
 

Kindly note that the packages and rates are subject to change without prior notice 
 

CELEBRATE YOUR BIRTHDAY AT 
SINGAPORE SWIMMING CLUB 

 
Our Birthday Celebration package is inclusive of: 
 
 A lavished 9-course Chinese menu specially created by our Master Chef 
 Use of function room based on your seating requirement  
 5FT round table covered with table cloth 
 Seat cover for all the chairs 
 Artificial centerpiece for ALL table 
 Stage Set-up 
 Basic PA Sound System  
 One Microphone 
 Complimentary usage of existing LCD Projector & Screen 
 Free Flow of soft drinks for 4 hrs. (Coke / Sprite / F&N Orange / Coke light)  
 Complimentary car park coupon for 20% of the total guaranteed guests 
 2 hours Pre-setup time prior to the event (Subject to availability) 
 Special price for beverages and wine purchased from the club   

 
With Sufficient notice we are delighted to serve those with request on Halal food from 
our approved external caterer 
 
Add On Service Charges: 

 Sound Technician for 4 hours                               S$100+GST/Staff 
 Red Carpet Set-up                                                     S$100+GST   
 Smoke Machine usage                                             S$150+GST 
 Artificial Wedding Arch                                          S$100+GST 
 Additional Cocktail Table                S$30+GST/PC 
 Fresh Floral Centerpiece (Minimum 10PCS)   S$20+GST/PC 
 Three-Tier Dummy Cake Rental              S$100+GST 
 Three-Tier Champagne Fountain Set-Up          S$50+GST 
 Dressing Room                 S$100+GST 
 Karaoke set (4 hours)                                             S$500+GST (Subject to availability) 

 
 

(Kindly note that the packages and rates are subject to change without prior notice) 
*Minimum spending applies for all function room bookings 

 
 

 

 

 

 



 

Kindly note that the packages and rates are subject to change without prior notice 
 

BIRTHDAY CELEBRATION  
9- COURSE CHINESE SET MENU - A 

$650.00+GST per table for 10 Persons 
 

寿桃 

Longevity Buns 


 

五彩烧味拼 

BBQ Combination Platters 
(Crispy Roasted Pork, Roasted Duck, Char-Siew,  

Deep-fried Silver White Bait and Jelly Fish) 





瑶柱蟹肉鱼肚羹 

Braised Crabmeat Broth with Conpoy and dried Fish Maw  




碧绿云耳炒虾球 

Wok-fried Prawns with Wood Fungus and Seasonal Greens  




姜茸蒸生金目鲈 

Steamed Seabass with Minced Ginger 




鲍贝扒百灵菇时蔬 

Braised Abalone Clam with Bai Ling Mushrooms and Seasonal Greens 




一品太爷鸡 

Smoked whole Chicken marinated with Jasmine Tea  




长寿面 

Longevity Noodles    




冰花荔枝冻 

Chilled Lychee Jelly topped with Strawberry and Blueberry   




 
**Inclusive of 

Free flow of Soft drinks and Chinese Tea 
(Minimum 8 Tables) 



 

Kindly note that the packages and rates are subject to change without prior notice 
 

BIRTHDAY CELEBRATION  
9- COURSE CHINESE SET MENU- B 

$750.00+GST per table for 10 Persons 
 

寿桃 

Longevity Buns 


 

五凤四热荤拼盘 

Combination Platters 
(Deep-fried Crab Claw coated with Salad Sauce, Honey Chicken served on Golden Nest, 

Crispy Salted Egg coated with Minced Shrimp and Prawn Roll) 





红烧山珍海味翅 

Braised Shark’s Fin Broth with Assorted Seafood  




潮洲蒸笋壳鱼 

Steamed Marble Goby in Teochew style                                                                                                                                                                                




带子炒鸳鸯菇 

Sautéed Scallops with duo Mushrooms with Seasonal Vegetables  




碧绿扒螺片鲍贝 

Braised Abalone Clam with Sliced Sea Whelk and Spinach in Oyster Sauce  




金牌脆皮烧鸡 

Crispy Roasted Chicken 




金菇虾子焖伊面 

Stewed Ee-fu Noodles with Enoki Mushrooms and dried Shrimps Roe 




杨枝甘露 

Chilled Mango Cream with Sago and Pomelo  




 
**Inclusive of 

Free flow of Soft drinks and Chinese Tea 
(Minimum 8 Tables) 



 

Kindly note that the packages and rates are subject to change without prior notice 
 

BIRTHDAY CELEBRATION  
9- COURSE CHINESE SET MENU- C 

$999.00+GST per table for 10 Persons 
 

寿桃 

Longevity Buns 




龙虾沙律乳猪拼盘 

Lobster Salad Duo Platter 
(Lobster Salad, Prawn Rolls, BBQ Suckling Pig and Jelly Fish) 





高汤鸡炖中鲍翅 

Double-boiled Superior Shark’s Fin with Chicken 




豉油皇大虎虾 

Deep-fried King Prawns with Black Soya Sauce  




菜脯云耳蒸顺壳 

Steamed Soon Hock with Preserved Vegetables and Wood Fungus 




红烧六头鲍鱼伴冬菇 

Braised Six-headed Abalone with Chinese Mushrooms and Seasonal Greens  




脆皮挂炉烧鸭 

Crispy Roasted Duck 




荷叶肉槽糯米饭  

Glutinous Rice with Chinese Mushroom,  
Sausages wrapped in Lotus Leaf  





红豆沙汤丸 

Hot Red Bean Cream with Glutinous Rice Ball Dumplings  




 
**Inclusive of 

Free flow of Soft drinks and Chinese Tea 
(Minimum 8 Tables) 


