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JIA WEI INTIMATE WEDDING

We believe your wedding day should be as unique as your love
story. Let us craft an unforgettable celebration with beautiful
Chinese dining, personalised service, and a beautiful setting

made for memories.




Exclusive use of main dining hall
(Min. of 80 persons required)

Premium 7-course Lunch menu
and 8-course Dinner menu
N &\

Two-night stay in a Deluxe Room with breakfast
at Grand Mercure Singapore Roxy

Wedding favours for all guests (Tau Sar Piah)

Usage of Private Room and Bridal Room

} Tea ceremony setup with a special wedding tea set
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Specially decorated model wedding cake for cake cutting ceremony

Usage of in-house sound system and wireless handheld microphone

Abottle of champagne and a champagne fountain

Unlimited serving of soft drinks and Chinese tea




Jia Wei Bverlasiing unch Menu
TR R
For 10 persons  SI388++

Prices are per table of ten guests, and subject to service charge and prevailing government taxes

First Course
Jia Wei Hot and Cold Platter | Sk /& #HH2

Lobster Meat Salad with Assorted Fruits | ZHF/K DRI

Crispy Ah Ma Hae Chor | [ 8RR
Crispy King Oyster Mushroom with Wasabi Salt & Pepper | 3T RELE e AT H 7%

Marinated Jelly Fish with Cucumber | ZHEEE
Crackling Roast Pork with Mustard | BEFZ &R

Second Course

Braised Superior Sea Treasure with Fish Maw,
Crab Meat and Dried Scallop in Thick Soup
B3GR SE

Third Course

Steamed Red Grouper with Chinese Oriental Sauce
SR BE

Fourth Course

Jia Wei Roasted Chicken with Almond Flakes and Minced Garlic

Fifth Course

Braised 6 Head Abalone with Japanese Flower Mushroom and Greens

L6kt B AT Y\ B

Sixth Course

Jia Wei Duo Fried Rice with Jumbo Crab Meat
EREEBERNIR

Seventh Course

Taro Paste with Hashima, Gingko Nut and Coconut Cream
BHRARTR




Jia Wei Elegant Dinner Menu
RREEEE
For 10 persons | 1598+

Prices are per table of ten guests, and subject to service charge and prevailing government taxes

First Course
Jia Wei Hot and Cold Platter | Sk /& #HH 2

Lobster Meat Salad with Assorted Fruits | JZHF/K DRI
Crispy Ah Ma Hae Chor | [ §BE8R 2R

Crispy Silver Bait Fish with 7 Spices | kR R &
Marinated Jellyfish | FHEEE

Crackling Roast Pork with Mustard | BERZ &P

Second Course

Double Boiled Superior Sea Treasure
with Free Range Chicken and Conpoy
B3R 163555

Third Course

Steamed Red Grouper with Chinese Oriental Sauce
TERERLIDE

Fourth Course

Jia Wei Roasted Duck with Tangerine Infused Hoi Xin Sauce

e B2 Joe R 1 bR B s

Fifth Course

Braised 6 Head Abalone with Japanese Flower Mushroom and Greens

L1 e K8 H AR TEREY\ IR

Sixth Course

Wok Fried XO Sauce Ocean Prawn with Asparagus in a Crispy Nest
X0 & H I HRIk

Seventh Course

Jia Wei Glutinous Rice with Waxed Meat wrapped in Lotus Leaf
T BERAR K IR

Eighth Course

Double Boiled Bird's Nest with Snow Lotus Seed, White Fungus and Red Dates

EETFIRELARMKS



Jia Wei Eternity Dinner Menu
KEEERE
Ior 10 persons | S18881+

Prices are per table of ten guests, and subject to service charge and prevailing government taxes

First Course
Jia Wei Hot and Cold Platter | Sk /& #HH 2

Lobster Meat Salad with Assorted Fruits | JZHF/K DRI
Crispy Ah Ma Hae Chor | [ §BE8R 2R

Crispy Silver Bait Fish with 7 Spices | kR R &

Jia Wei Salted Egg Stuffed Char Siew | & & X}
Crackling Roast Pork with Mustard | BERZ &P

Second Course
Double Boiled Superior Sea Treasure with Velvet Mushroom
Free Range Chicken and Conpoy
BETEEHIRIENG

Third Course

Steamed Star Grouper with Chinese Oriental Sauce

TEREEREN
Fourth Course

Jia Wei Roasted Suckling Pig
kAR ET S

Fifth Course

Braised 6 Head Abalone with Japanese Flower Mushroom and Greens

AN PN = RsE e
Sixth Course

Wok Fried XO Sauce Ocean Prawn, Scallop and Asparagus in Crispy Nest
XO# £ H S I I i

Seventh Course

Jia Wei Stewed King Prawn Rice Vermicelli In Opeh Leaf

B ER AR KR

Eighth Course

Double Boiled Bird's Nest with Snow Lotus Seed, White Fungus and Red Dates

EETFRELRMKS




