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ORIENTAL LOVE WEDDING PACKAGE

TASTE THE UNEXPECTED

@ A Choice of sumptuous 8 Course-Chinese set menu

@ Tidbits during pre-dinner

© Free flow of Chinese tea and soft drinks throughout the event

© Champagne fountain arrangement for toasting ceremony

© Complimentary two (2) bottles of sparkling juice for champagne fountain

¥ Corkage waive for all "Duty Paid” and “Sealed” hard liquor and wine
*Duty free hard liquor and wine are not allowed to be served in hotel

MAKE IT YOUR OWN

© Special centerpiece for the bridal table with fresh floral arrangement
@ Fresh floral arrangements for registration table

@ Two (2) floral pedestals

© Fairy-light backdrop

¥ Special giveaway for all guest

© Red carpet for bridal march-in

‘£« MERIDIEN

© Magnificent wedding cake PUTRAJAYA

FOR THE NEWLYWEDS

@ Complimentary usage of the Le Mel private room for tea ceremony from 4.00pm till 6.00pm

© Special room rates for family & friends

AT YOUR SERVICE

@ 50% Discount on food tasting for a table of 10 persons on selected menu
*Food tasting applicable on Monday to Friday only and booking is required at least 7 working days

© Complimentary usage of 1 (one) portable LCD projector and screen
@ Complimentary usage of in-house basic PA system for speech
® One (1) VIP parking for bridal car

Minimum 15 tables

*Terms and conditions apply
-Hotel reserves the right to change, modify and adjust the packages and rates without prior notice



ORIENTAL LOVE SET MENU PACKAGE

Please select one (1) item each for each course

Appetizer

Q b H W =# % Deluxe Chinese and Japanese Four Hot and Cold
Combination

o ZZIUFKAF- Chilled Prawns with Thai Mango Salad

o NIRIEFE )UK Marinated Szechuan Jelly Fish with Baby Octopus
« EfREf T Wok Fried Pacific Clams with Dried Chili

o FFRIFEMEMFMDeep Fried Crispy Prawns with Wasabi Mayonnaise

Q P44 Four Cold Combination

o JUBIEIRSER Wok Fried Chicken with Fresh Basil Herb

o PO EHERT Wok Fried with Four Angel Beans with Prawns

o HfyT &R LS Steamed Stuffed Mushrooms with Abalone Gravy
o JBEHIEEES Deep Fried Seafood Rolls with Barbegue Sauce

Y204 #% Le Meridien Four Hot and Cold Combination

o A 2 Marinated Jelly Fish Thai Style with Fresh Sliced

o =il B Fresh Salmon Sashimi with Soy and Wasabi

o K KA Chilled Chicken with Infused Chinese Herbal

o VAR KA Fresh Prawns Meat Mayo Salad with Mixed Fruits

Soup

Q & )32 1 JE 8% Braised Crab Meat Soup with Sea Cucumber and
Fish Lips

Q 7745 8 6% 3% Braised Seafood Soup with Bamboo Shoot

Q E AL E XS B2 Double-Boiled Chicken Broth with Morel
Mushroom and Sea Cucumber

Poultry
Q BETEHEE TS Roasted Tea Smoked Duck with Spicy Mango Chutney
O FREREEERS Roasted Chicken with Szechuan Paste

Q ZAFTEY Crispy Boneless Chicken Fillets Topped with Young
Mango Salad and Thai Sauce

Prawn

Q SEk Yyl FLHF Buttered Tiger Prawns Wok-Fried with Corn Puree
and Chicken Floss

Q PR EF Wok-Fried Tiger Prawns with Butter, Milk and Egg
Threads

Q ZFFHEEEHR Stir-Fried Tiger Prawns with Butter and Spiced Oat
Flakes

Vegetable

Q S 54875 Sautéed Honey Beans Served with Sea Cucumber
and Tea Mushrooms

Q Sk Braised Sea Cucumber and Black Mushrooms on
Sautéed Baby Nai Pak

Q 7 i EK HEE Wok-Fried Summer Vegetables in a Crispy Nest with
Roasted Almond Flakes

Fish
Q 7E R EE 8 Steamed Silver Pomfret Topped with Crispy Enoki

Mushroom and Superior Sauce :& MERlDlEN
Q BB YE i 1 Crispy-Fried Butter Fish Fillets with ThaiPGHAB%Ace
and Pomelo

Q HRZEH R Steamed Grouper with Spring Onion Ginger Sauce

Starch

Q AR Individually-Wrapped Lotus Leaf Fried Rice with Chicken
and Dried Qysters

O 200 PR 240 Fried Rice with Crabmeat and Bean Sprout in Extra
Ordinary Sauce

Q X8 TSRS EFIR Wok-Fried Rice with Honey Glazed Chicken and
Summer Vegetables

Dessert
Q = HAEEME Double-Boiled Sea Coconut and Snow Fungus

Q S¥ARMEH [ HE Double Boiled Soya Bean with Papaya, Snow
Fungus and Gingko Nuts

Q #5852 Mango Cream with Water Chestnuts and Pomelo

RM 1,688.00 nett per table of 10 persons
Package price is valid for bookings till 31st December 2018
Packages are subject to change without prior notice
Terms and conditions apply

~ Ask your server about items that are cooked-to-order or served raw. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne

iliness.

++ We are committed IN preparing our menus with the focus on environmental and socially responsible grown products. To maintain this focus please note that some products on our
sustainable menu offerings may change on short notice based on seasonal and regional availability. To stay true to our collaborative efforts to be environmentally sustainable, we will

substitute appropriate alternatives as necessary.



