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W World Trio Combination Platter
*(BEH S XUE8ER) Swan Pastry with Sweet Potato Filling

*(ZRNERERIEEEEL) Grilled Hot & Sour Squid in Thai Style
* (FMERM £ 25 F) Steamed Canada Scallop with Vermicelli & Pickled Capsicum

AN EEME T AT AR I (1L )
Double-Boiled Superior Soup with Snail Meat,
Morel, Pork Ribs & Dried Scallops (Individual Serving)

XXIRF7E120 B LLZK EHIXE

120-Day Premium Free-Range Chicken in Two Ways

EFAF BIR120H EHG

Golden Hemp Seed Roasted 120-Day Premium Free-Range Chicken

2 ERITHEI20H E/NG

Steamed 120-Day Premium Free Range Chicken with Ginger Paste

JE 33 = 3 > fh1{>=

HESE )\ LB R

Braised 8-Head Abalone with Fish Maw, Mushroom, Dried
Oyster, Cuttlefish Curd & Broccoli in Claypot

2R = MURE S BHET

Stir-Fried Sea Prawns with Cashew Nuts & Honey Pepper

& PR tH 2 R v FR

Steamed Dragon Tiger Grouper with Lemongrass

=T XA e EE R

Steamed Rice with Preserved Waxed Meat & BBQ Pork in Lotus Leaf

=V =44 2 (T
- rdeehidines RMl 5 8 8++

& Grapefruit (Individual Serving)
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W World Trio Combination Platter

*(BEF& X E8H%) Swan Pastry with BBQ Pork

*(BEAEEE LD ERE) Stir-Fried Omelette with Crab Meat & Dried Scallop

“(BMEZEX.OFF) Pan-Fried Scallops in X.0. Sauce with Black Truffle Mashed Sweet Potato

AR E R RER EXS 7 (i L)
Double-Boiled Farm Chicken Superior Soup with Dendrobium, Blaze
Mushroom, New Zealand Fish Maw, & Dried Scallop (Individual Serving)

MERFeREBHEHE(ESHT)

Smoked Jasmine Iberico Pork Ribs (Mojito)

S = b EH -
T )\ k= EEE3E K5k
Braised 8-Head Abalone with Sea Cucumber, Fish Maw,
Mushrooms, Dried Oyster & Broccoli in Claypot

+ 22 FmER 2/8P84F

Pan-Fried Sea Prawns with Butter & Salted Egg Yolk

RS IM A BB R

Steamed Dragon Tiger Grouper with Crispy Sweet Turnip & Soya Sauce

ARBREN 7 B E R

Braised Dragon Beard Noodles in Rich Prawn Soup with White Crab Meat

18 BREARBEE R SRE(1L L)

Tofu Pudding Ice Cream with Red Beans & Black Glutinous Rice (Individual Serving)

RMl 8 8++
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W World Trio Combination Platter

*(BEF& X #8H%) Swan Pastry with BBQ Pork

*(ZRIUERMEEEEL) Grilled Hot & Sour Squid in Thai Style
*(BME®FNE) Steamed Egg White with Black Truffle & Scallop

HENE R FeRELE(LL)
Double-Boiled Superior Soup with Sea Cucumber,
New Zealand Fish Maw & Dried Scallop (Individual Serving)

R 1
Roasted Suckling Pig

SIE R K BIKR

Bralsed 5-Head Abalone with Goose Webs, Fish Maw & Broccoli in Claypot

TR 2R 2 B

Steamed Leopard Coral Grouper with Chef's Signature Sauce

EREARERIFNEBFRE

Braised Hong Kong Ee-Fu Noodles with Big Tiger Prawns in Superior Stock

FHREMHBRZ (L L)

Chilled Avocado Coconut with Peach Resin & Ice Cream (Individual Serving)

RM2388++

Thb e = ;
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Deep-Fried Sesame Ball with Lotus Seed Paste
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W World Australian Lobster Combmation Platter
*(FMER BN AR BRI EE) Chef's Signature Steamed Egg White with Australian Lobster
*(BEFE X #8H) Swan Pastry with BBQ Pork

TiREEHERE A3 (L)

Braised Shark's Fin Soup with White Crab Meat & Dried Scallops (Individual Serving)

PREXEE R 21/a ¥ %

Roasted Suckling Pig

WEMBERIRFRES

Stuffed Whole Maldives Sea Cucumber with Minced Pork & Dried Scallop

ROHITH 2 &R KFTE

Steamed Live Marble Goby with Soya Sauce

EMNER) \ ke I EF LS AR E

Braised Hong Kong Ee-Fu Noodles with 8-Head Abalone, Lobster Head & Black Truffle

FrEBS A R E R (i )

Double-Boiled Hashima with American Ginseng & Red Date (Individual Serving)

WORLD
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Deep-Fried Sesame Ball with Lotus Seed Paste

RM2888++
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W World Trio Combination Platter

*(BEF& X #8H%) Swan Pastry with BBQ Pork

*(BMEEZE X.0 F) Pan-Fried Scallops in X.0. Sauce with Black Truffle Mashed Sweet Potato
* (W hrbk REs 28RYFEK) Pan-Fried Sea Prawns with Salted Egg & Salad

== = S 7 b3 = O I/ 4=

= ma e A BT 1 R R ER T ({lLJ:)

Double-Boiled Superior Shark's Fin Soup with New Zealand Fish Maw
& Dried Scallop (Individual Serving)

E BN E k7K BN ER

Baked Live Australian Lobster with Scallions

= Lk AR ERE RO AT (1 L)

Braised 5-Head Abalone with Foie Gras, Mushroom & Broccoli (Individual Serving)

22 R AR R EN

Steamed Leopard Coral Grouper with Soy Sauce

e b AR e

Roasted Suckling Pig with Sticky Rice

FrELBS AR TG (i L)

Double-Boiled Hashima with American Ginseng & Red Date (Individual Serving)

RMI 38 8+
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17 TUFIKER \

Free-Flow Chinese Tea and Water for All Guests

NEXRRTIRER TNMFEL JITAZIS
Two Complimentary Parking Spaces Reserved for The Host

SREE B4 Exclusive Package Benefits
Complimentary Wet Wipes Provided for Each Table
BEMBXEREERIERAK (FEIEENRI2%) SR

Five Complimentary Wedding Invitation Cards Per Table (Printing Fees Not Included)

IR ARG EEREEENIUAE —thEmllE

A Five-Tier Dummy Wedding Cake for The Cake-Cutting Ceremony

THEERS, FHFINEERTEHERN

Champagne Tower Setup with Two Bottles of Sparkling Juice for Toasting

IEFL AN

Grand Wedding March Ceremony

EixE LI ER—F
One Complimentary Wedding Welcome Board

TR HEINFERR

Complimentary Wedding Menu Card for Each Table

BExEkEaR—R"E

Banquet Chair Covers Provided for The Entire Banquet Area

M LT R IZE]

Exclusive Dressing Room for The Bride

RREZWEmM. Led BRERIIISE—E

Professional Sound System, Led Screen and Lighting Equipment Provided

B LW EFmS AT RERSS

Professional Audio and Lighting Control Services

35 Tables & Above
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1) Booking and Payment

- All package prices are subject to a 10% service charge and 6% sales and service tax (SST).
- Discounts do not apply to this package.

-+ A 20% depositis required to secure the booking date.

+ The remaining balance must be settled on the day of the event after the meal.

2) Cancellation Policy
» Once the deposit is paid and the date is secured, no refunds will be provided for any reason.

However, postponement may be allowed under exceptional cases, such as natural disasters
(e.g., flooding, fire) or government-declared emergencies.

- In the event of human error, emergency cancellations, or self-cancellation, the deposit will
not be refunded, and postponement will not be permitted.

3) Event Details
- For a total spend of over RM50,000, exclusive use of the luxurious banquet hall is granted.
- The final table count needs to be confirmed at least 7 days prior to the actual dinner day.
- Additional charges will apply for early venue setup or delayed venue clean up.
- If there is a tea ceremony on the wedding day, guests must provide their own tea ceremony utensils.
* To maintain the cleanliness and safety of the venue, we kindly ask all guests to refrain from using confetti
poppers and streamers on the day of the dinner. Thank you for your understanding and cooperation.

4) Alcohol and Catering

- Any changes to the pre-arranged menu will incur additional charges based on the price difference.
- A corkage fee of RM50++per table will be charged for bringing your own alcohol (Additional
fees for hiring serving staff will range from RM100 to RM200 per person.)

5) Damage and Liability
- The client is responsible for any damage to the venue or equipment caused by guests or vendors.
- After the event, all decorations and items must be removed, and the venue must be restored
to its original condition. Any damage to items (including but not limited to: carpets, walls,
paint, glass and wine glasses)will incur additional charges.
- W World is not liable for any loss or damage to personal property.

6) W World

- W World reserves the right to adjust menu items or prices according to market conditions.
- W World reserves the right to add or modify the terms and conditions at any time without prior notice.
- This package is valid from January 1, 2025, to December 31, 2025.

7) Acceptance of Terms
- Confirming the booking signifies the clients acceptance of these terms and conditions.

S WORLD
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