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INDIAN SET
per table

Chengal Ballroom

Minimum 18 tables /

180 persons SS],488++

Camellia Room INDIAN SET
per table

Minimum 8 tables /

80 persons SS]’488++

Dining

« A scrumptious Indian set menu prepared by our .
culinary team

« Complimentary pre-event tasting of selected set .
menu for up to ten guests for Indian Cuisine .
*Applicable on weekdays, excluding Eve of & .
Public Holidays .

Beverages

o Free-flow of soft drinks, mixers and tea during lunch
for up to four hours

« Complimentary twelve bottles of house wine, .
additional bottles can be arranged at a special price

« Corkage of S18 nett per bottle on additional bottles .
of sealed and duty-paid wine or champagne
brought to the event

« Corkage waived for sealed & duty-paid spirits

« A complimentary bottle of sparkling wine for your .
toasting ceremony

For enquiries, contact us at
weddings.cpca@ihg.com

A minimum number of tables is required for all packages.
Menus are subjected to revision without prior notice.

@ changiairport.crowneplaza.com
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INDIAN BUFFET
per guest

SS148.80++

INDIAN BUFFET
per guest

SS148.80++

Decorations

Elegantly-decorated model wedding cake for
cake-cutting ceremony

Creative wedding floral decoration themes
Unique wedding favours for all guests

Exquisite guest book and red packet box
Complimentary usage of two LCD projectors &
screens

Choice of specially designed invitation cards for

up to 70% of confirmed attendance
(Excludes printing fees and accessories)

Complimentary car park coupons based on 20%
of the confirmed attendance

One VIP parking lot at the hotel entrance for
the bridal car

Private Enjoyment

Complimentary wedding cake for your private
celebration

Enjoy a one night stay in our luxurious bridal
suite with specially curated welcome amenities
A hearty International Buffet Breakfast for two
the next morning

SS50 nett in-room dining credits to be utilised
during your stay
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Indian Set Menu

Salad

Kachumber Salad
(Mixed Vegetable Salad)

Appetiser
Malai Chicken Tikka

Soup

Tomato Dhaniya Shorba
(Tomato Soup)

Main Course

Lamb Rogan Josh
Dal Makhani
Saffron Rice
Palak Paneer

Assorted Naan
(Plain, Garlic, Butter)

Condiments

Cucumber Raita, Mint Sauce, Mixed Pickles and Pappadum

Dessert

Gulab Jamun
(Traditional Indian Dessert)

Terms and conditions apply.
All prices are subject to 10% service charge and prevailing government taxes.



[ndian Vegetarian
Set Menu

Salad

Kachumber Salad
(Mixed Vegetable Salad)

Appetiser

Hara Bhara Kabab
(Stuffed Green Peas Patties)

Soup

Tomato Dhaniya Shorba
(Tomato Soup)

Main Course

Yellow Dal Fry

Chatpati Bhindi
(Stir-fried ladyfinger)

Paneer Butter Masala
(Cottage Cheese Masala)

Jeerarice
(Cumin Seed Rice)

Assorted Naan
(Plain, Garlic, Butter)

Condiments

Cucumber Raita, Mint Sauce, Mixed Pickles and Pappadum

Dessert

Gulab Jamun
(Traditional Indian Dessert)

Terms and conditions apply.
All prices are subject to 10% service charge and prevailing government taxes.



Indian Buffet Menu

Appetisers

Select two dishes
Punjabi Samosas
Paneer Tikka
Mixed Pakora
Vegetable Pakora
Gobi 65
Cauliflower Varuval
Potato Varuval
Keema Samosa
Chicken 65
Medu Vada
Chicken Tikka
Mutton Seekh Kabab

Soup

Select one dish
Tomato Dhaniya Shorba
Ginger and Coriander Flavoured Tomato Soup
Mulligatawny
Lentil and Vegetable Soup with Coconut and Spices
Dal Shorba
Light Lentil Soup Tempered with Cumin and Mild Spices

Fish
Select one dish
Fish Masala
Malabar Fish Curry
Methi Fish
Fish Vindaloo

Terms and conditions apply.
All prices are subject to 10% service charge and prevailing government taxes.



Poultry & Meat
(Mutton/Lamb)

Select one dish
Classic Mutton Curry
Gosht Dum Handi
Martaban Ka Meat
Lamb Vindaloo
Keema Matar
Lamb Rogan Josh

Chicken

Select one dish
Tandoori Chicken
Butter Chicken
Handi Chicken
Kadai Chicken
Murgh Shahjahani
Methi Murgh
Chicken Kali Mirch
Murgh Khatta Pyaz

Murgh aur Badi Mirchi ka Salan

Chicken Lazeez

Vegetables
Select three dishes

Dal Paneer & Cheese
Yellow Dal Tadka Paneer Makhani

Dal Makhani Paneer Butter Masala
Chana Dal Tadka

Rajma Masala

Palak Paneer
Shahi Paneer
Chana Masala Matar Paneer

Paneer Tikka Masala

Terms and conditions apply.

Vegetable

Vegetable Jalfrezi
Subz Miloni
Mushroom Do Pyaza
Mushroom Matar Hara Dhaniya
Gobi, Gajar & Snow Peas
Aloo Gobi Matar
Aloo Gobi
Aloo Jeera
Aloo Baingan
Kurkuri Bhindi
Ajwaini Bhindi
Mirch Baingan Ka Salan
Vegetable Korma
Tofu Potol Masala

All prices are subject to 10% service charge and prevailing government taxes.



Bread

Select one dish
Plain Naan
Butter Naan
Garlic Naan

Rice & Noodles

Select one dish
Steamed Basmati Rice
Saffron Pulao
Jeera Matar Pulao
Kashmiri Pulao
Vegetable Pulao
Vegetable Biryani
Tomato Rice

Dessert

Select one dish
Semiya Payasam
Moong Dal Halwa
Coconut Payasam
Vermicelli Payasam
Kesari
Mango Phirni
Fruit Custard
Fresh Fruit Platter
Gulab Jamun
Ras Malai
Gajar Ka Halwa
Rose and Cardamom Panna Cotta

Terms and conditions apply.
All prices are subject to 10% service charge and prevailing government taxes.
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