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A TRADITIONAL START TO FOREVER

Nestled in the heart of the historic Far East Square, Zui Yu Xuan Teochew Cuisine offers
more than just a venue — it offers a sense of place, history, and charm.

Surrounded by heritage architecture and timeless design, every corner whispers the
elegance of tradition. Whether you're exchanging vows beneath classic Chinese roof eaves
or gathering loved ones for an intimate banquet, Zui Yu Xuan sets the stage for a wedding
that is both meaningful and memorable.

for couples who seek

L A space where cultural richness meets heartfelt celebration —
AR
LU (@1—) TEOCHEW CUISINE something truly unique.

The Zui (B¥) Teochew Cuisine - comprising Chui Huay Lim Teochew Cuisine,
Zui Yu Xuan Teochew Cuisine, and Chao Ting—is our tribute to the timeless
culinary heritage of one of Singapore’s founding Chinese dialect groups.

Start with the iconic Teochew Braised Duck, tender and richly layered with
delicate slices of beancurd. Impress guests with the Roasted Suckling Pig,
where crisp golden skin gives way to succulent meat — a showstopping
centrepiece. And end on a sweet note with the beloved Yam Paste, smooth
and luxuriously comforting — a dish that symbolizes prosperity and unity.

Each dish is thoughtfully curated, not just to delight, but to honour generations
of culinary heritage — perfect for a day where every detail matters.

Follow @jumbogroup.singapore for more updates & promotions.
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Main Hall

Level 2

VIP ROOM 1

MINIMUM SPEND

Main Hall with VIP Room 1: $11,000.00++
Main Hall with VIP Room 1 & 2: $12,000.00++

Maximum 11 tables




MENU

Indulge in a refined selection of 8-course set menus, showcasing authentic Teochew
delicacies expertly crafted by our Master Chef and his esteemed culinary team at
Zui Yu Xuan Teochew Cuisine.

8-COURSE
$999.00++

8-COURSE
e $1,399.00++
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/ 8-COURSE
$1,799.00++

e Available: Ballroom Time Slots:

Monday - Sunday 10:00am - 03:00pm

(Including Eve & Public Holidays) 05:00pm - 10:00pm
£Yr (




8-COURSE
$999.00++ per table
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BEZER AEE, R, £H88E
Teochew Cuisine Combination Platter
Pig Trotter Terrine, Deep Fried Ngoh Hiang,
Deep Fried Prawn Balls, Chilled Marinated Jellyfish

BANBIEE
Braised Fish Maw Soup with Crab Meat

HE A =& KB ERIK
Shelled King Prawns Sautéed with
Preserved Radish and Broccolini

mRE AR

Steamed Seabass with Soya Sauce

BETEEEHS
Teochew Puning Fermented Bean Chicken

ThE B T Y E 3
Whole 10-head Abalone Braised with
Shiitake Mushrooms and Spinach

BT EER
| w ,?{ Ee-fu Noodles Braised with
e Ny Y - Dried Scallops and Assorted Mushrooms
i e
0 BRI 5

Teochew Tau Suan with Gingko Nuts

8-COURSE 7

$1,399.00++ per table
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Teochew Cuisine Combination Platter
Pig Trotter Terrine, Deep Fried Ngoh Hiang,
Deep Fried Prawn Balls, Chilled Marinated Jellyfish

FIERAE
Braised Sharks’ Fin Soup with Conpoy and Crab Meat

=& BRI T T

Scallops Sautéed with Broccolini and Preserved Radish

B &R
Steamed Longhu Garoupa with Soya Sauce

XMHE T

Braised Duck with Beancurd

hk BT E S
Whole 5-head Abalone Braised with
Mushrooms and Spinach

EEFEFER
Ee-fu Noodles Braised with Dried Scallops and
Assorted Mushrooms

TMBRFRE
Yam Paste with Pumpkin and Gingko Nuts
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Teochew Cuisine Combination Platter
Pig Trotter Terrine, Deep Fried Ngoh Hiang,
Deep Fried Prawn Balls, Chilled Marinated Jellyfish

FINEAZGEE
Braised Superior Shark’s Fin Soup with
Conpoy and Crab Meat

Lobster Wok Baked wﬂh Fermented Bean and Garlic
Teochew Style

Teochew Roasted Sucklmg Pig Marlnated with Five Spices

BERARE
Steamed Soon Hock (Marble Goby) with Soya Sauce

LB RES YK X
Whole 5-head Abalone Braised with
Sea Cucumber and Spinach

B P T % 1 IR
Fried Rice with Braised Pork Belly and Mushroom,
Wrapped in Lotus Leaf

XLEFEFEE
Double-boiled Hashima with Qian Shi and
Chinese Pear

Prices are subject to 10% service charge & prevailing government taxes

Additional $88.00++ per pax

FERER
Vegetarian Ngoh Hiang

A¥ ERE
Mixed Vegetable Soup

FEE&N
Vegetarian Cod Fish Fillet with Asparagus

FEEE R G

Sweet and Sour Vegetarian Chicken

BXMAREREA
Braised Vegetarian Pork Belly with Fresh Beancurd Stick

W 7 =1
Bai Ling Mushrooms, Shiitake Mushrooms and Broccoli
Braised in Superior Oyster Sauce

lﬁe@ B &= XM
y j‘ § Fried Rice with Mushroom and
» { Vegetarian Char Siew
: .
.f% meg”/// iy B & &
W r Dessert of the Day
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Tastefully decorated fresh floral
for VIP, guest and
reception table

An elegant wedding dummy
cake on the stage
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Unique wedding favours for all

invited guests

PAYMENT & DEPOSIT

PACKAGES INCLUDES

Waived corkage fee for all
duty-paid and sealed wine and
hard liquor

Elegant floral decorations for
the front of the hall
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A champagne pyramid
including a bottle of Prosecco
for the couple’s toasting
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Specially printed wedding
invitation cards for up to 70%
of the guaranteed attendance

(excluding accessories and

printing of inserts)

Additional
2 Perks

Usage of main hall

Minimum 8 tables

01 x Complimentary bottle of House Wine per table or
@ 01 x Complimentary jug of Tiger Beer per table

Tastefully-decorated chair ﬁw Complimentary food tasting for a table of 10 guests
covers with sash and posy for ‘
Bridal & VIP tables Y 2
\.“ R Complimentary one night stay in The Clan Hotel, Singapore
\
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‘ g Exquisite life-time JUMBO Membership for either Groom or Bride
S
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A complimentary wedding

guest signing book and
ang pao box

O,

Complimentary usage of AV
system, wireless microphones
and projector screen

Initial Deposit

(non-refundable and non-transferable)

Upon signing Letter of Conf'rmot'D

Final Payment

30% deposit upon signing contract

< On the Actual Event Day

Remaining balance on the actual day




9 Months
AV
L) % Site Visit
8 Months

WEDDING TIMELINE

Deposit Payment

é_ 3 Months

8 Months :'_']

Contract Signing
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Wedding Food Tasting Session
(Available from Mondays - Thursdays)

5 Months <a>
<
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Wedding Invites

(Invites vendor will be provided)

% 2 Months

Floral Theme
Selection

2 Months
Wedding Favour
Selection
0—O0
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Number for Normal Menu /
Special Dietary Menu
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v 2 Weeks

Program Timeline

©
3 Weeks @ Q
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Finalisation Discussion
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Floorplan / Seating Plan
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Wedding Day!

PREFERRED PARTNERS

We are delighted to introduce our trusted wedding partners who will help bring your
dream wedding to life. From stunning photography to elegant floral arrangements,
these professionals are handpicked to ensure an unforgettable celebration.

ﬂ ; K_i bridefully
Qo st a
"""""""" ‘/ EYES ON YOU WEDDINGS /W

Ovation Eyes On You Bridefully Yours
Floral Styling Photography Bridal Gown

PearVse \umﬂ& § aLeGant

MAKEUP & HAIRSTYLING

5 premiums
LOVE, AFARE
Dear Muse Love, Afare Alegant Premium
Makeup Artist Edible Favour Favour

Contact us to explore partnership opportunities.
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ZUI YU XUAN TEOCHEW CUISINE
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@ Zui Yu Xuan
130/131 Amoy Street,
Singapore 049959
(located at Far East Square)

@ +65 9625 0489 events@jumbogroup.com.sg

@ jumbogroup.singapore




