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Dream Weddings Come True 
 The Legends Fort Canning Park

The romance of a heritage colonial building, in the lush green setting of Fort Canning Hill, with delicious food and impeccable service in the brand new Legends Ballroom, and gorgeous photo opportunities in the surrounding Fort Canning Park 
A dream wedding comes true…
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Be it a Chinese Banquet for 500 guests or an intimate Western Lunch for just 20. An informal Poolside Reception, or an International Buffet. Whichever way you celebrate your nuptials, 
The Legends Fort Canning Park will make it an event to remember for a lifetime.
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Call our Wedding Planner at 6338 1212 ext 225 / 721 / 714 / 705
or email: fnb@legendsfortcanning.com for more information.



Wedding Package 2005

$588.00 per table of 10 persons – Weekdays * (Minimum 15 tables)

$688.00 or $788.00 per table of 10 persons - Weekends (Minimum 25 tables)

(Maximum 50 tables)

*Weekdays: Mondays to Thursdays excluding eves and public holidays
Our Package…

· Choice of sumptuous 8-course Cantonese cuisine specially created by Hong Kong Master Chef Fok Yun from our renowned award-winning Legends Garden Restaurant.
· One complimentary 30-litre barrel of draught beer.
· Free flow of soft drinks, aerated mixers and Chinese tea throughout dinner.
· Champagne fountain with a bottle of Champagne for toasting.
· Waiver of corkage charge for guests’ own hard liquor (sealed and duty-paid).
· Display of a 3-tier model wedding cake specially designed by our Pastry Chef.
· Elegant fresh floral wedding decorations on stage, along the aisle and reception.
· Exquisite glass bowl with floating tea-light candles as centerpiece for all tables.
· Complimentary white seat covers for all chairs and sashes for the Bridal and Family Tables.
· Memorable wedding favour for each guest.
· Complimentary one-night stay in The Legends Golf & Country Resort or in a luxurious city hotel.
· Use of a Bridal Suite located on Park Level for couple.
· Free food tasting lunch or dinner for 6 persons.
(20% discount off the package price per person extended for up to 4 additional guests) 
· Choice of attractively designed wedding invitation cards.
 (excludes printing and based on 70% of guaranteed attendance)
· Personalized guest signature poster or book for registration.
· Two VIP front parking lots for bridal and family car.
· Complimentary car park passes based on 20% of guaranteed attendance. 
· 6-month term membership at The Legends Fort Canning Park for wedding couple.
(Terms and conditions apply)
· Special opportunity to enjoy full Club Membership at 25% off prevailing Membership joining fee. 
Prices are subject to service charge and prevailing government taxes.
02/2005

JASMINE WEDDING PACKAGE MENUS

$588.00 per table of 10 persons
(Minimum 15 tables, Weekdays only)
	Menu A
Deluxe Hors d' Oeuvres
(Combination of Prawn Salad, Roast Duck,

Spring Roll, Japanese Octopus and Jellyfish)
Braised Shark's Fin Soup

with Shredded Chicken and Crabmeat
Sautéed Scallops, Cuttlefish and Vegetables 
with Spicy Sauce
Braised Sea Cucumber, Black Mushrooms

and Seasonal Vegetable with Oyster Sauce
Steamed Live Sea Bass

with Preserved Cucumber Bean Sauce
Roasted Crispy Chicken
Braised “Ee-Fu” Noodles

with Bean Sprouts and Abalone Sauce
Steamed Yam 
with Sago and Cream  
	Menu B

Legends Deluxe Hors d' Oeuvres
(Combination of Roast Duck, Spicy Chicken,

Spring Roll, Japanese Octopus and Jellyfish)
Braised Shark's Fin Soup

with Crabmeat and Golden Mushrooms
Sautéed Prawns 

with Honey Beans and Celery
Deep-fried Soon Hock

with Spicy and Sweet Sauce
Braised Dried Scallops, Abalone Mushrooms 
and Seasonal Vegetables with Oyster Sauce
Roasted Crispy Chicken 
with Superior Soya Sauce
Braised “Ee-Fu” Noodles

with Abalone Sauce
Cream of Red Beans

with Lily Buds and Lotus Seeds
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LAVENDER WEDDING PACAGE MENUS

$688.00 per table of 10 persons

(Minimum 25 tables)
	Menu C
Suckling Pig Combination
(Combination of Suckling Pig, Spicy Chicken, 
Crispy Rice Roll, Japanese Octopus and Jellyfish)
Braised Shark's Fin Soup

with Bamboo Piths and Crabmeat

Sautéed Scallops 
and Seasonal Vegetables in Yam Ring

Braised Abalone Slices, Fragrant Mushrooms

and Seasonal Vegetable with Oyster Sauce

Steamed “Live” Grouper

with Superior Soya Sauce and Spring Onions

Deep-fried Chicken
Mango with Spicy and Sweet Sauce

Braised “Ee-Fu” Noodles

with Mushroom and Chives

Cream of Red Beans

with Lily Buds and Lotus Seeds
	Menu D
Suckling Pig Combination
(Combination of Suckling Pig, Spicy Chicken,
 Crispy Rice Roll, Japanese Octopus and Jellyfish)

Braised Shark's Fin Soup

with Bamboo Piths and Crabmeat

Sautéed Scallops and Prawns 

with Spicy “XO” Sauce

Braised Baby Abalone, Fragrant Mushrooms

and Seasonal Vegetable with Oyster Sauce
Steamed “Live” Grouper 

with Superior Soya Sauce

Roasted Crispy Chicken 
with Superior Soya Sauce

Braised “Ee-Fu” Noodles

with Mushrooms and Chives

Chilled Mango Puree 
with Pomelo and Sago 
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PEONY WEDDING PACKAGE MENUS

$788.00 per table of 10 persons
(Minimum 25 tables)
	Menu E

Legends Special Lobster Salad
Braised Shark's Fin Soup

with Assorted Seafood

Sautéed Scallops 
and Seasonal Vegetables with Spicy “XO” Sauce

Steamed “Live” Red Grouper

with Superior Soya Sauce

Braised Baby Abalone, “Lingzhi” Mushrooms 
and Seasonal Vegetable with Oyster Sauce
Legends Crispy Roasted Chicken

Wok-fried Glutinous Rice with Dried Scallops and Preserved Meat in Lotus Leaf

Steamed Yam 
with Pumpkin and Gingko Nuts

	Menu F

Roasted Whole Suckling Pig

Braised Shark's Fin Soup

with Assorted Seafood and Crabmeat

Deep-fried Prawns

Coated with Wasabi Mayonnaise

Steamed “Live” Red Grouper

with Superior Soya Sauce

Braised Abalone Slices, Fragrant Mushrooms

and Seasonal Vegetable with Oyster Sauce
Braised Whole Duck
Pork Tendon, Black Fungus and Honey Beans

Braised “Ee-Fu” Noodles

with Chives and Bean Sprouts

Chilled Mango Pudding
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Wedding Tea Reception 

Package
A delectable Tea Reception menu
Free flow of soft drinks and mixers during the guests’ arrival and the reception

Elegant stage decoration and fresh floral arrangements for all dining tables

Complimentary seat covers for all chairs and sashes for the Bridal Table
Complimentary use of a Bridal Suite located on Park Level from 11.00 am to 4.00 pm

A choice of specially designed wedding invitation cards 

(excludes printing and based on 70% of guaranteed attendance)
An elegant guest signature book

Complimentary car park passes based on 20% of guaranteed attendance

A 5-minute walk from the centrally-located Dhoby Ghaut MRT Station 
for your non-driving guests

Two VIP front parking lots for your bridal and family cars

Tea Reception Menu A

$38.00 per person

(Minimum 50 persons)

Tea Reception Menu B

$48.00 per person

(Minimum 50 persons)

Prices are subject to service charge and prevailing government taxes.
WEDDING TEA RECEPTION MENU A

Cold Selection
Assorted Open-Faced Sandwiches

Top Shell Salad with Cucumber Slices
“Gado Gado”

(Indonesian Salad with Spicy Peanut Sauce)

Hot Selection

“Otak Otak”

Deep-fried Spring Roll

Chicken Curry Puff

Steamed Shrimp Dumpling
Mushroom Quiche
Steamed Chicken and Shrimp Dumpling
Deep-fried Chicken Drumletes
Nonya Chicken Curry with French Loaves

Wok-Fried Noodles, “Hong Kong” Style

Dessert

Fresh Tropical Fruits, 

Assortment of Nonya Kueh 

Chilled Almond Beancurd with Longans
Selection of French Pastries 

Cream Puff

Coffee and Tea

Free Flow of Soft Drinks
$38.00 Per Person

WEDDING TEA RECEPTION MENU B

Cold Selection

Assorted Open-faced Sandwiches

Smoked Salmon with Capers, Chopped Onions and Horseradish Dip

Hawaiian Chicken Salad

“Tahu Goreng” 
Deep-fried Beancurd with Spicy Peanut Sauce

Hot Selection

Deep-fried Beancurd Sheet Roll

Deep-fried Sugarcane Prawn

Deep-fried Pandan Chicken

Deep-fried Crab Claw

Steamed Barbecued Chicken Bun
Steamed Shrimp Dumpling 

Steamed Chicken and Shrimp Dumpling

Chicken Curry with French Loaves

Wok-fried Rice Vermicelli with Assorted Vegetables
Chicken and Mushroom Vol-au-vent 

Assorted Satay with Spicy Peanut Sauce
Dessert

Fresh Tropical Fruits

Chilled Honeydew with Sago

 Selection of French Pastries

Fruit Tarlettes
Marble Cheesecake

Brownie 

Crème Brûlée
Coffee and Tea

Free Flow of Soft Drinks

$48.00 Per Person
The Legends Fort Canning Park Pte. Ltd.

11 Canning Walk, Singapore 178881   Tel: (65) 6338 1212   Fax: (65) 6334 3020
Website: www.legendsfortcanning.com   E-mail: fnb@legendsfortcanning.com
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