M HOTEL



egin your Voyage of Love; the magical journey of a lifetime

here at M Hotel where we will walk with you every step of
the way, leading you down the aisle with a spectacular and
bespoke wedding experience.

Be it an intimate solemnisation or grand banquet wedding, let us
capture the moment of your lifetime with our state-of-the-art
technology, exquisite culinary creations, dedicated services, and
elegantly designed ballrooms donned in grand splendour for a
magnificent wedding celebration.

Where 0{7//&1//% weddings come true,
right here at M Hotel Singapore
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Uheeling: Chocklist

6 months to your wedding day

Plan pre-wedding photoshoot

Book your photographer and
videographer for your wedding day

Plan your ideal wedding theme and
concept with M Hotel Singapore

Shop for your wedding bands

Shop for your dream wedding gown
and suit

months to your wedding day

Finalise the guest list for your
wedding banquet

Confirm on your bridesmaids and
groomsmen

Send out the wedding invitations

Discuss with your bridesmaids and
groomsmen on wedding day roles

months to your wedding day

Remember to file your wedding date
with Registry of Marriages

Prepare wedding stationary

Confirm emcee(s) and live band /
entertainment for your wedding day

Prepare bridal car booking
(if necessary), and decorations

M Hotel Singapore welcome you to a
food tasting session

Follow up with guests RSVP

»

month to your wedding day

Finalise guest list and table
arrangements for the wedding banquet

Meet up with M Hotel AV team for testing

Prepare your wedding vows and speech

Decide and finalise song selections

Gown and Suit final fitting

10 days to your wedding day

Hens Night!

Collection of wedding bands

Collection of wedding gowns and suits

Glow up with facial and glam up
your nails

days to your wedding day

Prepare red packets for your
bridesmaids and grooms

Send gentle reminders to your
guests on your big day
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BANQUET SUITE, LEVEL 10
WEDDING DINNER
Minimum 22 tables
Weekend Dinner (Sat & Sun) $1,788++
Weekday Dinner (Mon - Fri) $1,688++
WEDDING LUNCH
Minimum 18 tables
Weekend Lunch (Sat & Sun) $1,688++
Weekday Lunch (Mon - Fri) $1,588++
ANSON ROOM, LEVEL 2
WEDDING DINNER
Minimum 15 tables
Weekend Dinner (Sat & Sun) $1,688++
Weekday Dinner (Mon - Fri) $1,588++
WEDDING LUNCH
Minimum 12 tables
Weekend Lunch (Sat & Sun) $1,588++
Weekday Lunch (Mon - Fri) $1,488++

*Additional surcharge of $88.00++ per table applicable for eve of Public Holiday,
Public Holiday & auspicious dates determined by the hotel



The %\X/edding
Experience
DINING

* M Hotel Wedding Banquet Menu Collection
* Complimentary food tasting for up to ten (10) persons

BEVERAGES

* Free flow soft drinks and Chinese tea throughout the event

» Complimentary one (1) 30-Llitre barrel of house beer

» Complimentary one (1) bottle of Signature M Wine per table

» Waiver of corkage charge for all duty paid and sealed hard liquor
and wine brought in

* Exquisite champagne fountain with one (1) bottle of champagne
for toasting ceremony

DECORATIONS

* Thematic floral decoration arrangement for aisle and centerpieces
for all guest tables “includes stage decoration for Anson Room

* Decorative wedding cake for cake cutting ceremony

* Romantic dry ice effect for bridal march-in

* Exclusive wedding favors for all guests

* Beautifully designed guest signature book and red packet gift box

ACCOMMODATION

* One (1) night stay in Bridal Suite with Jacuzzi and breakfast for
2 persons
» Curated bridal amenity in Bridal Suite which includes a bottle of
Sparkling Wine
* $100.00nett F&B dining credit (valid during your wedding stay only)
¢ One (1) day-use Deluxe Room for wedding entourage



The %\X/edding
Experience

PRIVILEGES

» Complimentary usage of exclusive VIP holding room
" for Banquet Suite only

* Complimentary usage of one (1) private function venue for
Solemnization & Tea Ceremony

» Exclusively designed wedding invitation cards based on seventy
percent (70%) of your confirmed attendance (standard printing of
inserts not included)

» Complimentary car park coupons for up to twenty percent (20%) of
your confirmed attendance

* One (1) VIP reserved car park lot for bridal car

AUDIO VISUAL

* Panoramic LED wall screens for digital backdrop and impactful
montage presentation * for Banquet Suite and Anson Rooms

e Premium and custom designed in-house audio system

* Two (2) handheld wireless microphones

* Intimate lighting system for romantic ambience experience
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Menu

COLD DISH COMBINATION PLATTER - Select any four (4) items
OPrawn Salad with Mixed Fruit 2R #F%## 0Baby Octopus Japanese Style A= /\/M&
OArtic Surf Clam in Thai Style ==t L OMarinated Jellyfish with Sesame Z kB E

ORoast Duck BAfR k1S O Crispy Diced Cod Fish HEFE & %I
olychee Prawn Ball 5 #% #F Bk o Vermicelli Wrapped Prawn T4 R 2 4F
OVegetarian Spring Roll it & &% OSeafood Beancurd Roll B & &4
UPGRADE:

OSliced Suckling Pig BxkeZ.3% “replace one (1) item (Additional $58.00++ per table)
OWhole Suckling Pig Bz %3 “replace four (4) items (Additional $268.00++ per table)
OLobster Salad with Mixed Fruit 2R 2% replace two (2) items

(Additional $128.00++ per table)

SOUP - Select one (1)

ODouble-boiled Chicken Soup with Abalone, Dried Scallops and American Ginseng
ES e E T 8%

OSuperior Golden Soup with Seafood Treasure and Crabmeat %% 2 P35 1R 32

OBraised Shredded Abalone Soup with Dried Scallops and Fish Maw i & T I & 42

SEAFOOD - Select one (1)

OCrispy Deshelled Prawn with Black Truffle Mayonnaise it 52 2 & #F 3k
O Poached Live Prawn with Herbs in Chinese Hua Diao 2544 7% i B 4 &F
OSautéed Scallops and Asparagus with XO Sauce & =%t 7

FISH - Select one (1) Fish and Method

Fish Selection:
ORed Garoupa 28 DOSoon Hock % OCod Fish Fillet £
Method Selection:

O Steamed in Superior Soya Sauce B & &
OSteamed in Teochew Style #i=\ &
O Steamed in Black Garlic Sauce F=4 B r5a%




POULTRY - Select one (1)

Olmperial Herbal Roast Duck # £ Z5#71 5215

OFour Treasure Chicken in Lotus Leaf (Chestnut, Salted Egg Yolk, Lotus Seed,
Mushroom) fii& & 5t M E XS

O Crispy Roast Chicken with Minced Garlic and Almond Flakes ZH =55 5 &%

VEGETABLE - Select one (1) Vegetable and Method
Vegetable Selection:
OBroccoli AT OSpinach JE3

Method Selection:
OBraised Baby Abalone and Chinese Mushroom with Seasonal Vegetable

Tt L ERE

OBraised Sea Cucumber and Ling Zhi Mushroom with Seasonal Vegetable
BSRZEY\ AR

O Braised Topshell Clam and Chinese Mushroom with Seasonal Vegetable

FE R IR L TR

NOODLES OR RICE - Select one (1)

OChilli Crab Meat Sauce served with Deep Fried Man Tou (contain nuts)

OBraised Ee Fu Noodle with Crabmeat, Mushroom and Chives #& R T 5 FH

OSteamed Fragrant Glutinous Rice with Chinese Sausage and Chicken Meat
wrapped in Lotus Leaf {8/ & fi& bk /R i

.

DESSERT - Select one (1)

OChilled Mango Sago with Pomelo ##H &

OChilled White Fungus with Gingko Nuts and Peach Resin #iRk$EHEE 0 R
ORed Bean Paste with Lotus Seed and Lily Bud EFE &L E W
OTraditional Yam Paste with Gingko Nuts and Coconut Cream

T B RFR
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Menu

COLD DISH COMBINATION PLATTER - Select any four (4) items
OPrawn Salad with Mixed Fruit ZxR4F 442 OBaby Octopus Japanese Style H=/\/I &

OMarinated Top Shell X8 A OMarinated Jellyfish with Sesame Z #:EE
OSmoked Duck Breast Z OSoya Chicken SIS

OSalted Egg Fish Skin &% & & OVegetarian Spring Roll it ¥ &&%
UPGRADE:

OSliced Suckling Pig Bz ZL¥ “replace one (1) item (Additional $58.00++ per table)
OWhole Suckling Pig B 5233 ‘replace four (4) items (Additional $268.00++ per table)
OLobster Salad with Mixed Fruit ZX R F D% “replace two (2) items

(Additional $128.00++ per table)

SOUP - Select one (1)

OBraised Crabmeat Sea Cucumber Soup with Bamboo Pith & pPy/T 4 3k 3
OBraised Shredded Abalone Soup with Crabmeat and Fish Maw 1 & 22 py & 6238
OBraised Seafood Soup with Shredded Chicken 38 £ /5 58

SEAFOOD - Select one (1)

O Crispy Deshelled Prawn with Orange Mayonnaise #& & # #F 2k

O Crispy Deshelled Prawn with Salted Egg Yolk & 4%k

O Poached Live Prawn with Herbs and Hua Diao Chinese Wine 1 B 4 #F

FISH - Select one (1) Fish and Method

Fish Selection:

OPearl Garoupa ZRH ORed Snapper 4% OSeabass €H/~
Method Selection:

O Steamed in Superior Soya Sauce BREZ

O Steamed in Teochew Style Bz &

O Steamed in Black Garlic Sauce 54 B2




POULTRY - Select one (1)

Olmperial Herbal Roast Duck 7 2 25 1 52 15

OCrispy Roast Chicken with Minced Garlic and Almond Flakes & =55 &
OGolden Roast Chicken in Spicy Szechuan Sauce FF#R5ES

VEGETABLE - Select one (1) Vegetable and Method

Vegetable Selection:
OBroccoli 1% OSpinach &

Method Selection:
OBraised Chinese Mushroom with Seasonal Vegetable £ #E 4\ 3
OBraised Topshell Clam with Seasonal Vegetable #1324\ 73
OBraised Bai Ling Mushroom with Seasonal Vegetable & R &\ i3

NOODLES OR RICE - Select one (1)

OBraised Ee Fu Noodle with Mushroom and Chives E & XX & R

OSteamed Fragrant Glutinous Rice with Chinese Sausage and Chicken Meat
wrapped in Lotus Leaf {8/ & f& bk IR

¢

DESSERT - Select one (1)

OChilled Sea Coconut with Longan JB/E1Z iR

ORed Bean Paste with Glutinous Rice Ball L 4% [H

OTraditional Yam Paste with Gingko Nuts and Coconut Cream #§5+ B 3




THE MAGICAL JOURNEY
OF A LIFETIME

Experience the magic and exclusivity
of being a M Wedding couple

B

Plan your big day with us
Q 6500 6211 Pmywedding. mhs@millenniumhotels.com

M HOTEL

SINGAPORE CITY CENTRE

M HOTEL SINGAPORE

81 Anson Road Singapore 079908
T +65 6224 1133 E enquiry@millenniumhotels.com
W www.m-hotel.com

A MILLENNIUM HOTEL



