WITHAVIEW

Where Special Moments Meet Timeless Elegance




WEDDINGS AT 2Z3# 3% THE BLACK PEARL

Located in the heart of Singapore’s vibrant City Hall district, Z&¥ %k The Black Pearl is a one-of-a-kind rooftop dining destination that
seamlessly merges modern sensibilities with classical Chinese inspirations.

Yue’ cuisine embraces the various sub-cuisines of the Cantonese, in particular Guangzhou, Hong Kong, Chaoshan, and Dongjiang.
Taking inspiration from the Qing dynasty and its imperial feasts, ¥k The Black Pearl brings contemporary fine “Yue” dining to new heights
of epicureanism, incorporating regional Cantonese influences to provide a feast for the senses.

Set against sweeping skyline views of Singapore, every moment is enhanced, from delicate appetisers to artfully—-plated mains.
As one of the leading destinations for Cantonese cuisine in Slngapore yyg,lnwte you to celebrate gour special moments with us and discover
the helghts of fine Cantonese dining. | - — g -
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Meticulously Designed For An Exquisite Experience




ENTRYWAY

Step through the doors and be greeted by a unique, handcrafted 1.8-meter
concave feature piece that showcases the essence of the moon and the pearl —
the perfect backdrop to receive guests on your special day.

*All images shown'in this brochure are for illustrative purposes on;\_
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Adorned in a veil of warm grey and blue textures, the sleek bronze bar counter "
is complemented by a striking ceiling installation, creating an atmosphere

of sophistication and elegance for an elegant evening with fine wines and
signature cocktails.




The main dining hall exudes sophistication and luxury, defined by rich, intricate
textures. Bronze metalwork graces the ceiling, forming complex geometries,
creating a seamless blend of cultural heritage and refined design. Traditional dining
style tables overlook stunning views of the skyline as the perfect backdrop for your
special day, while plush seating accommodating up to 6 guests each allows for an
intimate seating for smaller groups.
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Our three private dining rooms, adorned in rich aubergine and plum tones, transform seamlessly into-alarger$pace, while the
striking astrolabe chandelier woven with celestial myths and zodiac influences infuses the ambiance with-mystery, elegance,
and avant-garde sophistication. This exclusive setting is perfect for intimate events, from solemnisations to tea ceremonies
and smaller family celebrations, where every detail is designed for an extraordinary rooftop dining experience.
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FACT SHEET

Capacity

Bar: Up to 14 (seated) | Up to 20 guests (standing)
Main Dining Hall: Up to 90 guests

Three Private Dining Rooms: 8 to 12 guests each

Basic AV Package

£ Projector

& Projector Screen

& Portable Speaker

& 2 Wireless Microphones

Add-on Services

£ Event Planning

&£ Professional AV System
&£ Event Photography

% Full Venue Floral Décor

¥ Bridal Bouquet

¥ Solemnisation Décor

¥ Floral Arch

¥ Reception Table Setup

*Floral setup shown in this brochure is by

FIORE ARTE

*All images shown in this brochure are for illustrative purposes only




A CULINARY TREAT FOR THE SENSES

Where Timeless Elegance Meets Refined ‘Yue &’ Cuisine




A\X/ARD—WINNING CHEF DEE CHAN

Born in Hong Kong, Chef Dee is one of Singapore’s youngest executive chefs
in Chinese cuisine. Helming the kitchen at &%k The Black Pearl, Chef Dee brings
his creative flair and culinary experience to continue a legacy of excellence.

From communal dishes to individually-plated servings, Z¥## The Black Pearl’'s
culinary team is committed to delivering unforgettable dining moments that
celebrate the best of contemporary fine Cantonese dining in Singapore.
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WEDDING PACRAGES

Exquisite Selections For Your Special Day




LUXE PACRAGE

From S$268.00++ per guest
Minimum guarantee of 60 guests

Inclusions:

& Specially curated 8-course set menu by award-winning Chef Dee Chan
& Free-flow soft drinks and Chinese tea

% One bottle of house champagne

& Fresh floral table centerpieces for the main dining hall

% ROM Table set-up

& Basic AV Package

Food & Beverage

« B3%k The Black Pearl is not halal-certified

 Special menus for guests with dietary requirements may be requested (including no pork no lard)
« Advance pre-order of alcohol beverages (wines & liquor) can be arranged if required

Corkage

1-for-1 corkage waiver per 750ml bottle of wine/liquor
SS50.00++ per 750ml bottle of wine

SS$60.00++ per 750ml bottle of liquor

TH
BLACK PEARI
HE BE

LUXE MENU

The Black Pearl Trio Platter - BRiE= B
Mixed Fruit Salad in Pani Purl kR ibdasse s
Aged Blacl Vinegar Jellyfish Head FSSF Biigiid
Deep-fried japaness Pumpkin with Salted Egg Yolk & HEEML

Shark's Fin Soup
Fapag

Hong Kong Steamed Sliced Marble Goby with Superjor Soy Sauce
HAREMAS

Braised Dried 10 Head South African Abalone
HERLERIOLH

BEQ Iberico Char Siew & Crispuy Pork Belly
FHEFRE WX R TR

Poached Nai Bai with Superior Broth & Dried Scallap
HERIRNE

Braised Boston Lobster with Ee Fu Noodles
ErEAEARE

Almond Cream with Peach Gum
AEF-EHE




PRESTIGE PACRAGE

From S$328.00++ per guest
Minimum guarantee of 60 guests

Inclusions:

& Specially curated 8-course set menu by award-winning Chef Dee Chan
& Free-flow soft drinks and Chinese tea

& Two bottles of house champagne

& Fresh floral table centerpieces for the main dining hall

% ROM Table set-up

& Basic AV Package

Food & Beverage

« B3%k The Black Pearl is not halal-certified

 Special menus for guests with dietary requirements may be requested (including no pork no lard)
« Advance pre-order of alcohol beverages (wines & liquor) can be arranged if required

Corkage

1-for-1 corkage waiver per 750ml bottle of wine/liquor
SS50.00++ per 750ml bottle of wine

SS$60.00++ per 750ml bottle of liquor
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PRESTIGE MENU

The Black Pearl Trio Platter - BRiE= B3

Mixed Fruit & Prawn Salad in Pani Puri 2 :5: 35 8
Aged Biacl Vinegar Jellyfish Head FSSf Biigild
BRO Premium Iberlca Char Siew BH T ES R PR

Deep-fried Shark’s Fin with Thick Pumpkin Soup
ek 5 B g

Steamed Sliced Red Grouper with 15 Year Preserved Radish
ERMALIEA

Braised Dried 10 Head South African Abalone
HERLERIOLH

Truffle Roasted Duck
L2 $01

Deep-fried Sea Cucumber with Seasonal Vegetahles
REHEPNR

Braised Boston Lobster with Ee Fu Noodles
ErEAEARE

Almond Cream with Bird's Nest
AEECEAE
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Let us be part of your dream wedding.
Speak with us at

(65) 8078 2577
fnbsales(@gaiaco.ltd

Address
333 North Bridge Road, #07-11/12 Odeon 333, Singapore 188721

@ https://theblackpearl.sg ()@ theblackpearlsg




