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DA M I C I W E D I N G



M A K I N G  B O L D  S T A T E M E N T S  
W H I P P I N G  U P  D E L I C I O U S  C U I S I N E S .
C R E A T I N G  U N F O R G E T T A B L E  E X P E R I E N C E S .

This is what Amici is all about

With the prestigious title of Best Caterer awarded by Singapore
Tatler, Amici is a boutique catering service renowned for its
passionate dedication and commitment to excellence in every
event

Amici consistently delivers on bespoke premiumn catering for
both Eastern and Western Cuisines, be it an intimate
solemnisation ceremony with your loved ones or a lavish, large
scale wedding celebration, you can expect well-crafted in-house
menus from canapes to buffet spread & live cooking stations



Complimentary 80pcs Canape for Pre Lunch / Dinner Event
specially curated by AMICI Chef

Complimentary $200 voucher for future events with AMICI Events
& Catering with a min purchase of 30 pax event. (valid for 1 year
from the date of issue) 

Complimentary grazing dessert table for pre Lunch/Dinner
specially curated by AMICI Chef

E X C L U S I V E  P E R K S

S E L E C T I O N S  O F  1  O N L Y  

Term & Conditions 

Minimum number of 4 pax per table applies with this offer 
Package is for min 60 pax and above from Monday - Sunday 
All confirmed reservation must be made with 50% non-refundable and non-transferable
deposit payment 
Promotion valid for weddings held by 31st December 2024 
Valid strictly for new bookings only 
The above promotion privileges are non-transferable and non-exchangeable 
++ Prices are subject to prevailing government taxes 
Nett prices are inclusive prevailing government taxes 
*** Not in conjunction with other rebate offers
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Exquisite Fine Dining or Buffet Cuisine by AMICI:

Western or Eastern Halal Certified Cuisine specially created by Chef

Refreshing Beverages:

Enjoy a Refreshing Selection of Cold Beverages, Fresh Fruit-Infused Water, and Your
Choice of Two Soft Drinks Throughout the Entire Event

Receive a Special Discount on Beverage Purchases and Customized Drinks When
Ordering through Us.

Package inclusive:

Complimentary Reception table decorated with fresh flower & Tiffany Chairs
Fresh Flower Arrangement for Wedding Arch, VIP Tables & Easel Stand
Complimentary Food tasting for 4 pax upon confirmation. 
Complimentary Equipment rental (Full Set Porcelain, Glassware, Stainless Steel
Cutleries
Complimentary Wedding Favors for individual guest
Complimentary 2 tier wedding cake as gesture
Waiver for Transportation Charges 
Waiver for 1x F&B Manager, 5 Butler, 5 Chef on site. 

S P E C I A L  C U R A T E D  W E S T E R N  &  E A S T E R N
C U I S I N E BESPOKE WEDDING FINE DINING PACKAGE: $618++ per table of 4 pax

Monday to Sunday (Min 60pax)

4 Courses Asian or Western Cusine
Flower arrangement for VIP table, Reception Table, Wedding Arch, Easel Stand.
Wedding favors
2 tier wedding cakes
Rebates of $28nett per table upon confirmation of 60pax events. 

BESPOKE SOLEMNIZATION CANAPE PACKAGE: $5888++ for 60 pax
Monday to Sunday

6 selections of canape specially curated by chef 
Flower arrangement for ROM table, Reception Table, Wedding Arch, Easel Stand.
Wedding favors
2 tier wedding cakes

BESPOKE SOLEMNIZATION BUFFET PACKAGE: $5888++ for 60 pax
Monday to Sunday

6 selections of ASIAN or WESTERN Buffet specially curated by chef
1 x Live stations with chef on site inclusive
Flower arrangement for ROM table, Reception Table, Wedding Arch, Easel Stand.
Wedding favors
2 tier wedding cakes

P A C K A G E  P R I C E :



Vynella Flower
arrangement 

E L E V A T E  Y O U R  W E D D I N G  W I T H
S T U N N I N G  F L O R A L

A R R A N G E M E N T S  B Y  O U R
E X C L U S I V E  P A R T N E R ,  V Y N E L L A .

R E N O W N E D  F O R  T H E I R  E X Q U I S I T E
C R A F T S M A N S H I P  A N D  A T T E N T I O N

T O  D E T A I L ,  V Y N E L L A  B R I N G S  A
T O U C H  O F  F L O R A L  M A G I C  T O

E V E R Y  E V E N T .

W I T H  V Y N E L L A ' S  A R T I S T R Y ,  Y O U R
W E D D I N G  V E N U E  W I L L  B L O O M
W I T H  B E A U T Y  A N D  E L E G A N C E .

F R O M  B R E A T H T A K I N G
C E N T E R P I E C E S  T O  D E L I C A T E

B R I D A L  B O U Q U E T S ,  T H E I R
F L O R A L  C R E A T I O N S  W I L L  S E T

T H E  S T A G E  F O R  A  T R U L Y
E N C H A N T I N G  C E L E B R A T I O N .

T R U S T  V Y N E L L A  T O  T R A N S F O R M
Y O U R  W E D D I N G  D A Y  D R E A M S

I N T O  A  F L O R A L  M A S T E R P I E C E
T H A T  R E F L E C T S  Y O U R  U N I Q U E

L O V E  S T O R Y .  



S E L E C T I O N S  O F  1  O N L Y  

Wedding favorS A N D A L W O O D  F A N S V I N T A G E  K E Y  
B O T T L E  O P E N E R

L O V E  S H A P E  H A N D
S O A P

L A M P  P O S T  P L A C E
C A R D  H O L D E R

L O V E  B I R D  P E P P E R
A N D  S A L T  S H A K E R

P O R T A B L E  C U T L E R I E S  

F E A T H E R  O P E N E R L . O . V . E  C A R D  H O L D E R W H I S K  A W A Y

A S S O R T E D  T R I F F I N
C A K E

T H E M E D  S O Y  C A N D L E S

C R Y S T A L  P E N

P A M P E R  Y O U R  G U E S T S
W I T H  O U R  E X Q U I S I T E

W E D D I N G  F A V O R S ,
C R A F T E D  W I T H  L O V E  A N D

C A R E  T O  L E A V E  A  L A S T I N G
I M P R E S S I O N .  

F R O M  P E R S O N A L I Z E D
K E E P S A K E S  T O

D E L E C T A B L E  T R E A T S ,  O U R
F A V O R S  A R E  T H E  P E R F E C T

W A Y  T O  T H A N K  Y O U R
L O V E D  O N E S  F O R  S H A R I N G

I N  Y O U R  S P E C I A L  D A Y .



F L A V O R  O F  T H E  C A K E

H O N E Y  Y U Z U

G U A V A  L Y C H E E  

P A S S I O N F R U I T  J A S M I N E  

M A N G O  Y U Z U  

A L L  C H O C O L A T E

C U S T O M I Z A T I O N  A V A I L B L E  A T  U P O N  R E Q U E S T .  P L E A S E
D O  S E N D  U S  Y O U R  M O O D B O A R D

Fieldnote
Wedding Cake



W E S T E R N  F I N E  D I N I N G
M E N U

Bread Basket
Assorted Bread Basket

Served with Homemade Pesto & Paprika Butter 

SOUP
Roasted Pumpkin Soup with Fried Sage 

and Truffle Oil

APPETIZER
Vine Ripened Tomato Caprese

Served with Vine Tomato, Mozzarella Cheese, Sweet Basil infused with Olive oil 

Mains
(Selection of 2 only)

Sous Vide Chicken Steak with Trio Mushroom
Served with Kumera Puree, Melange of Cauliflower, Green’s & Homemade Apple Sauce

OR 

Pan Seared Seabass with Citrus Crustaceans
Served with Kumera Puree, Melange of Cauliflower & Green’s 

DESSERT
Assorted Pastries with Wedding cakes

Accompanied with Summer Berries and Dark Chocolate Sauce 

A S I A N  F I N E  D I N I N G  
M E N U

Bread Basket
Assorted Bread Basket

Served with Homemade Pesto & Paprika Butter  

SOUP
Braised Superior  Broth with Dried Scal lop 

and Crab Meat

APPETIZER
Five Wealth Platter

Served with Thai  Marinated Jel lyf ish,  Money bag,  Mini  Japanese Octopus,
Prawn Salad with Melons,  Mango Prawn Rol l

Mains
(Selection of  2  only)

Mouth-Watering Sous Vide Chicken Roulade 
Served with Sautéed Dou Miao,  Braised Shitake Mushrooms,  Toasted Pine

Nuts,  Sze Chuan Sauce

OR 

Ginger Soy Steamed Line Caught Seabass
Served with Sautéed Dou Miao,  Braised Shitake Mushrooms,  Toasted Pine

Nuts,  Ginger Soy Sauce 

DESSERT
Chil led Mango Pomelo Sago with Wedding cakes

Accompanied with Summer Berr ies and Dark Chocolate Sauce



V E G E T E R I A N  F I N E  D I N I N G
M E N U

Bread Basket
Assorted Bread Basket

Served with Homemade Pesto & Paprika Butter  

SOUP
Lavender Infused Pumpkin Soup

APPETIZER
Vine Ripened Tomato with caprese

Served with Vine Tomato,  Mozzarel la  Cheese,  Sweet Basi l  infused with 
Ol ive oi l

Mains
(Selection of  1  only)

Mock Mutton Rendang with Saffron infused Basmati  Rice 
Served with Basmati  Rice,  Mock Mutton

OR 
Zuchi  f ish paste roulade

DESSERT
Chil led Mango Pomelo Sago with Wedding cakes

Accompanied with Summer Berr ies and Dark Chocolate Sauce  

K I D S  F I N E  D I N I N G  
M E N U

B r e a d  B a s k e t
A s s o r t e d  B r e a d  B a s k e t

Served with Homemade Pesto & Paprika Butter  

S O U P
( S e l e c t i o n  o f  1  o n l y )

Roasted Pumpkin Soup with Fr ied Sage 
and Truff le  Oi l  (Western)  

OR 

Braised Superior  Broth with Dried Scal lop 
and Crab Meat (Asian)  

A P P E T I Z E R
F r e s h  S l i c e  A p p l e  w i t h  C a r a m e l  S a u c e  

Served with Dipping Serve with Mixed Greens and dr ied Cranberry with
Walnuts

M a i n s
O v e n  B a k e d  C h i c k e n  F i l l e t  w i t h  W il d  M u s h r o o m  S a u c e

Served with Kumera Puree,  Melange of  Caul if lower,  Green and homemade
Apple Sauce

D E S S E R T
A s s o r t e d  P a s t r i e s  w i t h  W e d d i n g  c a k e s

Accompanied with Summer Berr ies and Dark Chocolate Sauce



C a m e m b e r t  a n d  C o m p r e s s e d  B e e t  o n  C a r a w a y  L o a f  ( V )
     Dates Aiol i ,  Blueberr ies & Zumak Spice

C o c a  D u x e l l e s  P a t e  ( V )
     Powered Shitake and Cocoa Butter ,  Sourdough

L a y e r e d  P a r i s i a n  P r o v e n c a l  ( V )
    Tomato Dot,  Burnt  Web Tui le

P u r p l e  C a u l i f l o w e r  T a r t
    Ricotta,  Candid Pistachio,  Savoury Shel l

C h i c k e n  L a k s a  R o u l a d e
     Cream Fraiche,  Coconut Shrimp Gravy

C o n f i t  o f  P u l l e d  S h o r t  R i b s
     Carrot  Mustard Coul is ,  Green Grape

M i n i  O p e n  F a c e  S a n d w i c h
     Quinoa,  Beef  Salami ,  Chives,  Quai l  Egg

B l a c k  P e p p e r  C r a b  o n  C r a c k e r
     Kyuri  Cucumber,  Mint  Salsa

C u b e  o f  C i t r u s  T u n a
     Rosel la  Petals ,  Pickled Coriander Daikon

B r o w n  B u t t e r  S o u s  V i d e  S c a l l o p s
     Two Ways Parsnip,  Roe

L a p s a n g  S o u c h o n g  T e a  S m o k e d  S a l m o n
     Charcoal  Loaf ,  Lemon,  and Di l l  Moussel ine

P e r u v i a n  P r a w n  S a l s a
     Corn Puree and Sweet Potatoes

P o n z u  S o u s  V i d e  O c t o p u s  
     Rose Infused Pineapple

D E S S E R T :  

B l a c k  a n d  G o l d  N u t e l l a  M a c a r o n
     Charcoal  Powder,  Gold Dust ,  Nutel la  Butter  Cream

A  C u p  o f  C i n o
     Espresso Coffee Mousse,  Cocoa Sponge,  Cookies,  Cream Foam

CANAPE Buffet
ANY 6 SELECTIONS

ADDITIONAL ADD-ON SELECTIONS WILL BE
PRICED AT $5  PER PERSON



WESTERN BUFFET MENU
10  COURSES BUFFET

MENU

SOUP
Mushroom Veloutés Soup (V)

APPETIZER |  SALAD
Chef’s Seasonal Mesclun Salad (V) 
Served with Cherry Tomatoes, Cucumber, Sweetcorn,
Croutons, Thousand Island, Japanese Sesame Dressing and
Lemon Dressing

HOT SELECTION
Penne Pasta with Wild Mushroom Aglio Ol io (V) 
Hand Crushed New Potatoes with Chive and Parsley Butter
(V) 
Duo of Caul if lower and Broccol i  with Toasted Almonds and
Lemon Butter (V) 
Oven Baked Chicken Thigh with Wild Mushroom Sauce
Pan Seared Salmon with Melange of Cherry Tomatoes and
Citrus Hol landaise Sauce 

DESSERT (Choice of 2) 
Bread & Butter Pudding 
 Assorted Pastries 
New York Cheese Cake 
 Chocolate Decadent Cake 
Tiramisu Cake
Assorted Macarons

LIVE STATION (1x Chef Included)
Signature AMICI Laksa 
Served with Tofu Puffs, Fish Cake Sl ice, Shrimp, Sambal Chi l i  &
Hard Boi led Egg



ASIAN BUFFET MENU
10  COURSES BUFFET

MENU

SOUP
Szechuan Hot & Sour Soup.

APPETIZER |  SALAD
Five Wealth Platter
Served with Thai Marinated Jel lyfish, Money bag, Mini
Japanese Octopus, Prawn Salad with Melons, Mango
Prawn Rol l

HOT SELECTION
Truffle infused Ee Fu Noodle with Seafood
Richness and Abundance Broccol i  with Braised Mushrooms
& Scal lop
Steamed Superior Egg Pudding with snow crab and Fried
Shallots 
Wok Fry Kung Bao Chicken with Cashew Nuts and Spring
Onions 
Sweet and Sour Fish Fi l lets with Bel l  Peppers 

DESSERT (Choice of 2) 
Chil led Mango Pomelo Sago 
Cheng Teng (Hot/Chi l led)
Green/Red Bean Soup (Hot)
Pandan Ondeh Ondeh Cake

LIVE STATION (1x Chef Included)
Kueh Pie Tee (3 pcs per guest)
Served with Shrimp, Hard Boi led Egg, Roasted Peanut & Chi l l i



VEGETERIAN BUFFET MENU
10  COURSES BUFFET

MENU

SOUP
Lavender Infused Pumpkin Soup (V)

APPETIZER |  SALAD
Vine Ripened Tomato Caprese
Vine Tomato, Mozzarel la Cheese, Sweet Basi l  infused with
Olive oi l

HOT SELECTION
Truffle infused Ee Fu Noodle with Trio Mushrooms (V)
Richness and Abundance Broccol i  with Braised Mushrooms &
Scal lop
Steamed Superior Egg Pudding
The Real Szechuan Mapo Tofu
Meaty Mushroom with a Toss of Cereal & Curry Leaves Mock
Mutton Rendang Stew

DESSERT (Choice of 2) 
Chil led Mango Pomelo Sago 
Cheng Teng (Hot/Chi l led)
Green/Red Bean Soup (Hot)
Pandan Ondeh Ondeh Cake

LIVE STATION (1x Chef Included)
Signature AMICI Vegan Laksa 
Served with Served with Tofu Puffs, Mock Seafood and Chi l i



A T  A M I C I ,  W E  A R E  M O R E  T H A N  J U S T
C A T E R E R S .

W E  A R E  P A S S I O N A T E  C R E A T O R S  O F  U N F O R G E T T A B L E
E X P E R I E N C E S .  W I T H  A  H E A R T F E L T  D E D I C A T I O N  T O
E X C E L L E N C E ,  W E  A P P R O A C H  E A C H  E V E N T  A S  A N
O P P O R T U N I T Y  T O  C R A F T  C U L I N A R Y  M A S T E R P I E C E S
T H A T  R E F L E C T  B O T H  T H E  S O P H I S T I C A T I O N  A N D
D I V E R S I T Y  O F  E A S T E R N  A N D  W E S T E R N  C U I S I N E S .

F R O M  I N T I M A T E  D I N N E R S  T O  G R A N D - S C A L E  C A T E R I N G
E V E N T S ,  O U R  I N - H O U S E  M E N U S  A R E  M E T I C U L O U S L Y
C U R A T E D  T O  E L E V A T E  E V E R Y  M O M E N T .  W H E T H E R  I T ' S
T H E  A R T I S T R Y  O F  C A N A P É S ,  T H E  A B U N D A N C E  O F
B U F F E T  S P R E A D S ,  O R  T H E  E X C I T E M E N T  O F  L I V E
C O O K I N G  S T A T I O N S ,  W E  E N S U R E  T H A T  E V E R Y  D I S H  I S  A
D E L I G H T  F O R  T H E  S E N S E S .

B U T  O U R  C O M M I T M E N T  G O E S  B E Y O N D  J U S T  F O O D  –
I T ' S  A B O U T  U N D E R S T A N D I N G  Y O U R  V I S I O N  A N D
B R I N G I N G  I T  T O  L I F E .  S H A R E  Y O U R  D R E A M S  W I T H  U S ,
A N D  L E T  U S  W O R K  O U R  M A G I C  T O  C R E A T E  A N
E X P E R I E N C E  T H A T  W I L L  L E A V E  Y O U  A N D  Y O U R  G U E S T S
M E S M E R I Z E D .

W I T H  A M I C I ,  N O  D E T A I L  I S  T O O  S M A L L ,  A N D  N O  V I S I O N
I S  T O O  G R A N D .  W H E T H E R  I T ' S  T H E  P E R F E C T
A R R A N G E M E N T  O F  F L O W E R S  O R  T H E  S U B T L E  T O U C H E S
T H A T  R E F L E C T  Y O U R  P E R S O N A L I T Y ,  W E ' R E  H E R E  T O
M A K E  Y O U R  W E D D I N G  D A Y  T R U L Y  M A G I C A L .  L E T  U S
T R A N S F O R M  Y O U R  D R E A M S  I N T O  R E A L I T Y  A N D  E M B A R K
O N  A  C U L I N A R Y  J O U R N E Y  T H A T  W I L L  B E  R E M E M B E R E D
F O R  A  L I F E T I M E


