
Once in a Lifetime

EXCLUSIVELY FOR THE COUPLE 
Two (2) nights’ stay in the luxurious bridal suite, complemented with a bottle of house champagne, a 
welcome fruit platter, a box of chocolate pralines & breakfast in bed or buffet breakfast at SEDAP 
the morning after
One (1) complimentary valet parking for the bridal car

FOR THE VENUE
A tantalizing choice of wedding set menu selections
Complimentary food tasting of selected banquet menu for 1 table of 10 persons
Waiver of corkage fee for one (1) bottle of hard liquor or wine per table
Free �ow of soft drinks with chef’s selections of titbits during cocktail
Free �ow of soft drinks and Chinese tea throughout wedding luncheon
Complimentary One (1) 30 litre Tiger beer
Full-drop table cloth with selection of table overlay, chairs covers and tie back
Red carpet for wedding march in
Decorative wedding fairy light backdrop
Beautifully designed wedding dummy cake for cake cutting ceremony
An elegant 5 tiers champagne fountain with two (2) bottles of sparkling juice for toasting ceremony 
Selection of wedding favour for all your guests
Complimentary usage of basic in-house PA system (except for BAND, Karaoke and DJ)
Complimentary usage of motorized LCD projectors and screen
A Pullman wedding guestbook
Complimentary 2 hours usage of function room for tea ceremony
Complimentary usage of bridal changing room

THE VENUE FRESH FLOWER ARRANGEMENTS 
Distinctive centrepiece for the bridal table
Complimentary individual �oral posy for all guest tables
Flower arrangements for reception table

Wedding Lunch Package @ RM 2,688.00nett
per table of 10 persons



WHAT’S MORE FOR YOU? 
Two (2) rooms for one (1) night stay in our Deluxe room inclusive of buffet breakfast at SEDAP the 
morning after for two (2) persons extended for the bridal parents
Two (2) complimentary valet parking for the bridal parents
Special rate of RM5,800.00nett for usage of LED screen (12ft x 20ft) as wedding backdrop
Special room rate of RM380.00nett per room per night for in our Deluxe room inclusive of buffet 
breakfast at SEDAP the morning after for two (2) persons (minimum reservation of eight (8) rooms is 
required)
Special corkage rate of RM400.00nett per barrel of opened beer barrel / RM150.00nett per carton 
of beer can / RM50.00nett per bottle of opened beer bottle

NOTE:
• All prices quoted in “Nett”.
• Other prevailing taxes that will be introduced or imposed by the Malaysian Government, if any, are strictly 
 borne by the guest.
• The above package rated for a table of 10 persons, expires on 31 December 2022 and may subject to   
 change without prior notice.
• Minimum guarantee of 8 tables for RED Restaurant
** Prior room reservation notice is required and room is subject to availability upon reservation request.



Once in a Lifetime

錦繡拼盤
HOT AND COLD COMBINATION 

Hot (Choose 2)

黃金蟹鉗
Golden Crab Claw Dumplings

宮保鮑貝 
Stir-fried Paci�c Clam with Dry Chilli

西芹炒鮑筍  
Stir-fried Sea Asparagus Clam with Celery

 鳳梨醬拌香茅卷  
Fried Lemongrass Skewer with Pineapple Glaze

脆炸金菇卷 
Golden Enoki Chicken Roll 

花生醬扒雞卷 
Pan Grill Chicken Skewer with Peanut Gravy 

千丝蝦卷
Crispy Kata� Prawn Rolls 

Cold (Choose 2)

陳醋花椒拌鮮雲耳 
Marinated with Fungus and Cucumber in “Sze Chuan” Pepper 

 芒果醬拌鮮果沙拉
Fresh Fruit Salad with Mango Mayo

芝麻醬拌帶子唇  
Marinated Scallop Lips with Sesame Dressing 

泰式撈海蜇花
Marinated Jelly Fish with Thai Chilli Sauce 

日本青瓜拌墨鱼仔 
Sesame Baby Octopus with Cucumber 

in Homemade Sauce 
 麻辣小木耳

Tossed Wood Fungus Salad with Chilli Oil
薰鴨伴杏梅酱

Chilled Smoked Duck Breast with Apricot Plum Dressing 

GARDEN GREEN (Choose 1)

蚧扒兰花豆泡伴玉带子
Braised Broccoli with “Dao Pao’ Crab Meat & Scallop Roll  

 鲍汁鲜竹卷扒双疏 
Braised Duet Vegetable with Bean Curd Skin Roll in Abalone Sauce

蒜子北菇魚鰾扒時蔬
Braised Chinese Mushroom and Fish Maw with Seasonal Vegetables 

RICE (Choose 1)

櫻花蝦雞粒炒香苗 
Hong Kong Style Fragrant Fried Rice with Chicken Dice, Mix Vegetable and Sakura Dry Shrimps 

港式珍珠荷叶糯米饭
Hong Kong Style Steamed Glutinous Rice in Lotus 

 港式荷叶鸳鸯糯米饭
Hong Kong Style Steamed Red and Glutinous Rice in Lotus Leaf 

FANCY SWEET (Choose 1)

桂圓杏仁雪耳燉萬壽果 
Double-boiled Papaya Sweet Soup with Almond and Snow Fungus 

薏米金瓜西米露
Sweetened Pumpkin Puree Soup with Sago and Pearl Barley 

陳皮紅豆沙湯圓 
Red Bean Sweet Soup with Black Sesame Dumplings 

美滿影隻輝
Chinese Petits Fours 

中國名茶
Chinese Tea 

 

SOUP (Choose 1)

花胶竹笙北菇燉雞湯 
Double-boiled Fish Maw and Bamboo Pith in Superior Stock with Mushroom 

干贝花膠炖虫草花 
Double-boiled Chicken Soup with Conpoy, Fish Maw and Cordyceps Flower 

鲍丝海味羹
Braised Shredded Abalone Soup with Sea Treasure

POULTRY (Choose 1)

脆皮炸子雞 
Roasted Crispy Chicken with Prawn Crackers 

日式芝麻酱吊烧鸡 
Roasted Chicken with Japanese Sesame Sauce 

麻酱吊烧鸡
Roasted Chicken with “Szechuan" Style 

LIVE FISH (Choose 1)

芒果沙律炸石班柳 
Fried Fillet Grouper & Fresh Fruits with Mango Mayo Sauce 

亚叁东炎蒸海鱸魚 
Steamed Seabass with Asam Tom Yam Sauce 

清蒸大海斑
Steamed Sea Grouper with Superior Soya Sauce

SHELL FISH (Choose 1)

黄金流沙虾
Wok-fried Tiger Prawns with Egg Yolk & Sweet Corn 

泰式杏香千岛草虾 
Wok-fried Tiger Prawns with Thousand Island Sauce & Almond Flakes 

怪味爆草虾 
Wok-fried Tiger Prawn with Lemon Grass & Curry Leaf 
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For enquiries, call +603 2170 8634 or email us at weddings@pullman-klcc.com

Pullman Kuala Lumpur City Centre Hotel & Residences
Jalan Conlay, 50450 Kuala Lumpur | +603 2170 8888 

pullman-kualalumpur-citycentre.com
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