Say, ‘I Do’ with us.

VOCO

AN IHG HOTEL

Orchard Singapore



voco Weddings

ITHAS ARINGTOIT

Let us take care of your happily ever after.

Our passion lies in honouring enduring love and
commitment, weaving together a tapestry of
memorable moments as you step hand-in-hand into a
new chapter with your partner, and it is our honour to
be entrusted with your biggest day.

From enchanting wedding themes, memorable party
spaces and romantic hotel suites for your wedding
night, to more fun, mouth-watering food and beverage
menus for your post-nuptial gatherings, allow us to
choreograph the symphony of your love to mark your
happily ever after.






Your Love Story

WE ARE HERE WITH YOU

Whether you're envisioning a grand reception, intimate
celebration or a lavish affair, our wedding venues and
function spaces offer the ideal ambience to play host to
your dream wedding.

Relax as our expert team handles every detail, ensuring
a flawless celebration. With us by your side, you can be
assured and fully enjoy your special moment.

We invite you and your guests to come on in and let the
celebrations begin.



Grand Ballroom

Brimming with sophistication, our Grand
Ballroom'’s intimate, yet expansive space
features abstract carpeted flooring, a soft
cream interior and stunning floor-to-ceiling
windows coupled with elegant chandeliers.

LEVEL 3
Accommodates - up to 420 guests
631.5m°

Vista Room

Awash with sunlight peeking in through
floor-to-ceiling windows and bathed
in the glow of sparkling chandeliers in
the evenings, our Vista Room offers an
expansive space curated to accommodate
an array of seating arrangements.

LEVEL 3
Accommodates - up to 200 guests
2
321.1m

Panorama Room

Our rooftop Panorama Room offers an
impressive six-metre ceiling height and a
picturesque, panoramic 180-degree view

of Singapore’s cityscape as a stunning and
captivating backdrop for your special day.

LEVEL 24
Accommodates - up to 220 guests
3367m°

A wedding that’s
uniquely yours

UNVEIL YOUR FAIRYTALE

Get started on your celebration of love with our
thoughtfully curated wedding themes designed to
bring the fairytale wedding you've always dreamed of
to life. Whether it's an intimate or a grand celebration,
our dedicated team of wedding specialists will
transform our spaces into works of art for you.
From elegant ballrooms to lush garden settings with
dazzling tablescapes, let us weave the magic into
your celebration and create a warm and intimate
affair filled with unforgettable memories.



THEME 1

Closer To Nature

Surround yourself with the elegance of nature and
the soft glow of romance. Adorned with pastel roses
and delicate floral displays, this stunning theme
embodies love at its most genuine. From the soft
petals to the intricate floral accents surrounding your
celebration, every detail blends seamlessly to craft a
timeless and unforgettable expression of love.

THEME 2

Rustic Charm

Dreaming of a wedding infused with rustic charm and
timeless elegance? This theme brings your vision
to life with warm hues of cream, blush, and orange,
paired with vintage-inspired floral arrangements.
Every detail, from the golden accents to the artfully
arranged flowers, creates a beautifully refined
atmosphere, turning your wedding into a celebration
of love that is both intimate and enchanting.



THEME 3

Radiant Romance

Add a whimsical touch of elegance to your wedding
with this captivating floral arrangement of roses
and delicate pink accents. The soft pastel blooms,
intertwined with graceful circular structures and
romantic tulle details, create a dreamy atmosphere
perfect for intimate ceremonies.

THEME 4

Hues of Love

Let us create a magical space filled with enchanting
lavender bouquets, elegant silhouettes and timeless
details to turn your wedding into a whimsical affair.



THEME 5

Backyard
Botanicals

Surrounded by the brilliant foliage of voco Orchard
Singapore’s signature colours, The Backyard
Botanicals a beautiful garden scape that resembles
a tropical destination overseas, and the comfort of
elegant indoor spaces and air-conditioning.

Accommodation

RELAX AND RECHARGE

Settle into our beautiful wedding suite as you prepare
for your special day in privacy and comfort. Let our
dedicated team take care of your every need, so that
you don’t have to. At the end of the day, retreat into a
tranquil haven and bask in the picturesque views of
Singapore’s bustling cityscape.



Lunch package

T-course Chinese menu
$1,688++ per table of 10 persons | Valid for weddings held before 31 December 2026
$1,788++ per table of 10 persons | Valid for weddings held before 31 December 2027

Grand Ballroom (Level 3) Vista Room (Level 3) Panorama Room (Level 24)

Minimum of 200 persons Minimum of 100 persons Minimum of 150 persons
Maximum of 420 persons Maximum of 200 persons Maximum of 220 persons



Package highlights

FOOD AND
DRINKS

ACCOMMODATION

»  Your choice of a personalised 7-course Chinese menu
*  Pre-wedding Chinese menu tasting for up to 10 persons
»  Free flow of soft drinks and mixers throughout wedding event
»  Acomplimentary barrel of beer
- Grand Ballroom (30 litre barrel) | Vista Room and Panorama Room (20 litre barrel)
» A complimentary bottle of house wine per 10 guaranteed persons
A complimentary bottle of champagne with a five-tier champagne fountain on stage for toasting.
»  Waiver of corkage charges for sealed and duty-paid hard liquor
» Additional beer barrels and wines available at special prices
»  Five-tier wedding cake model for cake-cutting ceremony
*  Acomplimentary 1kg wedding cake to take home

One-night stay in our Executive Suite with newlywed privileges, including a bottle of champagne,
strawberries and light dinner served in your suite, breakfast for two at Opus Bar and Grill and access to
our Club Lounge

The hotel reserves the rights to amend the prices without prior notice.
All prices are in Singapore dollars and subject to 10% service charge and prevailing GST.



FLOWERS AND
DECORATIONS

OTHERS

Your choice of thematic wedding decor

Standing floral arrangments along the aisle with dry ice effect for the bridal march-in

VIP set up for two bridal tables

Elegant wedding invitations cards for 70% of your total guest invites (excludes insert printing)
Your choice of stylish wedding favours for all guests

Your choice of pre-designed guest signature book

Complimentary red packet box

Complimentary use of LCD projectors and screens
Complimentary carpark passes for 15% of your guests
VIP parking lot for your bridal car in front of the hotel

The hotel reserves the rights to amend the prices without prior notice.
All prices are in Singapore dollars and subject to 10% service charge and prevailing GST.



L un Ch Perfect Beginnings < {2 & | Appetiser Platter T 18 XH 12
Choice of 5 items H %55
menu

Chilli crab claws B FREE P

Kataifi jumbo prawn roll 22 8%

Golden salmon prawn toast 85 % =3 k1 5]
Homemade hei zho B | fiF &R

Nanjing poached duck Fg R Eh7Kf8

Smoked duck with mango salsa Z< F ZE /5

Japanese top shell with Szechuan sauce JI|3T42
Chicken roll with Thai green chilli E ;8 8%&

Unagi kabayaki H 8

Marinated Japanese baby octopus with Shimeji mushrooms H 0/ \ T & &7 H
Marinated king mushrooms with BBQ sauce SRR i €8 T
Organic prawns with lime mayonnaise BT}/
Crispy lychee prawn ball Z5 1 g R XL

Tempura king prawn X 23 Z HR

T-course
Chinese menu

CNONCHONONONONONONONONCRONG)

Romance 7K & 231 | Broth 22
Choice of 1item B iE1:X

Harmonious union braised Four Treasures broth £ & R7 2
Braised seafood with fried fish maw soup £ J5¢; fif th #T55
Braised lobster soup LLI¥2 /@K L HFES

Abalone soup L JREE FE

Mini Buddha Jumps Over The Wall soup & /R {88 Bk &

O000O0

voco® Orchard Singapore | 681 Orchard Rd, Singapore 238883 | vocosg.weddings@ihg.com | 6730 3269/ 6730 3270

Additional charges apply. fff 122



Bountiful Offspring -4 55 7 | Seafood ;& &
Choice of 1item B 1£13X

O00O0O0O0O0O0

Stir-fried scallops and asparagus in tomato spicy sauce TRIEFL £

Stir-fried scallops with garlic sprout and macadamia nuts in black pepper sauce ZHEWERMEES
Stir-fried scallops with minced garlic and asparagus SH;E I5 R 6 K5

Fried scallops with XO sauce and garlic sprout FRFEXO B ZE M E T

Poached herbal live prawns o RE ISR EEET

Poached live prawns with garlic and superior stock _ %4 R 5r K55 AR

Deep-fried black truffle crispy prawns with tobiko A E AEHRER & F

Crispy king prawns in fragrance pork floss with organic salad PI#ARRERHH 5 155 352

Abundance H & & | Fish &

Choice of 1item EIE13R Preparation Style = 1T2&%
O  Pearl garoupa X BB O HongKong &I

O Red garoupa B4 3T O  Superior stock I 7%%%

O  Marble goby % 7% O  Minced garlic £ R 7

O Halibutfillet tt B O  Teochew EM

O Red snapper £I 3 O  Pickled chilli style |78 #{Z%
O  White cod fish HEt

Additional charges apply. fff i1%%

voco® Orchard Singapore | 681 Orchard Rd, Singapore 238883 | vocosg.weddings@ihg.com | 6730 3269/ 6730 3270



Togetherness KT ¥ | Meat
Choice of 1item B 1£13X

Ginseng chicken with glutinous rice stuffing 5k A 2 EH#1 IS

Crispy roasted chicken in chef’s signature sauce TSR R Je 38,

Creamy butter cheese pork ribs ¥5;H= THEEE

Orange honey pork ribs B Z & EHEEH T

Steamed tender duck with sea cucumber and chestnuts EWEZE-F5SH

O000O0

Longevity Z 2 7|8 | Noodles/Rice [/}
Choice of 1item B 1£13X

O Braised ee-fu noodles with dried scallops and shrimp roe FEAEAFFIATE MR HE

O  Glutinous rice wrapped in bean curd skin served with mesclun SRIEKREHHES

O Braised seafood rice with superior stock W IERATEER

O  Treasures steamed rice with fragrant chicken and seafood in lotus leaf g 35 7 & XE 5 1o H- 1

O  Chilli crab meat sauce served with fried golden mantou kﬁ?ﬁgﬁfﬁﬁﬁ

Sweetness FHIH 2228 | Dessert EH &% Choice of Dessert for top up at $8++ per person
Choice of 1item H 13X (individual plating)

O  Chilled Cream of Mango with Pomelo and Aloe Vera 1717 H & O Nutty hazelnut crunchy

O  Chilled mango pudding with raspberry sauce B FE T RM T Hazelnut praline bavarian, praline chantilly, hazelnut almond sand,
O Warm yam purée and gingko nuts with pumpkin in coconut jus Fi = £ R 558 oven-toasted hazelnuts, raspberry gel, cassis micro sponge
O  Warm Red Bean Soup with Glutinous Rice Ball ;7[R £ 5 7 O Yuzu passionfruit

Japanese yuzu scented mousse, passionfruit cremuex, yuzu

coulis, white chocolate cigars, almond crumble, micro chiffon

voco® Orchard Singapore | 681 Orchard Rd, Singapore 238883 | vocosg.weddings@ihg.com | 6730 3269/ 6730 3270



Live station (Optional)

O Peking duck crepe $888++ per hour | Maximum of eight ducks
@) King crab kueh pie tee $8++ per person
Chilli king crab, salmon roe, braised jicama, micro coriander, crushed peanut
@) Caviar and roe $8++ per person
Salmon roe, lumpfish caviar, orange tobiko, wasabi tobiko, black tobiko, creme fraiche, chive, blinis
O Pan-seared Hokkaido scallop $8++ per person
Jerusalem mousseline, truffle egg gribiche, caviar créeme, flaky puff pastry
@) Prosciutto di Parma $10++ per person
Rock melon, fig, assorted antipasto, aged balsamic, char-grilled bread
O Chirashi Don $12++ per person

Aamaebi, marinated tuna, salmon and ikura with marinated sea kelp, tamago, avocado, nameko and edamame

voco® Orchard Singapore | 681 Orchard Rd, Singapore 238883 | vocosg.weddings@ihg.com | 6730 3269/ 6730 3270



Dinner package

Monday to Thursday: $1,588++ per table of 10 persons
Friday and Sunday: $1,788++ per table of 10 persons
Saturday, Eve of Public Holiday and Public Holiday: $1,888++ per table of 10 persons
Valid for weddings held before 31 December 2026

Monday to Thursday: $1,688++ per table of 10 persons
Friday and Sunday: $1,888++ per table of 10 persons
Saturday, Eve of Public Holiday and Public Holiday: $1,988++ per table of 10 persons
Valid for weddings held before 31 December 2027

Grand Ballroom (Level 3) Vista Room (Level 3) Panorama Room (Level 24)

Minimum of 200 persons Minimum of 100 persons Minimum of 150 persons
Maximum of 420 persons Maximum of 200 persons Maximum of 220 persons



Package highlights

FOOD AND
DRINKS

ACCOMMODATION

»  Your choice of a personalised 8-course Chinese menu
*  Pre-wedding Chinese menu tasting for up to 10 persons
»  Free flow of soft drinks and mixers throughout wedding event
»  Acomplimentary barrel of beer
- Grand Ballroom (30 litre barrel) | Vista Room and Panorama Room (20 litre barrel)
» A complimentary bottle of house wine per 10 guaranteed persons
A complimentary bottle of champagne with a five-tier champagne fountain on stage for toasting.
»  Waiver of corkage charges for sealed and duty-paid hard liquor
» Additional beer barrels and wines available at special prices
»  Five-tier wedding cake model for cake-cutting ceremony
*  Acomplimentary 1kg wedding cake to take home

One-night stay in our Executive Suite with newlywed privileges, including a bottle of champagne,
strawberries and light dinner served in your suite, breakfast for two at Opus Bar and Grill and access
to our Club Lounge

The hotel reserves the rights to amend the prices without prior notice.
All prices are in Singapore dollars and subject to 10% service charge and prevailing GST.



FLOWERS AND
DECORATIONS

OTHERS

Your choice of thematic wedding decor

Standing floral arrangments along the aisle with dry ice effect for the bridal march-in

VIP set up for two bridal tables

Elegant wedding invitations cards for 70% of your total guest invites (excludes insert printing)
Your choice of stylish wedding favours for all guests

Your choice of pre-designed guest signature book

Complimentary red packet box

Complimentary use of LCD projectors and screens
Complimentary carpark passes for 15% of your guests
VIP parking lot for your bridal car in front of the hotel

The hotel reserves the rights to amend the prices without prior notice.
All prices are in Singapore dollars and subject to 10% service charge and prevailing GST.



D mnner Perfect Beginnings < {2 & | Appetiser Platter T 18 XH 12
Choice of 5 items H %55
menu

Chilli crab claws B FREE P

Kataifi jumbo prawn roll 22 8%

Golden salmon prawn toast 85 % =3 k1 5]
Homemade hei zho B | fiF &R

Nanjing poached duck Fg R Eh7Kf8

Smoked duck with mango salsa Z< F ZE /5

Japanese top shell with Szechuan sauce JI|3T42
Chicken roll with Thai green chilli E ;8 8%&

Unagi kabayaki H 8

Marinated Japanese baby octopus with Shimeji mushrooms H 0/ \ T & &7 H
Marinated king mushrooms with BBQ sauce SRR i €8 T
Organic prawns with lime mayonnaise BT}/
Crispy lychee prawn ball Z5 1 g R XL

Tempura king prawn X 23 Z HR

8-course
Chinese menu

CNONCHONONONONONONONONCRONG)

Romance 7K & 231 | Broth 22
Choice of 1item B iE1:X

Harmonious union braised Four Treasures broth £ & R7 2
Braised seafood with fried fish maw soup £ J5¢; fif th #T55
Braised lobster soup LLI¥2 /@K L HFES

Abalone soup L JREE FE

Mini Buddha Jumps Over The Wall soup & /R {88 Bk &

O000O0

voco® Orchard Singapore | 681 Orchard Rd, Singapore 238883 | vocosg.weddings@ihg.com | 6730 3269/ 6730 3270

Additional charges apply. fff 122



Bountiful Offspring -4 55 7 | Seafood ;& &
Choice of 1item B 1£13X

O00O0O0O0O0O0

Stir-fried scallops and asparagus in tomato spicy sauce TRIEFL £

Stir-fried scallops with garlic sprout and macadamia nuts in black pepper sauce ZHEWERMEES
Stir-fried scallops with minced garlic and asparagus SH;E I5 R 6 K5

Fried scallops with XO sauce and garlic sprout FRFEXO B ZE M E T

Poached herbal live prawns o RE ISR EEET

Poached live prawns with garlic and superior stock _ %4 R 5r K55 AR

Deep-fried black truffle crispy prawns with tobiko A E AEHRER & F

Crispy king prawns in fragrance pork floss with organic salad PI#ARRERHH 5 155 352

Abundance H & & | Fish &

Choice of 1item EIE13R Preparation Style = 1T2&%
O  Pearl garoupa X BB O HongKong &I

O Red garoupa B4 3T O  Superior stock I 7%%%

O  Marble goby % 7% O  Minced garlic £ R 7

O Halibutfillet tt B O  Teochew EM

O Red snapper £I 3 O  Pickled chilli style |78 #{Z%
O  White cod fish HEt

Additional charges apply. fff i1%%

voco® Orchard Singapore | 681 Orchard Rd, Singapore 238883 | vocosg.weddings@ihg.com | 6730 3269/ 6730 3270



Togetherness KT ¥ | Meat
Choice of 1item B 1£13X

O000O0

Ginseng chicken with glutinous rice stuffing 5k A 2 EH#1 IS

Crispy roasted chicken in chef’s signature sauce TSR R Je 38,

Creamy butter cheese pork ribs ¥5;H= THEEE

Orange honey pork ribs B Z & EHEEH T

Steamed tender duck with sea cucumber and chestnuts EWEZE-F5SH

Eternal Love 35 # R %% | Delicacies LL|32 /@1
Choice of 1item H IE13X

O0O00O0OO0

Baby abalone fif £ {¥

Sliced abalone 1 Fy

Thick Fish Maw /& £ #Z

Sea cucumber &£

Premium dried scallops BB

Australian four-head abalone and seasonal vegetables & P Sk &

Longevity Z 2 7k /8 | Noodles/Rice [/}
Choice of 1item B 1£13X

O000O0

Braised ee-fu noodles with dried scallops and shrimp roe BEAEHFFIATE MR HE

With a choice of
=huAEN

Dried mushrooms 7£ &%

Bai ling mushrooms H R &%
Nameko mushrooms 38 %%
Japanese top shell H 7842
Monkey head mushrooms &k &%

O000O0

Gilutinous rice wrapped in bean curd skin served with mesclun SRIEKREHHES

Braised seafood rice with superior stock ;78R B FEE TR

Treasures steamed rice with fragrant chicken and seafood in lotus leaf 5 ¥ & i ISR T - TR

Chilli crab meat sauce served with fried golden mantou KA HREH ST

Additional charges apply. fff 122
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Sweetness FH {2228 | Dessert EH &% Choice of Dessert for top up at $8++ per person

Choice of 1item H 13X (individual plating)

O  Chilled cream of mango with pomelo and aloe vera 171 H & O Nutty hazelnut crunchy

O  Chilled mango pudding with raspberry sauce B FE T RM T Hazelnut praline bavarian, praline chantilly, hazelnut almond sand,
O Warm yam purée and gingko nuts with pumpkin in coconut jus Fi = £ R 58 oven-toasted hazelnuts, raspberry gel, cassis micro sponge

O  Warm red bean soup with glutinous rice ball ;7R £ &) O Yuzu passionfruit

Japanese yuzu scented mousse, passionfruit cremuex, yuzu

coulis, white chocolate cigars, almond crumble, micro chiffon

Live station (Optional)
O Peking duck crepe $888++ per hour | Maximum of eight ducks
@) King crab kueh pie tee $8++ per person

Chilli king crab, salmon roe, braised jicama, micro coriander, crushed peanut

@) Caviar and roe $8++ per person
Salmon roe, lumpfish caviar, orange tobiko, wasabi tobiko, black tobiko, creme fraiche, chive, blinis

O Pan-seared Hokkaido scallop $8++ per person
Jerusalem mousseline, truffle egg gribiche, caviar creme, flaky puff pastry

@) Prosciutto di Parma $10++ per person
Rock melon, fig, assorted antipasto, aged balsamic, char-grilled bread

O Chirashi Don $12++ per person

Aamaebi, marinated tuna, salmon and ikura with marinated sea kelp, tamago, avocado, nameko and edamame

voco® Orchard Singapore | 681 Orchard Rd, Singapore 238883 | vocosg.weddings@ihg.com | 6730 3269/ 6730 3270



Solemnisation package

Lunch: 7-course Chinese menu | $1,300++ per table of 10 persons
Dinner: 8-course Chinese menu | $1,400++ per table of 10 persons
Valid for weddings held before 31 December 2026

Lunch: 7-course Chinese menu | $1400++ per table of 10 persons
Dinner: 8-course Chinese menu | $1,500++ per table of 10 persons
Valid for weddings held before 31 December 2027

Minimum of 50 persons, Maximum of 80 persons



Package highlights

FOOD AND
DRINKS

FLOWERS AND
DECORATIONS

OTHERS

Your choice of personalised Chinese menu
Free flow of soft drinks and mixers throughout your event

A complimentary reception table with floral centerpiece

VIP table set-up with chairs decorations for one bridal table
One floral centerpiece and five chairs decorated with organza
Floral centerpieces for all guest tables

One wedding arch

White seat covers for all chairs

Complimentary use of LCD projectors and screens
Complimentary carpark passes for 15% of your guests
VIP parking lot for your bridal car in front of the hotel

The hotel reserves the rights to amend the prices without prior notice.
All prices are in Singapore dollars and subject to 10% service charge and prevailing GST.



Solemnisation

menu

Your choice of
personalised
Chinese Lunch
menu

T-COURSE CHINESE LUNCH

Appetiser platter T2 K HHE

Marinated king mushrooms with BBQ sauce KXWk 4% | Szechuan garlic pork P01 7R e B A |
Golden salmon prawn toast 3% = 1 &) | Nanjing poached duck Fg R Eh7KHE | Crispy lychee
prawn ball Z 5 AEHRAL

Braised Four Treasures broth £I Jgt /1 28

Traditional crispy roasted chicken 24 £T fifs f7 J5e 38

Hong Kong style steamed garoupa in superior soya sauce 7 T 2% & A DT

Braised bai ling & nameko mushrooms with seasonal vegetables F 38 &5 58 T 3/ \ FE Bk

Ee-fu noodles with yellow chives and Shimeji mushrooms 3£ T #ATE IR

Chilled mango pudding with aloe vera raspberry sauce BRFEE=RH T

T-COURSE CHINESE LUNCH

Appetiser platter FL{2 K HHE

Smoked duck with mango salsa 25 £ M8 | Kataifi jumbo prawn roll T221F% | Marinated
jellyfish sprinkled with sesame seeds = if;81E | Marinated Japanese baby octopus with Shimeji
mushrooms BT/ \/T&HEFE | Homemade hei zuo B FJ#F&

Harmonious union braised Four Treasures broth 8 & 37% 2

Creamy butter cheese pork ribs #iH= THEE T

Braised Chinese mushrooms with superior stock and seasonal vegetables 3t %5\ Bt

Steamed garoupa with minced ginger in Hunan style £38#Z& 7& AT

Fragrant rice with assorted preserved meat in lotus leaf & Bk a7 i IR

Chilled mango pudding with aloe vera raspberry sauce BRFEERH T

voco® Orchard Singapore | 681 Orchard Rd, Singapore 238883 | vocosg.weddings@ihg.com | 6730 3269/ 6730 3270



Solemnisation
menu

8-COURSE CHINESE DINNER
. Appetiser platter TLf@ KHF £
Crispy whitebait fish 55T H R & | Smoked duck with mango salsa 2% T 8 | Organic prawns
Your choice of with\lime mayonnsis_e FITURAEE | Marinated \fpanese baby octopus with Shimeji mushrooms
HRX/\N&EEFE | Crispy lychee prawn ball Z5 12 AEHFFL

ersonalised VA
P . . «  Braised lobster soup LI /G0K o HF 52
Chinese Dinner «  Fried king prawn with XO sauce and garlic sprout Rk XO 28423 MR ER
menu «  Orange honey pork ribs B ZEEEH &L

«  Home-made minced garlic steamed pearl garoupa % R 7r 2% 1 F2 BT

. Braised seasonal vegetable with bai ling mushrooms in crab meat sauce % AFEH R T

«  Treasures steamed rice with fragrant chicken and seafood in lotus leaf 338 & X8 MK T 1
. Warm yam purée and gingko nuts with pumpkin in coconut jus RS RBER

8-COURSE CHINESE DINNER
. Appetiser platter TLf@ KHF £
Chilli crab crab claws ¥ ERE A | Breaded bacon prawn rolls THA NS | Nanjing poached duck
FRELKRS | Marinated jellyfish sprinkled with sesame seeds = ik | Tempura king prawn < 33 S}
«  Braised seafood with fried fish maw soup £T J5& 76 ff £a 855
«  Crispy roasted chicken in chef’s signature sauce Fi:5 1B 57 1538
. Crispy king prawns in fragrance pork floss with organic salad PAERER BB B 5
. Hong Kong style steamed pearl garoupa in superior soya sauce B E R EN
. Braised seasonal vegetable with top shell and dried mushrooms in oyster sauce £1 516 542 F B &
«  Braised ee-fu noodles with dried scallops and shrimp roe B4 BN A TS iR TE
. Chilled cream of mango with pomelo and aloe vera PREE
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Finding us

TRAVEL BY MRT
Orchard Station - 0.2 MI/ 0.35 KM
TRAVEL BY ROAD

From Singapore Changi International Airport:
Take the PIE and continue towards the city, taking
Exit 19 for Whitley Road. Continue on Whitley Road to
the hotel.

ON-SITE PARKING WITH VALET SERVICES
AVAILABLE

CONTACT US

vocosg.weddings@ihg.com
+65 6730 3269 | +65 6730 3270



581 Orchard Road, Singapore 238883





