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2024 CHAPTER BEGINS

F O R E V E R  L O V E  P A C K A G E



P A C K A G E  P R I C E :  
$ 1 2 , 5 8 8 N E T T

8 0  P A X  -  4  C O U R S E S  M O N D A Y  -  S U N D A Y

E X Q U I S I T E  F I N E  D I N I N G  C U I S I N E
S A V O R  A  B E S P O K E  4 - C O U R S E  C U L I N A R Y  J O U R N E Y ,  B L E N D I N G  T H E  B E S T  O F  W E S T E R N ,  A S I A N ,  A N D  M A L A Y
C U I S I N E ,  T H O U G H T F U L L Y  C R A F T E D  B Y  O U R  T A L E N T E D  C H E F

R E F R E S H I N G  B E V E R A G E S
E N J O Y  A  R E F R E S H I N G  S E L E C T I O N  O F  C O L D  B E V E R A G E S ,  F R E S H  F R U I T - I N F U S E D  W A T E R ,  A N D  Y O U R  C H O I C E
O F  T W O  S O F T  D R I N K S  T H R O U G H O U T  T H E  E N T I R E  E V E N T

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

P A C K A G E :
F L O R A L  A R R A N G E M E N T  ( R E C E P T I O N  T A B L E ,  A R C H ,  C E N T E R P I E C E S  &  E A S E L  S T A N D )
C O M P L I M E N T A R Y  F O O D  T A S T I N G  U P  T O  5  P A X
E - I N V I T A T I O N  C A R D  
W E D D I N G  F A V O U R S
C O M P L I M E N T A R Y  2 - T I E R  W E D D I N G  C A K E
W A I V E R  O F  D E L I V E R Y  C H A R G E S
W A I V E R  O F  F & B  M A N A G E R ,  B U T L E R S ,  A N D  C H E F  O N S I T E  D U R I N G  S E R V I C E S  ( 3  H O U R S )   

   A N Y  E X T E N S I O N  W I L L  B E  $ 5 0 + +  P E R  H O U R  P E R  M A N P O W E R  

T E R M S  &  C O N D I T I O N S
A L L  C O N F I R M E D  R E S E R V A T I O N S  M U S T  B E  M A D E  W I T H  5 0 %  N O N - R E F U N D A B L E  A N D  N O N - T R A N S F E R A B L E
D E P O S I T  P A Y M E N T  
P R O M O T I O N  V A L I D  F O R  W E D D I N G S  H E L D  B Y  3 1 S T  O C T O B E R  2 0 2 4
V A L I D  S T R I C T L Y  F O R  N E W  B O O K I N G S  O N L Y  
T H E  A B O V E  P R O M O T I O N  P R I V I L E G E S  A R E  N O N - T R A N S F E R A B L E  A N D  N O N - E X C H A N G E A B L E  
P R I C E S  A R E  N O N - N E G O T I A B L E  



P A C K A G E  P R I C E :  
$ 1 0 , 8 8 8 N E T T

8 0  P A X  -  B U F F E T  M E N U  M O N D A Y  -  S U N D A Y

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

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

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

P A C K A G E :
F L O R A L  A R R A N G E M E N T  ( R E C E P T I O N  T A B L E ,  A R C H ,  C E N T E R P I E C E S  &  E A S E L  S T A N D )
C O M P L I M E N T A R Y  F O O D  T A S T I N G  U P  T O  5  P A X
E - I N V I T A T I O N  C A R D  
W E D D I N G  F A V O U R S
C O M P L I M E N T A R Y  2 - T I E R  W E D D I N G  C A K E
W A I V E R  O F  D E L I V E R Y  C H A R G E S
W A I V E R  O F  F & B  M A N A G E R ,  B U T L E R S ,  A N D  C H E F  O N S I T E  D U R I N G  S E R V I C E S  ( 3  H O U R S )

    A N Y  E X T E N S I O N  W I L L  B E  $ 5 0 + +  P E R  H O U R  P E R  M A N P O W E R

T E R M S  &  C O N D I T I O N S
A L L  C O N F I R M E D  R E S E R V A T I O N S  M U S T  B E  M A D E  W I T H  5 0 %  N O N - R E F U N D A B L E  A N D  N O N - T R A N S F E R A B L E
D E P O S I T  P A Y M E N T  
P R O M O T I O N  V A L I D  F O R  W E D D I N G S  H E L D  B Y  3 1 S T  O C T O B E R  2 0 2 4
V A L I D  S T R I C T L Y  F O R  N E W  B O O K I N G S  O N L Y  
T H E  A B O V E  P R O M O T I O N  P R I V I L E G E S  A R E  N O N - T R A N S F E R A B L E  A N D  N O N - E X C H A N G E A B L E  
P R I C E S  A R E  N O N - N E G O T I A B L E  



E X C L U S I V E  P E R K S  W H E N  Y O U
C O N F I R M E D  Y O U R  E V E N T  W I T H  U S !  
I N C L U D E S :  

F U L L  B U F F E T / F I N E  D I N I N G  T A B L E  S E T  U P :  
     ( P O R C E L A I N  W A R E S ,  G L A S S W A R E ,  S T A I N L E S S  S T E E L  C U T L E R I E S ,  T A B L E S  A N D  C H A I R S )

S P E C I A L  D I S C O U N T  F O R  C O R K A G E  P A C K A G E  W I T H  H A U S 2 1 7  O R
C E L E B R A Z E

S P E C I A L  D I S C O U N T  F O R  E Q U I P M E N T  R E N T A L  U P  T O  4 0 %  O F F  T H E  T O T A L
B I L L  O N  R E N T A L  

T E R M S  &  C O N D I T I O N S
A L L  C O N F I R M E D  R E S E R V A T I O N S  M U S T  B E  M A D E  W I T H  5 0 %  N O N - R E F U N D A B L E  A N D  N O N -
T R A N S F E R A B L E  D E P O S I T  P A Y M E N T  
P R O M O T I O N  V A L I D  F O R  W E D D I N G S  H E L D  B Y  3 1 S T  D E C E M B E R  2 0 2 4  
V A L I D  S T R I C T L Y  F O R  N E W  B O O K I N G S  O N L Y  
T H E  A B O V E  P R O M O T I O N  P R I V I L E G E S  A R E  N O N - T R A N S F E R A B L E  A N D  N O N - E X C H A N G E A B L E  
P R I C E S  A R E  N O N - N E G O T I A B L E  

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

C O M P L I M E N T A R Y  8 0 P C S  C A N A P E  F O R  P R E  L U N C H / D I N N E R  E V E N T
S P E C I A L L Y  C U R A T E D  B Y  A M I C I  C H E F

C O M P L I M E N T A R Y  $ 2 0 0  V O U C H E R  F O R  F U T U R E  E V E N T S  W I T H  A M I C I
E V E N T S  &  C A T E R I N G  W I T H  A  M I N  P U R C H A S E  O F  3 0  P A X  E V E N T .  ( V A L I D
F O R  1  Y E A R  F R O M  T H E  D A T E  O F  I S S U E )  

C O M P L I M E N T A R Y  G R A Z I N G  D E S S E R T  T A B L E  F O R  P R E  L U N C H / D I N N E R
S P E C I A L L Y  C U R A T E D  B Y  A M I C I  C H E F



VYNELLA FLOWER
ARRANGEMENT



FIELD NOTE 
WEDDING CAKE

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



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

S 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

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



WESTERN FINE DINING
MENU

4  COURSES FINE DINING

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

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

OR 

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

DESSERT
Assorted Pastries with Wedding cakes
Accompanied with Summer Berries and Dark Chocolate Sauce 

Beverage
Special Brew Arabica Coffee 
Premium Fine Tea
Infused Peach Muscat Juice
Fresh Fruits Infused Water
Coke 
Sprite



ASIAN FINE DINING
MENU

4  COURSES FINE DINING

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 lyfish, Money bag, Mini Japanese
Octopus, Prawn Salad with Melons, Mango Prawn Rol l

Mains
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
Chi l led Mango Pomelo Sago with Wedding cakes
Accompanied with Summer Berries and Dark Chocolate Sauce 

Beverage
Special Brew Arabica Coffee 
Premium Fine Tea
Infused Peach Muscat Juice
Fresh Fruits Infused Water
Coke 
Sprite



MALAY
FINE DINING MENU

4  COURSES FINE DINING

Bread Basket
Assorted Bread Basket
Served with Homemade Pesto & Paprika Butter 

SOUP
Ayam Soto Kentang and Beansprout
Served with Ketupat and Sambal Chi l l i  Kicap

APPETIZER
Tradit ional  Indonesian Gado-Gado
Served with Peanut Sauce served with Potatoes, Eggs, Bean
Sprouts, Bean Curd, Long Beans, Tempeh, and Keropok

Mains
(Selection of 1  only)
Ayam Masak Merah with Nasi  Jagung 
Served with Corn Rice served with Satay, Prawn Crackers,
Telrung Belado, Ayam Masak Merah & Ikan Kerapu Kukus

OR 
Nasi  Goreng (V)
Served with Indonesian Fried Rice with Sambal Goreng, Zero
zero-meat chicken Satay, Prawn Crackers, and Zero Meat
Chicken Cutlet (V) 

DESSERT
Sago Gula Melaka Bersama Mangga
Served with Sago Gula Melaka with Fresh Mango Accompanied
with Summer Berries & Dark Chocolate Sauce

Beverage
Special Brew Arabica Coffee 
Premium Fine Tea
Infused Peach Muscat Juice
Fresh Fruits Infused Water
Coke 
Sprite



VEGETARIAN 
FINE DINING MENU

4  COURSES FINE DINING

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
Chi l led Mango Pomelo Sago with Wedding cakes
Accompanied with Summer Berries and Dark Chocolate Sauce 

Beverage
Special Brew Arabica Coffee 
Premium Fine Tea
Infused Peach Muscat Juice
Fresh Fruits Infused Water
Coke 
Sprite



KIDS 
FINE DINING MENU

4  COURSES FINE DINING

Bread Basket
Assorted Bread Basket
Served with Homemade Pesto & Paprika Butter 

SOUP
(Selection of 1 only)
Roasted Pumpkin Soup with Fried Sage 
and Truffle Oi l  (Western) 

OR 

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

APPETIZER
Fresh Sl ice Apple with Caramel Sauce 
Served with Dipping Serve with Mixed Greens and dried Cranberry
with Walnuts

Mains
Oven Baked Chicken Fi l let with Wild Mushroom Sauce
Served with Kumera Puree, Melange of Caul if lower, Green and
homemade Apple Sauce

DESSERT
Assorted Pastries with Wedding cakes
Accompanied with Summer Berries and Dark Chocolate Sauce 

Beverage
Special Brew Arabica Coffee 
Premium Fine Tea
Infused Peach Muscat Juice
Fresh Fruits Infused Water
Coke 
Sprite



WESTERN BUFFET
MENU

SOUP
Lavender Infused Pumpkin 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

Beverage
Special Brew Arabica Coffee 
Premium Fine Tea
Infused Peach Muscat Juice
Fresh Fruits Infused Water
Coke 
Sprite

INDULGE IN AN EXQUISITE BUFFET SELECTION CRAFTED BY
AMICI 'S  TALENTED CHEF



ASIAN BUFFET
MENU

INDULGE IN AN EXQUISITE BUFFET SELECTION CRAFTED BY
AMICI 'S  TALENTED CHEF

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 Trio Mushrooms (V)
Richness and Abundance Broccol i  with Braised
Mushrooms & Scal lop
Steamed Superior Egg Pudding with snow crab and
Fried Shal lots 
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
& Chil l i

Beverage
Special Brew Arabica Coffee 
Premium Fine Tea
Infused Peach Muscat Juice
Fresh Fruits Infused Water
Coke 
Sprite




