
 

Singapore Polytechnic Graduates’ Guild 

1010 Dover Road, Singapore 139658 (Singapore Poly Gate No. 4) 

    

 

WEDDING SOLEMNISATION PACKAGE FROM $62.80++ PER PERSONS  

(Min booking of 80pax) 

 

 Fully Air-conditioned Ballroom 
 Complimentary use of function room from 11:00am to 4:00pm/6:00pm to 10:00pm 
 Customisable buffet Menu  
 Complimentary 1 Bottle of Red Wine/Per Table OR Complimentary of 1 Barrel of Local Beer 

(20-litres) 
 Ballroom solemnisation decorations: Stage decorations, complete with floral arrangement 

for your ceremony table, tables centrepieces, seat covers for all chairs 
 Special Set-up for VIP tables and chairs   
 Pre-event cocktail reception with assorted nuts or potato chips 
 Wedding Accessory set consisting of an Ang Bao Box and a Signature Book 
 Changing room for Wedding Couple. 
 Complimentary 20% carpark coupons of confirmed attendance (Sunday’s complimentary)  
 Usage of the stage, basic PA sound system, rostrum & 2 cordless microphones. 
 Complimentary usage of LCD projector with projector screen.  
 Corkage waiver for all duty paid hard liquor and wine.  

 
 
Remark: Booking of optional services is subject to availability. Pre-booking is required. For any further 

information or assistance, please feel free to call 6796 9988 or email banquet@spgg.org.sg 
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Singapore Polytechnic Graduates’ Guild 

1010 Dover Road, Singapore 139658 (Singapore Poly Gate No. 4) 

 

Create your own buffet Menu  
($62.80++ per pax minimum 80pax) 
Choose only one item from each category  

 

Soup Rice/Noodles 

□ Cream of Mushroom  □ Steamed Yam Rice 

□ Cream of Pumpkin Soup  □ Tropical Melon Fried Rice 

□ Chicken White Fungus and Sweet Corn Soup  □ Fried Rice with Silver Fish 

 □ Steamed Rice 

Vegetables □ Fried Hong Kong Noodle 

□ Wok-fried Celery with Black Fungus, Gingko 

Nut, Wolfberry and Lotus Root 

□ Vegetarian Fried Bee Hoon 

□ Broccoli  with Garlic Sauce  □ Fried Seafood Udon Noodles 

□ Nyonya Chap Chye  

□ Braised Cabbage with Assorted Mushroom Dessert (Please Choose 2) 

□ Mixed Vegetables “Luo Han” Style □ Cold Cheng Tng                

 □ Chin Chow with Sea Coconut 

Beancurd □ Hot Green Bean with Sago 

□ Seafood Beancurd  □ White Fungus with Longan 

□ Vegetarian Beancurd □ Hot Bubor Cha Cha 

 □ Fruit Platter 

Chicken/Meat (Please Choose 2 )  

□ Wok-fried Chicken with Ginger and Spring   

Onion in Sesame Oil 

Drinks  

□ Curry Chicken □ Fruit Punch Cordial(Drinks) 

□ Prawn Paste Chicken □ Lime Cordial(Drinks) 

□ Rosemary Roasted Chicken □ Orange Cordial(Drinks) 

□ Jin Do Orange Pork Rib □ Coffee/Tea 

□ Hainanese  Pork Chops  

  

Prawn  

□ Sweet and Sour Prawn  

□ Wok-fried Sambal Prawn with Pineapple  

□ Breaded Prawn with Mayonnaise                                 

□ Kung Po Prawn  

  

Fish  

□ Lemon Fish Fillet  

□ Stir-fried Fish with Ginger & Spring Onion  

□ Wok-fried Salmon Sliced with Black Bean  

    and Bell Pepper  

 


