
E N J OY  T H E  F O L LOW I N G  P E R K S :

•  E x c l u s i v e  u s e  o f  f u n c t i o n  ro o m  f o r  f o u r  h o u r s

•  F re s h  f l o r a l  d e c o r a t i o n s

•  Te a - l i g h t  c e n t re p i e c e  o n  a l l  d i n i n g  t a b l e s

•  F re e  f l o w  o f  s o f t  d r i n k s , c o f f e e  a n d  t e a

•  Wa i ve r  o f  c o r k a g e  f o r  d u t y - p a i d  h a rd  l i q u o r  a n d  w i n e s

•  A  we d d i n g  f avo u r  f o r  e ve r y  c o n f i r m e d  g u e s t

•  O n e  n i g h t  s t ay  i n  J u n i o r  S u i t e , i n c l u s i v e  o f  b u f f e t  b re a k f a s t  f o r  t wo  a t  S t r a i t s  C a f e

•  C o m p l i m e n t a r y  p a r k i n g  c o u p o n s  b a s e d  o n  2 0 %  o f  c o n f i r m e d  a t t e n d a n c e

•  A d d i t i o n a l  g u e s t s  a t  a  s p e c i a l  r a t e  o f  $ 8 8 + + p e r  p e r s o n  ( l u n c h  a n d  d i n n e r )

M E N U  A

L u n c h  a t  $ 3 , 1 8 8 + + f o r  f i r s t  3 0  g u e s t s

D i n n e r  a t  $ 3 , 8 8 8 + + f o r  f i r s t  3 0  g u e s t s

M E N U  B

L u n c h  a t  $ 3 , 4 8 8 + + f o r  f i r s t  3 0  g u e s t s

D i n n e r  a t  $ 4 , 0 8 8 + + f o r  f i r s t  3 0  g u e s t s

A D D  O N S :

•  H o u s e  w i n e  a t  $ 3 8 + + p e r  b o t t l e

•  2 2  l i t r e s  o f  d r a u g h t  b e e r  a t  $ 5 5 0 + + p e r  b a r re l

Terms & Condit ions Apply
Prices are subject  to 10% ser v ice charge and 7% GST.  

The Hotel  reser ves the r ight  to make any changes to the package without pr ior not ice . 

F o r  b o o k i n g s  o r  e n q u i r i e s , 
p l e a s e  c a l l  + 6 5  6 7 0 8  7 7 2 8 / 7 7 3 1  o r  e m a i l  s a l e s . r h s @ f a re a s t . c o m . s g

Rendezvous Hotel, Singapore, 9 Bras Basah Road S189559

T +65 6336 0220 W rendezvoushotels.com.sg IG StayRendezvous FB StayRendezvousF +65 6335 1888



I N T E R N AT I O N A L  B U F F E T  M E N U  A

2  A p p e t i z e r s

1  S o u p

4  M a i n s

3  D e s s e r t s

I N T E R N AT I O N A L  B U F F E T  M E N U  B

3  A p p e t i z e r s 

1  S a l a d  B a r 

1  S o u p 

4  M a i n s 

3  D e s s e r t s

c	Gr i l led Squid with Chi l l i  Mango Chutney

c	 Poached Chicken with Ginger Ci lantro Pesto

c	Kerabu of  Squid and Shr imp

c	 Poached Sa lmon F lakes with Mustard Di l l

c	 Por tobel lo with S i lken Tofu Mousse (V)

c	Roast  Chicken Sa lad with Rais in and Walnuts

c	 Smoked Chicken with Tr io Peppers and Ol ive Sa lad

c	Roasted Vegetable with Aged Balsamic Vinegar

c	Roya l  Beef  Sa lad with Shredded Raw Mango

c	 Seared Tuna and Soya Dress ing

c	 Spanish Egg Fr i t tata with Aiol i

c	 Sundr ied Tomato on Feta Cheese with Bas i l  Oi l

c	V ietnamese-sty le Beef  in  Rice Paper Wrap

c	Watermelon and Crumbled Feta

c	Apple and Cheese Sa lad with Walnut

c	 Baby Octopus with Peach and Melon

c	 Baby Octopus Conf i t  with Gri l led Vegetable

c	 Ba i l ing Mushroom and Green Papaya Kerabu

c	 Beancurd Sa lad with Century Egg and P ick led Ginger

c	 B istro Tuna Nicoise Sa lad

c	Cherr y Tomato and Bocconcin i  Skewers (V)

c	Chicken Roulade with Romesco Sauce

c	Conf i t  of  Mushroom with Herbs and Vinegar

c	 F ine Se lect ions of  Maki  and Handrol l

c	 F ive Spiced Minced Chicken on Endives

c	Gazpacho Shooters with EVO Oi l  (V)

c	Goat Cheese Cream on Gri l led Zucchin i  (V)

c	Gr i l led Asparagus and Pomelo with Ginger Soya

c	Gr i l led Beef  Sa lad with Nam Pr ik Dress ing

A P P E T I Z E R S

c	 Japanese Salad Bar

Butterhead and Lol lo Rossa

Tomato, Har icot Ver t , Red Radish , J icama and Fennel

Takuan, P ick led Kyuur i  and Toasted Fur ikake

Goma Dress ing , Wafu Vina igrette and Yuzu Dress ing

c	Roots and Fruits

Mixed Leaves and Green Fr isee

Roast  Squash, Celer iac , Carrot , Tomato and Fruit

P ick led Cherr ies , Caperberr ies and Crouton

Horseradish Dress ing , Ba lsamic and Lemon Vina igrette

c	Mixed Leaves and Greens

Mixed Leaves and Romaine

Tomato, Spanish Onion, Cucumber, Radish and Chickpea

Cornichons , Ol ives , Croutons

Caesar Dress ing , Ba lsamic and Thousand Is land

c	Mediterranean Salad Bar

Mixed Leaves and Arugula

Tomato, French Beans , Zucchin i , Onion and Eggplant

Ol ives , Feta , Croutons

Balsamic , French Dress ing and Lemon Thyme Vina igrette

SA L A D  B A R

c	Mushroom Cream Soup (V)

c	Clam Chowder

S O U P

c	Cream of  Pumpkin (V)

c	Caul i f lower Veloute (V)

c	Roasted Tomato Soup (V)

c	 Potato, Leek and Turkey Bacon

c	 Beef  and Bar ley Soup

c	Chicken Broth

Design Your Solemnisation Buffet  Menu

* ( V )  Ve g e t a r i a n



c	Apple Strudel  with French Vani l la  Sauce

c	Assor ted Cupcakes

c	 Banana Banof fee P ie

c	 Bread and Butter Pudding

c	Cappuccino Chocolate Mousse Cake

c	Chempedak Mousse

c	Cheese Tar t let  with Blueberr y Jam

c	Chocolate Banana Cake

c	Coconut Chiboust  with Caramel ised P ineapple

c	Coconut Panna Cotta with Gula Melaka Sago

c	Dark Cherr y Chocolate Tar t

c	Dark Chocolate Mousse with Crunchy Feui l let ine

c	Dur ian Pengat

c	 Eton Mess

c	Glazed Tof fee Ec la irs

D E S S E RT S

c	 Lemongrass Je l ly

c	Mango Mascarpone in Shooters

c	Min i  Chocolate Brownie

c	 Panna Cotta with Raspberr y Coul is

c	 Peach Hol lander Tar t

c	 Pet i te Pass ion Fruit  Tr i f le

c	Raspberr y F inancier

c	R icotta Cheese Mousse with Raspberr y Je l lo

c	 Sp iced Carrot and Walnut Cake

c	 St icky Date Tof fee Pudding

c	T iramisu del la  Nonna

c	T iramisu in Cup

c	Tr ip le Chocolate Mousse

c	Turkish Mi lk and Rosewater Pudding

c	White Chocolate Panna Cotta

M A I N S

Poultry

c	Ragout of  Poulet  and Mushroom in Cream Sauce

c	Ayam Pongteh

c	Gong Bao Chicken with Chi l l i  and Cashew Nuts

c	 S low-cooked Chicken and Pepper Stew

c	Ayam Buah Keluak

Beef

c	 Bra ised Beef  with Root Vegetable

c	Cantonese Beef  Hot Pot with Daikon and Carrot

c	Wok-fr ied Beef  with Peppers

c	 Beef  Rendang

Fish

c	 Baked Barramundi  with Soya Glaze

c	 Ikan Masak Pedas Nanas

c	Char S iew Infused Sa lmon Steak

c	 Steamed F ish with Soya Truf f le  Dress ing

Vegetarian

c	 BBQ Beancurd with Caps icum

c	 Paneer and Dal  Croquette

c	Moroccan Eggplant  Moussaka

c	 Fr i t tata of  Zucchin i  and Peppers

c	 Potato and Lent i l  Stew in Spices

c	 Shepherd’s  P ie-sty le Ratatoui l le

Vegetables

c	 Buttered Har icots Ver ts  Amandine

c	Roasted Root Vegetables with Almond Mimosa

c	 Broccol i  and Shredded Carrot in Sha l lot  Oi l

c	 Fr ied French Beans with Dried Shr imp

c	Nonya Chap Chye

Mutton and Lamb

c	Mutton Mysore

c	Mutton Rendang

c	 Lamb and Root Vegetable Blanquette

c	Mongol ian-sty le Wok-fr ied Cumin Lamb

Shel l f ish

c	Creole Cajun Prawn with Caps icum

c	 B lack Mussels  with Gar l ic  and Chive Cream

c	Wok-fr ied Cutt le f i sh with Sambal  Belacan

c	Wok-fr ied Prawn with Sa l ted Egg Yolk

Staple

c	 Steamed Mixed White and Brown Rice

c	Golden Fr ied Rice with Crispy Gar l ic  F lakes

c	 Bra ised Ee Fu Noodles with Mushroom

c	Grat in Mac and Cheese

c	New Potato Lyonnaise

c	Mee Goreng with Brass ica and Bean Sprouts


