Empress Grand Banquet Menu

EMPRESS

Empress at the Asian Civilisations Museum is a venue that beautifully
combines historical significance with modern elegance. The Asian Civilisations
Museum is one of Singapore's most prominent cultural institutions, dedicated
to exploring Asia's artistic heritage and ancestral cultures.

Located at 1 Empress Place, this stunning venue offers the perfect setting for
your special day, with the captivating Singapore River as your backdrop.

Empress, with its indoor and outdoor spaces, provides a stunning backdrop for
a memorable celebration. From pre-reception cocktails on the riverfront deck
to an indoor dining experience.

Our team is passionate about creating customised events that reflect your
unique style and vision. They support couples throughout the entire wedding
planning process, from the initial stages of conceptualization to the execution
of the wedding day itself whether you're planning an intimate ceremony or a
grand celebration.

For Events enquiries, please contact:
events@prive.com.sg

1 Empress Place, #01-03
Asian Civilisations Museum | Singapore, 179555



wedding at EMPRESS
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EMPRESS by The Privé Group offers an enchanting setting for wedding events
with its breathtaking views and scenic surroundings. The venue located within
the iconic Asian Civilisations Museum, provides a backdrop that effortlessly
combines history, culture, and modern elegance.

EMPRESS transforms every day into a celebration. Empress offers a blend of
traditional cuisine, warm hospitality, and a lively atmosphere. Enjoy the best of
both worlds with our indoor and alfresco seating options by the waterfront.

The picturesque waterfront view at Empress adds a touch of romance and
sophistication to any wedding celebration.

1 Empress Place, #01-03
Asian Civilisations Museum | Singapore, 179555




EMPRESS Grand Banquet Package
BRRESES

Celebrate this special occasion with our following wedding privileges:
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DINING

« A scrumptious Chinese menu prepared by our culinary team

« Complimentary pre-event tasting of selected menu for up to six (6) guests
(Applicable on weekdays, excluding Eve of & Public Holidays)

BEVERAGES

o Free-flow of soft drinks, mixers and Chinese tea for up to three (3) hours

« One (1) for one (1) corkage waived for every one bottle of the same alcohol

type purchased from EMPRESS

« A complimentary bottle of sparkling wine for your toasting ceremony

OTHERS

« Wedding floral centrepieces for every table

« Complimentary usage of two (2) projectors

« Three (3) VIP parking lot at Asian Civilisations Museum entrance
« Complimentary valet service for wedding dinner

« Choice of specially designed E-Invitation cards for up to 70% of confirmed
attendance

« Usage of Ang Bao Box
« Complimentary Changing Room on Your Wedding Day

« Complimentary marquee with minimum of 15 tables for Imperial Indulgence
or Empress's Grand Banquet Menu
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1 Empress Place, #01-03
Asian Civilisations Museum | Singapore, 179555




T N P B2
6 Course (638)

WELCOME CANAPE FIS/E5i)

(select1) (EE 1)

$% Crab, Egg Mayonnaise & Shredded Coconut
Kueh Pie Tee

BERNEREMHNEMT

32 Smoked Salmon with Hokkaido Corn Créme

Fraiche
V5 = < R A T K S

$% Wagyu Beef Meatball with Spicy Tomato Coulis
MR ABCERRE D2

$## Smoked Duck & Mango Salsa on Toast
BEER TR IHEMNF

32 Baked Chicken & Pomelo with Thai Chilli Sauce
JERER ~ T~ IR

3% Deep-Fried Spinach with Kataifi Pastry

Ve eSS (V)

Duxelles-Stuffed Shiitake Caps

EREFEEHE (V)

*

STARTER PLATTER BUEH#58

Hot FAE (select 4 hot)(miz 4 s a)

## Fire-Roasted Suckling Pig
& 2.5 (P)

3% Empress Char Siew
RIEIBIEFEDI S X IE (P)

3% Deep-Fried Vietnamese Spring Roll
HEIEES

g2 Osmanthus Omelette with Crab Meat
BERWETEE

g% Seaweed & Chicken Floss Prawn Crouton
25 3K AR5 Me MR Bk

3% Deep-Fried ‘Teo Chew' Style ‘Hae Zho'

Prawn Roll
LSS

$% Baked Shanghai Pork Dumpling
EEm/gEa (P)

3% Pan-Fried Chives & Pork Dumpling
HRIEFFERER (P)

\/‘\-'_‘il- yee i A, T
Cold /23 (select 2 cold) (232 2 &5 %)

# Smoked Duck with Ginger Flower Sauce
BETIEERR

$## Spring Onion & Ginger Chicken Roulade
ZRHNE

$#%# Spring Onion Marinated Jellyfish
EHeE

## Sea Whelk in Thai Chilli Dressing
= TU BRI IR

$%# Cucumber & Seaweed Salad with Crispy
Sakura Shrimps

= /I8 7D AL EC ife R B TE IR

SOUP %

(select 1, served in individual bowls) (3%## 1 ¥ > fii L)

$## King Prawn Dumpling & Dried Scallops in
Supreme Broth

A HRER L2 %

Double-Boiled Chicken Essence with Dried

Scallops, Sea Whelk, Cordyceps & Bamboo Fungus
R TR B BBEHH# S

Y

» Prices exclude 10% service charge and GST B A E1E 10% RFEFHER -

## Double-Boiled Superior Soup in Young Coconut

MEETEERTTESHA S

## Braised Bird’s Nest with Seafood, Egg White &
Prawn Spring Roll

BHEERBRBELES

VG - Vegan #iZx V - Vegetarian &
P - Contains Pork @8%#® N - Contains Nuts 252 %

Majestic Celebration Grand Banquet Menu



T N P B2
6 Course (638)

SEAFOOD & VEGETABLE BB

(select1) (EE 1)

3% Braised South African (10 Head) Abalone 3% Braised South African (8 Head) Abalone
with Shiitake Mushroom & Spinach with Shiitake Mushroom & Spinach (+10/pp)
FEIF 10 EEMINBTE R FEIF 8 BRI EFHE R (BEA+10)

$## Dried Scallop, Crab Meat, Bailing &

Shiitake Mushroom & Broccoli
EERBEEEHEMW BT

FISH & MEAT &/&

FishB (electn(22 1) Meat [ (select 1) (2% 1 )

$2 Crispy-Battered Japanese Halibut Fillet s Crispy Chicken with Deep-Fried Garlic &
with Yuzu & Spicy Ginger Flower Glaze Prawn Cracker
HMFEETHRIEEERA = 70 2 WR B

$% Steamed Lotus Leaf-Wrapped Halibut # Hong Kong-Style Soy Sauce Chicken
WEZLLE A 7B T\ BOm 2

$2 Cod (+12/pp) Baked with Red Wine or Yuzu
& Spicy Ginger Flower Glaze
FR (BA+12)
AT L ALBREMFEIET

NOODLES & RICE %ii/8k
(select 1) (ZE#E 1 8)
$% Traditional Eight Treasure Rice in Lotus Leaf #2 Giant Tiger Prawn E-Fu Noodles with Egg

BEHREENER Drop Gravy (+8/pp)
BEREERFE (8 A+
$#¢ Braised E-Fu Noodles with Dried Scallops, SREIBEFNE (S A+8)

Mlve hraen S Slhredded Buek 32 Lobster E-Fu Noodles with Egg Drop Gravy (+18/pp)
72 BB RN AL EFRTEE FEIRBEFRATEE (& A+18)

DESSERTS #Hmm

(select 1, served in individual bowls) (## 1 # > i k)

2 Sticky Date & Longan Pudding ## Eight Treasures ‘Cheng Teng' /\ & /&%
PEREFERATER - BFEICHE &2k~ .
MR I8 T (N) % Pomelo & Mango with Sago &% H 2

3% Peanut-Coated Black Sesame ‘Mochi’ Balls 3% Never Too Matcha
with Black Sesame Ice Cream ZEMFRIG~ L OP -~ "G~ B
EDBEEARRZERTE (N) MEIH (VG) (N)

$1388++ per10guests & 10 uZE A $1388++

VG - Vegan #iZx V - Vegetarian &
» Prices exclude 10% service charge and GST B&FE&$E 10% IRIEEFHER - P - Contains Pork &%%M N - Contains Nuts SH2£

Majestic Celebration Grand Banquet Menu
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Imperial Indulgence Grand Banquet Menu
EREE
8 Course (8%&)

WELCOME CANAPE IS /E5i

(select1) (EE 17E)

Crab, Egg Mayonnaise & Shredded Coconut
Kueh Pie Tee

BREFEM#A/NER
32 Smoked Salmon with Hokkaido Corn Créme

Fraiche
BE =X AR EE TR HE

% Wagyu Beef Meatball with Spicy Tomato Coulis
A B AL B 9 R 2 i

\)
e

$# Smoked Duck & Mango Salsa on Toast
JEERTRDDEMLT

g% Baked Chicken & Pomelo with Thai Chilli Sauce
JEHERN ~ T~ RIVERBE

3% Deep-Fried Spinach with Kataifi Pastry
Ve REESES (V)

3% Duxelles-Stuffed Shiitake Caps
EREHESHE V)

STARTER PLATTER HIRH58

Hot ;‘fﬂﬁ (select 4 hot) (3#i1Z 4 EHR)

## Fire-Roasted Suckling Pig
J& 3.5 (P)

3% Empress Char Siew
RIEBIEFEDI S X & (P)

3% Deep-Fried Vietnamese Spring Roll
HEIEBEES

g2 Osmanthus Omelette with Crab Meat
BERETEE

32 Seaweed & Chicken Floss Prawn Crouton
2 3K A #5 e MR Bk

3% Deep-Fried ‘Teo Chew’ Style ‘Hae Zho'
Prawn Roll
i N R 2R

3% Baked Shanghai Pork Dumpling
ErEmahgEa P)

3% Pan-Fried Chives & Pork Dumpling
HRIEFFERE (P)

\/s\-;—i,- JEE S VA EE
COICI IR A< (select 2 cold) (GE# 2 ESH)

#* Smoked Duck with Ginger Flower Sauce

BIETIEERR

## Spring Onion & Ginger Chicken Roulade
ZRHNE

$% Spring Onion Marinated Jellyfish
EHeE

## Sea Whelk in Thai Chilli Dressing
= IUBR U B2

$%#2 Cucumber & Seaweed Salad with Crispy
Sakura Shrimps

= /I\E /DAL it KR 1B TE IR

SOUP &

(select 1, served in individual bowls) (Z&# 1 Fx » fii )

% King Prawn Dumpling & Dried Scallops in
Supreme Broth
£ 58 8RB 26 0%

% Braised Bird’'s Nest with Seafood, Egg

White & Prawn Spring Roll
BEEARESELRES

$# Double-Boiled Superior Soup in Young Coconut

MEETERERTE RS

N Prices\exclude 10% service charge and GST BRAEIE 10% RIFEFHER -

%2 Double-Boiled Chicken Essence with Dried
Scallops, Sea Whelk, Cordyceps & Bamboo Fungus

BEMTER RBREES
## Braised Abalone, Bird’s Nest, Dried Scallops,

Crab Meat & Mushroom in Chicken &

Pumpkin Broth
HRMEETEERNEGEH S

VG - Vegan #iZ& V - Vegetarian &
P - Contains Pork @8%#K N - Contains Nuts 25=8
=

p

Imperial Indulgence Grand Banquet Menu




Imperial Indulgence Grand Banquet Menu
EREE
8 Course (8%&)

SEAFOOD 8

(select1) (E¥EFE 17E)

## XO Sauce Mushroom, Sugar Snap Peas, $#%2 Prawns 2 Ways - Coated with Salted Egg,
Prawns & Hokkaido Scallops Wasabi Mayonnaise
XOEEL - BOHE - RICKILBERER IRCERK - MEERSTRKERTE
WHOLE FISH &
(select 1) (EE 1 &)
i Marble Goby &j3% it Cod (+12/pp) A (EA+12)
# Sea Grouper JSHI lic_]/;ed W[Hi Q.e:[ Vi/in\e or Yuzu & S,o[(;g\G[nger Flower Glaze
Hong Kong-Style or Ginger & Spring Onion or Teochew-Style THRAI ALEREE T EIET
ZHRAI  ARNHZFIOHAMN
SEAFOOD & VEGETABLE /BffElR3
(select 1) (E#E 1 8)
3% Braised South African (8 Head) Abalone with 3% Braised South African (6 Head) Abalone with
Shiitake Mushroom & Spinach Mushroom & Spinach (+10/pp)
mIE 8 BRI\ B 1E TR HK MmIE 6 I\ FEFFK (BA+10)
$#¢ Dried Scallop, Crab Meat, Bailing & Shiitake
Mushroom & Broccoli
E 7z A _“ZEEE-H- -|--|-‘,|\ e e
EHERNAEHEE TR POULTRY &
(select 1) (¥ 1 8)
$#2 Crispy Roast Duck with Chinese Angelica $#2 Crispy Chicken with Deep-Fried Garlic &
Root “Dang Gui” Sauce & &85 Prawn Cracker = b % 1 4% &}
## Hong Kong-Style Soy Sauce Chicken # =t 5% iy 2k
NOODLES & RICE #i/fR
(select 1) (EE 1 88)
s Traditional Eight Treasure Rice in Lotus Leaf s Stir-Fried Seafood & Udon with Black Pepper
BHREE/\ER BEEMSXEE
2 Braised E-Fu Noodles with Dried Scallops, # Giant Tiger Prawn E-Fu Noodles with Egg
Mushroom & Shredded Duck Drop Gravy (+8/pp) 8 RIEBEFRATHE (5 A+8)
8 B3R R AL IE(R AT $# Lobster E-Fu Noodles with Egg Drop Gravy (+18/pp)
REMRBEFINE (5 A+18)
DESSERTS #Hm
(select 1, served in individual bowls) (3 1 & > L L)
#2 Sticky Date & Longan Pudding $# Eight Treasures ‘Cheng Teng' \ & /&%
PERERERMTER - M FREIHE « %
Be ~ MR FEE T (N) % Pomelo & Mango with Sago & HE
3% Pandan Créme Brulee with Peanut Ash, # Never Too Matcha
Waffle Biscuit & Gula Melaka Sauce IZEEMPFEHT ~ I5E A~ FR/NT ~ B ~
MEELEERT (N) WMFELE (VG) (N)
$1588++ per 10 guests 5 10 iu&E A $1588++
/
VG - Vegan #iZx V- Vegetarian &
N Prices\exclude 10% service charge and GST BRAEIE 10% RIFEFHER - P - Contains Pork 5%M N - Contains Nuts;a*ﬁ¥¥ ﬁ

Imperial Indulgence Grand Banquet Menu



Empress's Grand Banquet Menu
8 Course (83&)

WELCOME CANAPE IS /\E5il

(select1) (EEZE17E)

g% Crab, Egg Mayonnaise & Shredded Coconut $% Smoked Duck & Mango Salsa on Toast
Kueh Pie Tee BB RS T RIS IS EE0E F]
BREREHL4ANEM 3% Baked Chicken & Pomelo with Thai Chilli Sauce
32 Smoked Salmon with Hokkaido Corn Créme VEZR ~ T~ RUERWE
Frafche g% Deep-Fried Spinach with Kataifi Pastry
VB = AL EE EKTIME PESE B EZ & (V)
$% Wagyu Beef Meatball with Spicy Tomato Coulis $% Duxelles-Stuffed Shiitake Caps
A 4= B AL BC BRI 2 i 2 EREEREEE (V)

“° STARTERPLATTER HUSRHi#g ~ -
$# Lobster Salad
RE MR D AL
$## Deep Fried Teo Chew Prawn Roll
2 M EF =
#¢ Mini Octopus

i%# Mango Shrimp Roll
Tt RIBE
$#2 Chicken Golden Coin

SOUP 5

(served in individual bowls) (1 L)

$2 Double-Boiled Chicken Soup with Dried Velvet Mushroom
Conch Meat & Dried Scallops

BEEHBREZBEHES

SEAFOOD &5f

i# Black Truffle Sautéed Fresh Scallops with Asparagus

AMBEWFLESR

VG - Vegan #iZx V- Vegetarian &

N Prices\exclude 10% service charge and GST BEFEE 10% RFEFHER - P - Contains Pork #5%M N - Contains Nuts;ﬁﬁ%%

/4

Empress's Grand Banquet Menu




Empress's Grand Banquet Menu
| RERKEE |
8 Course (87&)

';‘I‘ ';‘I‘
RO F I S H ﬁ RO
0 7 0
Y Y
i i

% Hong Kong-Style Sea Grouper BZ& S5

7" VEGETABLE #HX

# Braised South African (10 Head) Abalone with Japanese

Sea Cucumber & Seasonal Greens

IELOKEN G BN S HR

<+ POULTRY M -

0

i# EMPRESS Roast Duck BRYE jzRe

<+ NOODLE % -

0 0

% Braised E-Fu Noodles with Minced Meat in XO Sauce XO
XOLZ 2 Py I EE b

i DESSERTS B@

## Peach Gum with Eight Treasure Tea Jelly

I\NE IR

$1888++ per 10 guests 5 10 iu&E A $1888++

VG -Vegan #ix V - Vegetarian &
N Prices exclude 10% service charge and GST BEAE1E 10% RFENHER - P - Contains Pork &%%M N - Contains Nuts 8522
AN y

.

Empress's Grand Banquet Menu
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STARTER PLATTER gz 558

@ Empress Signature Char Siew, Salted Egg Yolk
Prawn, Crispy Eggplant & Chicken Floss

RIEIEEFEIEST Xk ~ mENR « AR M F(P)

SOUP %
@ Seafood Egg White & Spinach Soup
BEERRKRE

MEAT & FISH RI/&
@ Crispy Halibut with Teriyaki Sauce
EBettERERNRIRE

@ Crispy Sesame Chicken Jfi 57 = i ¢

NOODLES Zf

@ Braised Noodles with Japanese Scallop in XO
Chilli Sauce HA T F X0 EHFEE

DESSERTS #Han

@ Sticky Date & Longan Pudding
Gula Melaka Butterscotch, Walnuts, Goji Berry & Vanilla Swirl

[ce Cream
PARRFERMDTER - MFETH =~ &Mk~ &
MREFERIEE (N)

$98++ per person & A $98++

« Prices exclude 10% service charge and GST B&A&HE 10% IREEEFHER - P - Contains Pork &%%M N - Contains Nuts SH2£ L

Inpop
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EMPRESS Set Menu
_ﬂ EMPRESS E& .,
i i
Set Menu Complimentary F&®
DINING
o A scrumptious Chinese menu prepared by our culinary team
o Complimentary pre-event tasting of selected menu for up to four (4) guests (Applicable on weekdays, excluding
Eve of & Public Holidays)
BEVERAGES
« One (1) for one (1) corkage waived for every one bottle of the same alcohol type purchased from EMPRESS
OTHERS
o Complimentary usage of two (2) projectors
« Three (3) VIP parking lot at Asian Civilisations Museum entrance
o Choice of specially designed E-Invitation cards for up to 70% of confirmed attendance
« Usage of Ang Bao Box
« Complimentary Changing Room on Your Wedding Day
Harmony Feast Golden Harvest
MIERE EFINE

STARTER PLATTERHIRHE

@ Roast Duck, Steamed Pumpkin Stock Xiao Long
Bao & Crispy Shrimp Roll & Salmon Skin with
Salted Egg Yolk

BRIEERS ~ T \EH/NEEE ~ IRE - MEMRAK

SOUP i%
@ Prawn Dumpling in Supreme Broth
£ 58 BE BE 2 0%

MEAT & FISH R/&
@ Baked Cod with Red Wine 4B IFEE &

@ Triple Roast Platter J&k = ¢
Empress Signature Char Siew, Crackling Roast Pork,

Empress Sticky & Sweet Pork Rib
RIBHBEFAT X% ~ feRRER ~ EEsEE (P)

NOODLES %
@ Braised E-Fu Noodles with King Prawn & Egg

Drop Gravy IREFERFLE

DESSERTS #Hmm
@ Peanut-Coated Black Sesame ‘Mochi’ Balls

Black Sesame Sponge, Black Sesame Ice Cream

B mEF A REZMERE (N)

$118++ per person H A $118++

VG - Vegan #fix V - Vegetarian & =

E'=te

Empress Set Menu



EMPRESS Floorplan
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1 Empress Place, #01-03
Asian Civilisations Museum | Singapore, 179555




EMPRESS Calendar

Su

16
23
30

Su

15
22
29

Su

14
21
28

Su

14
21
28

2025
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January February March
Mon Tu We Th Fr Sa Su Mon Tu We Th Fr Sa Su Mon Tu We Th Fr Sa
1) 2 3 4 B 1 2 1
6 7 8 9 10 11 12 3 4 5 6 7 8 9 3 4 5 6 7 8
13 14 15 16 17 18 19 10 11 42 13 14 15 16 10 11 12 13 14 15
20 21 22 23 24 25 26 17 18 19 20 21 22 23 17 18 189 20 21 22
27 28 29 30 31 24 25 26 27 28 24 25 26 27 28 29
April May June
Mon Tu We Th Fr Sa Su Mon Tu We Th Fr Sa Su Mon Tu We Th Fr Sa
1 2 3 4 5 6 2 3 4
f 8 9 1M 1 12 13 5 6 7 8 9 10 M1 2 3 4 5 0
14 15 16 17 19 20 13 14 15 16 17 18 9 10 11 12 13 14
21 22 23 24 25 26 27 19 20 21 22 23 24 25 16 17 18 19 20 21
28 29 30 31 26 27 28 29 30 31 23 24 25 26 27 28
30
July August September
Mon Tu We Th Fr Sa Su Mon Tu We Th Fr Sa Su Mon Tu We Th Fr Sa
1 2 3 4 5 6 i 9 - 1 2 3 4 5 6
7 8 9 10 11 12 13 4 5 6 7 8 10 8 9 10 11 12 13
14 15 16 17 18 19 20 11 12 13 14 15 16 17 15 16 17 18 19 20
21 22 23 24 25 26 27 18 19 20 21 22 23 24 22 23 24 25 26 27
28 29 30 31 25 26 27 28 29 30 31 29 30
October November December
Mon Tu We Th Fr  Sa  Su Mon Tu We Th Fr Sa Su Mon Tu We Th Fr Sa
1 2 3 4 5 1 2 1 2 3 4 5 6
6 7 8 9 10 11 12 3 4 5 6 7 8 9 8 9 10 11 12 13
13 14 15 16 17 18 19 10 11 12 13 14 15 16 15 16 17 18 19 20
21 22 23 24 25 26 17 18 19 20 21 22 23 22 23 24 26 2¢
27 28 29 30 31 24 25 26 27 28 29 30 29 30 31
Auspicious Date Date Eve of Public Holiday Public Holiday

1 Empress Place, #01-03
Asian Civilisations Museum | Singapore, 179555




Contact Us

For Events enquiries, please contact:

© events@prive.com.sg
€) EmpressSG

Empress_acm

1 Empress Place, #01-03
Asian Civilisations Museum | Singapore, 179555




