Exquisite
Is offered at MYR260.00nett per person
Gastronomical delight
Tantalizing selection of menus
Free flow of soft drinks and cordial throughout the dinner
Complimentary titbits during the pre-dinner reception
5-tier champagne fountain with two (02) complimentary bottles of sparkling juice
Sweet dreams
One (01) night room stay in our elegant Pullman Suite for the newlyweds inclusive of complimentary
breakfasts, a deluxe fruit basket, a bottle of champagne & romantic floral arrangement
(Special rates to stay in our Presidential Suite for newlyweds with additional RM3,500.00nett per night)
One (01) complimentary unit of day-use room
Preferred room rates to be offered for family members
Décor to elaborate
Complimentary state-of-the-art fairy-light backdrop with newlyweds’ signature to grace the occasion
Red carpet aisle for the wedding march
Beautifully decorated ceremonial wedding cake for cutting
Selections of table cloths & chair covers to decorate the venue
Distinctive centerpiece arrangement for the bridal table
Individual flower arrangement for all guest’ tables
Four (04) units of walkway stands
Long-low flower arrangement for reception table & rostrum
Additional benefits
One (01) complimentary valet parking at hotel main porch
A complimentary wedding guest book
Complimentary wedding gifts for all confirmed guests
One (01) complimentary food tasting session of the selected menu for a table of ten (10) persons upon
confirmation of the event*
One (01) LCD projector with screen & two (02) cordless microphones included in the package
* Eligibility of the above package is for a minimum of 30 tables for Pullman Ballroom 1
OR a minimum of 50 tables for Pullman Grand Ballroom

Choose one (01) items for each course:
SOUP
v Cream of Mushroom Soup with Dust of Nutmeg and Truffle Oil
OR
APPERTISER
v Lentil, Tomato, Mushroom Confit, Baby Herbs and Balsamic Reduction
MAIN COURSE
v Brine Supreme Chicken Breast with Sweet Potato Gratin, Cherry Tomato on Vine,
Baby Carrot, Asparagus served with Chicken Jus OR
v Pan Seared Sea Bass with Baby Kailan, Tomato Cherry on Vine with Baby Carrot
served with Mint Gravy OR
v Herb Marinated Chicken Breast with Capsicum and Tomato Compote
SWEET TEMPTATION
v Orange Cheese Cake with Berries Coulis
Served with Coffee and Tea

Grandeur
Is offered at MYR280.00nett per person
Gastronomical delight
Tantalizing selection of menus
Free flow of soft drinks and cordial throughout the dinner
Complimentary titbits during the pre-dinner reception
5-tier champagne fountain with two (02) complimentary bottles of sparkling juice
Sweet dreams
One (01) night room stay in our elegant Pullman Suite for the newlyweds inclusive of complimentary
breakfasts, a deluxe fruit basket, a bottle of champagne & romantic floral arrangement
(Special rates to stay in our Presidential Suite for newlyweds with additional RM3,500.00nett per night)
One (01) complimentary unit of day-use room
Preferred room rates to be offered for family members
Décor to elaborate
Complimentary state-of-the-art fairy-light backdrop with newlyweds’ signature to grace the occasion
Red carpet aisle for the wedding march
Beautifully decorated ceremonial wedding cake for cutting
Selections of table cloths & chair covers to decorate the venue
Distinctive centerpiece arrangement for the bridal table
Individual flower arrangement for all guest’ tables
Four (04) units of walkway stands
Two (02) units of entrance pedestals
Long-low flower arrangement for reception table & rostrum
Additional benefits
One (01) complimentary valet parking at hotel main porch
A complimentary wedding guest book
Complimentary wedding gifts for all confirmed guests
One (01) complimentary food tasting session of the selected menu for a table of ten (10) persons upon
confirmation of the event *
One (01) LCD projector with screen & two (02) cordless microphones included in the package
Complimentary 3 hours wedding photo booth with unlimited print
* Eligibility of the above package is for a minimum of 30 tables for Pullman Ballroom 1
OR a minimum of 50 tables for Pullman Grand Ballroom

Choose one (01) items for each course:
STARTER
v Tiger Prawn in Lemongrass Skewer, Anchovy’s Mango Salsa, Baby Herns and
Lime Dressing OR
v Tuna Tartar with Avocado, Crispy Shallots and Soy-Sesame Dressing
MELTING POTS
v Garlic Infused Roasted Tomato Soup with Basil Whip OR
v Oven Roasted Pumpkin Soup with Coconut Foam
MAIN COURSE
v Oven Roasted Salmon Loin Horseradish and Chive Beurre Blanc, Root Vegetable
Medley OR
v Black Pepper Rubs Beef Tenderloin on Mushroom “Pain Perdu” Juniper Berry Jus
Tian of Vegetables OR
v Macadamia Nut Stuffed Chicken, Chickpea Mash, Mixed Garden Green and
Onion Marmalade OR
v Asian Roasted Sea Bass with Beet and Carrot Threads and Cherry Tomato Confit
and Ginger Sauce OR
v Pan Seared Herb and Seafood Filled Chicken Supreme on Ginger Polenta Cake
with Honey-Mustard Sauce
SWEET TEMPTATION
v Orange Cheese Cake with Berries Coulis
Served with Coffee and Tea

