Palacc of the Golden Horses
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(FOR A MINIMUM OF 30 TABLES)
Ample Choice of Buffet Menu at your Preference
Complimentary One Night’s Stay at our luxurious Bridal Suite with
a Romantic Room Service Breakfast for the Newly Weds inclusive
of a Deluxe Fruit Basket, a Bottle of Sparkling Wine and Special
Floral Arrangement

Special Room Rates for Friend and Family

Beautiful Decorated Ceremonial Wedding cake for the
Cake Cutting Ceremony

Champagne Fountain Arrangement

Home made Pralines in a Special Designed Box for all Guest

Free Corkage for Hard Liquor or Wine based on one bottle per table
Free flow of Soft Drink throughout the Dinner (maximum 3 hours)

Our Standard Floral Wedding Arch, Floral Pedestals and
Table Flower Arrangement

A Magnificent Ice Carving Display

Red Carpet Aisle for Wedding March

Complimentary standard Wedding Backdrop to grace the Occasion
Couple’s Anniversary Dinner at the Cavallini’s Italian Restaurant
Free Usage of the Hotel Landscape for Wedding Photo shooting
Complimentary Spa Package for the Couple

Spectacular Firework Display Available at Special Rates
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(INTERNATIONAL BUFFET MENU 1)

Roasted Chicken and Roast Beef
Assorted Smoked Seafood
Smoked Turkey and selection of Cold Cuts
Home Made Pates and Terrines
cSo¥eRa
Choice Of Asian snd Continental Salad
Tomato, Cucumber, Red snd Green Peppers, White Cabbage, Broccoli, Cauliflower,
Carrot and Crispy Lettuce With a variety of Dressing
cSo¥eRa
Malaysian Oxtail Soup
with Freshly Baked Bread and Roll
cSo¥eRa
Seabass Fillet With Red and Green Chili Sauce
Grilled Sirloin in Black Pepper Sauce
Baked Vegetable Lasagne
Roasted ‘Szechuan’ Chicken
Braised Beancurd with Broccoli
Fried ‘Hokkien’ Noddles
Assorted Seafood with Spicy and Sour Sauce
‘Thai’green Lamb Curry
White Rice
cSo¥eRa
Tropical Fresh Fruits
Sweet Red Bean Stew
Selection of Cake and Tarts
Variety of Pastries
Assorted Malay Kuih
Homemade Cookies
cSo¥eRa
Coftee or Tea
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INTERNATIONAL BUFFET MENU II

Roasted Beef and Cold Cuts
Selection of Smoked Seafood
Variety of Cured Meats
Home Made Pates and Terrines
Marinated Gravlaks
SEVoR o
Fresh Prawn and Mussels on Ice
With Cocktail, Chili-Horseradish, Tartar, and Caesar Dressing
SEVoR o
Selection Of Asian and Continental Salad
Tomato, Cucumber, Red and Green Peppers, White Cabbage,
Broccoli, Cauliflower, Carrot
and Crispy Lettuce
With a variety of Dressing
P8 o
Seafood and Beancurd Soup
with Freshly Baked Bread and Roll
SEVoR o
Garoupa Fillet in Lemon-butter Sauce with Almond Flakes
Braised Lamb Stew with Garlic and Vegetable
Fried Chili Prawn
Stir-fried Vegetable with Oyster Sauce
Fried ‘Hokkien’ Noodles
Chicken with ‘Percik’ Sauce
White Rice
P8 o
Roasted Prime Rib of Beef
with Condiments and French Bread
SEVoR o
Malaysian Satay
Chicken, Lamb, Beef Skewers With Ketupat, Onion,
Cucumber, and Peanut Sauce
SEVoR o
Tropical Fresh Fruits
Bread and Butter Pudding
Honeydew Melon with Sago
Selection of Cakes and Tarts
Variety of Pastries
Assorted Malay Kuih
Home Made Cookies
SEVoR o
Coffee or Tea



