Having won numerous fans for its refreshing revival of nostalgic Taiwanese cuisine, the highly

successful Taiwanese restaurant group Shin Yeh joins hands with Tunglok Group
to work culinary magic. With a unique blend of traditional cuisine and a modern ambience,
Shin Yeh Singapore offers an ideal venue for an unforgettable wedding celebration.

Shin Yeh offers authentic Taiwancse cuisine specially prepared by our Taiwanese masterchefs.
Paired with our experience in handling wedding banquets, we have impressed many wedding couples
since opening in 2008,

We treat each cauple who celebrates their wedding with us as family and we know the importance
of ensuring perfection on your big day. With distinctive cuisine and a warm service, seal your nuptials
al Shin Yeh and let's build that cherished memory together!

Our banquet team will be pleased to assist you at 6227 1521 [/ 6337 2055 or
darrenchua@ tunglok.com. Wedding packages range from $488+ per table with a minimum booking
of 15 tables. Call us today!

177 River Valley Road, #02-19 Liang Court Shopping Centre, Singapore 179030
www.tunglokevents.com
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Book your celebration at Shin Yeh and guests will
still be talking about the top-notch Taiwanese cuisine

when you next meet.

wedding dinner at Shin Yeh,
where the Taiwanese food
and service are superlative, is
ideal for couples who want
their guests to go away with memories
of a great time, such as witnessing the
exchange of your marriage vows.

A warm, traditional setting
The 300-seater restaurant with bamboo
accents and a modern-oriental setting is
inviting and relaxing. It includes a private
function area for up to 10 tables and
eight sizeable private rooms.

ATunglok Group partner,and
part of a top Taipei-based restaurant
chain, the Shin Yeh kitchen here is
run by three Taiwanese master chefs,
who use only the freshest ingredients
in traditional recipes from founder
Madam Lee Hsiu-yin’s private collection.

Three new wedding menus
At Shin Yeh, the attention to detail for the
food is second to none, whether it is the

precisely even slices of meat for a dish
or the plating of every course of your
wedding feast. Speaking of which, Shin
Yeh has three new menu packages (with
a minimum booking of |5 tables):
e Elegance Menu ($488/weekdays;
$518/weekends*) includes ShinYeh Cold
Cut Platter Combination of Calamari
with Five-spicy Sauce, Fried Mullet Roe
and Cuttlefish, King Oyster Mushrooms
Poached in Chinese Herbal Sauce,
Marinated Jelly Fish.
e Glamour Menu ($588/weekdays;
$6 | 8/weekends*®) includes Poached Live
Marble Goby with Spring Onions.
e Romance Menu ($688/weekdays;
$718/weekends*) includes Taiwan-style
Double-boiled Shark’s Fin Broth, Scallops,
Sea Cucumber and Chicken in Casserole.
E-mail banquet manager Darren Chua
at darrenchua@tunglok.com or call
6227-1521 and book a tasting session
today. Shin Yeh is at #02-19 Liang Court
Shopping Centre. For more details, visit
www.tunglokevents.com.

TUNG LOK SPECIAL

WEDDING PACKAGE

PRIVILEGES

+ Complimentary food tasting
for six

+ Elegant solemnisation area

* Non-stop free flow of soft drinks
and Chinese tea

* Pre-dinner nuts and soft drinks at
the foyer

* Waiver of duty paid for hard liquor
Wine corkage at $15 per bottle

* Preferred beer: $580 per 30 litres
House wine: $28 per bottle

* Individually wrapped chocolates in
special boxes for invited guests

* Floral decorations on stage and
floral arrangements for VIP tables

* Complimentary guestbook

* Oriental or western invitation
cards based on 80 per cent of
guaranteed attendance (printing of
inserts not included)

* Beautiful three-tiered dummy cake

» Champagne fountain with a
complimentary bottle of champagne

* Dry ice effect for wedding march

* One night's stay in a Novotel
Clarke Quay Superior room for
the wedding couple

Additional privileges include free
flow of beer for weekday bookings
(minimum 20 tables) and one bottle
of house wine per table (minimum
25 tables) for weekends.

*Menus and prices are subject to
GST and change without notice.



