I Do

Solemnisation Package at Pan Pacific Singapore 2016

Your journey to wedded bliss begins with ‘I do’. Look forward to an extraordinary celebration and exchange sacred
vows and enduring promises amidst the refined setting of Pan Pacific Singapore. Let our dedicated team of wedding
specialists tend to every detail, creating treasured memories that will last a life time.

e Choice of menu from an exquisite Afternoon Tea presentation to Prix Fixe or Buffet Western Menus, or refined Cantonese
delicacies from renowned Chinese restaurant, Hai Tien Lo.

e Unlimited soft drinks and mixers

e  Canapés during the cocktail reception

e Six bottles of selected wines

e Exquisite Champagne fountain with a complimentary bottle of Champagne

e  Corkage charge waived for duty paid and sealed hard liquor

e Privileged rates for wines purchased from the hotel with a minimum purchase of two cases

e Distinctive fresh floral centerpieces for all tables

e 1lkg Chocolate or Fruit Cake which will be delivered to the Bridal Room

e Complimentary one night stay in a Deluxe Room with a choice of breakfast at Edge or in-room breakfast
e Complimentary car park coupons for up to 20% of the guaranteed attendance

e One VIP car park lot at the hotel driveway for the bridal car

For enquiries and wedding decoration requests, speak with us at 6826 8248 or email SaylDo@panpacific.com.

The | Do package is valid until 30 December 2016 and is subject to change without prior notice. All prices quoted are in Singapore
dollars and inclusive of 10% service charge and prevailing governments taxes.
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AFTERNOONTEA
$98.30++ ($100.37 nett) per guest

Savoury
Mini Chicken Croissants

Tea Sandwiches

Dim Sum
Tandoori Chicken Drumlets
Seafood Ragout in Crisp Golden Pastry
Oriental Garden Greens with Fragrant Mushrooms
Mee Siam Goreng

Yeung Chow Fried Rice

Sweet
English Tea Scones with Clotted Cream
Chilled Almond Bean Curd with Longan
Chocolate Fudge Cake

Fresh Fruits

Coffee or Tea

WESTERN PRIX FIXE

Four-Course Lunch Five-Course Dinner
$104.80++ ($123.35 nett) per guest $114.80++ ($135.12 nett) per guest

Oven-roasted Vegetables with Shaved Applewood-smoked Salmon with Crisp Onion Rings
Parmesan Salad and Ebiko Cream

Beef Soup with Ginger and Wild Wolfberries Cream of Miso with Shrimp Ravioli and Scallions

Pan-grilled Free-range Chicken Breast Pink Guava Sherbet

and Scallions Wasabi-infused Cod with Pineapple Relish,

Mashed Potatoes with Cilantro Pesto and Curry Oil

Clrareles! Bleeis Fepper Elems Honey Hazelnut Cake Layered with

Green Tea Creme Brulee Apricot Yoghurt Mousse

Coffee or Tea Coffee or Tea

Menus are based on a minimum of 50 guests, valid until 30 December 2016, and are subject to change without prior notice.
All prices quoted are in Singapore dollars and where indicated, inclusive of 10% service charge and prevailing government taxes.



WESTERN BUFFET

Lunch
$104.80++ ($123.35 nett) per guest

Appetisers
Chicken and Asparagus Salad
Seafood Tossed in Cocktail Sauce

Applewood-smoked Chicken with Mango Salsa
and Alfalfa Sprouts

Summer Garden Mesclun Salad

Soup
Chicken Consommé with Nameko Mushrooms

House-baked Breads

Mains
Pan-fried Salmon with Herb Butter Dressing
Stir-fried Prawns with Cashew Nuts
Almond Breaded Chicken with Lemon Wedges
Garlic-roasted Potatoes with Rosemary
Braised Ee-Fu Noodles with Chives

Seafood Fried Rice

Dessert
French Pastries
Chilled Almond Bean Curd with Longan
Mini Brownie Bites

Fresh Fruit

Coffee or Tea

Dinner
$114.80++ ($135.12 nett) per guest

Appetisers
Signature Pan Pacific Singapore Cold Cuts
Smoked Salmon

Sun-ripened Tomatoes and Mozzarella with
Sweet Basil Pesto

Fusilli Pasta with Shrimp
Granny Smith Apple Waldorf Salad

Summer Garden Mesclun Salad

Soup
Cream of Wild Mushroom

House-baked Breads

Mains

Oven-roasted Chicken Breast
in Mushroom Cream

Oriental Shredded Beef
Sweet and Sour Prawns

Pan-fried Dory Fillet with White Wine, Shallots
and Fragrant Herbs

Stir-fried Baby Kai-lan
Seafood Fried Rice

Penne Pasta with Seafood, Tomato, Chili,
Garlic and Thyme

Dessert
French Pastries
American Cheese Cake
Chocolate Fudge Cake
Lemon Meringue Tart

Fresh Fruit

Coffee or Tea

Menus are based on a minimum of 50 guests, valid until 30 December 2016, and are subject to change without prior notice.

All prices quoted are in Singapore dollars and where indicated, inclusive of 10% service charge and prevailing government taxes.



CHINESE PRIX FIXE

Lunch
$1048.00++ ($1233.50 nett) per table of ten persons

AES BXX/UNA BRERR NE Fsot8E
Assorted Five Treasure Appetiser - Roasted Duck,
Mini Japanese Octopus, Deep-fried Crab Meat Ball,

California Maki Roll and Jelly Fish

WRIEEHE

Double-boiled Sea Treasures Soup

MEREC B IG
Roasted Chicken with Shallots and Spicy Garlic Vinaigrette

manUHERBEIN
Steamed Sea Perch Fillet with Minced Garlic in Superior
Soya Sauce

HEEFTNARZHEINER
Braised Conpoy and ‘Bai Ling’ Mushrooms with Spinach

BEEARDFHERER

Deep-fried Prawns with Wasabi Mayonnaise

HiElERFEFR
Braised “Ee-Fu” Noodles with Straw Mushrooms
and Chives

ETHAKE
Chilled Mango Sago

Dinner
$1148.00++ ($1351.20 nett) per table of ten persons

B KA BREMR MNE ARG
R
Assorted Five Treasure Appetiser - Suckling Pig,
Deep-fried Crab Meat Ball, California Maki Roll,
Mince Chicken “Money Bag” and Jellyfish

WRIEEHE

Double-boiled Sea Treasures Soup

BB
Roasted Pipa Duck with Barbeque Sauce

BEER
Hong Kong Steamed Soon Hock

2t (FREHEFNE
Braised Abalone and Bai Ling Mushroom in Qyster Sauce
on Seasonal Greens

E BRI

Fried Prawns and Capsicum with Black Pepper Sauce

AMNEL 228
Fried Rice with Diced Chicken and Prawn
topped with Chicken Floss

BEHFE

Sweetened Cream of Red Bean with Lotus Seeds
and Lily Bulbs

Menus are based on a minimum of 50 guests, valid until 30 December 2016, and are subject to change without prior notice.
All prices quoted are in Singapore dollars and where indicated, inclusive of 10% service charge and prevailing government taxes.



[Love in Full Bloom
Wedding Lunch 2016

A harmony of chic wedding décor, epicurean delights and bespoke service blend to create the fairy tale wedding that
you have always envisioned. Enjoy an afternoon filled with romance and joy while we attend to every detail for this most
memorable day.

e Sumptuous menus from handcrafted Western presentations, to traditional Indian Cuisine from Rang Mahal, and exquisite
Cantonese delicacies from renowned Chinese restaurant, Hai Tien Lo

e Full-course trial lunch of your selected menu for a table of 10 guests

e Unlimited beer, soft drinks, mixers and Chinese tea

e Privileged rates for wine purchased from the hotel

e Exquisite Champagne fountain with a complimentary bottle of Champagne

e Selection of unique wedding themes inspired by the seasons with fresh floral arrangements

e Distinctive fresh flower centrepieces for the VIP and bridal tables with specially adorned chairs
e Choice of seat covers

e A handcrafted wedding cake replica for the cake cutting ceremony

e Exclusively designed invitation cards (excludes printing costs; based on 70% of the guaranteed attendance)
* A wedding signing scroll

e  Choice of memorable wedding favours

*  One night stay in the Bridal Suite with breakfast for two at Edge

e Pre- or post-lunch snacks for the newly-weds on the wedding day

e Complimentary car park coupons for up to 20% of the guaranteed attendance

e Two VIP car park lots at the hotel driveway for the bridal car

Pacific Ballroom, Level One
$1,128++ ($1,327.66 nett) per table of 10 guests (minimum 35 tables)

Ocean Ballroom, Level Two
$1,128++ ($1,327.66 nett) per table of 10 guests (minimum 25 tables)

For enquiries, speak with us at 6826 8248 or email SaylDo@panpacific.com

Packages are valid until 30 December 2016 and are subject to change without prior notice. All prices quoted are in Singapore dollars
and inclusive of 10% service charge and prevailing government taxes.
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Wedding Lunch Menu

BERLBAPE - ERZETF FUNHE L, RAEEEZ, A/ \UN&E, ERES A
Assorted Five Treasure Appetisers - Deep-fried Yam Roll with Scallop, Pacific Clams in Sweet Chilli Sauce,
Marinated Jelly Fish, Mini Octopus, Drunken Chicken

FERATCRETESE
Braised Conpoy Soup with Bamboo Pith, Crab Meat and Fish Maw

EIREEER

Roasted Pipa Duck with Barbecue Sauce

B EE

Teochew Steamed Pomfret

FERILTEH S (T AR SR

Braised Baby Abalone with Fragrant Mushrooms in Superior Oyster Sauce and Seasonal Greens

b2 | S e F

Braised Ee-Fu Noodles with Shiitake Mushrooms and Yellow Chives

TIHBES A
Chilled Mango Pudding with Grapefruit



Happily Ever After

Weekday Wedding Dinner 2016

A celebration beyond expectations awaits on this memorable occasion. From exquisite floral arrangements, to elegant
wedding invitations and a selection of unique wedding themes; let us attend to every detail with personalised care and
assist in creating memories that will last a lifetime.

e Sumptuous menus from handcrafted Western presentations, to traditional Indian Cuisine from Rang Mahal, and exquisite
Cantonese delicacies from renowned Chinese restaurant, Hai Tien Lo

e Full-course trial dinner of your selected menu for 10 guests

e Unlimited soft drinks, mixers and Chinese tea

e Complimentary 30-litre barrel of beer

e Complimentary bottle of selected wine per confirmed table

e Privileged rates for wine purchased from the hotel

e Exquisite Champagne fountain with a complimentary bottle of Champagne

e Selection of unique wedding themes inspired by the seasons with fresh floral arrangements

e Distinctive fresh flower centrepieces for the VIP and bridal tables with specially-adorned chairs
e Choice of seat covers

* A handcrafted wedding cake replica for the cake cutting ceremony

e Exclusively-designed invitation cards (excludes printing costs; based on 70% of the guaranteed attendance)
* A wedding signing scroll

e Choice of memorable wedding favours

e One night stay in the Bridal Suite with breakfast for two at Edge

e Pre- or post-dinner snacks for the newly-weds on wedding day

e  Complimentary car park coupons for up to 20% of the guaranteed attendance

e Two VIP car park lots at the hotel driveway for the bridal car

Pacific Ballroom, Level One
$1,128++ ($1,327.66 nett) per table (minimum 35 tables)

Ocean Ballroom, Level Two
$1,128++ ($1,327.66 nett) per table (minimum 25 tables)

For enquiries, speak with us at 6826 8248 or email SaylDo@panpacific.com

Packages are valid until 30 December 2016 and are subject to change without prior notice. All prices quoted are in Singapore dollars
and inclusive of 10% service charge and prevailing government taxes.
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ANEFAFHE -ZEH TR REBHEL ME/NEE RHER ), BTUERS
Assorted Five Treasure Appetisers - Deep-fried Yam Puff with Scallops, Marinated Jelly Fish, Viethamese Spring Roll,
Pacific Clams in Sweet Chilli Sauce, Cantonese Roast Duck

ABERENTFE
Braised Lobster Broth with Scallop, Crab Meat, Fish Maw, Sea Cucumber and Crab Roe

FRESHEREBODFH AT RLNE

Sautéed Prawns with Celery in Kung Po Sauce and Deep-fried Lobster Roll

BIUFRIIFKE AN
Steamed Garoupa with Mandarin Peel in Black Bean Sauce

BRLEMHE(T

Braised Baby Abalone with Fragrant Mushrooms and Seasonal Greens

SHENFEEERE
Braised Whole Chicken with Chinese Herbs

WEIRTCURD 22 8
Fried Rice with Deep-fried Garlic and Seafood

ZRARLA TS
Cream of Red Bean with Glutinous Rice Dumpling



Bliss Everlasting
Weekend Wedding Dinner 2016

Enter a world of glamour and refinement with impeccable bespoke service, breath-taking settings and delectable menus.
Perfect for an elaborate wedding or a more intimate gathering, the Pacific Ballroom and Ocean Ballroom are the perfect
venues for a sophisticated and elegant event.

e Sumptuous menus from handcrafted Western presentations, to traditional Indian Cuisine from Rang Mahal, and exquisite
Cantonese delicacies from renowned Chinese restaurant, Hai Tien Lo

e Full-course trial dinner of your selected menu for a table of 10 guests

e Unlimited soft drinks, mixers and Chinese tea

e Complimentary 30-litre barrel of beer

e Complimentary bottle of selected red wine per confirmed table

e Exquisite Champagne fountain with a complimentary bottle of Champagne

e Privileged rates for wines purchased from the hotel

e Selection of unique wedding themes inspired by the seasons with fresh floral arrangements

e Distinctive fresh flower centrepieces for the VIP and bridal tables with specially-adorned chairs
e Choice of seat covers

* A handcrafted wedding cake replica for the cake cutting ceremony

e Exclusively-designed invitation cards (excludes printing costs; based on 70% of the guaranteed attendance)
* A wedding signing scroll

e Choice of memorable wedding favours

e One night stay in the Bridal Suite with breakfast for two at Edge

e Pre- or post-dinner snacks for the newly-weds on wedding day

e  Complimentary car park coupons for up to 20% of the guaranteed attendance

e Two VIP car park lots at the hotel driveway for the bridal car

Fridays and Sundays Saturdays, Eves of and Public Holidays

Pacific Ballroom, Level One Pacific Ballroom, Level One
$1,328++ ($1,563.06 nett) per table (minimum 35 tables)  $1,428++ ($1,680.76 nett) per table (minimum 40 tables)

Ocean Ballroom, Level Two Ocean Ballroom, Level Two
$1,328++ ($1,563.06 nett) per table (minimum 25 tables)  $1,428++ ($1,680.76 nett) per table (minimum 30 tables)

For enquiries, speak with us at 6826 8248 or email SaylDo@panpacific.com

Packages are valid until 30 December 2016 and are subject to change without prior notice. All prices quoted are in Singapore dollars
and inclusive of 10% service charge and prevailing government taxes.
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Weekend chding Dinner Menu

Fridays and Sundays

WENMALE -feRAEY, REBEL, ERNES,
TRARFFERER, BROTERS
Assorted Five Treasure Appetisers - Suckling Pig,
Marinated Jelly Fish, Vegetarian Spring Roll, Deep-fried
Prawns with Wasabi Mayonnaise, Smoked Duck

IR HMER N f T
Braised Lobster Broth with Shredded Scallop, Crab Meat,
Fish Maw and Sea Cucumber

Wi EBRENE E T MMNE
Sautéed Scallops with Asparagus and California Maki Roll

BIUBRIPKARE
Hong Kong Steamed Soon Hock

F It & (FINTEEE
Braised Eight-head Baby Abalone
and Fragrant Mushrooms with Seasonal Greens

— e B KEF 95
Roasted Chicken with Shallots and Spicy Garlic Vinaigrette

EREXRMFAT
Braised Ee-Fu Noodles with Crab Meat,
Straw Mushrooms and Yellow Chives

U IREM TR

Teochew Yam Paste with Gingko Nuts

Saturdays, Eves of and Public Holidays

IREXBES R -AL M RARNDE, MBoTEE, ME/N
e = WAVIIV-|
Assorted Five Treasure Appetisers - Suckling Pig,

Lobster Salad, Marinated Jelly Fish,
Vietnamese Spring Roll, Mini Japanese Octopus

HERFHEEFHE
Double-boiled Abalone Soup with Fish Maw, Sea Whelk,
Conpoy and Cordycep Flowers

IRFREZHEDE R
Wok-fried Scallops with Shrimp in X.0. Sauce with
Macadamia Nuts and Seasonal Greens

IBFEFKEEDE
Hong Kong Steamed Star Garoupa

TLEEEE & (FLREE5R
Braised Eight-head Baby Abalone
and Fragrant Mushrooms with Seasonal Greens

L RERE) e
Roasted Duck with Chinese Herbs and Wolfberries

X8 44 BSYRE
Braised Ee-Fu Noodles with Shredded Chicken,
Straw Mushrooms and Yellow Chives

EEBHEHER

Chilled Cream of Mango with Sago and Pomelo





