2026 - 2027



WEDDING & SOLEMNIZATION
PACKAGE 2026-27

0=
e

Package Options Member Non-Member
(] 3-Course Set Menu $178.00 per person $198.00 per person
(] 4-Course Set Menu $198.00 per person $218.00 per person
(] Wedding Buffet Menu $158.00 per person $178.00 per person

*All Packages will require a minimum of 30 persons

. An exquisite Wedding Menu specially prepared for your distinguished guests
. Free flow of soft drink (Coke & Sprite), Coffee & Tea during your wedding for up to 4 hours
. One (1) 20-litre complimentary barrel of beer
. Waiver of Corkage Fee for First 3 Bottles of Liquor, Wine or Champagne brought in
(Sealed & Duty Paid)
. Complimentary of 1 Suite Room for 1 Night Stay at the Guesthouse
. Choice of specially designed wedding favours for your guests
. Solemnization Table & Theatre Seating for 30 persons
. Fresh floral decorations and chair covers to enhance the entire wedding experience
. Choice of wedding decorations and specially designed floral arrangements for
all tables and Reception
. Complimentary use of one (1) video projector and screen to showcase the
bride and groom sweet courting memories
. Complimentary Food Tasting at our F&B outlets for up to 4 persons during
operational hours* (upon confirmation)
Subject to availability.

Payment Methods:

. NETT prices indicated are valid for payment via Swiss Club Membership Card only.

. For Members of Swiss Club, payments must be made via a Swiss Club Membership account.
« 50% Deposit required upon confirmation (Non-Members)

. Additional 5% surcharge applies for settlement by Credit Card (Non-Members)

For Non-Members, payment can be made via the following methods:
. Cheque payable to “Swiss Club”
. Bank Transfer

Account Name : Swiss Club
Account Number : 0140055061

Bank . DBS Bank Ltd (Bank Code 7171) &7/
Bank Branch : Bukit Timah Branch (Branch Code 014) [-\

Swiss Club, Singapore
36 Swiss Club Road, Singapore 288139 | Tel: +65 6466 3233 | Fax: +65 6468 8550 | www.swissclub.org.sg

ROS Reg. No.: ROS 509/47 RAC | GST Reg. No.: M400000140 | UEN No.: S63SS0005F
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« Free Flow of Paulaner Beer, House Wine (White & Red) at $65.00 per person for
4 hours. Subsequent Charges will be at $20.00 per person per hour

Optional Items:

« Free Flow of Prosecco, Paulaner Beer, House Wine (White & Red) at $85.00
per person for 4 hours. Subsequently will be charge at $30.00 per person per hour

« 20 litres Paulaner Beer at $550.00 per barrel
« House Pour Wine from $65.00 per bottle
« Extension Hour Charge beyond event timing at $250.00 per hour

« Corkage for Wine and Champagne at $28.00 per opened bottle
(Sealed & Duty Paid for 750ml)

« Corkage for Liquor at $75.00 per opened bottle (Mixers included)

« Corkage for Beer at $200.00 per barrel (20 litres)

Swiss Club, Singapore
36 Swiss Club Road, Singapore 288139 | Tel: +65 6466 3233 | Fax: +65 6468 8550 | www.swissclub.org.sg

ROS Reg. No.: ROS 509/47 RAC | GST Reg. No.: M400000140 | UEN No.: S63SS0005F
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WEDDING 3-COURSE SET MENU

— (Individual Choice of only 1 item per category)

APPETIZERS

Quinoa Salad (V)
(Greek Feta, Tomato & Citrus Thyme Vinaigrette)

OR

Norwegian Salmon Ceviche
(Spanish Red Onion, Lime, Avocado & Chive)

MAINS

Wagyu Sirloin
( Truffle Mash, Charred Broccolini & Bone Marrow Red Jus)

OR

Seared Halibut
( Fine Beans with Pencil Asparagus, Swiss Farmer Bacon Sauce, Vine Tomato)

OR

Orecchiette (V)
(with Tomato Sauce, Basil Crisp & Grated Parmesan)

DESSERTS

Strawberry Dome
( Crunchy Pearls, Raspberry Cremeux, Mango Sorbet)

OR

Chocolate Delice Crumble
( Berries Coulis, Vanilla Ice Cream)

V: Vegetarian | VG: Vegan | GF: Gluten-Free

A

*Menu items are subject to changes without prior notice &%
I~y
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WEDDING 4-COURSE SET MENU

— (Individual Choice of only 1 item per category)

APPETIZERS
Quinoa Salad (V)
(Greek Feta, Tomato & Citrus Thyme Vinaigrette)
OR

Norwegian Salmon Ceviche
(Spanish Red Onion, Lime, Avocado & Chive)

ENTREE
Wild Mushroom Velouté (V)
OR

Lobster Bisque
(Italian Parsley)

MAINS
Wagyu Tenderloin Rossini
( Foie Gras, Truffle Mash, Green Apple, Bone Marrow Red Jus)
OR

Seared Halibut
( Hokkaido Scallops, Fine Beans with Pencil Asparagus, Swiss Farmer Bacon Sauce)

OR

Orecchiette (V)
(with Tomato Sauce, Basil Crisp & Grated Parmesan)

DESSERTS
Strawberry Dome
( Crunchy Pearls, Raspberry Cremeux, Mango Sorbet)
OR

Chocolate Delice Crumble
( Berries Coulis, Vanilla Ice Cream)

V: Vegetarian | VG: Vegan | GF: Gluten-Free

*Menu items are subject to changes without prior notice

Swiss Club, Singapore
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% WEDDING BUFFET MENU

— (Please select: 4 Appetizers, 1 Soup, 5 Mains, 1 “Live” Station & 4 Dessert items)

———— eSS

Please v your selection

APPETIZERS

Signature German Potato Salad (V)

Waldorf Salad with Walnuts & Raisins (V)

Assorted Bread Roll & Butter (V)

Cobb Salad with Hard Boiled Eggs, Edamame & Bacon
Norwegian Smoked Salmon with Sour Cream

Swiss Club Trio Cold Cuts Platter

Cocktail Prawns with Mango & Golden Tobiko

O0o00o0o0ou

sSoupP
Cream of Mushroom (V)

Italian Minestrone (V)

000

Crabmeat, Sweetcorn & Egg-drop

MAINS

Roasted Whole Crispy Chicken with Plum Sauce
Roasted Cajun Chicken with Chicken Gravy

Steamed Barramundi with Superior Sauce & Asian Herbs
Baked Snapper with Mango Salsa

Prawn Masala with Coriander

Steamed Herbal Prawns with Chinese Wine

0000

V: Vegetarian | VG: Vegan | GF: Gluten-Free

A

*Menu items are subject to changes without prior notice &%

Swiss Club, Singapore
36 Swiss Club Road, Singapore 288139 | Tel: +65 6466 3233 | Fax: +65 6468 8550 | www.swissclub.org.sg
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WEDDING BUFFET MENU

(Please select: 4 Appetizers, 1 Soup, 5 Mains, 1 “Live” Station & 4 Dessert items)

———— eSS

Please v your selection

MAINS

Roasted Herb Potatoes with Truffle Butter (V)

Hong Kong Kai Lan with Baby Corn, Shimeji Mushroom & Baby Abalone Sauce
Broccoli with XO Sauce, Shitake Mushroom, Garlic & Shallots

Thai Fragrant Rice (V)(VG)(GF)

Vegetarian Fried Rice (V)

Stir-Fried Ee-Fu Noodles

O0000oo

“LIVE” STATION
Roasted Angus US Prime Rib with Red Wine Jus
Veal Zurich with Swiss Rosti

OO0

DESSERTS

Assorted Mini Sweet Tarts (V)
Assorted Macaroons (V)

Assorted Choux Pastries (V)
Assorted Petit Cheesecake (V)
Assorted Les Passion Tartes (V)
Assorted Fruits Platter (V)(VG)(GF)

o000

V: Vegetarian | VG: Vegan | GF: Gluten-Free
A

*Menu items are subject to changes without prior notice &%
I~y
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APPETIZERS

Classic Indian Salad (V)

( Cucumber, Bombay Onion, Carrot, Tomato, Fresh Lime)

Vegetarian Samosa with Mint Yoghurt (V)

MAIN COURSE

Vegetable Korma (V)
(Stir Fried Assorted Seasonal Vegetables with Indian Spices)

Yellow Dahl Tadka (VG)(GF)
( Yellow Lentil Cooked with Cumin Seed, Red Onion, Tomato, Spices)

Butter Chicken (GF)
( Tandoor Butter Chicken in Tomato Fenugreek Sauce)

Tandoor Fish Tikka
( Cubes of Tilapia Fish, Mustard Oil, Gram Flour, Garlic, Yoghurt, Lemon)

Koliwada Prawns
( Chopped Ginger, Garlic, Indian Spices, Curry Leaves, Lime Juice, Chickpea Flour)

Briyani Rice (GF)
Plain & Garlic Naan (GF)

CONDIMENTS

Raita (V)
Papadum (V)(VG)

CONDIMENTS

Gulab Jamun (V)
Assorted Fruits Platter (V)(VG)(GF)

V: Vegetarian | VG: Vegan | GF: Gluten-Free
*Menu items are subject to changes without prior notice [-\
I~y
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