Celebrate Life’s Events

in Style & Elegance

Delight in our impeccable service, refined culinary
experiences and breath-taking event venues that set the

stage for your celebrations.

Simplify your celebration planning with our

thoughtfully curated packages.

Let us take care of the planning,

while you focus on your guests.

Shangri-La Singapore is an SG SafeEvent and SG Clean certified
establishment, and is also the first hotel in Singapore to be awarded
the SafeGuard Hygiene Excellence and Safety Label by Bureau

Veritas, a world leader in testing, inspection and certification.

LONGEVITY
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e Exclusive use of a private venue

e Individually plated Chinese set menus, specially
prepared by our culinary team

o Free flow of aerated soft drinks, mixers and
Chinese tea

o Fresh floral centerpieces on dining tables

e Complimentary car passes for thirty percent of
the guaranteed attendance

From $168.80++ per guest

Minimum Requirement of 60 guests

(Table of 10 persons)

Price quoted is subject to 10% service charge and
prevailing government taxes.

Kindly note that the above package rates are subject to change.
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Individually Plated

Longevity Buns

Shangri-La’s Appetiser
Roasted Pork Belly, Honeydew Prawn Salad,
Japanese Cucumber with Mini Octopus, Deep-fried Seafood Roll,
Crispy Pomegranate Dumpling

Braised Superior Broth with Fish Maw,
Sea Cucumber and Crab Meat

Deep-fried Garoupa Fillet with
Sweet Mango and Coriander

Wok-fried Scallops with Mixed Mushrooms
and Honey Beans in Yam Ring

Longevity Ee-Fu Noodles with Shredded Chicken,
Silver Sprouts and Chives

Sweetened Red Bean Cream and Peach Gum

$168.80++ per guest

Minimum requirement: 6 tables of 10 guests

Price quoted is subject to 10% service charge and

prevailing government taxes.
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Individually Plated

Longevity Buns
Shangri-La’s Appetiser
Signature Dang Gui Roasted Duck, Cuttlefish Seafood Roll,

Home-made Ngoh Hiang, Chilled Pacific Ocean Clams with Jellyfish,
Prawn Salad

Double-boiled Superior Soup
with Flower Mushrooms and Japanese Konbu

Baked Cod Fillet with Teppanyaki Sauce
and Seasonal Greens

Deep-fried King Prawns with Hawthorne Sauce

Braised Sea Cucumber and Shitake Mushrooms
with Chinese Spinach

Steamed Glutinous Rice with Wild Ginger Chicken
and Seasonal Greens

Sweetened Yam Paste with Pumpkin and Gingko Nuts

$178.80++ per guest

Minimum requirement: 6 tables of 10 guests

Price quoted is subject to 10% service charge and

prevailing government taxes.
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Individually Plated

Longevity Buns

Shangri-La’s Appetiser
Roasted Pork Pelly, Crispy Pomegranate Dumpling,
Kataifi Seafood Roll, Braised Soya Chicken,
Chilled Pacific Ocean Clams with Jellyfish

Double-boiled Superior Soup
with Baby Abalone and Ginseng

Steamed Star Garoupa Fillet in Cantonese Style

Wasabi Prawn and Kung Bao King Prawn Duo
in Yam Ring

Braised Duck with Sea Cucumber and Seasonal Greens

Wok-fried Longevity Vermicelli
with Assorted Seafood

Chilled Lychee Jelly with Aloe Vera

$188.80++ per guest

Minimum requirement: 6 tables of 10 guests

Price quoted is subject to 10% service charge and

prevailing government taxes.




