
 
 

Wedding Solemnization & DinnerWedding Solemnization & DinnerWedding Solemnization & DinnerWedding Solemnization & Dinner    
 

Voted the most romantic restaurant by IS Magazine, 
Flutes Flutes Flutes Flutes is the perfect setting for this special day. 

 
You can enjoy: 

 
A romantic wedding ceremony setting. 

 
A bottle of Champagne to pop and celebrate the occasion  

 
A glass of Champagne per guest  

 
Pre-dinner canapés served butler style 

 
A four course plated-service Dinner  

 
26 bottles of red or white wine 

 
Free Flow of Coke and Sprite 

 
Fresh floral arrangements for the solemnization table 

 
Fresh floral arrangement for dining tables 

 
use of the    restaurant interiors 

 

 

Package PricePackage PricePackage PricePackage Price    for 100 personsfor 100 personsfor 100 personsfor 100 persons    

S$S$S$S$19699196991969919699    
 (Additional Guest: $155 each) 

 

up to a maximum of 110 Persons 

 Solemnization and Dinner is from 6.15pm till 11.30pm 

(Surcharge of $750 per hour after midnight applies) 

 

All prices are subject to 10% service charge, applicable government taxes, including Good & Service Taxes 



    
 

Dinner & Canapés Dinner & Canapés Dinner & Canapés Dinner & Canapés     

    
PrePrePrePre----dinner Canapésdinner Canapésdinner Canapésdinner Canapés    

Truffled Mushroom Vol-Au-Vent, Soft Boiled Quail Egg 

Corned Beef Croquettes with Housemade BBQ Sauce 

Compressed Watermelon, Meredith Goats Cheese and Shiso 

 
Dinner MenuDinner MenuDinner MenuDinner Menu    

Warm Baked Warm Baked Warm Baked Warm Baked Bread Bread Bread Bread     

    
AppetizerAppetizerAppetizerAppetizer    

Wood Smoked Salmon LoinWood Smoked Salmon LoinWood Smoked Salmon LoinWood Smoked Salmon Loin    
Beetroot, Cucumber, Crème Fraiche and Horseradish, Toasted Rye 

    
EntréeEntréeEntréeEntrée    

Seared Atlantic ScallopsSeared Atlantic ScallopsSeared Atlantic ScallopsSeared Atlantic Scallops    
Textures of Cauliflower, Caper and Raisin Puree 

    
Palate Cleanser 

    
Main CourseMain CourseMain CourseMain Course    

Grilled Pasture Fed Tenderloin Grilled Pasture Fed Tenderloin Grilled Pasture Fed Tenderloin Grilled Pasture Fed Tenderloin     
Smoked Potato Puree, Asparagus, Mushrooms, Red Wine Jus and Salsa Verde 

(Served Medium) 
 

Or 
 

SeabassSeabassSeabassSeabass    En PapillioteEn PapillioteEn PapillioteEn Papilliote    
Mussels and Prawn, Tomato and Saffron Broth, Garlic Butter Toast 

    
DessertDessertDessertDessert    

Valrhona Chocolate Mousse Cake Valrhona Chocolate Mousse Cake Valrhona Chocolate Mousse Cake Valrhona Chocolate Mousse Cake     

 
Tea or CoffeeTea or CoffeeTea or CoffeeTea or Coffee    

    
    
 

*Menu is subject to change 


