WEDDING PACKAGES
@ 21 ON RAJAH

21 on Rajah is a Halal-certified restaurant offering an exquisite
blend of Asian cuisine, presented in a lavish buffet format.
Call/Whatsapp us @ 6808 6847 or find out more about our
wedding packages with our friendly team.

Request for your
proposal here

6808 6847 2lonrajah@aloftsingapore.com
2lonrajah.com



WEDDING PACKAGES
@ 21 ON RAJAH

150 adults 300 adults
Lunch Buffet $60++/pax $50++/pax
Dinner Buffet $70++/pax $60++/pax

Package includes:
e Exclusive use of restaurant’'s main and private dining areas for 4 hours
* One night stay in Breezy Room inclusive of buffet breakfast for two
* Complimentary food tasting for 6 persons
e Complimentary use of two prayer rooms
e Complimentary parking coupons for up to 20% of guaranteed attendance
e Complimentary selection of freshly brewed coffee and tea
* Wedding backdrop with Dais (Pelamin) and VIP flowers
e Choice of wedding favour based on guaranteed number of guests
Optional Add on:
» Cold Station @ $6** per person (Salmon & Tuna Sashimi, Seafood on Ice)
 Satay Station @ $450** (Assorted Chicken & Mutton Satays served with condiments)
¢ Carving Station
o Roasted Whole Baby Lamb @ $690**
o 3kg Spice Rub Roasted Beef Ribeye with Signature Homemade Sauce @ $350**



WEDDING
LUNCH MENU

Salad Bar
Mixed Green Salad, Romaine Lettuce,
Arugula Greens, Cherry Tomatoes, Cucumber,
Carrots, Capers, Croutons, Capsicums,
Gherkins, Olives

Dressing: Caesar/Japanese Sesame,
Virgin Olive Oil

DIY Fruit Rojak Station
Pineapple, Sweet Turnip, Thai Guava,
Rose Apple, “You Tiao”, Grated Peanut,
Cucumber, Rojak Sauce

Carving Station
Slow-Cooked Roasted Lamb Leg with Spices
OR Slow-Baked Rock Salted Whole Salmon
with Thai Spice Tamarind Chilli Glaze Sauce

Noodles Station
Singapore Nyonya Laksa
Fishball Noodles

Local Crackers
Fish Cracker, Onion Cracker, Papadum &
Pepper Papadum

Served with Sambal Penyet, Sambal Belado &
Sambal Belacan

Soup of the Day
Oxtail Soup OR Mushroom Soup

Main Dish

Baked Seabass in Assam Pedas Sauce

Bendi Goreng
Sambal Goreng Pengantin
Ayam Masak Merah
Sambal Udang OR Black Pepper Prawn
21 on Rajah Basmati Rice, Pilaf Rice
OR Briyani

Sayur Lodeh

Dessert
Black Forest, Blueberry Cheesecake,
Chocolate Eclair, Assorted Nyonya Kueh,
Seasonal Fresh Cut Fruit, Potong Ice Cream

Chocolate Fountain
Fresh Fruit, Ladyfinger Biscuit,
Assorted Marshmallow & Lemon Cracker

Beverage
Chilled Juice, Selection of Coffee & Tea

*21 on Rajah reserves the right to make changes to the menu,

subject to the availability of ingredients.



WEDDING
DINNER MENU

Salad Bar

Mixed Green Salad, Romaine Lettuce, Arugula,

Cherry Tomato, Cucumber, Carrot, Caper,

Crouton, Capsicum, Sliced Red Onion, Gherkin &

Olive

Dressing: Caesar/Creamy ltalian/French/
Thousand Island/Virgin Olive Oil

Seafood on Ice

Poached Tiger Prawns, Canadian Black Mussels

& Pacific Sweet Clams

Condiments: Wasabi Mayonnaise, Seafood
Cocktail Sauce & Caper Garlic Green Sauce

DIY Fruit Rojak Station

Pineapple, Sweet Turnip, Thai Guava,
Rose Apple, You Tiao, Grated Peanut,
Cucumber & Rojak Sauce

Carving Station

Slow-cooked Roasted Lamb Leg with Spices OR
Slow-baked Rock Salted Whole Salmon with

Thai Spice Tamarind Chilli Glaze Sauce

Noodles Station
Singapore Nyonya Laksa
Fishball Noodles

Local Crackers
Fish Cracker, Onion Cracker, Papadum
& Pepper Papadum

Served with Sambal Penyet, Sambal Belado

& Sambal Belacan

Soup of the Day
Oxtail Soup OR Mushroom Soup

Main Dish
Baked Whole Seabass with

Moroccan Yoghurt Spice
OR
Sambal Steamed Whole Seabass

Roasted Root Vegetables with Rosemary

OR
Stir-fried Kailan with Mushroom

Ayam Masak Merah
OR
Chicken Kapitan

Thai Prawn Red Curry

OR
Sambal Udang
Beef Rendang
OR
Gule be Sampi (Balinese-style
Beef & Vegetable Stew)
Traditional Butterfly Pea Coconut Rice
OR
Lebanese Rice with Pine Nuts
and Dried Fruits
Penang Char Kway Teow

Miswa with Patola (Chinese Vermicelli with Luffa)

Dessert ]
Black Forest, Cempedak Cake, Chocolate Eclair,
Assorted Nyonya Kueh, Seasonal Fresh Cut Fruit,
Potong Ice Cream

Chocolate Fountain

Fresh Fruit, Ladyfinger Biscuit,
Assorted Marshmallow & Lemon Cracker

Beverage
Chilled Juice, Selection of Coffee & Tea

*21 on Rajah reserves the right to make changes to the menu,

subject to the availability of ingredients.



Where dream weddings
comes to

life.

6808 6847 2lonrajah@aloftsingapore.com
2lonrajah.com



Wedding Packages

Lunch Buffet @ S$75*/pax (min 150 adults)
Dinner Buffet @ S$85**/pax (min 150 adults)

Package includes:

» Exclusive use of restaurant’s main and private dining area for 4 hours
* One night stay in Breezy Room inclusive of buffet breakfast for two

» Complimentary use of 2 prayer rooms

» Complimentary parking coupons for up to 20% of guaranteed attendance
(Additional coupons are available at S$8* per piece for full day parking)

» Complimentary coffee & tea

Optional Add on:

» Solemnisation/Nikah Setup at S$900**

* Free flow Signature Creation: Thai Milk Tea or Roselle @ S$8** per pax

» Mindful Sparks Sparkling Dragon Pearl Jasmine Tea @ S$52** per bottle

» Noble Truth Cranberry Rose Sparkling Tea @ S$38** per bottle

Live Pasta Station @ S$3.50** per person

o Spaghetti, Fusilli & Penne

o Sauce Options: Aglio Olio, Creamy Mushroom & Tomato

Satay Station @ S$450** for 500 sticks

o Assorted Chicken & Mutton Satays grilled over charcoal & served with Peanut Sauce,
Cucumber & Onion

» Carving Station:
> Roasted Whole Baby Lamb @ S$690**
o 3kg Spice Rub Roasted Beef Ribeye with 21 on Rajah’s Signature Sauce @ S$350**



LUNCH MENU

Salad Bar Noodles Station
Mixed Green Salad, Romaine Lettuce, Arugula, Singapore Nonya Laksa
Cherry Tomato, Cucumber, Carrot, Caper, Fishball Noodles
Crouton, Capsicum, Sliced Red Onion,
Gherkin, Olive Soup of the Day

. ) Tom Yt R il
Dressing: Caesar/Creamy ltalian/French/ om Yum Soup OR Oxtail Soup

Thousand Island/Virgin Olive Oil Main Dish
Sashimi & Sushi Baked SeabaBses nlgiAésgraengPedas Sauce
Salmon Sashimi with Condiments Sambal Goreng Pengantin
Selection of Sushi Ayam Masak Merah
Seafood on Ice Sambal Udang Petai

Bihun Seafood Goreng

Tlgﬁlzssrgrvn 21 on Rajah Signature Basmati Rice
Scallop on Shell Sayur Lodeh
Pacific Sweet Clam Carving Station

Condiments: Tabasco, Coriander Chilli Sauce,  Slow-Cooked Roasted Lamb Leg with Spices
Lemon Wasabi Mayonnaise OR
Slow-Baked Rock Salted Whole Salmon with

_ Compoun_d Salad Thai Spice Tamarind Chilli Glaze Sauce
Cajun Potato Salad with Honey Mustard
Chicken Dessert
Cilantro Lime Chickpea Salad with Pesto Sauce Black Forest, Blueberry Cheesecake,
Thai Green Mango Salad with Cashew Nut Durian Pengat, Assorted Nonya Kueh,
. . - Seasonal Fresh Cut Fruit, Dried Dates,
DIY Fruit Rojak Station lce Cream
Pineapple, Sweet Turnip, Thai Guava, .
Rose Apple, “You Tiao”, Grated Peanut, Chocolate Fountain
Cucumber, Rojak Sauce Fresh Fruit, Ladyfinger Biscuit,

Rangup-Rangup Kampu ng Assorted Marshmallow, Lemon Cracker
Epok Epok, Samosa, Keropok Beverage
Anti pa sti Station Chilled Juice, Selection of Coffee & Tea

Assortment of Cheese with Cracker
Honey Dill Mustard Sauce
Hummus & Pita Bread

*21 on Rajah reserves the right to make changes to the menu,
subject to the availability of ingredients.



DINNER M U

Salad Bar Noodles Station
Mixed Green Salad, Romaine Lettuce, Arugula, Singapore Nonya Laksa
Cherry Tomato, Cucumber, Carrot, Caper, Fishball Noodles
Crouton, Capsicum, Sliced Red Onion,
Gherkin, Olive Soup of the Day
Clam & Corn Chowder OR Mushroom Soup
Dressing: Caesar/Creamy ltalian/French/ Main Dish
Thousand Island/Virgin Olive Oil Sweet & Sour Fish
Sashimi & Sushi Sambal Long Bean with Tempeh
Salmon & Tuna Sashimi with Condiments Braised Lamb Tagine with Prune
Selection of Sushi Ayam Goreng Kicap Manis
Seafood in Sicilian-style
Seafood on Ice Turkey Bacon Carbonara
Yabby Buttered Boiled Potato
Tiger Prawn Braised Ee-fu Noodles with Crab & Mushroom
Mussel . .
Scallop on Shell _Carving Station
Pacific Sweet Clam Spice Rub Roasted Beef Ribeye with
Condiments: Tabasco, Coriander Chilli Sauce, 21on Rajah's (S)lgnature Sauce
Lemon Wasabi Mayonnaise Slow-baked Rock Salted Whole Salmon with
Compound Salad Mustard Cream Sauce
Smoked Duck Breast with Chickpea & Dessert

Pomegranate Dressing Black Forest, Blueberry Cheesecake,

Cherry Tomato Caprese Salad with Pine Nut Durian Pengat. Assorted Nonva Kueh
Thai Green Mango Salad with Cashew Nut Seasonal Fl%sﬁ Cut Fruit, Driesél Datesj

DIY Fruit Rojak Station lce Cream

Pineapple, Sweet '_I'urnip, Thai Guava, Chocolate Fountain
Rose Apple, “You Tiao”, Grated Peanut, Fresh Fruit, Ladyfinger Biscuit,

Cucumber, Rojak Sauce Assorted Marshmallow, Lemon Cracker
Rangup-Rangup Kampung B
everage
Epok Ep.ok, Sar.nosa, K-eropok Chilled Juice, Selection of Coffee & Tea
Antipasti Station

Assortment of Cheese with Cracker
Honey Dill Mustard Sauce
Hummus & Pita Bread

*21 on Rajah reserves the right to make changes to the menu,
subject to the availability of ingredients.



