Grand Copthorne Waterfront Hotel Singapore

Menu (A)

Price: S$1,580.00++ per table
10 persons

Deluxe Combination Platter
“Malay Spices” Chilled Tiger Prawns Kerabu
Crispy Seafood Parcels
California Maki

Soup
Tom Yum Soup served with Assorted Seafood

Main Course - Dome
Baked Ayam Panggang with Pickled Cucumber on Banana Leaf
“Portuguese Style” Oven-baked Whole Garoupa
Sweet Water Prawns with Honey Pineapple Lemak Sauce
Marinated Jellyfish Salad with Chilli and Coriander
Stir-fried Sambal Sotong with Shredded Onion, Broccoli and Capsicum
“Malay Style” Wok-fried Nasi Goreng with Seafood

Dessert
Chilled Honey Mango Pudding
Fresh Cut Fruits

For Weddings in 2026

Menu (B)

Price: S$1,580.00++ per table
10 persons

Deluxe Combination Platter
Chilled Tiger Prawns with Mango Salad and Lemon Mayonnaise
Octopus Salad with Achar
Pyramid Samosa with Mint Sauce

Soup
Mutton Soup with Crispy Shallots and Coriander Leaves

Main Course - Dome
Kampong Chicken Kebabs with Cucumber and Onion Salad
Wok-fried Oceanic Tiger Prawns with Honey Pineapple Lemak Sauce
Sambal-flavoured Steamed Whole Snapper in Sweet and Sour Sauce
Crispy Seafood Parcels with Chilli and Coriander
Wok-fried Asparagus with Abalone Mushrooms
Seafood Nasi Goreng with Crispy White Bait

Dessert
Homemade Sago with Gula Melaka
Fresh Cut Fruits



Buffet Menu A

Price: S$158.00++ per person

Salad and Appetiser
Kerabu Beef with Shredded Young Papaya
Kerabu Silver Fish, Peanuts, and Scallion
Farmed Prawn and Glass Noodle Salad
Modern Gado Gado | Peanut Gravy (V)

Ulam Ulam and Condiments
Ulam Raja | Winged Bean | Ladies Finger | Long Bean | Tomato | Brinjal
Sambal Belachan | Sambal Tempoyak | Sambal Kicap | Cincalok

Mixed Mesclun Genting Green Salad (V)
Choice of Companions
Corn Kernels | Heirloom Tomato | Nuts | Cucumber | Dried Cranberry
Choice of Dressings
Thousand Island | Italian Vinaigrette | Lemon Vinaigrette

Assorted Sushi and Maki Roll
Choice of Dressings
Wasabi and Premium Soy Sauce

Soup
Soto Ayam

Bread
Hard Roll | Soft Roll | Multigrain Bread | Portion Butter | Margarine

Hot Selection
Wok-fried Cereal Prawns with Chilli and Curry Leaves
Signature Beef Rendang
Seabass in Turmeric Coconut Curry
Mutton Vindaloo
Singapore Chicken Curry with Potato
Cucur Vegetable
Stir-fried Mixed Vegetables with Beancurd Stick
Fragrant Tomato Rice

Dessert
Jivara Chocolate Mousse
Berries Panna Cotta
Pandan Kaya Cake
Assorted Nyonya Kueh
Bread and Butter Pudding with Créme Anglaise
Seasonal Fresh Fruit Platter

Buffet Menu B

Price: S$158.00++ per person

Salad and Appetiser
Kerabu Seafood with Tamarind Chilli Sauce
Kerabu Shredded Chicken and Winged Bean
Spicy Cucumber and Pineapple Salad (V)
Szechuan Jellyfish and Kani Salad

Ulam Ulam and Condiments
Ulam Raja | Winged Bean | Ladies Finger | Long Bean | Tomato | Brinjal
Sambal Belachan | Sambal Tempoyak | Sambal Kicap | Cincalok

Mixed Mesclun Genting Green Salad (V)
Choice of Companions
Corn Kernels | Heirloom Tomato | Nuts | Cucumber | Dried Cranberry
Choice of Dressings
Thousand Island | Italian Vinaigrette | Lemon Vinaigrette

Assorted Sushi and Maki Roll
Choice of Dressings
Wasabi and Premium Soy Sauce

Soup
Spiced Oxtail and Beef Tripe Soup

Bread
Hard Roll | Soft Roll | Multigrain Bread | Portion Butter | Margarine

Hot Selection
Szechuan style Wok-fried Squid with Dried Chilli
Malaysian Beef Curry
Baked Salmon with Tomato Yoghurt Chutney
Malaysian Kapitan Chicken
Nyonya Prawn and Pineapple Curry
Tulang Masak Merah
Hong Kong Kai Lan with Mushroom in Superior Soy Sauce
Biryani Vegetables with Cashew Nuts and Fried Onion

Dessert
Peanut Butter Chocolate Cream
New York Cheesecake
Assorted Nyonya Kueh
Classic Creme Brulée
Bread and Butter Pudding with Créme Anglaise
Seasonal Fresh Fruit Platter



For Weddings in 2026

For your wedding celebration Malay Wedding Package

Culinary Delights:

Customised choices of menus prepared by our award-winning culinary team.
Food tasting for 10 persons based on the selected menu (applicable from Monday to Thursday excluding Eve of Public Holidays and Public
Holidays) with minimum booking of 15 tables or 150 persons. (For Buffet food tasting will be based on 8 selection of items)

Beverage Inclusions:

Free-flow of coffee & tea, soft drinks and mixed nuts throughout the event.

Exquisite Wedding Décor:

Intricately designed wedding cake for a memorable cake-cutting ceremony.
Pyramid fountain with sparkling juice for a toasting ceremony.

Floral wedding decorations to enhance the Ballroom'’s elegance.

Romantic smoke effect for a magical bridal march.

Ivory seat covers for all chairs with specially dressed chairs for two VIP tables.



For Weddings in 2026

For your wedding celebration Malay Wedding Package

Complimentary wedding favours for all confirmed guests.

One night's stay in our romantic Bridal Suite with a minimum booking of 150 persons.

One night's stay in a Premier Room with a minimum booking of 100 persons.

Complimentary use of our state-of-the-art audio-visual equipment.

Selection of exclusively designed invitation cards with envelopes for 70% of confirmed attendance (printing excluded).
One guest book and red packet gift box for the reception desk.

VIP parking lot at the hotel's entrance for the bridal car.

Complimentary parking coupons for 20% of guaranteed attendance.

Complimentary one prayer room

Terms and Conditions:

Minimum 10 tables for Galleria Ballroom.

Minimum 15 tables for Riverfront Ballroom.

Minimum 20 tables for the Waterfront Ballroom.

Minimum 30 tables for Grand Ballroom (Daily Lunch & Monday to Thursday Dinner).

Minimum 35 tables for Grand Ballroom (Friday to Sunday Dinner, Eve of Public Holidays, and Public Holidays).

A surcharge of S$100++ per table of 10 persons applies on the Eve of Public Holidays, Public Holidays, and popular auspicious dates.
Rental of Outdoor Solemnisation venue at S$888++ (inclusive of setup and sound system).

Not valid with any other offer or promotion.

Not transferable or exchangeable for cash or other items.

All alcohol must be consumed during and at the event venue.

Prices and conditions are subject to change without prior notice. All prices are in Singapore dollars and subject to a 10% service
charge and prevailing goods and services tax.



Grand Copthorne Waterfront Hotel Singapore

Menu (A)

Price: S$1,680.00++ per table
10 persons

Deluxe Combination Platter
“Malay Spices” Chilled Tiger Prawns Kerabu
Crispy Seafood Parcels
California Maki

Soup
Tom Yum Soup served with Assorted Seafood

Main Course - Dome
Baked Ayam Panggang with Pickled Cucumber on Banana Leaf
“Portuguese Style” Oven-baked Whole Garoupa
Sweet Water Prawns with Honey Pineapple Lemak Sauce
Marinated Jellyfish Salad with Chilli and Coriander
Stir-fried Sambal Sotong with Shredded Onion, Broccoli and Capsicum
“Malay Style” Wok-fried Nasi Goreng with Seafood

Dessert
Chilled Honey Mango Pudding
Fresh Cut Fruits

For Weddings in 2027

Menu (B)

Price: S$1,680.00++ per table
10 persons

Deluxe Combination Platter
Chilled Tiger Prawns with Mango Salad and Lemon Mayonnaise
Octopus Salad with Achar
Pyramid Samosa with Mint Sauce

Soup
Mutton Soup with Crispy Shallots and Coriander Leaves

Main Course - Dome
Kampong Chicken Kebabs with Cucumber and Onion Salad
Wok-fried Oceanic Tiger Prawns with Honey Pineapple Lemak Sauce
Sambal-flavoured Steamed Whole Snapper in Sweet and Sour Sauce
Crispy Seafood Parcels with Chilli and Coriander
Wok-fried Asparagus with Abalone Mushrooms
Seafood Nasi Goreng with Crispy White Bait

Dessert
Homemade Sago with Gula Melaka
Fresh Cut Fruits



Buffet Menu A

Price: S$168.00++ per person

Salad and Appetiser
Kerabu Beef with Shredded Young Papaya
Kerabu Silver Fish, Peanuts, and Scallion
Farmed Prawn and Glass Noodle Salad
Modern Gado Gado | Peanut Gravy (V)

Ulam Ulam and Condiments
Ulam Raja | Winged Bean | Ladies Finger | Long Bean | Tomato | Brinjal
Sambal Belachan | Sambal Tempoyak | Sambal Kicap | Cincalok

Mixed Mesclun Genting Green Salad (V)
Choice of Companions
Corn Kernels | Heirloom Tomato | Nuts | Cucumber | Dried Cranberry
Choice of Dressings
Thousand Island | Italian Vinaigrette | Lemon Vinaigrette

Assorted Sushi and Maki Roll
Choice of Dressings
Wasabi and Premium Soy Sauce

Soup
Soto Ayam

Bread
Hard Roll | Soft Roll | Multigrain Bread | Portion Butter | Margarine

Hot Selection
Wok-fried Cereal Prawns with Chilli and Curry Leaves
Signature Beef Rendang
Seabass in Turmeric Coconut Curry
Mutton Vindaloo
Singapore Chicken Curry with Potato
Cucur Vegetable
Stir-fried Mixed Vegetables with Beancurd Stick
Fragrant Tomato Rice

Dessert
Jivara Chocolate Mousse
Berries Panna Cotta
Pandan Kaya Cake
Assorted Nyonya Kueh
Bread and Butter Pudding with Créme Anglaise
Seasonal Fresh Fruit Platter

Buffet Menu B

Price: S$168.00++ per person

Salad and Appetiser
Kerabu Seafood with Tamarind Chilli Sauce
Kerabu Shredded Chicken and Winged Bean
Spicy Cucumber and Pineapple Salad (V)
Szechuan Jellyfish and Kani Salad

Ulam Ulam and Condiments
Ulam Raja | Winged Bean | Ladies Finger | Long Bean | Tomato | Brinjal
Sambal Belachan | Sambal Tempoyak | Sambal Kicap | Cincalok

Mixed Mesclun Genting Green Salad (V)
Choice of Companions
Corn Kernels | Heirloom Tomato | Nuts | Cucumber | Dried Cranberry
Choice of Dressings
Thousand Island | Italian Vinaigrette | Lemon Vinaigrette

Assorted Sushi and Maki Roll
Choice of Dressings
Wasabi and Premium Soy Sauce

Soup
Spiced Oxtail and Beef Tripe Soup

Bread
Hard Roll | Soft Roll | Multigrain Bread | Portion Butter | Margarine

Hot Selection
Szechuan style Wok-fried Squid with Dried Chilli
Malaysian Beef Curry
Baked Salmon with Tomato Yoghurt Chutney
Malaysian Kapitan Chicken
Nyonya Prawn and Pineapple Curry
Tulang Masak Merah
Hong Kong Kai Lan with Mushroom in Superior Soy Sauce
Biryani Vegetables with Cashew Nuts and Fried Onion

Dessert
Peanut Butter Chocolate Cream
New York Cheesecake
Assorted Nyonya Kueh
Classic Creme Brulée
Bread and Butter Pudding with Créme Anglaise
Seasonal Fresh Fruit Platter



For Weddings in 2027

For your wedding celebration Malay Wedding Package

Culinary Delights:

Customised choices of menus prepared by our award-winning culinary team.
Food tasting for 10 persons based on the selected menu (applicable from Monday to Thursday excluding Eve of Public Holidays and Public
Holidays) with minimum booking of 15 tables or 150 persons. (For Buffet food tasting will be based on 8 selection of items)

Beverage Inclusions:

Free-flow of coffee & tea, soft drinks and mixed nuts throughout the event.

Exquisite Wedding Décor:

Intricately designed wedding cake for a memorable cake-cutting ceremony.
Pyramid fountain with sparkling juice for a toasting ceremony.

Floral wedding decorations to enhance the Ballroom'’s elegance.

Romantic smoke effect for a magical bridal march.

Ivory seat covers for all chairs with specially dressed chairs for two VIP tables.



For Weddings in 2027

For your wedding celebration Malay Wedding Package

Complimentary wedding favours for all confirmed guests.

One night's stay in our romantic Bridal Suite with a minimum booking of 150 persons.

One night's stay in a Premier Room with a minimum booking of 100 persons.

Complimentary use of our state-of-the-art audio-visual equipment.

Selection of exclusively designed invitation cards with envelopes for 70% of confirmed attendance (printing excluded).
One guest book and red packet gift box for the reception desk.

VIP parking lot at the hotel's entrance for the bridal car.

Complimentary parking coupons for 20% of guaranteed attendance.

Complimentary one prayer room

Terms and Conditions:

Minimum 10 tables for Galleria Ballroom.

Minimum 15 tables for Riverfront Ballroom.

Minimum 20 tables for the Waterfront Ballroom.

Minimum 30 tables for Grand Ballroom (Daily Lunch & Monday to Thursday Dinner).

Minimum 35 tables for Grand Ballroom (Friday to Sunday Dinner, Eve of Public Holidays, and Public Holidays).

A surcharge of S$100++ per table of 10 persons applies on the Eve of Public Holidays, Public Holidays, and popular auspicious dates.
Rental of Outdoor Solemnisation venue at S$888++ (inclusive of setup and sound system).

Not valid with any other offer or promotion.

Not transferable or exchangeable for cash or other items.

All alcohol must be consumed during and at the event venue.

Prices and conditions are subject to change without prior notice. All prices are in Singapore dollars and subject to a 10% service
charge and prevailing goods and services tax.



