2026

GRAND BALLROOM

CHINESE WEDDING PACKAGE

LUNCH DINNER
MONDAY - FRIDAY FRIDAY & SUNDAY
et —+
#1698 1888
per table of 10 persons per table of 10 persons
LUNCH DINNER
SATURDAY & SUNDAY SATURDAY
—+ ot
1788 #1988
per table of 10 persons per table of 10 persons

Lunch - Min 16 tables | Dinner - Min 18 tables, Max 45 tables | Surcharges may apply for eve and day of public holidays | Applicable For Weddings Up To December 2026

INCLUSIONS

Wedding Privileges

- Unigue selection of wedding favours for all guests

- Specially-designed guest signature book and 2 money gift box

- Wedding invitation cards for up to 70% of confirmed guests attendance (excluding printing)
- One (1) VIP carpark lot at hotel driveway for bridal car

- Complimentary parking coupons based on 20% of confirmed attendance

Culinary

= 7 or 8-course Chinese Menu by our dedicated culinary team

- All food are portioned and served individually to all guests

- Complimentary food tasting for 10 persons (ppicable on Mon-Thu except eve of PHS PH)

Beverage
- Complimentary one (1) barrel (30L) of house beer

- Complimentary one (1) bottle of house wine per confirmed table Subsequent
bottles at special price of $38++ per bottle

- Unlimited serving of soft drinks and Chinese Tea throughout event

- Complimentary one (1) bottle of champagne for toasting ceremony

- Waiver of corkage for duty paid and sealed wine & hard liquor

Decorations

- Selection of Wedding Theme for all dining tables, elegant stands along the aisle, stage & reception
- 5-tiered wedding model cake for cake cutting ceremony

- Smoke effect at grand entrance

Audio Visual

- Two (2) video wall at the foyer to feature your wedding photos
- Two (2) LCD Projectors with 4.5 metres screens

- Unigue design lighting for all tables

- 2 wireless microphones with sound system

- Optional: Usage of 15 metres wide LED Wall display

Accomodation

- One (1) night stay in Bridal Suite with Skyline Lounge access & breakfast for 2
- One (1) day use room for wedding helpers

- Preferential rates for additional rooms/suites

Terms & Conditions

- Prices are subjected to 10% service charge & prevailing government taxes

- Rates are subjected to changes without prior notice

- Other terms & conditions may apply onefarrer.com



2026

7-COURSE CHINESE

WEDDING LUNCH SET MENU A

CRIEDER
Cold Dish Combination
CPEMEHBIE, IR/ &, UEELs, aF=Xazt, aitKIEm)

(Marinated Sea Whelk with Ginger Sauce, Japanese Marinated Octopus,
Vietnamese Prawn Fritters, Crispy Salmon Toast, Crispy Roast Pork Belly)

WIFEEITEE RN BIRE

Braised Lobster, Crab Meat, Sea Whelk with Conpoy & Bamboo Pith

fay M 77+ 85 35 & N 35

Stewed Chicken Peking Style in Lotus Leaf, Quail Egg & Garlic

4 & 1t 4% 22 [l i

—_

Braised Abalone, Flower Mushrooms with Seasonal Vegetables

BRIl RO

Steamed Fresh Garoupa, Hong Kong Style, Ginger & Scallion

=[5t i X% K IR

Glutinous Rice with Dried Shrimp, Chicken wrapped in Beancurd Skin

AsMRHE

Chilled Mango Sago Pomelo, Assorted Forest Berries



2026

7-COURSE CHINESE

WEDDING LUNCH SET MENU B

CRIEDER
Cold Dish Combination
TS BE, TGS, ERIHESE, T EES, BIrELEEE

(Marinated Spicy Jelly Fish, Drunken Chicken Roll, Water Chestnut with Prawn
Roll, Deep-fried Winged Yam Spring Rolls, Roasted Duck with Plum Sauce)

ICFIEESHETITEMNG D

Double-Boiled Abalone with American Ginseng & Organic Bamboo Pith

E MR & X8

Crispy Roasted Chicken with Curry Leaves & Deep-fried Garlic

& 82 1F 28 a4 BT iR
Stewed Fish Maw, Flower Mushroom & Honshimeiji Mushrooms with
Seasonal Vegetables

TR r B 7 & 21 8
Steamed Fresh Snapper topped with Minced Garlic & Coriander Sprig in
Superior Soya Sauce

Gk iEE FIRFE

Stewed Hong Kong Ee Fu Noodles with Shredded Chicken & Yellow Chive

£ MEREH TR

Teochew Style Yam Paste with Pumpkin & Ginkgo Nu



2026

S-COURSE CHINESE

WEDDING DINNER SET MENU A

EREDXR
Cold Dish Combination
WEMNEMHBRE, TEHEXES, —FEF1CIK, A ARABTIS, BREIER
Marinated Sea Whelk with Ginger Sauce, Drunken Chicken Roll

Three Treasure Seafood Almond Ball,
Wasabi Mayo Prawn Roll, Crispy Roast Pork Belly

EEERITING RS

Braised Bird Nest, Carb Meat with Conpoy & Bamboo Pith

BRIP I IS IR S &5

Roasted Duck with Nyonya Plum Sauce

271 8337 ¥9 & 4F

Steamed Fresh Tiger Prawns with Chinese Herlbs

4 & 1t 4k 22 [l i

—_

Braised Abalone, Flower Mushrooms with Seasonal Vegetables

BN XEFZE
Steam Soon Hock, Hong Kong Style, Ginger & Scallion

=[5t i 7<% K IR

Glutinous Rice with Dried Shrimp, Chicken wrapped in Beancurd Skin

AsmMRHE

Chilled Mango Sago Pomelo, Assorted Forest Berries



2026

S-COURSE CHINESE

WEDDING DINNER SET MENU'B

ERIEDER
Cold Dish Combination
HOTHRSBE, TGS, ERIHSE, T EES, BIrELEIEE

Marinated Spicy Jelly Fish, Drunken Chicken Roll, Water Chestnut with Prawn
Roll, Deep-fried Winged Yam Spring Rolls, Roasteol Duck with Plum Sauce

RFIEESHEFTEMEIEZ
Double - Boiled Eight-head Abalone with American Ginseng & Organic
Bamboo Pith

f5t S+ Fn < ) 7T B

Braised F;ork Knuckle with Chestnut & Garlic

NSRS

Sauteed Prawn Homemade XO Sauce, Asparagus & Honey Pea

B2 1t & 2 @ i
Braised Sea Cucumber Flower Mushroom with Seasonal Vegetables

&R T 2 8y R B
Steamed Fresh Hybrid Grouper Topped with Minced Garlic & Coriander Sprig
in Superior Soya Sauce

G2z3EE FRIFPE

Stewed Hong Kong Ee Fu Noodles with Shredded Chicken & Yellow Chive

EMNEREHTR

Teochew Style Yam Paste with Pumpkin & Ginkgo Nuts



2026 ;

LIVE STATION

OPTIONAL STATION

CHINESE LIVE STATION

Peking Duck

Roasted duck with egg skins, spring
onion, cucumber & hoisin sauce
(Min. 100 guests)

$13** per guest

LOCAL LIVE STATION

Kueh Pie Tee
Braised turnip with dried shrimp, hard
boiled egg, shrimp, coriander, crushed

peanuts, chili sauce & sweet sauce
(Min. 50 guests)

$10** per guest

WESTERN LIVE STATION

Roasted Angus Beef Eye
Roasted red skin potato with garlic,

condiments & brown sauce
(Min. 100 guests)

$15** per guest

Roasted Australian Lamb Leg
Roasted red skin potato with garlic,

condiments & rosemary jus
(Min. 100 guests)

$14+* per guest

Conlact us at events@oneiarrer.com
for bookings & cnquirics

One Farrer Hotel,

Wfr 1 Farrer Park Station Road Singapore 217562
O E I J:LA RIRIER T:63630101 W: onefarrer.com




