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W World Trio Combination Platter

*(3#85WIfE Z4F =) Deep-Fried Prawn Roll

*(BEATEE YLD EE) Stir-Fried Omelette with Crab Meat & Dried Scallop
*(ZMEBEZERX.OFF) X.0 Sauce Scallop with Black Truffle Mashed Sweet Potato

HERIMTE I &RIE7 (L)

Double-Boiled Superior Soup with Dried Scallop, Cordyceps Flower,
Pork Rib, Bamboo Fungus & Fish Maw (Individual Serving)

T R IEAPRERZ RE 3 D 35

Roasted Free-Range Macao Chicken with Golden Flaxseed

SERIR)\ LA REE

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

Pan-Fried Prawns Wlth Nutmeg & Lemongrass Sauce

T ER 7 BRI R BT

Steamed Dragon Tiger Grouper with Chef's Signature Sauce & Bell Peppers

TGN E R EEIR

Steamed Rice in Lotus Leaf with Honey BBQ Chicken & Mushroom

EERITER (L)

Red Bean Black Glutmous Rice with Ice-Cream (Individual Serving)

RM1588++
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W World Trio Combination Platter

(B2 MAEMKD) Cured Meat Pancake

*(E A IEELELETELT) Crispy Sakura Shrimp & Fresh Squid with Sour Guava
*(EMRTEH FIEE) Steamed Egg White Custard with Scallop & Black Truffle

/1 e 'y S =t e (et & i S

=B g EKEEBRNEZ (LL)

Braised Shark’s Bone Soup with Cauliflower Fungus, Dried Scallop
& New Zealand Fish Maw (Individual Serving)

[ NEIFRIFESHE

(ZRIREELLFS « BeRZ 1535 « BT XIR)
Cantonese Roasted Trio Platter (Charcoal-Roasted Silver Hill Duck,
Crispy Skin Chicken & Honey BBQ Pork)

R \ S H5 B BRI R

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

&t XL JEFE A B igRH AT

Pan-Fried Sea Prawns with Crispy Lotus Root in Typhoon Shelter Style

IRE BRI ER L IR B

Steamed Dragon Tiger Grouper in Nyonya Style

W B RGENEARE

Braised Hong Kong Ee-fu Noodles with Seafood & Mushroom

MFESHREF K (UL)

Lemongrass Jelly with Strawberry, Lychee
efruit (Individual Serving) R I I
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W World Trio Combination Platter

*(EEHEE:E%EH) Deep-Fried Crab Claw Stuffed with Minced Meat
*(F2HER s I E) Steamed Egg White Custard with Scallop & Bell Paper

*( R RTE 2R E) Fresh Salad with Fruits & Salted Egg Crispy Silver Fish

hAEREREAME (U L)

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

ffe B2 th & ¥ & AT IE AP e B E L S R 35

Roasted Duo Platter - Suckling Pig & Free-Range Macao Chicken with Golden Flaxseed

RIRBRALMES MR

Braised 5-Head Abalone with Sea Cucumber,
Fish Maw, Dried Oyster, Mushroom & Broccoli in Claypot

FIREIWFIRKFRE

Steamed Live Marble Goby with Crispy Sweet Turnip & Soy Sauce

AREBEF 7R B AE R G NE

Braised Longevity Noodles with Tiger Prawn in Rich-Flavoured Prawn Soup

I HBEH T (L)

Fresh Mango Cream with Sago Pearls & Ice-Cream (Individual Serving)

RM

WORLD

388+
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W World Australian Lobster Combination Platter
*( LB e AP EK S )

Chef's Signature Steamed Egg White Custard
with Australian Lobster & Superior Stock

*(E ST HFERRH)

Cured Meat Pancake

T EsREEEREFEE (L)

Braised Shark’s Fin Soup with Crab Meat, Dried Scallop & Seafood (Individual Serving)

IREXEE S 4I+B%L%E

Roasted Whole Suckling Pig

r— 2 — [ P g Akt FE T S
'ﬁz.ﬂ*@%ﬁ%i?ﬁ-gﬂ%
Braised 5-Head Abalone with Sea Cucumber, Goose Palm & Broccoli in Claypot

FARFRZ BRI K R E N

Steamed Live Leopard Coral Trout with Chef's Signature Sauce & Bell Peppers

=Y N R e A S R A

Braised Black Truffle Hong Kong Ee-fu Noodles with Australian Lobster Head & Scallop

RIS (L)

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

RM 888++




AhERE O

BIRESREEHRE

W World Trio Combination Platter

*(BMEE MW FIEEE) Steamed Egg White Custard with Scallop & Black Truffle
*(7#A71L)E FZ4F =) Deep-Fried Prawn Roll

(B R EEEERIRIELT) Crispy Sakura Shrimp & Fresh Squid with Sour Guava

SR TTE R (L)
Double-Boiled Superior Shark’s Fin Soup with Bamboo
Fungus & Dried Scallop (Individual Serving)

£ 7 R £ b 7K B 2 AT

Baked Live Australian Lobster with Scallions

RIS MmEEAm=1eR (iIL)
Braised 5-Head Abalone with New Zealand Fish Maw,
Mushroom & Broccoli (Individual Serving)

3522 =8 ERAFKREN

Steamed Leopard Coral with Chef's Signature Squid Balls & Soya Sauce

St Eop ARG el AR

Roasted Suckling Pig with Glutinous Rice

XEBSAERMET S (L)

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

RM3388++
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Free-Flow Chinese Tea and Water for All Guests

NEXRFIRER MFEL JITATIS
Two Complimentary Parking Spaces Reserved for The Host

B Exclusive Package Benefits
Complimentary Wet Wipes Provided for Each Table
BENGEEEIERAK (HEIEENR %) S

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

S A RERERREENA R T ~Thigsll L

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

THEEE, HEIINEXERAFERNR

Champagne Tower Setup with Two Bottles of Sparkling Juice for Toasting

IEFL AN

Grand Wedding March Ceremony

IEXEALLER—F

One Complimentary Wedding Welcome Board

FEIRPENEER

Complimentary Wedding Menu Card for Each Table

Exsyicas—mE

Banquet Chair Covers Provided for The Entire Banquet Area

RMEZ R IZE]

Exclusive Dressing Room for The Bride

REZWEHIm, LEDEERICISE—E

Professional Sound System, Led Screen and Lighting Equipment Provided

ML W EFmS AT RITARSS

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 depositis 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 RM30++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 until the first half of 2026.

A

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

WORLD
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