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Y our Wedding Ceremony

Welcome to our celebration of love and togetherness at Royal Plaza on Scotts. With
over 4,000 sq ft of space and floor-to-ceiling windows that fill the ballroom with
natural light, this elegant venue provides the perfect backdrop for your special day.
Every detail has been thoughtfully planned with the guidance of our dedicated
wedding specialists, while Carousel’s bespoke cuisine delights the senses, creating

moments of joy, laughter, and love that you will treasure for a lifetime.
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From S$1,888++
Package includes

« Theatre-style setup for up to 20 persons

Customised floral wedding themes and aisle decorations

Solemnisation table with five banquet chairs

Table linen and ivory seat covers

Inclusive of three snack items, coffee and tea

Il
I |“HH1 . -l”%‘“




ROYAL PLAZA

ON SCOTTS

LA

%M@Wm@%@%

« Floral decorations

« Function room for solemnisation & tea ceremony

« One day-use of a room for wedding entourage (10:00 AM - 5:00 PM / 3:00 PM - 8:00 PM)
« Assorted mixed nuts for the cocktail session

« Carpark coupons for all guests

« Wedding favours for all guests

+ Guestbook and money box

« One VIP parking lot for the bridal car

« One-night stay in the Bridal Suite (Balmoral Hall) with breakfast for two

« One-night stay in the Bridal Room (Scotts Suite) with breakfast for two
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CHINESE SET PACKAGE

8-course Chinese menu crafted by our award-winning culinary team
Free flow of soft drinks and freshly brewed tea

Champagne fountain with one (1) bottle of champagne

Dummy cake for the cake-cutting ceremony

Waiver of corkage charges for duty-paid and sealed hard liquor

Corkage for duty-paid and sealed wine can be arranged at $30++ per bottle

INTERNATIONAL BUFFET PACKAGE

An extensive international buffet menu by our award-winning culinary team
Free flow of soft drinks, coffee and tea

Champagne fountain with one (1) bottle of champagne

Dummy cake for the cake-cutting ceremony

Waiver of corkage charges for duty-paid and sealed hard liquor

Corkage for duty-paid and sealed wine can be arranged at $30++ per bottle
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SILVER - CELEBRATION OF LOVE $1,588++ Per Table of 10 Persons
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GOLD - EVERLASTING BLISS $1,688++ Per Table of 10 Persons
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PLATINUM - ETERNAL PROSPERITY $1,888++ Per Table of 10 Persons
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SILVER - MOMENTS OF JOY $148++ Per Person
GOLD - CHERISHED MOMENTS $158++ Per Person

PLATINUM - OUR FLAVOURS, OUR STORY $178++ Per Person

Venes

SCOTTS SUITE, LEVEL 2 Minimum 5 Tables / 50 Persons

BALMORAL HALL, LEVEL 5 Minimum 8 Tables / 80 Persons
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A Celebration of Love, Happiness and Togetherness
This thoughtfully curated menu brings together comforting flavours and timeless classics, celebrating the joy of
togetherness and new beginnings. Each dish is prepared with care to symbolise happiness, harmony and a warm

start to a beautiful journey ahead.

LN Bl - AL XU
Asian Charm - Classic Delicacies
Royal Plaza Satay Goreng, California Otah Maki, Thai Papaya Salad with Octopus,
Golden Yam Rolls and Butterfly Prawn Wantons

BRI ZXGER, N ST AR E, RABFANEAIDH,
BUFFE, WIKEHEIN AT

PLEHIAC 2 I ARG
Double-boiled Chicken Soup with Fish Maw and Wolfberries
A comforting, nourishing soup symbolising harmony and blessings.

Sop LRIy ey )

Roasted Chicken with Garlic and Lemongrass
Golden roasted chicken represents good fortune and joy.

L B AR 22
Steamed Red Snapper with Ginger and Superior Soy Sauce
Steamed whole fish symbolising abundance year after year.

B PR & BURIR
Wok-fried Tiger Prawns with Chilli and Spring Onion
Succulent prawns representing laughter and happiness.

I &2 R R T
Braised Scallops with Broccoli in Oyster Sauce
Tender scallops paired with greens for prosperity.

KA

Longevity Ee Fu Noodles with Mushrooms
Longevity noodles symbolising a lasting marriage.

BRI EECH 5%
Chilled Mango Pomelo Sago

A refreshing sweet ending filled with joy.

Price is subject to 10% service charge & prevailing government taxes.
Carousel reserves the right to make changes to the menu, subject to the availability of ingredients.
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Where Two Hearts Unite in Eternal Happiness
Designed to honour love and commitment, this menu showcases refined flavours and premium ingredients inspired by

modern Chinese banquets. Every course reflects prosperity and the promise of a lifetime shared in bliss and unity.

Thai Japanese Harmony - Fusion Delicacies
Thai-style Marinated Kyoto Yuba Ball, Marinated Jellyfish with Sesame and Lime,
Prawn and Vegetable Tempura, Chicken Bean Curd Roll, Yakitori Chicken Skewer

Double-boiled Chicken Soup with Fish Maw and Cordyceps
A premium, nourishing soup symbolising health and longevity.

Tea-smoked Crispy Chicken with Osmanthus
Fragrant, crispy chicken symbolising celebration and joy.

Teochew-style Steamed Red Snapper
A delicate classic signifying abundance.

Salted Egg Yolk Tiger Prawns
Golden prawns symbolising wealth and happiness.

XO
XO Scallops with Asparagus

Scallops in XO sauce representing luxury and success.

Ee Fu Noodles with Truffle and Mushrooms
Longevity noodles infused with refined flavours.

Steamed Yam Paste with Ginkgo Nuts
A classic dessert symbolising sweetness and harmony.

Price is subject to 10% service charge & prevailing government taxes.
Carousel reserves the right to make changes to the menu, subject to the availability of ingredients.
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E=ternal Prosperity

A Grand Union Blessed with Prosperity and Longevity
An opulent culinary experience crafted for an extraordinary union, this menu features luxurious delicacies and auspicious

flavours that symbolise abundance, longevity and eternal harmony. A celebration befitting a once-in-a-lifetime love story.

Asian Prestige - Luxurious Tastes
Mango Salsa Prawn with Citrus Dressing, Japanese Teriyaki Chicken with Bonito, Marinated Jellyfish with Truffle
Soy, Prawn and Vegetable Tempura with Wasabi Mayonnaise, Octopus Takoyaki with Salted Egg Mayonnaise

Double-boiled Black Chicken Soup with Fish Maw and Dang Gui
A luxurious herbal soup symbolising vitality and blessings.

Roasted Chicken with Truffle Soy Glaze
Aromatic roasted chicken representing celebration.

Oven-baked Cod with Ginger Soy Glaze
Premium cod symbolising elegance and abundance.

Steamed King Prawns with Garlic Vermicelli
Succulent prawns symbolising joy and laughter.

Braised Sea Cucumber with Broccoli
A treasured delicacy representing wealth and prosperity.

Longevity La Mian with Abalone Mushroom
Longevity noodles symbolising everlasting love.

Double-boiled Snow Fungus with Red Dates and Longan
A nourishing dessert blessing sweetness and harmony.

Price is subject to 10% service charge & prevailing government taxes.
Carousel reserves the right to make changes to the menu, subject to the availability of ingredients.
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N/1oments of Joy

Appetisers
Smoked Duck with Pickled Pear & Micro Herbs
Tuna Tataki with Yuzu Ponzu & Pickled Daikon
Smoked Salmon with Wasabi Mayo

Japanese Corner
Assorted Nigiri & Maki Sushi with Wasabi & Gari
Cold Soba Noodles with Sesame Dressing

Buffet Salads
Quinoa & Baby Spinach with Pomegranate & Walnut Salad
Grilled Chicken Caesar Salad with Parmesan Crisp
Roasted Pumpkin & Edamame Salad with Citrus Dressing

Salad Bar
Mesclun, Butterhead Lettuce, Romaine Lettuce & Baby Spinach
Dressings: Thousand Island, Caesar, Roasted Sesame, Soy-Sesame, Raspberry Vinaigrette
Condiments: Corn Kernels, Cherry Tomatoes, Capers, Herb Croutons, Parmesan Cheese

Soup Course
Double-Boiled Chicken & Cordyceps Soup with Wolfberries
Served with Artisan Bread Rolls, Butter & Margarine

Main Courses
Singapore Chili Prawn with Golden Mantou Buns
Pan-Seared Barramundi with Laksa Leaf Cream Sauce
Braised Beef Rendang with Coconut Cream
Roasted Chicken with Garlic & Rosemary Jus
Stir-Fried Asparagus & Hon Shimeji Mushrooms in XO Sauce
Turmeric Buttered Marble Potatoes with Rosemary
Blue Pea Fragrant Coconut Rice with Pandan Leaf

Dessert Course
Bread & Butter Pudding with Creme Anglaise
Ondeh-Ondeh Cake with Coconut Snow Dust
Yuzu Cheesecake with White Chocolate Shavings
Chendol Panna Cotta with Gula Melaka Syrup
Assorted French Pastries
Seasonal Tropical Fruit Platter

Coffee & Tea
Freshly brewed coffee & gourmet tea selection

Price is subject to 10% service charge & prevailing government taxes.
Carousel reserves the right to make changes to the menu, subject to the availability of ingredients.
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Appetisers
Sous-Vide Chicken with Truffle-Infused Mushroom Salad
Salmon Gravlax with Calamansi Honey Mustard

Japanese Corner
Japanese Salmon & Tuna Sashimi with Wasabi & Gari
Assorted Nigiri & Maki Sushi with Wasabi & Gari

Buffet Salads
Jellyfish & Wakame with Homemade Kimchi
Mediterranean Chickpea Salad with Feta & Mint
Asian Slaw with Sesame Soy Dressing

Salad Bar
Mesclun, Butterhead Lettuce, Romaine Lettuce & Baby Spinach
Dressings: Thousand Island, Caesar, Roasted Sesame, Soy-Sesame, Raspberry Vinaigrette
Condiments: Corn Kernels, Cherry Tomatoes, Capers, Herb Croutons, Parmesan Cheese

Soup Course
Velvety Butternut Pumpkin Soup with Crabmeat
Served with Bread Rolls, Butter & Margarine

Main Courses
Grilled Seabass with Lemongrass & Ginger Cream Sauce
Wok-Fried Prawns with Cereal & Curry Leaves
Mediterranean Slow-Braised Beef Shank with Apricot & Olives

Ayam Percik with Coconut Spice Gravy

Italian Herb-Roasted Vegetables with Chickpeas & Walnut

Stir-Fried Kai Lan with Mushroom & Mock Abalone

Biryani Rice with Raisins & Cashew Nuts

Carving Station
Oven-Roasted Lamb Leg with Moroccan Spices, Mint Yogurt & Jus

Dessert Course
Bread & Butter Pudding with Creme Anglaise
Ondeh-Ondeh Swiss Roll
Belgian Dark Chocolate Cake with Raspberry Coulis
Assorted French Pastries
Passion Fruit Tiramisu
Seasonal Fresh Fruit Platter

Coffee & Tea
Freshly brewed coffee & gourmet tea selection

Price is subject to 10% service charge & prevailing government taxes.
Carousel reserves the right to make changes to the menu, subject to the availability of ingredients.



ROYAL PLAZA

ON SCOTTS

The Royal Vows

Our Flavours, Our Story

Appetisers
Mixed Seafood with Avocado Salsa & Citrus Dressing
Smoked Duck with Truffle Potato Roulade
Tuna Tartare with Pickled Daikon & Yuzu Ponzu

Seafood on Ice
Boston Lobster
New Zealand Green Mussels
Sweet Clams & Prawns
Half Shell Scallops with Condiments

Buffet Salads
Roasted Beetroot & Feta Cheese with Honey Vinaigrette
Grilled Zucchini & Capsicum Salad with Lemon Olive Oil
Thai Pomelo Salad with Shredded Chicken

Salad Bar
Mesclun, Butterhead Lettuce, Romaine Lettuce & Baby Spinach
Dressings: Thousand Island, Caesar, Roasted Sesame, Soy-Sesame, Raspberry Vinaigrette
Condiments: Corn Kernels, Cherry Tomatoes, Capers, Herb Croutons, Parmesan Cheese

Soup Course
Velvety Crab Bisque with Tarragon Cream
Served with Bread Rolls, Butter & Margarine

Main Courses

Pan-seared Barramundi with Miso Butter Cream
Slow-braised Beef Short Ribs with Ginseng & Red Dates
Roasted Spring Chicken with Truffle Mushroom Emulsion

Peranakan Braised Prawns with Pineapples

Stir-fried Asparagus with Pacific Clams & Wild Mushrooms

Chinese Seafood Fried Rice with Cashew Nuts

Korean Potatoes and Tteokbokki in Gochujang Sauce

Carving Station
Roasted Whole Beef Rib Eyes with Porcini Mushroom Sauce
Mustard and Horseradish

Dessert Course
Bread and Butter Pudding with Créme Anglaise
Assorted French Pastries
Classic Tiramisu with Berries
Cranberries and Mixed Nuts Tart
Yuzu Cheesecake
Seasonal Fresh Fruit Platter

Coffee & Tea
Freshly brewed coffee & gourmet tea selection

Price is subject to 10% service charge & prevailing government taxes.
Carousel reserves the right to make changes to the menu, subject to the availability of ingredients.
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Contact Us

From the grandest moments to the finest touches, our
wedding specialists will plan every detail to perfection.
Speak to us and start your forever.

bgt@royalplaza.com.sg

+65 6589 7813

www.royalplaza.com.sg

25 Scotts Road, Singapore 228220



