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WEDDING PRIVILEGE
L. KR E1GH 50 KB E (10PAX), Fi3le, &8 1. Catering services and free ONE table food tasting only
1 available for 50 table(10PAX) and above.
e el _ 2 2. Package included: Soft drinks & Chinese tea (for dine in
2.1 sl K, ﬁf%ifi‘ik, s, K, et g, %E{I]* ~ only), ice cube, peanuts, tissue, table cloth, tableware,
f, BHEER, BEEREK (0 A) 6 5K, Wit X invitation cards (6 pcs per table), VIP seat decoration,
1R, WOAGEMNS 2 %, ERER champagne X 2 bottle, dummy cake.
3.0 FREMRED W 5 6% IR % 5K & i 3. ?g?age prices are inclusive of 6% Sales and Services ‘ [
4. WRERARN 50 L L, &AM 5 4.1f less than 50 tables, subject to additional charge.
5.0 FEEGARERMEERE 31-12-2026 . &% 5. Above promotion item and menu price are valid until | "
*"”ﬁi’féhz'?iﬁ—%ﬂﬂ SIS [ e 1L % i ﬁ"“ 31-12-2026. If wedding event on year 2027 JANUARY,
4 L " =

this package is only for reference.

6. 5 ML ML BE A %K O B L BORAE B BL E I RS & 6.Grand Jubilee Restaurant Sdn Bhd reserved the right to
W (dmEZBFAZH [I[‘j) change terms & conditions as above. (Whoever have
been bookings will not be affected.
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Appetizer |
in Five Combination

L)
¥
Main Course
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Shark Fin Soup with Scallop

s ) 5 7% B TR i
Steamed Pomfret
with Steamed Sauce

ST EIN 1L

Prawn in Soy Sauce

by £ 0 h fm B (10°K)

Two Variety Mushroom with Fish Maw
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Glutinous Rice in Lotus Leaf
B o
Dessert
Wk R %5 H i Je HiR

Double Boiled White Fungus
with Pear Gum & Longan
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Sweet Fancy
Two Varieties Dessert
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Seafood Platter /

w
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Main Course
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Braised Chicken Soup
with Cordyceps Flower & Fish Maw

B 2K AR

Steamed Fresh Tiger Grouper
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Signature Pork Knuckles
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Vegetables, Beans and Nuts

fiy I 75 i K TR

Glutinous Rice in Lotus Leaf
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Dessert
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Sea Coconut
with Lemon

Wy 50 B B
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Sweet Fancy

Two Varieties Dessert
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| Appetizer
in Four Combination
FX
Main Course

it £ 1 B i 3

Individual serve Braised Shark Fin Soup
with Scallop

e 3\ 2% TR 7 T O

Steamed Fresh Tiger Grouper

2 it g 8 R (10°K)

Braised Abalone with Fish Maw

1 1 B e i

Signature Pork Knuckles
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Pumpkin Fried Rice
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Dessert

IR =5 B fe R
Double Boiled White Fungus
with Pear Gum & Longan

PRIK BE 550 O
ERZHA; TRKH
Sweet Fancy

Two Varieties Dessert
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—J%10fV / 10 pax per table
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Grand Jubilee
Seafood Platter

L
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Main Course
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Superior Soup with Abalone & Scallops

BETT 2 H 2% Je

Steamed Tiger Grouper
with Bean Curd & Black Fungus

ML

Spanish Spareribs

SV N

Prawn In Soy Sauce
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Chicken Rice Hainanese Style
B o
Dessert
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Double Boiled White Fungus
with Pear Gum & Longan

IS AU i % 1
EMIRE; ERRF

Sweet Fancy
Two Varieties Dessert
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