
REUNITE IN STYLE THIS
LUNAR NEW YEAR
AT D’MARQUEE. 



(Minimum 50 tables)

Host bigger and more dynamic events at the upgraded D’Marquee, now spanning 
2,400sqm with 40% more floor space, enhanced acoustics, and improved facilities. 

State-of-the-Art Audio-Visual Lighting Package for D'Marquee @ $18,000+ 



(Minimum 10 tables)

Accommodating up to 320 guests, the expansive interior o�ers a bright and 
welcoming atmosphere. Spanning 561 square meters, the venue exudes an 
elegant allure, perfect for hosting events in a refined and spacious setting.



8-COURSE SET MENU
$988++

YUSHENG PLATTER WITH ABALONE
风生水起 (发财金鲍捞生)

SOUP
(Select 1 item)

Four Imperial Treasure Soup 四季聚宝（四宝鱼鳔炖汤）
Braised Shark's Fin with Crab Meat 大展鸿图（红焖蟹肉鱼翅羹）

MEAT
(Select 1 item)

Crispy Roasted Chicken w Salted Egg 吉祥富贵（脆皮烧鸡配黄金鱼皮）
Fish Skin Braised Duck with Sea Cucumber 蒸蒸日上（古法海参扒鸭）

FISH
(Select 1 item)

Deep-Fried Soon Hock with Soy Sauce 年年有余（油浸顺壳鱼）
HK Style Steamed Soy Sauce 一帆风顺（香港蒸顺壳鱼）

PRAWNS
(Select 1 item)

Crisp-Fried Prawns with Cereal 遍地黄金（麦片虾球） 
Stir-Fry Prawns with Chef’s Sauce 嘻哈大笑（干煎大虾碌）

SEAFOOD & VEGETABLES
(Select 1 item)

Braised Mixed Superior Seafood 包罗万有（海味一品煲） 
Braised Whole Abalone with Spinach 春色满园（原粒鲍鱼冬菇西兰花）

RICE & NOODLE
(Select 1 item)

Braised Ee-Fu Noodle  金银满屋（干烧韭黄伊面） 
Fried Rice in Lotus Leaf 五福丰收（飘香腊味荷叶饭）

DESSERT
(Select 1 item)

Yam Paste with Gingko Nut 甜甜密密（福果芋泥） 
Chilled Mango Sago Pomelo 大富大贵（杨汁甘露）

Add-ons:
30L Barrel – Tiger Beer: $680.00++
Red Wine (House Brand): $38.00++

• Free-flow soft drinks and Chinese tea.
• Complimentary car parking (20% of confirmed attendance) for bookings made 

during the early bird period.
• A special appearance by the God of Fortune with a minimum of 50 tables booked!

• A festive gift awaits – complimentary Mandarin Oranges in a carrier for every guest.



Contact us:

6589 1666

+65 9021 2844

corpsales@ntucclub.com.sg

BOOK YOUR EVENT TODAY!


