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Precious Love: A Journey Beyond Expectation

sy

Celebrate the start of your dynamic journey at Jia He Grand, where unforgettable
moments are seamlessly woven into reality. Our dedicated wedding specialists
specialize in tailoring celebrations that capture the true essence of your unique love
story. Allow us to set an exquisite stage for your dream wedding and mark the

breathtaking beginning of your life together.

From cozy intimate gathering to magnificent
grand banquet, our venue adapts effortlessly
to bring your vision to life.

+ Flexible Layouts: Our versatile space
comfortably accommodates 100 to 200
guests across 10 to 20 tables.

+ Immersive Experience: Elevate your
celebration with advanced audio-visual
systems and lighting technology.

+ Prime Location: Conveniently situated at the
lobby level of One Farrer Hotel, complete with
direct drop-off access and ample parking.

+ Seamless Accessibility: Positioned within
short walking distance of Farrer Park MRT,
ensuring an effortless arrival for your guests.

ILLUSTRATION ONLY. ACTUAL DISH PRESENTATION MAY VARY.

Indulge in an unforgettable culinary experience,
masterfully crafted to elevate your senses.

+ Artisanal Craftsmanship: Our Master Chef
uses premium ingredients to create exquisite
8-course Chinese feasts.

+ Individual Plated Service: Experience refined
dining with individually plated courses,
meticulously presented for maximum
flavour and taste.




A Blissful Wedding: Exclusive Privileges

Our dedicated wedding specialist walks
alongside with you, guide you through
every milestone of your journey, ensuring
a seamless and effortless planning
experience. Every detail and package can
be thoughtfully customised around your
personal style to suit your unique vision.

www.jiahe.com.sg/weddings

The Signature Collection

BESPOKE PRIVILEGES

+ The Prelude: Enjoy a complimentary food tasting

for 6 persons upon confirmation of your package.

Enjoy complimentary 1 room night hotel stay for

Blissful Union & Eternal Devotion Menu.

+ We provide wedding favours for all guests, a
guest book, and digital invitations for up to 50%
of your attendees.

+ Complimentary parking coupons for 20% of your
guaranteed attendance.

EXQUISITE DECORATIONS

+ An Intricately designed wedding faux cake for
cake cutting ceremony.

+ Elegant floral centerpieces for the reception
counter and all guest tables.

+ A signature floral arrangement for your VIP table.

+ A complimentary bottle of champagne for your
toasting ceremony.

- Selection of exquisite wedding themes set-up.

THE BEVERAGE EXPERIENCE

Unlimited Refreshment: Free-flow soft drinks,
Chinese tea, and Tiger Draught Beer throughout
the event.

+ Curated Pairings: Complimentary House Wine or
Prosecco for every confirmed table (depending
on menu selection).

+ Premum Spirits: A complimentary bottle of Single

Malt Whisky or Cognac for every 4 tables (Eternal

Devotion Menu) and for every 5 tables (Blissful

Union Menu).

Waiver of Corkage: We waive corkage fees for all

sealed and duty-paid hard liquor and wine.

PLAN YOUR CELEBRATION

Our 8-course individually plated packages range
from $138++ to $198++ per person.

For Weddings and Banquet enquiries:

JIA HE GRAND CHINESE RESTAURANT
1 Farrer Park Station Road

#01-01, One Farrer Hotel

Singapore 217562

CONTACT

Mobile at 9170 2682 / 8870 8988
Office at 6538 4788 / 6538 2788
Email: jiahegrand@jiahe.com.sg
For Dining Reservations, please call:
6538 9688 / 6538 2788
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DINING

+ A choice of delectable 8-course Chinese
Menu specially created by our Master Chef.
Menu price ranges from S$138* - S$198+*
per person. (Individually plated)

DECORATIONS
Floral centrepieces for the reception table
and all dining tables including special
arrangement for one VIP table.

+ An Intricately designed wedding faux cake
for cake cutting ceremony.

+ Selection of exquisite wedding themes set-up.

BEVERAGES

- Free flow of soft drinks and Chinese tea
throughout event.

+ Waiver of corkage charge for sealed &
duty-paid hard liquor and wine.

+ Unlimited serving of Tiger Draught Beer
throughout the event.

+ Complimentary one (1) bottle of House Wine
per confirmed table (min 10 persons) for
Centennial Harmony Menu.

+ Complimentary one (1) bottle of House Wine
OR Prosecco per confirmed table (min 10
persons) for Blissful Union & Eternal
Devotion Menus.

+ Complimentary one (1) bottle of Single Malt
Whisky or Cognac for every 5 confirmed table
(min 10 persons) for Blissful Union Menu.

+ Complimentary one (1) bottle of Single Malt
Whisky or Cognac for every 4 confirmed table
(min 10 persons) for Eternal Devotion Menu.

JIA HE GRAND

CHINESE RESTAURANT

PRIVILEGES
+ Wedding favours for all attending guests.

+ Complimentary one (1) bottle of Champagne
for toasting ceremony.
Pre-cocktail canape for 60 mins.

+ Complimentary wedding guest book for your
guest to express their well wishes on your
special day.

+ Complimentary digital invite with wedding
invitation card for up to 50% of guaranteed
attendance. (including printing)

+ Complimentary car park coupons based on
20% of the guaranteed attendance.

(single entry car park coupon)

+ Upon confirmation of the package,
complimentary food tasting of selected set
menu for 6 persons.

+ Complimentary use of AV system with
microphone.

+ Complimentary 1 room night hotel stay —
Mint Room. (Blissful Union & Eternal Devotion
Menu) *Surcharge applicable during
Singapore Airshow & F1 Singapore Grand
Prix period.

RESERVATION

+ Minimum 100 persons for Eternal Devotion
Menu.

+ Minimum 120 persons for Blissful Union
Menu.

+ Minimum 160 persons for Centennial
Harmony Menu.

+ Maximum capacity 200 persons.

+ For enquiries, please contact
Jia He Grand Wedding and Banquet
mobile at 9170 2682 / 8870 8988 and
office at 6538 4788 / 6538 2788
Email: jiahegrand@jiahe.com.sg

*+PRICES ARE SUBJECT TO 10% SERVICE CHARGE &
PREVAILING GOVERNMENT TAXES.

*+*PACKAGES QUOTED SUBJECT TO CHANGE DEPENDING ON
AVAILABILITY OF MATERIALS AND/OR PRICE FLUCTUATIONS.



_ $198++ PER PERSON RS
’|‘B_ Minimum 100 persons Roasted Suckling Pig with Preserved Bean Paste

HRIEIENES (R, B2, Bt 1BK)
Imperial Four Treasures Soup
(Fish Maw, Sea Cucumber, Conpoy, Sea Whelk)

SIBRIASEERBRIENS
Crispy Herbal Roasted Chicken infused with Angelica Root
and Truffle Salt

i S T e AR =2
Steamed Red Garoupa with Aged Preserved Radish and
Golden Minced Garlic in Superior Soya Sauce

X OBHINESBHEERNPSE
Sauteed Fresh Prawn and Scallop with Asparagus, Lily Bulb,
Macadamia Nuts in Homemade X.0. Sauce

2155308 B AL ER
Braised 5-Head Abalone and Japanese Flower Mushroom,
Seasonal Greens in Premium Oyster Reduction

RO asEHE

Stewed Noodle with Boston Lobster in Hosin Sauce

HBRR SR ESHE
Chilled “Tian Shan" Bird's Nest, Red Date, Lotus Seed and
Peach Resin in Young Coconut

JIA HE GRAND

CHINESE RESTAURANT PRICES ARE SUBJECT TO 10% SERVICE CHARGE & PREVAILING GOVERMENT TAXES



$168++ PER PERSON COMBINATION PLATTER
& Minimum 120 persons  REIELBH ERIERG, BERE PIESE,
GRS RE e E
Roasted Suckling Pig, Fried Beanskin Roll with Seaweed,
Crispy Soft-Shell Crab with Salted Yolk & Fluffy Cereal,
Chilled Marinated Jelly Fish with Aged Black Vinegar,
Sesame and Cucumber

RERTERBERWESS
Double-boiled Chicken Soup with Stuffed Fish Maw,
Cordyceps Flower and Bamboo Pith

RAINFRIOE
Roasted London Duck with Truffle Sauce

RSB RBBIBEFT

Ry & Jasmine Tea-infused Steamed Soon Hock Fish with
) N Julienne Ginger, Scallions and Shaoxing wine in Supreme
Soy Sauce
BEXUEEFEZ RN

Wild Caught Tiger Prawn in “Bi Fong Tang" Style

IBE TS FIHBRESEY\BXE

Braised 5-Head Abalone with Sea Cucumber,

Morel Mushroom, Fresh Lily Bulb, Baby Bok Choy and
Lotus Seed Emulsion

BB RIESICKIMR
Fried Rice with Chinese Sausage, Salted Yolk, Dried Shrimp
wrapped in Lotus Leaf

RIS OB TTIRBEK
Chilled Pink Guava Cream with Sago and Jelly Royale in
Young Coconut

JIA HE GRAND

CHINESE RESTAURANT PRICES ARE SUBJECT TO 10% SERVICE CHARGE & PREVAILING GOVERMENT TAXES
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$138++ PER PERSON
Minimum 160 persons
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JIA HE GRAND

CHINESE RESTAURANT
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EQEBER, RIEIPBES, REWTIRIKA,
ETRBEARN IR

Sauteed Crabmeat with Egg White and Edamame,
Crisp-fried Seafood Roll with Salted Yolk, Crisp-baked
Savoury Pork “Mangosteen” Dumpling, Honey glazed
Kurobuta Pork Char Siew

SRETFHRMTEBIRSS
Double-boiled Sea Whelk Soup with Baby Abalone,
Morel Mushroom and Bamboo Pith

S|965E88
Crispy Roasted Duck with Angelica Root

BREREF RO

Steamed Soon Hock Fish with Sakura Ginger and Scallions
in Superior Soya Sauce

T RIS EHREIREK
Wok-fried Crystal Prawn with Pomelo-Mango Compote

PETERBNEBIES
Braised "Bai Ling" Mushroom with Sea Cucumber,
and Baby Spinach in Abalone Essence Reduction

B ERSHEBNEEFRE
Truffle-infused Ee-fu Noodle with Japanese Scallops,
Enoki Mushroom and Chives

ESOEA9E - R

Warm Red Bean Cream with Lotus Seeds and
Dried Lily Bulbs

PRICES ARE SUBJECT TO 10% SERVICE CHARGE & PREVAILING GOVERMENT TAXES
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JIA HE GRAND

CHINESE RESTAURANT

Jia He Grand Chinese Restaurant
1 Farrer Park Station Road
#01-01, One Farrer Hotel

Singapore 217562
(Access via Farrer Park Station Exit A)

For reservations, please contact 6538 9688 / 6538 2788

mobile: 9170 2682 / 8870 8988
or email: jiahegrand@jiahe.com.sg

www.jiahe.com.sg + shop.jiahe.com.sg



