TUNGLOK
SIGNATURES
Wedding Package 2023
TunglLok Signatures @ Antica Ballroom,
Orchard Rendezvous Hotel
(for 100 persons)

WEDDING PACKAGE AT $2,000.00++ (1 SESSION)
(Package is worth $2,500 and above)

v
v

v

Rental of LCD projector, DVD player, screen during wedding banquet (worth $1,000)

Exquisite decorations for backdrop, aisle stand with fresh flowers and floral centrepieces for all tables
(worth $900)

Choice of wedding favours for every guest (worth $300)

Choice of complimentary Oriental or Western theme invitation cards based on your guaranteed
attendance (Printing of inserts not included) (worth $300)

Complimentary food tasting for 5 persons held in TungLok Signatures @ Orchard Rendezvous Hotel on
weekday (Monday — Thursday) only, excluding public holidays and eve.

OPTIONAL:

v
v

House pour wines @ $48.00++ per bottle
Tiger Beer (20L) @ $600.00++ per barrel

v One Night Stay in Superior Room @ $250.00++ per room, per night (preferred rate)



TUNGLOK
SIGNATURES

ROM MENU 1
(LUNCH AND DINNER)

Fetb R R0 N AR
Deep-fried Scallop with Salted Egg Yolk,

Served on Lettuce with Fresh Fruits
* K K

KIgiinE el
Tanjia-style Flambé Braised Shark s Fin

* Kk

KEFrERERY A

Steamed Jade Perch Belly with Chinese Wine and Parsley

* Kk

AR
Salt-Baked Sakura Chicken Steak in Traditional Style

RN REE
Braised Bamboo Charcoal Beancurd with Vegetables
in Pumpkin Stock,

FATHEHOKRER A
Poached ‘Mee Sua’ with Homemade Fish Puff and Vegetables

* kK

ks &
Chilled Mango Cream with Sago and Pomelo

* Kk

Menu Priced at $98.00++ per person
(845 A KF=F B4 / includes soft drinks and chinese tea)



TUNGLOK
SIGNATURES

ROM MENU 2
(LUNCH AND DINNER)

=ES %7

Australia Lobster with Fruits Salad

* kK

145
Beijing-style Braised Shark’s Fin, Shredded Sea
Cucumber, Mini Pearl_Abalone and Fish Maw

in Brown Sauce served in Mini Bamboo Cup
* * k

B G RS
Steamed Marble Goby Belly with Garden Pea Sauce

* k%

RES E T AR
Deep Fried Prime Pork with Vintage eI Honey Sauce
Combined Cherry Tomato

* Kk

10 LB FKTESE

Braised 10-head Abalone with Mushroom and Vegetables

7C U H AR L,

Poached Mee Sua with Scallop in Broth

* Kk

MEFTF T 205
Chilled Lemongrass Jelly with Aloe Vera topped with

Lime Sorbet Served in Mini Coconut
K K

Menu Priced at $128.00++ per person

(8.4 A KA B % / includes soft drinks and chinese teaq)



TUNGLOK
SIGNATURES

ROM MENU 3
(LUNCH AND DINNER)

UKEEEAR KRR
Lobster Salad with Caviar Served on Dragon Fruit
* % %

KIgra REBREER
Flambed Double-boiled Shark's Fins and Crab Meat
with Pumpkin Stock Served in Claypot
* k%
KiEFrEAREILE
Steamed Star Garoupa Fillet with Chinese Wine I Parsley

* % %

10 <8 FK T B
Braised 10-head Abalone with Mushroom and Vegetables

* % %

BRI AR

Pan Fried Spanish Iberico Pork,
Bt IR 18 RE TH
Poached Inaniwa Noodles with Scallop and Dumpling
in Rich Broth

* k%

MEFR TR0
Chilled Aloe Vera Lemongrass Jelly topped

with Lychee Sorbet served in Mini Coconut
* % K

Menu Priced at $148.00++ per person

(845 A KF=F B4 / includes soft drinks and chinese tea)



TUNGLOK
SIGNATURES

ROM MENU 4
(LUNCH AND DINNER)

M TAEAR Y\ AR SR
Pan-fried Lobster Steak in Chef’s Secret Recipe
With Fresh Fruit

* K )

KIGRBEZF/PREERD
Flambe Double-boiled Shark's Fins with Millet

in “Tan Jia’ Style served in coconut
* Kk

LA 523

Star Garoupa prepared in Two Ways
sk Steamed with Minced Garlic
TR Deep-fried with Light Soya Sauce
* * k
6 3K JFRL B 1 5 5 S
Braised 6-head Abalone e Sea Cucumber with Vegetable

* kK

R R T B &
Sliced London Duck Skin with Foie Gras served on
Homemade Pancake Combined with Cherry Tomato

* kK

SRKE T I TR B T 5
Poached Japanese Noodle with Star Scallop and Boiled Egyg

L
Chilled Mango, Pomelo and Sago with Ice-cream

Served in Mini Coconut
* K K

Menu Priced at $178.00++ per person

(845 A KF=F B4 / includes soft drinks and chinese tea)



