
X Y  H O T E L  X  

M A N N A  P O T

2 0 1 7 / 2 0 1 8

Y O U R  U L T I M A T E  P A R T Y  S O L U T I O N

B I R T H D A Y S . W E D D I N G S . C E L E B R A T I O N S

C A L L  9 0 6 9  5 6 7 6  O R  E M A I L    
B U G I S _ R E S E R V A T I O N @ X Y G L O B A L H O T E L . C O M  F O R  E N Q U I R I E S



X Y  H O T E L  

V E N U E

THE  LOUNGE-  $500  (UP  TO  25  PAX )    

THE  SITTING  ROOM-  $900  (UP  TO  40  PAX )    

BOTH  SPACES-  $1200  (UP  TO  60  PAX )

4  H O U R  V E N U E  R E N T A L  
1 0 A M - 2 P M  
2 P M -  6 P M  
6 P M - 1 0 P M    
A  S U R C H A R G E  O F  $ 2 0 0  A P P L I E S  O N  W E E K E N D S  &  
P U B L I C  H O L I D A Y S .  

THE LOUNGETHE SITTING ROOM



X Y  H O T E L  

V E N U E   +  

F O O D

THE  LOUNGE-  $400  (UP  TO  25  PAX )      

THE  SITTING  ROOM-  $800  (UP  TO  40  PAX )    

BOTH  SPACES-  $900  (UP  TO  60  PAX )

4  H O U R  V E N U E  R E N T A L  
1 0 A M - 2 P M    
2 P M - 6 P M  
6 P M - 1 0 P M  
A  S U R C H A R G E  O F  $ 1 0 0  A P P L I E S  O N  W E E K E N D S  &  
P U B L I C  H O L I D A Y S .

THE LOUNGETHE SITTING ROOM



X Y  H O T E L  

R O O M  

R A T E  

ROOM RATE SPECIAL  

S U P E R I O R -  $ 1 3 8   N E T T  

D E L U X E -  $ 1 6 8   N E T T  

J U N I O R  S U I T E - $ 1 9 8   N E T T    

JUNIOR SUITE      SUPERIOR

with every venue package



X Y  H O T E L  

P O O L S I D E    

 

POOLSIDE PARTY RATE

$ 1 2 0 0  N E T T    

3  P O O L S I D E  R O O M S  

P O O L S I D E  E X C L U S I V E  U S A G E   

( U P  T O  4  H O U R S )    

U S A G E  O F  S P A C E  O U T S I D E  P O O L    

JUNIOR SUITE      SUPERIOR

A SURCHARGE OF $100 APPLIES ON WEEKENDS & PUBLIC HOLIDAYS

maximum capacity of 25 pax



C H R I S T M A S  P A R T Y

Y o u r  u l t i m a t e  p a r t y  s o l u t i o n

x y  h o t e l  b u g i s  x  m a n n a  p o t



CHRISTMAS FAVORTIES 

Luxur ious Ham Platter  

APPETISER 

Air  f lown Fresh Garden Green Salad with Honey Mustard

Dress ing 

OR 

Nacho with Apple Chutney  

HOT ENTREE 

Mediterranean Ol ive Rice  

Pasta Conhigl ie in Laksa Sauce  

Roasted Winter  Root Vegetable Tossed in Basi l  Butter   

Oven Baked Buffalo Wing  

Baked Pangasius Sutchi  F ish F i l let  in  Mozarel la Bechamel

with Sweet Potato Mash Grat in 

Tempura Prawn with Wasabi  Mayonnaise  

DESSERT 

Cranberry Jel ly  with Summer Fruit  Cocktai l  & Aloe Vera 

BEVERAGE 

Chi l led Chr istmas Punch     

M I N I M U M  O F  3 5  P A X

$18.80 per pax 

Savour



CHRISTMAS FAVORITES 
Luxur ious Ham & Sausage Platter  

Rosemary & Thyme Chr istmas Roast Turkey  
Chr istmas Log Cake  

APPETISER 
Air  f lown Fresh Garden Green Salad with Honey Mustard

Dress ing 
OR 

Nacho with Apple Chutney  

HOT ENTREE 
Seafood Fr ied Rice 

Pasta Conhigl ie in Laksa Sauce  
Roasted Winter  Root Vegetable Tossed in Basi l  Butter   

Fus ion Chicken Confi t  Boneless Leg with Mandarin Orange
Salsa  

OR  
Shepherd's  P ie  

Baked Pangasius Sutchi  F ish F i l let  in  Mozarel la Bechamel
with Sweet Potato Mash Grat in 

Smoked Papr ika Prawn with Roasted Cherry Tomato  
Cheese Sausage Wrapped in Pastry  Puff   

DESSERT 
Eclai r   

Cranberry Jel ly  with Summer Fruit  Cocktai l  & Aloe Vera 

BEVERAGE 
Chi l led Chr istmas Punch         

M I N I M U M  O F  3 0  P A X

$28.80 per pax 

Delight



CHRISTMAS FAVORITES 
Roast Beef with Yorkshi re Pudding 

Rosemary & Thyme Chr istmas Roast Turkey  
Chr istmas Log Cake  

APPETISER 
Wi ld Greens with Roasted Beef,  Orange,  Walnut &

Pomegranate Vinaigrette  
Nacho with Apple Chutney  

HOT ENTREE 
Seafood Fr ied Rice 

Mozzarel la topped Lasagna with Rosemary Bolognese &
Cream  

Roasted Winter  Root Vegetable tossed in Basi l  Butter   
Fus ion Chicken Confi t  Boneless Leg with Mandarin Orange

Salsa  
OR  

Shepherd's  P ie  
Baked Whole Norwegian K ing Salmon Infused with Herbs &

Citrus Zest   
Smoked Papr ika Prawn with Roasted Cherry Tomato  

Cheese Sausage Wrapped in Pastry  Puff   
Crost in i  with Spinach Cream Cheese 

DESSERT 
Chr istmas Croissant Bread Pudding with Citrus Elements  

B lack Forest  Shooter  
OR  

Div ine Art isan 's  Macaron

BEVERAGE 
Chi l led Chr istmas Punch 

M I N I M U M  O F  2 5  P A X

$38.80 per pax 

Relish



CHRISTMAS FAVORITES 

Luxur ious Ham Platter  

Chr istmas Log Cake  

APPETISERS 

Air  f lown Fresh Garden Green Salad with Honey Mustard

Dress ing 

Nacho with Apple Chutney  

HOT ENTREE 

Mediterranean Ol ive Rice  

Pasta Conhigl ie in Laksa Sauce  

Oven Baked Buffalo Wing  

Tempura Prawn with Wasabi  Mayonnaise  

Cheese Sausage Wrapped in Pastry  Puff  

BEVERAGE 

      Apple Juice         

S E R V E S  U P  T O  1 2  P A X

$288.00 PER PARTY PACK 

NO BUFFET SET-UP

Merry



CHRISTMAS FAVORITES 

Rosemary & Thyme Chr istmas Roast Turkey  

Chr istmas Log Cake  

APPETISERS 

Wi ld Greens with Roasted Beef,  Orange,  Walnut &

Pomegranate Vinaigrette  

Nacho with Apple Chutney  

HOT ENTREE 

Seafood Fr ied Rice 

Pasta Conhigl ie in Laksa Sauce  

Roasted Winter  Root Vegetable tossed in Basi l  butter   

Fus ion Chicken Confi t  Boneless Leg with Mandarin Orange

Salsa  

Smoked Papr ika Prawn with Roasted Cherry Tomato  

Cheese Sausage wrapped in Pastry  Puff   

DESSERT 

Eclai r  

BEVERAGE 

Chi l led Chr istmas Punch     

S E R V E S  U P  T O  1 2  P A X

$388.00 per party pack 

NO BUFFET SET-UP

Joyful



C E L E B R A T I O N S

Y o u r  u l t i m a t e  p a r t y  s o l u t i o n

x y  h o t e l  b u g i s  x  m a n n a  p o t



Appet iser  

Cr ispy tort i l la  ch ip  with  cheesy nacho d ip   

Min i  Assorted Qu iche 

Canape 

sh i i take   charcoa l  french baguette 

Hot  entree 

Amer ican fr ied r ice  with  d iced p icn ic  ham     

S ignature Honey Glazed Ch icken mid-wing   

Tempura Prawn with  wasab i  mayonna ise  d ip   

Baked Sca l lop Morray  

Baked cheesy Swedish meatba l ls  

Dessert   

Oreo cheesecake 

D iv ine Art isan Macaron 

Beverage 

Ch i l led Lychee Cord ia l  

M I N I M U M  O F   4 0  P A X

HIGH TEA
[ high tea ] buffet 

 

$18 per pax



 
appet iser  

cr ispy tort i l la  ch ip  with  cheese d ip  
min i  assorted qu iche 

hot  entree 
spagett i  beef  bo lognese 

scrambled eggs   
ch ipo lata  sausages with  sa lsa  compote   

cr ispy ch icken drumlet    
ham & cheese cro issant  

mozzare l la  truff le  potato au grat in    
dessert  

french macaron   
amer ican carrot  cake 

beverage 
ch i l led grape cord ia l  

 
*  hotcakes stat ion-  add it iona l  $8.00/pax

M I N I M U M  O F   3 0  P A X

BRUNCH
[ br(eakfast) + (l)unch ] buffet 

 

$25 per pax



appet iser  

cr ispy tort i l la  ch ip  with  cheese d ip  

hot  entree 

seafood fr ied r ice    

bra ised ee fu  noodles  

four  season vegetab le  with  c lam 

s ignature ch icken rendang   

snapper  with  miso sauce 

sa l ted egg prawn 

st i r  fr ied on ion & g inger  beef  

spr ing ro l l  

dessert  

assorted cheesecake 

mango pudding with  cockta i l  

beverage 

ch i l led  fru i t  punch 

M I N I M U M  O F   3 0   P A X

LUNCH
[ asian ] buffet 

 

$25 per pax



appet iser  
garden greens with  honey mustard dress ing 

hot  entree 
c innamon apple  fr ied r ice    

pasta  ag l io  o l io  with  mushroom 
roasted vegetab le  medley 

baked ch icken with  mozare l la  
sa lmon with  lemon pesto cream 

go lden tempura prawn 
sauteed b lack pepper  beef    

breaded sca l lop 
dessert  

french macaron   
panna cotta  shooter  

choco late  ec la i r  
beverage 

ch i l led lychee cord ia l  

M I N I M U M  O F   3 0  P A X

DINNER
[ western ] buffet 

 

$28 per pax



12 BUTTERCREAM CUPCAKE 

(chocolate/vanilla/red velvet) 

30 MACARONS  

(vanilla/chocolate/rose/ 

earl grey lavender)  

12 ARTISAN TARTS 

(fruit/lemon meringue/ 

chocolate caramel) 

20 SHOOTER DESSERTS 

(oreo crumble/ triple chocolate 

decadence/ panna cotta)  

25 CHOCOLATE BROWNIE SQUARE

[ serves 15-25 pax] 

$ 600

minimal
[ serves 25-40 pax] 

$ 700 

posh
[ serves 50-80 pax] 

$ 900

luxe

D I V I N E  A R T I S A N  X  F L O R A L  A R T I S A N

Dessert Table

15 BUTTERCREAM/ FONDANT 
 CUPCAKE 

(chocolate/vanilla/red velvet) 

40 MACARONS  
(vanilla/chocolate/rose/ 

earl grey lavender)  

20 ARTISAN TARTS 
(fruit/lemon meringue/ 

chocolate caramel) 

30 SHOOTER DESSERTS 
(oreo crumble/ triple chocolate 

decadence/ panna cotta)  

30 AMERICAN CARROT CAKE 

25 MINI ASSORTED QUICHE

20 BUTTERCREAM/ BUTTERCREAM 
CUPCAKE 

(chocolate/vanilla/red velvet) 

60 MACARONS  
(vanilla/chocolate/rose/ 

earl grey lavender)  

30 ARTISAN TARTS 
(fruit/lemon meringue/ 

chocolate caramel) 

50 SHOOTER DESSERTS 
(oreo crumble/ triple chocolate 

decadence/ panna cotta)  

30 AMERICAN CARROT CAKE 

30 MINI ASSORTED QUICHE 

12 CHICKEN PUFF 

* Prices include table, set-up, tear down, table props & basic table styling but is subjected to GST & $50.00 delivery charges. 
Backdrop: + $150.00  Balloons: $15.00 per balloon tree/ $30.00 per big confetti balloon. DIY Mocktail Bar- $50.00 per dispenser



D I V I N E  A R T I S A N

Bakes/Cakes
BUTTERCREAM CAKE 

(red velvet/chocolate/butter) with rustic decor 

(leaves & flowers)  

1-TIER  

6"- $60.00 onwards  

8"- $80.00 onwards 

10"- $100 onwards 

 

FONDANT CAKES  

1-TIER 

6" (approx 1.5kg) $100-$140 

8" (approx 2.5kg) $150-$180 

10" (approx 3kg) $180-$220 

 

2-TIER  

6" [top] + 8" [bottom] (approx 4kg) $250-$320 

6" [top] + 10" [bottom] (approx 4.5kg) $280-$360 

 

FONDANT CUPCAKES 

$48.00 per set of 12  

 



F L O R A  A R T I S A N

Floral Blooms
STYLING. EVENTS. BLOOMS 

 

BOUQUET 

$80 ONWARDS  

STYLING SERVICES 

BASIC THEMATIC STYLING BEGINS FROM $250.00 

(BUFFET/DESSERT TABLE/WEDDING)  

WEDDINGS 

RECEPTION AREA STYLING $680.00 

VENUE STYLING $1200.00 ONWARDS 

BACKDROP $500.00 ONWARDS 



Contact Us
EMAIL US AT BUGIS_RESERVATION@XYGLOBALHOTEL.COM OR 

BELICIA@MANNAPOT.COM.SG OR CALL US AT 9069 5676


