MERCURE

HOTEL

SINGAPORE BUGIS

SOCIAL
EVENT
PACKAGE

Moments Made Memorable
Let us bring your social event to life with a
thoughtfully crafted celebration to remember.
Every gathering tells a story — delight in
bespoke décor, decadent treats, and
eye-catching entrance displays, every moment is
designed to enchant your guests, adds elegance

and joy to your event.

For enquiries and bookings, please call 6521 6016
: or email priscilla.toh@accor.com.
MY

INCLUSIONS

- Exclusive usage of function room during stipulated time
- Complimentary use of projector with screen and basic sound system
- Two wireless microphones with sound system

- Complimentary parking coupons for up to 20% of the guaranteed attendance

Terms and conditions apply

* Prices are subject to 10% service charge and prevailing government taxes.
+ A minimum of 30 persons is required.
+ Menu is subject to change & availability of fresh produce.
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Free flow \ .
soft drinks, International Buffet Menu

‘ coffee and tea |

throughout the event . $ 7 8 g

— Air flown Salad
Selection of Seasonal Garden Lettuce
Japanese Cucumber / Cherry Tomato / Corn Kernel .
Garlic Croutons / Black Olive / Golden Raisin / Pumpkin Seed / Parmesan Cheese
Served with Thousand Island Dressing / Caesar Dressing / Italian Dressing
Compound Salad
German Potato Salad, Mountain Capers, Acacia Honey Pommery Dressing
Chinese Smashed Cucumber and Cloud Fungus
Thai Chicken Glass Noodle & Grated Peanut
v Creamy Waldorf Salad with Cranberries & Walnut
Selection of Homemade Artisan Breads Rolls
Assorted Mini Bread Rolls & Artisan Bread Loafs
Portion Butter
Nonya Laksa Station
Choice of Thick Rice Noodle/ Yellow Noodle
Prawn / Fish Cake / Beansprout / Egg
" Condiments: Sambal Chili & Laksa Leaves

Soup Station
Velouté of Forest Mushroom with Alba Truffle Oil

"Hot Selections 4
Black Olive Vegetarian Fried Rice

Braised Nonya Chap Chye
Sweet & Sour Fish with Lychee & Sarawak Pineapple
Teriyaki Chicken, Bonito Flake, Roasted Sesame Seed
Penne Pasta Puttanesca
Beef Rendang with Roasted Coconut Shaving
Colossal Seafood with Fresh Herbs, Garlic & Chardonnay Broth
Deep-Fried Crispy Prawn Wanton
Sweet Temptation
Assorted Mini Swiss Roll
Chocolate Fudge Cake
Coconut Creme Brallée
Cherry Almond Tart
Tropical Fresh Fruit Platters

Hot Dessert
Warm Apple Crumble, Bourbon Madagascar Sauce
P
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Free flow :
| soft drinks, Deluxe Buffet Menu
‘ coffee and tea I
} throughout the event | $ 9 8 g
: Selection of Seasonal Garden Mix
2 |

Japanese Cucumber / Shredded Carrot / Cherry Tomato /
Corn Kernel / Garlic Croutons / Black Olive / Golden Raisin /
Pumpkin Seed / Bacon Bits / Parmesan Cheese
Served with Thousand Island Dressing / Caesar Dressing / Italian Dressing
Cold Combinations of Compound Salad
German Potato Salad, Mountain Capers, Acacia Honey Pommery Dressing
Creek Feta Salad Tossed in Spanish Onion & Kalamata Olives
Smoked Duck Salad with Garbanzo Beans & Quinoa

- Creamy Waldorf Salad with Cranberries & Walnut
Japanese Sections
Assorted Sushi and Maki Rolls
Green Tea Smoked Salmon & Tuna Tataki
Condiments: Wasabi, Sushi Shoyu, Pickled Ginger
Selection of Homemade Artisan Bread Rolls
Assorted Bread Rolls and Rustic Breads
Portion Butter
European Cheese Platter
N French Brie / Cheddar / Blue Cheese
Table Water Crackers / Walnut / Hazelnut
Soup Station . .
Tk Velouté of Forest Mushroom with Alba White Truffle Oil

Carving Station
Slow Roast 150-Day Angus Beef

' '.:L ' Condiment: Mustard, Cocktail Onion, Pickled Cucumber
iy e P Hot Selections
Rt o J'_'} Mediterranean Pilaf Rice with Raisins and Nuts
e . Symphony of Glazed Garden Vegetables
T Colossal Seafood with Fresh Herbs, Garlic & Chardonnay Broth
d Penne Pasta Puttanesca

Sakura Chicken Cacciatore, Olives
Halibut En Papillote, Citrus Emulsion

Crilled Australian Grain Fed Lamb Chop, Farm Picked Rosemary Jus
Sweet Temptation
Assorted French Pastries

Dark Cherry Almond Pie
Lemon Meringue Tart
Botak Coconut Creme Bralée

Tropical Fresh Fruit Platters
Hot Dessert
Warm Apple Crumble,

" Bourbon Madagascar Sauce
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L\ Free flow :
soft drinks,
_ ‘\ coffee and tea |

throughout the event

3-Course Western Set Menu

$75

(per person)

Artisan Bread Rolls, served with Butter

Cream of Champignon
Alba Truffle Oil, Truffle Foam

Truffle Yaki Pan-Roasted Spatchcock Roulade
Pommes Dauphinoise Gateau, Composition of Vegetables

OR

Maple Miso Cured Barramundi
Glazed Seasonal Medley Greens, Tobiko, Kombu Emulsion

L Italian Tiramisu
Double Espresso Tahitian Anglaise

ERCURE SINGAPORE BUGIS
22 Middle Road, Singapore 188973
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Free flow
soft drinks,
coffee and tea |
throughout the event

P‘

4-Course Western Set Menu

$95++ .

(per person)

Artisan Bread Rolls, served with Butter

Hokkaido Scallop & Colossal Prawn
Seared Hand-Dived Scallop, Citrus Fennel & Red Radish Shavings

Cream of Wild Forest Mushroom
Alba White Truffle Oil & Ash

Pan-Fried Nordic Salmon
Composition of Vegetables, Aromatic Herbs, Tobiko Ginger Nage

OR

& . Slow-Braised Black Angus Beef Cheek
' Composition of Vegetables, Foie Gras Bordelaise Sauce

Manjari Dark Chocolate Mousse Marquise
Forest Berries, Mango Ice Cream

ERCURE SINGAPORE BUGIS
22 Middle Road, Singapore 188973
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Free flow

soft drinks and
Chinese tea |
throughout the event

P‘

7-Course Chinese Set Menu

= $888"*

(per table of 10 persons)

COLD DISH COMBINATION Kk #f#:
TR
BT s, Wi R, B,
TEARMRER, R K M
* 4 BBQ pork with honey sauce, Crispy Roasted Pork, Crispy fish skin with golden egg yolk,
Wasabi Prawns, Netted Seafood Roll

SOUP 772k
MR IS
Braised Sea Treasures with Supreme Stock

W FISH ff
R A
Steamed Seabass in Superior Soy Sauce

R POULTRY % &
W S
:; A ' Typhoon Crispy Chicken

oy VEGETABLE /3%
o 0 52 1 PR B A0 gt ) LN
# Braised White Meat Abalone Mushroom with Seasonal Vegetables in Oyster Sauce
. @

RICE
B

Yangzhou Fried Rice

DESSERT i il
MR H B 5 A

Chilled Mango Pomelo with Ice Cream

ERCURE SINGAPORE BUGIS
22 Middle Road, Singapore 188973
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Free flow

soft drinks and
‘ Chinese tea |

|

throughout the event

P‘

8-Course Chinese Set Menu

— $-|088++

(per table of 10 persons) .

COLD DISH COMBINATION K#f#
e
Wi BRI, A, MRBRIREEEE DGR, JioRIRER, BERMIEEES
Crispy Roasted Pork, Crispy Fish Skin with Golden Egg Yolk,
= Sweet & Spicy Sauce with Jellyfish and Razor Clam, Wasabi Prawns, Netted Seafood Roll
SOUP 72k
RIS
Double Boiled Chicken Soup with Cordyceps Flowers

MEAT A28
LIS Pty A
Hawthorn Sweet and Sour Pork

FISH £
A

Steamed Seabass in Superior Soy Sauce

S VEGETABLE 53¢

i o EIAA B I TR KD = 5
' Sautéed Asparagus with Wild Mushrooms in White Truffle Oil

POULTRY % &
B P

Typhoon Crispy Chicken

NOODLES [
ThHTE
Braised Ee-Fu Noodle with Chives and Mushroom
DESSERT i i
Mt H B Sk

Chilled Mango Pomelo topped with Coconut Ice Cream

o
o

ERCURE SINGAPORE BUGIS
22 Middle Road, Singapore 188973
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Free flow
soft drinks,
‘ coffee and tea I
throughout the event

Barbecue Buffet Menu

$98++

(per person)

Selection of Seasonal Garden Mix
4 Japanese Cucumber / Shredded Carrot / Cherry Tomato /
Corn Kernel / Garlic Croutons / Black Olive / Golden Raisin /
Pumpkin Seed / Bacon Bits / Parmesan Cheese
Served with Thousand Island Dressing / Caesar Dressing / Italian Dressing

Cold Combination of Compound Salad
Chinese Cucumber and Cloud Fungus
L Thai Chicken Glass Noodles, Andaman Seafood
Y Greek Salad, Mediterranean Olives, Feta Cheese
o Country Potato Salad with Chicken Ham and Vegetable Pikles

Selection of Artisan Bread Rolls
Assorted Bread Rolls and Rustic Breads
Served with Portion Butter

. European Cheese Platter
i 4 French Brie / Cheddar / Blue Cheese
Table Water Crackers / Walnut / Almonds / Dry Apricot

Soup Station
Cream of Forest Mushroom
with Garlic Croutons

From Our Charcoal Grill
Garlic Butter Tiger Prawn
Marinated Fresh Salmon Fillet
Half Shell Scallop
Teriyaki Boneless Chicken
Herb Spiral Sausage
New Zealand Lamb Chop
Australian Beef Roll

A
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Free flow
soft drinks,
‘ coffee and tea |
throughout the event

Barbecue Buffet Menu (Cont’d)

$98++

(per person)

Hot Dishes
el Thai Pineapple Fried Rice with Chicken Floss
Wok-fried Asian Green with Silky Egg White Sauce
Pasta Aglio e Olio with Capsicum

Condiments
Black Pepper Sauce
Homemade Barbecue Sauce
Mustard, Cocktail Onion, Pickled Cucumber, Mint Chutney

Sweet Temptation
Assorted French Pastries
American Cheese Cake
Assorted Kueh Lapis
V- Botak Coconut Creme Brullée
et ' Tropical Fresh Fruit Platters

Rt --J'_'} Hot Dessert
Rt 1 Bread and Butter Pudding with

‘ Tahitian Vanilla Bean Sauce
-

ERCURE SINGAPORE BUGIS
22 Middle Road, Singapore 188973
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