
Weddings
M o d e r n  u p s c a l e  C a n t o n e s e  r e s t a u r a n t

5  O N  2 5  o f f e r s  a  d e e p l y  r o m a n t i c  t a k e  o n  t h e  c l a s s i c
C h i n e s e  s u p p e r  c l u b  w i t h  t w o  p r i v a t e  d i n i n g  s u i t e s ,
E m e r a l d  a n d  R u b y ,  w h i c h  a r e  p e r f e c t  f o r  i n t i m a t e

w e d d i n g  r e c e p t i o n s ,  s o l e m n i s a t i o n s ,  a n d  m o r e .

囍

柔合了现代的设计以及中式的韵味，粤菜餐厅  
五悦亭提供经典中式晚餐俱乐部似的浪漫餐饮体

验。餐厅设有两间私⼈⽤餐套房，翡翠和红宝

⽯，适合举办亲密的婚宴或仪式。



Emerald
绿宝⽯

G r e e n  s i g n i f i e s
h a r m o n y  a n d

a b u n d a n c e ,  a n d  i s
a s s o c i a t e d  w i t h  t h e

e l e m e n t  o f  W o o d .

Ruby
红宝⽯

R e d  s i g n i f i e s  p a s s i o n
a n d  h a p p i n e s s ,  a n d  i s

t h e  m o s t  s i g n i f i c a n t
c o l o u r  i n  C h i n e s e

c u l t u r e  t h a t  i s  a l s o
a s s o c i a t e d  w i t h  F i r e .

12 guests

8 guests

Private Dining Rooms



On Cloud Nine
7-course menu

辣酱浸花螺      | 椒盐脆生蚝     | 蜜汁伊比利亚叉烧    
Poached Sea Whelk
Homemade Spicy Sauce
Crispy Japanese Oyster
Seaweed, Salt & Pepper
Barbecue Iberico Pork ‘Char Siew’

蟹肉花胶烩燕戈     
Braised Superior Bird’s Nest
Sri Lankan Crab Meat, Fish Maw

宫保虾球     
Wok-Fried Black Tiger Prawns ‘Kung Pao’ Style
Li Pu Taro, Dried Chilli, Macadamia Nut

港式清蒸笋壳    
Hong Kong Style Steamed Marble Goby Fillet

脆皮风沙鸡 
Crispy Fragrant Cage-Free Chicken
Golden Garlic

香菜心海鲜炒脆红米饭   
Beetroot Fried Rice
Hokkaido Scallops, Vietnamese Tiger Prawn, Green Beans, Egg, Preserved Vegetables

紫薯蒙布朗拼香椰冰淇淋     
Purple Sweet Potato ‘Mont Blanc’ Tartlet
Coconut Crémeux, Peanut Brittle, Madagascar Vanilla Coconut Ice Cream

 招牌 Recommended   纯素 Plant-Based  辣 Spicy    

  猪肉 Pork   麸质 Gluten   坚果 Nuts   芝麻 Sesame   可持续海鲜 Sustainable Seafood  

 Eggs   贝类  Shellfish   乳制品 Dairy   明胶 Gelatin



Romance in the Air
7-course menu

蜜饯桂花鲜冬菇  | 椒盐鹌鹑腿    | 海蜇青瓜   | 麻香沙汁虾球   
Crispy Locally Grown Shiitake Mushrooms
Osmanthus Honey Sauce
Crispy Australian Jumbo Quail Legs
Salt, Pepper, Chilli
Dressed Jellyfish Head & Organic Cucumber
Garlic, Sesame
Crispy-Fried Mangrove Tiger Prawn
Mayonnaise, Sesame Seed

北海道响花胶螺虫草花炖鸡汤  
Double-Boiled Chicken Soup
Top Shell Snail, Cordyceps Flowers, Fish Maw

四川花椒羊柳煲    
Claypot Australian Lumina Lamb Tenderloin
Spore Gardens Shiitake Mushrooms, Onion, Sichuan Peppercorn

陈皮葱花蒸龙虎斑伴时蔬   
Steamed Queensland Giant Grouper
Light Soy Sauce, 5-Year Dried Mandarin Peel

烟熏樟茶鸭   
Signature Applewood-Smoked Cage-Free Cherry Valley Duck

悦亭龙虾泡饭    
Boston Lobster Poached Rice ‘Pao Fan’
Lobster Broth, Spring Onion

法式玫瑰蛋糕拼覆盆子雪葩     
Raspberry Rose Lychee Petit Gâteau
Almond Joconde, Mascarpone Vanilla Crème, Raspberry Sorbet

 招牌 Recommended   纯素 Plant-Based  辣 Spicy    

  猪肉 Pork   麸质 Gluten   坚果 Nuts   芝麻 Sesame   可持续海鲜 Sustainable Seafood  

 Eggs   贝类  Shellfish   乳制品 Dairy   明胶 Gelatin



 

On Cloud Nine
SGD 208 per guest

Romance in the Air
SGD 248 per guest

Package Inclusions

Terms and Conditions

•	 Free-flow soft drinks and juices

•	 Free-flow 5 ON 25 Signature Tea

•	 Waiver of duty-paid corkage for 1 bottle of wine per 10 

guaranteed adults

•	 Complimentary Red Dates Tea for Tea Ceremony (Max. 20 pax).  

Additional pax at SGD 4 per person*

•	 Car passes (self-parking) for up to 15% of guaranteed attendance*

•	 Complimentary food tasting session for 4-6 guests (Valid from 

Monday to Friday, excluding eve of and on public holidays)*

•	 15% off suite room for wedding couple and regular rooms*

•	 Inclusion of 49” Television, 2 wireless microphones and technical 

support (for use throughout event)

•	 Min. pax for lunch 60; dinner 70
•	 Max. restaurant capacity 90
•	 All prices are subject to 10% service charge and 9% GST
•	 * Only applicable to wedding buy-outs


