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Welcome Show (1 Hour)
Pass around canapés
W Mixology Bar with signature zero% ABV

DJ performance (30 minutes)

Beverage and Food

Menu curated by dedicated culinary team

Bottomless flow of soft drinks

One bottle of hand-picked red or white wine for every 10 confirmed persons
Two bottles of sparkling wine for celebratory toast

Private menu preview for a table of eight persons
(Applicable from Mondays to Fridays, except eve of public holidays and on public holidays)

The Wedding Set

Decorative wedding cake

Exclusive gift for all guests

Glam botanical arrangements for registration and dining tables

State-of-the-art 36" x 20" full HD LED screen with built-in audio visual equipment

Amplified

Unwind with one-night stay in a Marvelous Suite with breakfasts for two persons at Flock, special
welcome amenities and late check-out at 3:00PM

One-night stay in two Wonderful Rooms with breakfast for two persons at Flock
Special rates for family and friends

Exclusive permission for wedding photoshoot

Valet parking service for two vehicles

Marriott Bonvoy™ Events points

MYR 388+ per person

w
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Price is subject to 6% SST. WORLDWIDE

Minimum 250 persons.
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Appetizer (Please select four items)
o LEMHRPIH I , 4
Deep-Fried Pearl Oyster Dumpling, Marinated Seaweed
o RUBHRf ) )
Deep-Fried Yam Dumpling, Prawn Tail
o HESMIET
Wok-Fried Fresh Scallop, Assorted Peppers, Kam Heong Sauce
o BT
Wok-Fried Green Vegetable, Chicken Roll, Superior Chili Sauce, Pine Nut

o ZRUHR I K
Chilled Chicken Meat, Sichuan Chili Sauce

o G BAMAT
Chilled Marinated Baby Octopus, Jellyfish

o BRTILN ,
Chilled Marinated Top Shell, Thai-Style

o WESTREEPRE o
Citrus Crab Meat Timbale, Pearl Balsamic Vinegar

Soup (Please select one item)
o WERAFALR B
Double-Boiled Fish Maw Soup, Brazil Cap Mushroom, Red Dates (GF)
o mEMEIERIE 2N ) )
Double-Boiled Fish Maw Soup, Yunnan Dried Truffle, Cameron Highland Malabar Gourd (GF)
o MRS R IS H KA . .
Double-Boiled Pao Sum Soup, Hokkaido Dried Scallop, Snow Fungus (GF)

Seafood (Please select one item)
o 10 Sk R P\ A7 TG == 4%

Braised 10 Head Abalone, Flower Mushroom, Garden Greens

o 10 SkJERLA 3\ S B
Braised 10 Head Abalone, Sea Cucumber, Seasonal Vegetable

o HAFATER S SR iy
Oven-Baked Cod Fish, Miso Paste, Shimeji Mushroom, Hong Kong Pak Choy

o AW AR _ ‘
Steamed Live Grouper Fillet, Yunnan-Aged Black Garlic, Preserved Leek Chili Sauce

o BERITRRRE S
Steamed Long Deng Fish Fillet, Fresh Bean Curd Stick, Superior Soy Sauce

Rice (Please select one item)
o YR ILIIR SN UR A KB R )
Nepalese Rock Rice, Organic Red Quinoa, Baked King Prawn
o R U E TR R R
Seafood Fried Jasmine Rice, Wok-Fried King Prawn, Marmite Sauce

o AR AU TR . . .
Wok-Fried Rice, Taiwan-Style Baked King Prawn, Basil Leaf, Pink Peppercorn

Dessert (Please select one item)
o MRERFT, FEREA

Exotic Mandarin Orange and Ginger Mousse, Candied Almond, Almond Dacquoise

o HEAEEEMENE
Osmanthus Jelly, Vanilla Milk Panna Cotta, Honey Aloe Vera Compote (GF)

o ZHEBEITLIIRE

Sichuan Pepper Ganache, Caramelia Milk Curd, Velvet Bavarois, Cocoa Nib Brittle
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(GF) Gluten-Free, (V) Vegetarian



