
 

All prices quoted are subject to 10% service charge and 6% government tax and in Ringgit Malaysia 
Above rate expires on 31 December 2012 and may be subject to change without prior notice 

We endeavour to source for local and sustainable ingredients whenever possible 
 

2012 CUPID WEDDING PACKAGE 
(for a minimum of 250 persons) 

 
A custom made 4-course menu on your special day 

Price at RM 198.80 per person 
� 

Complimentary one night stay for the newlyweds in our beautifully decorated Honeymoon Suite  
with in-room breakfast, chocolate pralines, plus a complimentary bottle of champagne 

� 
Welcome bridal bouquet upon arrival 

� 
Custom-designed gift 

� 
Butler-drawn bath upon arrival 

� 
Special bridal turndown amenities 

� 
Complimentary one (1) overnight Deluxe City View (room only) 

� 
Eight tier beautifully decorative ceremonial wedding cake 

� 
Individually wrapped chocolate brownies in a decorative box for all invited guests  

� 
Decorative floral arrangements for the bridal table and floral centerpiece for all tables  

� 
Tie-backs on alternate chairs 

� 
Complimentary free flow of soft drinks throughout the dinner  

� 
Tidbits during pre-event 

� 
Red carpet aisle for wedding march 

� 
Elegant wedding backdrop  

� 
Magnificent ice carving 

� 
Free corkage for the first bottle of wine per table 

� 
Food tasting of selected menu for a table of 10 persons 

(only applicable for 30 tables and above) 
� 

Flat rate for car park 
� 

Complimentary usage of the LCD projector for video presentation and PA system for speeches  
 
 
 
 
 
 



 

All prices quoted are subject to 10% service charge and 6% government tax and in Ringgit Malaysia 
Above rate expires on 31 December 2012 and may be subject to change without prior notice 

We endeavour to source for local and sustainable ingredients whenever possible 
 

2012 BLISSFUL WEDDING PACKAGE 
(for a minimum of 250 persons) 

 
A custom made 5-course menu on your special day 

Price at RM 248.80 per person 
� 

Complimentary one night stay for the newlyweds in our beautifully decorated Honeymoon Suite  
with in-room breakfast, chocolate pralines, plus a complimentary bottle of champagne 

� 
Welcome bridal bouquet upon arrival 

� 
Custom-designed gift 

� 
Butler-drawn bath upon arrival 

� 
Special bridal turndown amenities 

� 
Complimentary two (2) overnight Deluxe City View (room only) 

� 
RM200 Spa voucher for 1st year anniversary 

� 
Eight tier beautifully decorative ceremonial wedding cake 

� 
Individually wrapped chocolate brownies in a decorative box for all invited guests  

� 
Decorative floral arrangements for the bridal table and floral centerpiece for all tables  

� 
Tie-backs on alternate chairs 

� 
Complimentary free flow of soft drinks throughout the dinner  

� 
Complimentary canapé (2 items) and tidbits during pre-event 

� 
Red carpet aisle for wedding march 

� 
Elegant wedding backdrop  

� 
Magnificent ice carving 

� 
Free corkage for 2 bottles of wine and 1 bottle of hard liquor per table 

� 
Food tasting of selected menu for a table of 10 persons 

(only applicable for 30 tables and above) 
� 

Flat rate for car park 
� 

Complimentary usage of the LCD projector for video presentation and PA system for speeches  

 
 
 



 

All prices quoted are subject to 10% service charge and 6% government tax and in Ringgit Malaysia 
Above rate expires on 31 December 2012 and may be subject to change without prior notice 

We endeavour to source for local and sustainable ingredients whenever possible 
 

2012 ROMANCE WEDDING PACKAGE 
(for a minimum of 300 persons) 

 
A custom made 6-course menu on your special day 

Price at RM 288.80 per person 
� 

Complimentary one night stay for the newlyweds in our beautifully decorated Honeymoon Suite  
with in-room breakfast, chocolate pralines, plus a complimentary bottle of champagne 

� 
Welcome bridal bouquet upon arrival 

� 
Custom-designed gift 

� 
Butler-drawn bath upon arrival 

� 
Special bridal turndown amenities 

� 
Complimentary two (2) overnight Deluxe City View (room only) 

� 
RM200 Spa voucher for 1styear anniversary 

RM200 Dinner voucher for 1st year anniversary 
� 

Eight tier beautifully decorative ceremonial wedding cake 
� 

Individually wrapped chocolate brownies in a decorative box for all invited guests  
� 

Decorative floral arrangements for the bridal table and floral centerpiece for all tables  
� 

Complimentary additional flower arrangement for entrance arch and 6 units of pedestal 
(only applicable for 80 tables and above) 

� 
Tie-backs on alternate chairs 

� 
Complimentary free flow of soft drinks throughout the dinner  

� 
Complimentary two bottles of champagne for toasting ceremony 

� 
Complimentary afternoon tea for 6 persons in Honeymoon Suite 

� 
Complimentary canapé (3 items) and tidbits during pre-event 

� 
Red carpet aisle for wedding march 

� 
Elegant wedding backdrop  

� 
Magnificent ice carving 

� 
All wine, champagne, liquor and beer corkage will be waived 

� 
Food tasting of selected menu for a table of 10 persons 

� 
Flat rate for car park 

� 
Complimentary usage of the LCD projector for video presentation and PA system for speeches  



 

All prices quoted are subject to 10% service charge and 6% government tax and in Ringgit Malaysia 
Above rate expires on 31 December 2012 and may be subject to change without prior notice 

We endeavour to source for local and sustainable ingredients whenever possible 
 

 
 

Menu Selector for  
Western Set Menu  

 
 

4-course set menu price at RM 198.80 per person 
(breads, dips & butter, appetizer, soup, main course, dessert) 

 
5-course set menu price at RM 248.80 per person 

(breads, dips & butter, appetizer, soup, sorbet, main course, dessert) 
 

6-course set menu price at RM 288.80 per person 
(breads, dips & butter, appetizer, soup, intermediate, sorbet, main course, dessert) 

 
 

************************************************ 
 
 

BREADS 
(Please select three types)  

Black olive & tomato foccacia  
 Multi seed  

Sesame soft roll 
Sovital  

Oregano roll   
Sour dough 

Dark rye 
 
 

DIPS & BUTTER 
(Please select one type)  
Chive & sour cream  

Australian salted butter 
Eggplant / feta cheese  

Provencal butter 
 
 

 
 
 



 

We endeavour to source for local and sustainable ingredients whenever possible 

 
APPETIZER 

(Please select one dish)  
 

ROMA TOMATO (V) 
mozzarella / green olive / red pepper / rocket salad 

 
POACHED RIVER PRAWN 

baby Romain salad / Parmesan / sun dried tomato / cocktail sauce 
 

TUNA TARTAR 
smoked salmon / avocado / wasabi emulsion / herb salad 

 
SMOKED DUCK CARPACCIO 

wild bee honey / red cabbage salad / frisee / coriander cress 
 

CITRUS CURED SALMON 
orange salad / dill cream / rocket leaves / focaccia crouton 

 
CRAB TIAN 

mango / chili salsa / coriander pesto / mizuna leaves 
 
 
 

SOUP 
(Please select one dish)  

 
FOREST MUSHROOM (V) 

cépes / parsley sour cream 
 

ITALIAN MINESTONE (V) 
macaroni / vegetables / basil oil / Parmesan 

 
THYME ROASTED BELL PEPPER 

smoked chicken / basil oil 
 

ORGANIC PUMPKIN VELOUTE 
prawn ragout / spiced peppino seeds / Parmesan oil 

 
CHICKEN TEA 

vegetable pearl / chili zest / chive dumpling 
 

LEEK CREAM SOUP 
smoked salmon flakes / English mustard sour cream 



 

We endeavour to source for local and sustainable ingredients whenever possible 

 
MAIN COURSE 

(Please select one dish)  
 

STEAMED ATLANTIC COD  
  sweet corn / green asparagus / spinach / dill cream sauce  

 
SLOW COOKED SALMON  

  basil risotto / sautéed green asparagus / white tomato sauce 
 

THYME WRAPPED NEW ZEALAND LAMB RACK 
 celeriac / broccoli / red pepper ragout / potato croquette / lavender jus 

 
BRAISED AUSTRALIAN BEEF CHEEK  

celeriac puree / potato confit / oven dried tomato / snow pea / thyme jus 
 

AROMATIC SIMMERED AUSTRALIAN LAMB SHANK   
pearl onions / cured beef / button mushrooms / ratatouille / potato gratin 

 
GRILLED AUSTRALIAN BEEF SIRLION   

potato puree /  forest mushrooms / carrots / rosemary jus 
 

PAN SEARED CHICKEN BREAST   
thyme zucchini / tomato-lentil ragout / wild mushrooms / Provencal jus 

 
 
 

DESSERT 
(Please select one dish)  

 
CHOCOLATE PASSION FRUIT BAR  

dark chocolate cremeux / passion fruit / hazelnut crunch 
 

MANGO PARFAIT 
yoghurt / malt crumble / cassis coulis / baby sorel  

 
LEMON TART 

caramelized meringue / strawberry sorbet  
 

BELGIUM CHOCOLATE GANACHE 
toasted bread / olive oil / maldon salt 

 
VANILLA – PRALINE CREMEUX 

black pepper honeycomb / blueberry / milk jam 
 

RASPBERRY PANNA COTTA  
mango / pineapple / kiwi fruit ceviche / coconut sorbet 



 

We endeavour to source for local and sustainable ingredients whenever possible 

 
SORBET 

(Please select one dish)  
*applicable for Blissful & Romance package only 

 
MANDARIN YOGURT SORBET 

mango compote  
 

PASSION FRUIT SORBET 
dark chocolate jelly 

 
PINEAPPLE MILK SORBET 
peppermint marinated citrus fruits 

 
LEMON SORBET 

pomelo salad  
  

SOUR CREAM SORBET 
marinated Australian strawberries  

 
RASPBERRY RED BELL PEPPER SORBET 

watermelon ceviche 
 
 
 

HOT INTERMEDIATE 
(Please select one dish)  

*applicable for Romance package only 
 

WILD MUSHROOM RAVAVIOLI  (V) 
leek etuve / semi dried tomato / Parmesan sauce  

 
OVEN BAKED SEABASS 

creamy celeriac / morels mushroom / saffron sauce 
 

WOK FRIED PRAWNS 
zucchini / broccoli ragout / black pepper sauce 

 
THYME ROASTED QUAIL BREAST  

celeriac puree / morels mushroom / beef chorizo sauce 
 

CONFIT CHICKEN BREAST 
savoy cabbage / green peas / ginger jus 

 
BROILED SALMON 

creamy green asparagus ragout / white tomato sauce 


