Wedding Packages

When it comes to once in a lifetime celebration of a blissful wedding, we at Aranda
understand the importance of detail and meticulous attention in ensuring your special
occasion is a lifetime to be treasured!

Hosting your wedding celebration at Aranda gives you the peace of mind of knowing that
your event is in good hands.

Wedding Packages Include:

* Choice of Indoor and Outdoor venues (Duration of 4 hours)

+ Choice of Buffet Lunch or Dinner Menu

» Complimentary One (1) Night Stay at Aranda Wedding Suite

« Complimentary set up of Champagne Fountain

» Complimentary One (1) bottle of Champagne for toasting

» Complimentary Chair Covers for Head Table (minimum 2 tables)

» 30 Complimentary Parking Tickets at Downtown East (Car Park B)

« Complimentary Set-up and provision of reception desk

* Display of 3-Tier Wedding Cake

* Specially tailored Vegetarian and Halal Menu available upon request

« Waiver of corkage charge for 1% three (3) bottles of liquor by organizer

« Extension of event time is subject to a charge of $150 per hour and
$250 per hour after mid-night

Wedding Buffet Menu A

$50++ per person (minimum 60 person)

Wedding Buffet Menu B

$60++ per person (minimum 60 person)

Beverages Options:

» One Barrel (20 litres) Tiger Beer @ $350++ (serves 60 glasses)
» One Barrel (30 litres) Tiger Beer @ $520++ (serves 90 glasses)
* Red or White Wine @ $45++ per bottle

 Corkage Charge @ $30++ per bottle

* Free flow of Soft Drinks for 2 hour @ $3.00++ per person

* Free flow of Soft Drinks for 4 hour @ $5.00++ per person

For enquiries, please contact Mr Peter Quay at 6584 6811 ext 31 or e-mail at
peter quay@arandaclub.org.sg

Prices are subject to 10% service charge & 7% GST



Wedding Package A

$50++ per person
(minimum 60 person)

Appetizers

Assorted Gourmet Cold Cut
Seafood Cocktail with Fruits

Salads
Seasonal Salad Leaves
Chick-Peas with Tomato & Olive Oil
Coleslaw with Raisin

Dressing & Condiments

Thousand Island Dressing, House Dressing, French Dressing

Soup

Minestrone Soup
Soft Rolls & Butter

Main Dishes

Fried Fish with Dry Chilli and Capsicum Szechuan style
Chicken Curry Kapitan
Braised Mushroom with Young Vegetables
Baked Pasta with Shitake Mushroom
Deep-Fried Seafood Rolls
Wok Fried Half Shell Mussels Sambal
Steamed Fragrant Rice

Desserts
Tropical Seasonal Sliced Fruits
Mango Pudding

Cream Puff
Kueh Lapis

Beverages

Freshly Brewed Coffee and Selection of Herbal Teas

(No Pork No Lard)

Prices are subject to 10% service charge & 7% GST



Wedding Package B

$60++ per person
(minimum 60 person)

Appetizers

Seletion Of Chinese Cold Cuts Platter
Marinated Chicken Breast with Wild Mango Salsa
Poached Prawns “Bonavenenture”

Salads
Seasonal Salad Leaves
Marinated Pickled Vegetables
Sliced Tomato Swiss Style
Holland Potatoes Salad with Salmon

Dressing & Condiments

Thousand Island Dressing, House Dressing, Italian Dressing

Soup

Puree Of Asparagus with Roasted Pinenuts
Soft Rolls & Butter

Main Dishes

Panfried Pacific Dory In Cardinal Sauce
Herbs Roast Breast Of Chicken with Capsicum Coulis & Mango
Wok-Fried Pineapple Squids with Black Bean Sauce
Mutton Curry With Potatoes
Beijing Fried Rice
Stir Fried Vegetables Delight
Spaghetti with Nicoise Sauce

Desserts
Tropical & Seasonal Sliced Fruits
Chocolate Mousse with Berries Topping
Assorted French Pastries

Old Fashioned Cheese Cake
Honey Dew Pudding

Beverages

Freshly Brewed Coffee and Selection of Herbal Teas

(No Pork No Lard)

Prices are subject to 10% service charge & 7% GST



