Roll
KB R LB LSS
Smoked Duck with Pineapple Salsa Seafood Roe Fortune Money Bag
SERRIBRELD S FRER

SOUP Sea Treasure Soup with Fish Maw, Sea Cucumber, Crabmeat and Hokkaido

% Dried Scallop /B2MNEZE

Golden Pumpkin Soup with Fish Maw, Sea Cucumber, Crabmeat and
Hokkaido Dried Scallop E (182
Doubled-Boiled Sakura Chicken with Fish Maw, Japanese Dried Scallop
and Cordycep Blossom RETEREFITIEIEISZ

FISH Steamed Marble Goby “Hong Kong Styled" with Soya Sauce

=21 BREmAFRE
Steamed Marble Goby “Teochew Styled”
MNERFRE
Baked Cod Fish Glazed with Sake and Soy
PREZETHEEES
Steamed Cod Fish Topped with “XO Sauce” and Sakura Ebi
T A ]
POULTRY Roasted Chicken with Almond, Golden Garlic and Puff Rice 25 Hfa Rz 1535
RE Slow Cooked Herbal Free Range Chicken Ball with Barley, Corn and

Japanese Edamame Fr4 M B IEEK
Roasted London Duck with Angelica Roots 24 3Z5#41E 158
Pan-Fried Iberico Pork Glazed with Burgundy Wine £LBR#—% &

All prices quoted in Singapore dollars and subject to 10% service charge and prevailing taxes. Packages and pricing are subject
to change without prior notice. Other terms and conditions apply.



AMARA SANCTUARY RESORT SENTOSA

2025 WEDDING CHINESE MENU

8-Course Weekend Dinner (Saturday & Public Holiday)
S$2,288++ per table

SEAFOOD Steamed Live Prawns with Aged Hua Tiao Wine 294 7E B 44T
g Pan-Fried King Prawns with Mongolian Sauce 5 &5 A%FEK

Pan-Fried Prawns with Homemade Mayonnaise, Tossed with Golden
Corn Flakes &5EZ a1 8 A4FIK

Wok-Fried Prawns with Rainbow Capsicum and Pepper Sauce

FoUT B EAMIAHFER
VEGETABLE Braised Abalone with Sea Cucumber, Shitake Mushroom and Seasonal
¥ Vegetables #1885/ & 5\ BT

Braised Abalone with Flower Mushroom in Dried Scallop Sauce and
Seasonal Vegetables £1 )Gt & TEEIEA 1\ BB

Braised Abalone with Seafood Cabbage Roll in Oyster Sauce and
Seasonal Vegetables HEE & & B8t H &\

Braised Abalone with Sea Cucumber in Truffle Sauce and Seasonal
Vegetables R EEMEESY\NR

NOODLE, RICE Braised Ee-Fu Noodles with Crabmeat, Tobiko and Mushroom
E. R BRABFTRFR
Stewed Ee-Fu Noodles with French Smoked Duck and Rainbow
Vegetables AN BRI MU TR FRE
Singapore Heritage Chilli Crabmeat, Crab Claw and Golden Mantou
IR RN EE PO TR Sk

Steamed Lotus Leaf Rice with Chicken Chinese Sausage, Dried Scallop
and Chestnuts BEiE SR FRERA R 1R

DESSERT Chilled Lemongrass Jelly with Bird's Nest &= &%
e Mango Sago with Pomelo and Mango Pearls 1@t RFEKE

Double-Boiled Sweetened Snow Fungus with Dried Longan and Peach
Gum HRAEME E
Yam Paste with Gingko Nut and Almond Coconut Cream

BHABERTTR

All prices quoted in Singapore dollars and subject to 10% service charge and prevailing taxes. Packages and pricing are subject
to change without prior notice. Other terms and conditions apply.



AMARA SANCTUARY SENTOSA

PREMIUM DATES IN 2025

Surcharge of $100.00++ per table applies on these dates:

JANUARY FEBRUARY MARCH APRIL
S M T WT F S S M T WT F S S M T WT F S S M T WT F S
1 2 3 1 1 1 2 3 4
5 6 7 8 9 10 11 2 3 4 5 6 |7 8 2 3 4 5 6 7 |8 6 7 8 9 10 11 12
12 13 14 15 16 17 18 9 10 11 12 13 14 15 9 10 11 12 13 (14 15 13 14 15 16 17 18 |19
19 20 21 22 23 |24 25 16 17 18 19 20 21 22 16 17 18 19 20 21 22 20 21 22 23 24 25 26
26 27 28 29 30 31 23 24 25 26 27 28 23 24 25 26 27 28| 29 27 28 29 30
30 31

MAY JUNE JULY AUGUST

S M T WT F S S M T W T S M T W T S S M T WT F S
3 4 5 1 2 3 4
4 5 6 7 8 9 10 8 9 10 11 12 13 14 6 7 8 9 10 11 12 3 4 5 6 7 8 9
1 12 13 14 15 16 17 15 16 17 18 19 20 21 13 14 15 16 17 18 19 10 11 12 13 14 (15 16
18 19 20 21 22 23 24 22 23 24 25 26 27 28 20 21 22 23 24 25 26 17 18 19 20 21 22 |23
25 26 27 28 29 30 31 29 30 27 28 29 30 31 24 25 26 27 28 29 30
31

SEPTEMBER OCTOBER NOVEMBER DECEMBER
S M TWT F S S M T WT F S S M T WT F S S M T WT F S

2 3 4 5 6 1 2 (3 4 1 1 2 3 4 |5 6
7 8 9 10 11 (12 13 5 6 7 8 9 10 11 2 3 4 5 6 7 8 7 8 9 10 11 12 |13
14 15 16 17 18 19 |20 12 13 14 15 16 (17 (18 9 10 11 12 13 14 (15 14 15 16 17 18 19 20
21 22 23 24 25 26 27 19 20 21 22 23 24 |25 16 17 18 19 20 (21 22 21 22 23 24 25 26 |27
28 29 30 26 27 28 29 30 |31 23 24 25 26 27 28 29 28 29 30 31

30

All prices quoted in Singapore dollars and subject to 10% service charge and prevailing taxes. Packages and pricing are subject
to change without prior notice. Other terms and conditions apply.



Please contact to our team at
+65 6825 3822/ 3823 or wedding@sanctuary.com



