SINCERELY YOURS

CELEBRATIONS

Summer Radiance
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Sliced Barbecued Peking Duck with Jellyfish, Deep-fried Prawn in Mango Pomelo Sauce, and Japanese-style Octopus
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Double-boiled Yunnan Matsutake Mushroom Chicken Soup with Abalone, Bamboo Pith, and Dried Scallop
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Sautéed Scallop and Prawn with Macadamia Nut and Green Vegetables
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Hong Kong-style Steamed Marble Goby Fish in Superior Soya Sauce
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Braised Whole Abalone and Shiitake Mushroom with Seasonal Greens, in Oyster Sauce
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Crispy Chicken with Fragrant Fermented Minced Garlic
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Stewed Ee-fu Noodle with Seafood, Enoki Mushroom, and Shrimp Roe

EXHE
EHRETHE
Chilled Mango Pudding with Fresh Fruits

$1,888++ per table of 10 guests

Inclusions:
Minimum of 50 guests
Free flow of Chinese tea and soft drinks for three hours
Complimentary parking coupons for up to 20% of the guaranteed attendance
Complimentary guestbook and memorable wedding favour for each guest
Complimentary floral centrepiece on every table

Terms and Conditions: A minimum attendance applies to the above menu | For more intimate celebrations, a minimum spend will apply. Wedding packages cannot be used in

conjunction with other promotions, discounts, offers, or membership privileges | Price quoted is in Singapore dollars, and is subject to service charge and prevailing government

taxes | On Christmas Eve, Christmas Day, New Year’s Eve, and New Year’s Day, only the Winter Serenity menu will be available | The Summer Radiance, Autumn Splendour, and
Winter Serenity menus are not available during the Chinese New Year period
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Autumn Splendour
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Sliced Crispy Barbecued Suckling Pig, Sliced Smoked Duck, Marinated Shredded Jellyfish in Signature Homemade XO Chilli

Sauce,
Deep-fried Fresh Oyster coated with Salted Egg Yolk, and Deep-fried Vermicelli Seafood Roll with Mango
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Double-boiled Buddha Jumps Over the Wall with Assorted Dried Seafood
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Wok-fried Duo Seafood with Mushroom and Green Vegetables, in Homemade Chilli Radish Sauce
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Hong Kong-style Steamed Grouper Fish in Superior Soya Sauce
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Braised South African Five-head Abalone with Flower Mushroom and Seasonal Vegetables, in Abalone Sauce
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Poached Chicken with Dried Scallop and Scallion Oil
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Fragrant Rice with Chinese Preserved Sausage and Lotus Seed, wrapped in Lotus Leaf
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Double-boiled Sweet Eight Treasures Soup with Black Sesame Glutinous Rice Dumpling

$2,288++ per table of 10 guests

Inclusions:
Minimum of 50 guests
Free flow of Chinese tea and soft drinks for three hours
Complimentary parking coupons for up to 20% of the guaranteed attendance
Complimentary guestbook and memorable wedding favour for each guest
Complimentary floral centrepiece on every table
Complimentary bottle of house sparkling wine

PAN PACIFI
SINGAPORE CIFIC 7 Raffles Boulevard, Singapore 039595 T +65 6826 8241 panpacific.com
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One bottle of house wine for every 10 guests

One-night stay in our Deluxe Room with breakfast for two at Edge
Terms and Conditions: A minimum attendance applies to the above menu. For more intimate celebrations, a minimum spend will apply. Wedding packages cannot be used in
conjunction with other promotions, discounts, offers, or membership privileges. Price quoted is in Singapore dollars, and is subject to service charge and prevailing government
taxes. On Christmas Eve, Christmas Day, New Year’s Eve, and New Year’s Day, only the Winter Serenity menu will be available. The Summer Radiance, Autumn Splendour, and
Winter Serenity menus are not available during the Chinese New Year period.

Winter Serenity
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Double-boiled Chicken Soup with Fish Maw, Abalone, Dried Scallop, Bamboo Pith, and Chinese Mushroom, served in Young

Coconut
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Sautéed Australian Scallop with Sweet Peas in Signature Homemade XO Chilli Sauce and Deep-fried Crispy Prawn in Mango
Pomelo Sauce
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Teochew-style Steamed Canadian Sea Perch Fillet
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Braised South African Five-head Abalone and Sea Cucumber, in Abalone Sauce
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Roasted Duck with Angelica Root
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Crispy Egg Noodle with Prawn, Ginger, and Scallion, in Egg Gravy Sauce
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Yam Paste with Ginkgo Nut and Lotus Seed

$2,488++ per table of 10 guests

Inclusions:
Minimum of 50 guests
Free flow of Chinese tea and soft drinks
Complimentary parking coupons for up to 30% of the guaranteed attendance
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Complimentary guestbook and memorable wedding favour for each guest
Complimentary floral centrepiece on every table
Two complimentary bottles of House Champagne
Two bottles of house wine for every 10 guests
Two-night stay in our Deluxe Room with breakfast for two at Edge

Terms and Conditions: A minimum attendance applies to the above menu. For more intimate celebrations, a minimum spend will apply. Wedding packages cannot be used in
conjunction with other promotions, discounts, offers, or membership privileges. Price quoted is in Singapore dollars, and is subject to service charge as and prevailing
government taxes. On Christmas Eve, Christmas Day, New Year’s Eve, and New Year’s Day, only the Winter Serenity menu will be available. The Summer Radiance, Autumn
Splendour, and Winter Serenity menus are not available during the Chinese New Year period.
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