Package Inclusive :

~ Minimum requirement of 02 Table.

~ Maximum 6 Table.

~ Free Flow Soft Drink and Chinese Tea throughout the Event.

~ A Complimentary Champagne Fountain with a Bottle of Sparkling
Wine for Toasting.

Optional Charges (additional) not included in package :

~ 1 Barrel of 20 liter Beer at $388.00 and 1 Jug of Beer $28.00

~ House Red Wines are available at $34.00per bottle & a privilege rate
of $26.00 for order 12 bottles & above.

~ Waived corkage charge for self-provided duty-paid liquors except
wine corkage at $10.00 per bottle.

~ Rental of LCD projection system with screen @ $130.00
(Self supply of Laptop)

~ Surcharge for PA system / Line Band / Karaoke system self-supplied
@$50.00

IMPERIAL COURT SHARK'’S FIN RESTAURANT
1920 Ang Mo Kio Ave 8 #03-01 The Grassroots’ Club Singapore 568046
Tel : 6553 2777/ Fax : 6554 2777 | Email : imperial@gimtim.com.sg

Website : www.gimfim.com.sg
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$438.00 ++ (per table for 10 pax)
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Imperial Deluxe Combination
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Braised Shark’s Fin with Crab Meat
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Roasted Crispy Chicken
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Steamed Snapper with Sweet and Spicy Sauce
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Red Wine Pork Ribs with Almond seeds
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Braised Broccoli with King Prawn
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Stewed Vermicelli with Opeh Leaf
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Sweetened Red Bean with Glutinous Dumpling
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$538.00 ++ (per table for 10 pax)

ek & A

Barbecued Deluxe Combination

A B el 3
Double Boiled Shark’s Fin with Ginseng Chicken
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Steamed Dragon Tiger Grouper with Cordia Seeds

By Ak 8 7 T

Deep-fried Yam Ring with Fresh Scallop
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Stewed Mini Abalone with Mushroom
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Deep-tried Prawn with Wasabi Sauce
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Fried Udon with Black Pepper Sauce
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Mango Puree with Pomelo and Ice-Cream
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$638.00 ++ (per table for 10 pax)
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Lobster Salad with Two Combination
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Braised Shark’s Fin with Conpoy and Dried Seatood
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Roasted Crispy Duck

BR PR 2 e 3E
Steamed Dragon Tiger Grouper with Sweet and Spicy Sauce
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Stewed Mini Abalone with Mushroom and Oyster Mushroom
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Fresh Scallop with Prawn
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Special Fried Twins Rice
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Double Boiled Hashima with Ginseng and White Fungus
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