WEDDINGS
BY RASEL

ORIENTAL
COMMUNAL WEDDING







Moy

Package includes:

= A sumptuous 6 to 8-course sit-down created by our team of creative chefs
= Exquisite table setup with premium porcelain ware, glassware, cloth napkins and table numbering stand
= Specially designed menu on each dining table
= Complimentary pre-cocktail cordial for 30 minutes before reception

/ = Complimentary free-flow cordial, aerated soft drinks and Chinese tea during reception
/I
= Uniformed manager in-charge, chef and service personnel in attendance

b
/ P : = Venue Styling Packages
/

L
' (1 x Arch with partial florals + Chiffon drape, floral table centerpieces, 2 x VIP table centerpieces,

7 reception table set up with angbao box, 4 x Aisle floral posies + 8 to 10 photo frames)

/ = Complimentary food tasting on 6 dishes of selected menu for 6 persons upon confirmation

/ > A = Full set of porcelain wares will be provided.

( 4 = Complimentary 4 x Cocktail tables

= Uniformed service personnel in attendance
= Waiver of transportation charges

= Package valid for minimmum of 12 tables and above

L

3 = Wedding coordinator on site (4 hours)

= $8+/pax Catering Fee

Optional Charges (before GST)

\
Cocktail tables at $35+/pc (min 5 pcs) A ‘ i

*Subject to change without prior notice.




6-COURSE MENU

COLD PLATTER
* Marinated Japanese Octopus
with Cucumber Relish ZE/NEHAZE
« Jellyfish with Chilli Sesame Oil FRHiEE

SOuUP
OR * Braised Superior Seafood Treasure Soup

with Fish Maw, Fish Lips, Crabmeat and Dried Scallop

» Crispy Beancurd Roll with Mango Mayo ITie [ Sty B, G, ERATD

ENRERARERESR
+ Fried Yam Scallop ¥FFLFM

PRAWN FISH
* Wok Fried Butter Cereal Prawn OR * Asian Style Atlantic Barramundi Fillet
with Fragrant Leaves with Nyonya Sauce
EM 4R IR M KER R F RN & R ICREE
CHICKEN DESSERT
+ Imperial Emperor Herbal Chicken with Wolfberries * Chilled Snow Fungus
MIIE 225138 with Red Dates and Dried Longan
HELARHEREE
VEGETABLE
e Sautéed Trio Mushrooms with Seasonal Vegetables BEVERAGE
B = 2 « Chinese Tea EZE
 Soft Drink 737k
NOODLE
* Braised Ee Fu Noodle with Shredded Chicken
XBL2 R AT

Please contact our wedding specialists for any further inquiries.

e 67777-183 @ 9022 6506 @ sales@rasel.com.sg
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8-COURSE MENU

COLD PLATTER

+ Marinated Japanese Octopus

with Cucumber Relish
BNEAAEE
» Jellyfish with Chilli Sesame Qil
FRREE
» Crispy Beancurd Roll with Mango Mayo
EEBERCRERE
* Fried Yam Scallop
KFELFI

SOuUP

» Braised Superior Seafood Treasure Soup

with Fish Maw, Fish Lips, Crabmeat and Dried Scallop
M - & Bt pEcal. 8%, ENNTNI

PRAWN
e« Wok Fried Butter Cereal Prawn

with Fragrant Leaves

EHDARE AT

FISH

* Asian Style Atlantic Barramundi Fillet

with Nyonya Sauce

WK AT RN A BB EE

3 67777183 (©) 9022 6506

- Please contact our wedding specialists for any further inquiries.

@ sales@rasel.com.sg

CHICKEN

Imperial Emperor Herbal Chicken

with Wolfberries

MIE 225738

VEGETABLE

e Sautéed Trio Mushrooms

with Seasonal Vegetables

A& = 2%

NOODLE

* Braised Ee Fu Noodle
with Shredded Chicken

AL F T

DESSERT

* Chilled Snow Fungus
with Red Dates and Dried Longan

EARERTSE

BEVERAGE
« Chinese Tea HEZE
« Soft Drink 57K




niealod, \[newgares

8-COURSE MENU

COLD PLATTER CHICKEN
* Smoked Duck with Thai Green Chili Dip * Honey Soy Glazed Chicken
IR EREEC 2R B RS with Crispy Garlic
* Marinated Japanese Octopus with Cucumber Relish & M g
HNERAER
* Crispy Beancurd Prawn Roll with Mango Mayo
B RIS REEE VEGETABLE
* Chicken with Creamy Salted Egg + Stir Fried Broccoliand Carrot
RUHDE S with Bai Ling Mushrooms
AR = 2%
SOuUP
* Double Boiled Chicken Soup RICE

with Fish Maw, Mushrooms, Dried Scallop . . .
* Organic Signature Fried Rice

and Cordyceps Flower

e rEsinicEzs. TN REL

with Chicken Floss

BHIBREIBLLIDIR

PRAWN
« Wok Fried Prawn

with Trio Bell Pepper in Mongolian Sauce

St =T B KLF

DESSERT

+ Sweetened Yam Paste
with Ginkgo Nuts and Pumpkin Puree

WA IURE ILETE

FISH

« Steamed Grouper BEVERAGE

with Crispy Ginger and Superior Soya Sauce + Chinese Tea HE*
BieEHEZEANE « Soft Drink 37K

Please contact our wedding specialists for any further inquiries.

e 67777-183 @ 9022 6506 @ sales@rasel.com.sg




CONTACT US

e 67777-183 @ 9022 6506 @ sales@rasel.com.sg

FOLLOW US

weddingsbyrasel 6 raselcateringsg 0 Rasel Catering O RaselCateringSG

www.rasel.com.sg/wedding
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