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Well-cared For
With The Westin

With personalized and intuitive services, The Westin Singapore
helps you create memorable moments for your big day with

attention to the finest details.

Whether you want a wedding which transcends into a gorgeous
lover’'s wonderland, a cheery zesty fairy tale, an impeccable land
of effortless charm, or an exquisite and luxuriant wedding, we
want to help you make your dream come true. So relax and our
wedding specialists can put it all together just for you, everything

you have envisioned and more.

For enquiries, please contact
Agnes Chong at 65.6922.6895 / agnes.chong@westin.com or
Eddric Yang at 65.6922.6806 / eddric.yang@westin.com



Blooming Elegance

Step into a captivating and exquisite world of white and burgundy
orchids that will transform your wedding into one filled with elegance and

impeccable style.



Purest Hearts

Decked with white blooms and a string of pearls that adorn the flower
centerpieces, the color of purity fills the entire setting, creating a mood

of effortless charm and elegance.



Whimsical Enchantment

Experience a truly enchanting and magical wedding, as the ballroom is

transformed into the wedding of your dreams with this delicate yet rustic

floral theme that exudes elegance and sophistication.



Westin Weddings Jan — Jun 2018
Dinner Promotional Package

Enjoy 2 complimentary tables above the minimum number of guaranteed
tables

8-course Chinese Set Dinner

Weekday (Monday to Friday)
$1,488.00
(min. 20 tables)

Weekend | (Sunday & PH)
$1,588.00
(min. 25 tables)

Weekend Il (Saturday & Eve of PH)
$1,688.00
(min. 25 tables)

4-course Western Set Dinner | International Buffet Dinner

Weekday (Monday to Friday)
$148.80 per person
(min. 200 guests)

Weekend | (Sunday & PH)
$158.80 per person
(min. 250 guests)

Weekend |l (Saturday & Eve of PH)
$168.80 per person
(min. 250 guests)

All rates quoted are subject to 10% service charge and 7% goods and services tax, unless otherwise stated.
The hotel reserves the right to revise the rates and contents of the package without prior notice.



Westin Weddings Jan — Jun 2018
Dinner Promotional Package

Package includes

Free-flow of soft drinks, Chinese tea and mixers

Exclusive usage of the Grand Ballroom and Cocktail Foyer

One 30-litre barrel of beer | Additional 30-litre barrel of beer is priced at $680++
One complimentary bottle of house wine per confirmed table

Two-night stay in our Bridal Suite with access to the Westin Executive Club, daily
breakfast for two and welcome amenities

$180.00nett Food & Beverage credit to utilise during your stay

Wedding floral decorations of your choice

Wedding wishing tree and tags

Five-tier display wedding cake for the cake cutting ceremony and a real wedding
cake to be enjoyed in your bridal suite

A bottle of champagne for toasting

Wedding invitation cards for up to 70% of the guaranteed attendance (Printing
excluded)

Wedding favors for all guests

Food tasting session for 10 persons (Not applicable for buffet menu)

Carpark coupons based on 20% of the guaranteed attendance*

*Terms and conditions apply

All rates quoted are subject to 10% service charge and 7% goods and services tax, unless otherwise stated.
The hotel reserves the right to revise the rates and contents of the package without prior notice.



Westin Weddings Jan — Jun 2018
Dinner Promotional Package

Enjoy 2 additional wishes for weddings with 25 tables of ten guests or more:

« Complimentary mocktails served during cocktail reception for one hour
« Butler-passed canapés served during cocktail reception for one hour

* One-night stay in a Deluxe Room for your helpers (Applicable for up to 3 persons
for overnight stay; room subject to availability)

« Thank you lunch for the wedding party for a maximum of 8 guests (Valid on
Mondays to Saturdays, excluding eve of/ and Public Holidays)

¢ One-night Wedding Anniversary stay in a Deluxe Room, inclusive of buffet dinner
for two at Seasonal Tastes

* A two-hour Heavenly Moments Ritual for two at the Heavenly Spa by Westin™

All rates quoted are subject to 10% service charge and 7% goods and services tax, unless otherwise stated.
The hotel reserves the right to revise the rates and contents of the package without prior notice.
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Monday to Thursday

FIVE FORTUNES COMBINATION PLATTER

(Choose five items from the selection below)

BT

Marinated Jellyfish with

Sesame Qil
HMFHRIR/NTE
Baby Octopus Salad
with Pomelo

A

Deep-fried Chicken
Spring Roll ‘Shi Liu Ji’
fie R RIS

Crispy Mango Prawn
Roll

O

O

O

Cold

o BREN IR

Japanese Surf Clams
with Sweet Chili Sauce

fRPS M B &= R

Smoked Duck Breast with

Mango Salsa

Hot

[ERiBiFs
Seafood Bean Curd Roll

BAYR e TE N
BBQ Pork Bak Kwa

SOUP

DRI YR EC AR 3= 0%
Prawn Fruit Salad with
Yuzu Mayo

0 ERETFEITE

Smoky Wok-fried
Crab Meat Omelet
with Fish Roe

(Choose one item from the selection below)

HEEEREIER RS
Double-boiled Chicken

Soup with Cordyceps
Flower, Chinese
Cabbage, Sea Conch,
Dried Scallops, Quail
Eggs and Wolfberries

(Choose one item from the selection below)

BitREE

Oven-roasted Pork Belly
Ribs with Hoi Sin Sauce

ASIELTTERS B

U Double-boiled Black

Bone Chicken Soup
with Ginseng, Sea
Whelk, Red Dates,
Bamboo Pith and Quail

Eggs

MEAT

BRIF K& 29171 5
Cantonese Roasted
Duck with Chinese
Herbs and Rose Wine

BSENER=FZE
Canton Braised Three
Treasures Soup with
Sea Cucumber, Dried
Scallops, Crab Meat
and Golden
Mushrooms

o ZHEFEREER

Deep-fried Spring
Chicken Coated with
Sesame Seed Served
with Corn Chips



FISH

(Choose one item from the selection below)

- FEARBER O SRR RN O REFB8HHEERT
HongKong-style Steamed Golden Snapper — Deep-fried Barramundi
Steamed Tiger Grouper with Duo Garlic, Spring Fillet Finishing with
QOil Bath with Leek and Onions and Coriander Sweet & Sour Passion
Coriander Leaf Garnish Leaf Garnish Fruit Sauce

SEAFOOD
(Choose one item from the selection below)
Fe 4 25 RE 0T BEEE UK o IS 3E BT 22 B 2R R 18 Sk

U Poach Tiger Prawn with Wok-fried Butterfly Prawns Stewed Slipper Lobster
Chinese Herbs and Shao with Golden Cereal with Singapore Chili
Xing Wine Crab Sauce served with

Mini Mantou
VEGETABLES

(Choose one item from the selection below)

m BT SRR EH I3 0 SE2BSEHEHER 0 @éﬁ%?iﬁf%?ﬁ?ﬁﬁé@
Ten-head Abalone Sea Cucumbers, Flower N .
i ’ . Wok-fried Scallops, Bailing
Mushrooms and Spinach ¢
Winter Mushrooms and b Mushrooms and Broccoli

Nai Bai Chye with with Oyster Sauce
Abalone Sauce

with Wolfberries

RICE ORNOODLES

(Choose one item from the selection below)

O BEREBNEEFGE ] BEBREHR O BAKE S EEELR
Wok-braised Hong Kong Classic Cantonese Wok-fried Shrimp Roe
Ee Fu Noodle with a Fried Rice Wrapped in Noodles with Crab Meat
Touch of Truffle Oil Lotus Leaf Garnish and Crispy Dried

Scallop Floss

DESSERT

(Choose one item from the selection below)

0 F=miHE O JERESHEET [ick= W=
Chilled Cream of Double-boiled Snow Blueberry Cheese
Mango Sago, Pomelo Lotus Seed with Red Cake with
and Aloe Vera Dates, Lily Bulb, Lotus Strawberries and
Seed and White Mint Coulis

Fungus
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Friday, Sunday and Public Holiday

FIVE FORTUNES COMBINATION PLATTER

(Choose five items from the selection below)

Cold
REEE o REEHIRIEE Japanese
Marinated Jellyfish with Surf Clams with Sweet
Sesame QOil Chili Sauce
HWFHRE/NE - 1R 85 i B = B 5% 5
Baby Octopus Salad Smoked Duck Breast with
with Pomelo Mango Salsa
Hot
alxs O ERES .
Deep-fried Chicken Seafood Bean Curd Roll
Spring Roll ‘Shi Liu Ji’
MR ERINE ] BAKFRICHE
Crispy Mango Prawn BBQ Pork Belly
Roll

OR
HROF B S50 HI B A F 220038

BEHLC
Prawn Salad with
Sour Plum Sauce

BRNETHEIEE
Smoky Wok-fried
Crab Meat Omelet
with Fish Roe

Lobster Fruit Salad with Yuzu Mayo and Roasted

Almond

SOUP

(Choose one item from the selection below)

REEBREERERG T
Double-boiled Chicken
Soup with Cordyceps
Flower, Chinese
Cabbage, Sea Conch,
Dried Scallops, Quail
Eggs and Wolfberries

0 AZERTIREEER 0
Double-boiled Black
Bone Chicken Soup with
Ginseng, Dried Scallops,
Red Dates, Fish Maw and
Quail Eggs

MEAT

(Choose one item from the selection below)

BAKFIE 25171 B3
Cantonese
Roasted Duck
with Chinese
Herbs and Rose
Wine

mEEE G HES
Wok-glazed Pork
Belly Ribs with
Chef’s Coffee Sauce

BE+IBS =%
Canton Braised
Three Treasures
Soup with Fish
Maw, Dried
Scallops, Sea
Cucumber and
Golden Mushrooms

M e B iExe B2 E
Steamed Sakura
Chicken with Treasure
of Forest with a Touch
of Truffle Oil Wrapped
in Lotus Leaf



FISH

(Choose one item from the selection below)

o EEREEES O SRREERE O
Hong Kong-style Steamed Tiger Grouper
Steamed Soon Hock with Duo Garlic, Spring
with Leek and Onion and Coriander
Coriander Leaf Leaf Garnish
Garnish

SEAFOOD

(Choose one item from the selection below)

LS PPSE=IN 0 EDERIIK
] Poached Duo Prawns Wok-fried Duo Butterfly [
with Chinese Herbs and Prawns with Golden
Shao Xing Wine Egg Yolk Sauce
VEGETABLES

(Choose one item from the selection below)

RS k328 il=Fa 0 B2BSARGEER g
Ten-head Abalone, Sea Cucumber,
Winter Mushrooms and Bailing Mushrooms
Nai Bai Chye with and Spinach with
Abalone Sauce Oyster Sauce

RICE ORNOODLES

(Choose one item from the selection below)

O BERERNESENE O BEFEREREDR O
Wok-braised Hong Kong Canton Wok Egg Yolk
Ee Fu Noodle with a Fried Rice with Crab
Touch of Truffle Oil Meat, Dried Scallops and
Fish Roe
DESSERT

(Choose one item from the selection below)

0 F=miHE O JERESHEET H
Chilled Cream of Double-boiled Snow
Mango Sago, Pomelo Lotus Seed with Red
and Aloe Vera Dates, Lily Bulb, Lotus

Seed and White
Fungus

[ Y s T pAR
Deep-fried Red
Mullet Fillet with
Sweet & Sour
Lychee Sauce and
Pine Nuts

IS3E BRI B BC AR ARIESL
Stewed Slipper Lobster
with Singapore Chili
Crab Sauce served with
Mini Mantou

XO&E B FIBIEH I =1E
Wok Fried Scallops,
Oyster Mushrooms and
Broccoli with XO Sauce

EHERMNENEER
Wok-fried Fish Paste
Noodle with Black
Pepper and Crab Meat

[ w3 : =
Chocolate Crunchy
with Cherry
Compote and
Valrhona Coulis



Saturday and eve of Public Holiday

LOBSTER TRIO PLATTER
REUMEF ROV FUBCH =Y E

Lobster Fruit Salad with Yuzu Mayo and

Roasted Almonds

(Choose two items from the selection below)

O REEE
Marinated Jellyfish with
Sesame Qil

AN EHARE

Deep-fried Dragon
Noodle Prawn Roll
with Wasabi Mayo

Cold

HF RN E
Baby Octopus Salad
with Pomelo

REEHIRIES
0 Japanese Surf
Clams with Sweet

Chili Sauce
Hot
iR RIS JEELE ‘
Crispy Mango Prawn [0 Roasted Suckling
Roll Pig Skin
SOUP

(Choose one item from the selection below)

Double-boiled Chicken
Soup with Cordyceps
Flower, Chinese
Cabbage, Sea Conch,
Dried Scallops, Quail
Eggs and Wolfberries

REEHREEREC7 o ASERTIESEN7

ENIERBEE
Canton Braised Three
Treasures Soup, Fish
Maw, Dried Scallops,
Crab Meat and
Golden Mushrooms

Double-boiled Black
Bone Chicken Soup with
Ginseng, Dried Scallops,
Red Dates, Fish Maw and
Quail Eggs

MEAT

(Choose one item from the selection below)

XKW HEEE
Wauxi-style Braised
Pork Ribs with Red
Fermented Rice and
Shao Xing Wine

BRYRIE 2514 85 O ZRETSEEREA

Cantonese Roasted
Duck with Chinese
Herbs and Rose Wine

Oven-roasted Spring
Chicken with Sesame
Served with Corn Chips



FISH

(Choose one item from the selection below)

) AREHE&RINM O SH/REASEY 0 KRIBEESEH
Hong Kong-style Steam Cod Fish with Oven-baked
Steamed Red Grouper Duo Garlic, Spring Cod Fish with
with Leek and Onion and Coriander Miso Sauce
Coriander Leaf Garnish Leaf Garnish

SEAFOOD
(Choose one item from the selection below)
EU?ZE%\E;ZEE%H*
p— i I=F= 4

O EEEATEE o BeEs L BRI
Deep-fried Crispy Soft Butterfly Prawns in Two Stewed Duo Tiger
Shell Crab Stir-fried Ways (Stir-fried with Prawns with
with Golden Cereal Salted Egg Yolk Sauce Singapore Chili Crab

and Wok- fried with US Sauce served with
Asparagus, Capsicum Mini Mantou

with Hot Bean Paste)

VEGETABLES

(Choose one item from the selection below)

O BETLAHmESHNaE O STEsLETEEE R 0 HESSSERT

Ten-head Abalone, Sea ' Six-head Abalone, Elower Sea Cucumber,
Cucumber and Baby Nai Mushrooms and Spinach "

Bai Ch ith Ovst th Abal S Scallops, Bailing
S:luceye wi yster wit alone Sauce Mushrooms and

Broccoli with
Wolfberries Sauce

RICE OR NOODLES

(Choose one item from the selection below)

===y~ 4 P N N
0 BELARBAESPRE o o ferit EUAS IR TR O XO WENYFLEL
Wok-braised Hong Kong .eamed Fried Rice Wok-fried Vermicelli
Ee Fu Noodle with a with Preserved Mee Sua with XO
Touch of Truffle Oil Sausage and Dried Sauce and Crab Meat
Scallops in Lotus Leaf
DESSERT
(Choose one item from the selection below)
EHEHE B EFF KRIC SAESK .
0 ERE 0 BEgs TR AR
Chilled Lime and Double-boiled Hasma Cycl:< ee'thr;am
Lemon Grass Jelly with Sea Coconut, ] 6;I € Wld : oshe
with Mango Sorbet Lily Bulbs, Lotus elly and rres

Seeds and Red Dates Raspberries



