l
Il
(D

N . S
& I

JLL
ML

l

I
I

1/

Y/
mmmmmy

R

S — 7
\\\\\\\\\\\\\\\\\\\\\\\§

AN

/L

WEDDING KIT APRIL 2024



7\

Step through our doors and embark on a journey through modern Asian cuisine within the timeless embrace

of a1920s conservation warehouse, nestled along the iconic Singapore River.

A brand by The Brewerkz Group, Jiak Kim House occupies a landmark location formerly renowned as one of
Singapore’s most iconic nightclubs. The space has been meticulously reimagined to offer a warm and

captivating ambiance that seamlessly intertwines heritage with contemporary flair.

Masterminded by Chef-Partner Seow Tzi Qin, our menu pays homage to Modern Asia—a celebration of the

East and West, past and present.



A
The Tnspoteation

Drawing inspiration from the storied legacy of its unique locale, Jiak Kim House endeavors to revive tales of yesteryear,

evident in every detail, from the atmospheric setting to the culinary delights.
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MAIN DINING ROOM

For A Grand Wedding Reception.
Seating capacity: 102 pax (long tables)
Minimum spend :

Lunch - $18,000++ (Mon-Thu) or $20,000++ (Fri-Sun)
Dinner - $22,000++ (Mon-Thu) or $24,000++ (Fri-Sun)

PRIVATE DINING ROOM

Perfect For An Intimate Reception.
Seating capacity: 40 pax (long tables) or 36 pax (round tables).
Minimum spend :
Lunch - $8,000++ (Mon-Thu) or $10,000++ (Fri-Sun)
Dinner - $10,000++ (Mon-Thu) or $12,000++ (Fri-Sun)

Minimum 4 hours of exclusive usage of our spaces for your celebration
(Lunch from 11am to 3pm, Dinner from 6pm to 11pm)



7~ N\

One food tasting session for up to 4 guests
One complimentary bottle of Champagne
One welcome drink (non-alcoholic) for all guests upon arrival
Basic floral decorations for all dining tables
Wedding stationaries - menu cards, name tents, sighage
Usage of TV screens for montage and photo slideshows

Usage of AV system for background music and microphones for speeches

plvors

Book a 1 Bedroom Deluxe (430sqft) stay at Fraser Residence River
Promenade at a special rate of $430+/night

Enhance your wedding ambience with themed floral decorations of your
choice starting from $3,500++
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Solemnize Your Matrimony Or Host Your Tea
Ceremony In Our Stunning Private Dining Room

Seating Capacity: 60 pax (theatre-style)

Minimum spend:
Morning - $8,000++ (Mon-Thu), $10,000++ (Fri-Sun)
Afternoon - $10,000++ (Mon-Thu), $12,000++ (Fri-Sun)
Morning: 10am to Tom, Afternoon: 2pm to 5pm







™
Sorple Mers

4 Course

HAY-SMOKED WAGYU HAMBURG
Shiso Leaf-Wrapped Wagyu Beef Tenderloin, Fresh Kimchi Pickles

CHILLED MOMOTARO SOMEN

Hokkaido Scallops, Tomato Consommé, Kura, Shiso

IKAM HEONG SAMBAL GROUPER

Live Tiger Grouper, Black Pepper Sambal, Cilantro Rice, Mangosteen Salsa

BLACK FOREST

Textures of Dark Chocolate, Buah Keluak Ganache, Kirsch Cream Namelaka

From $128++




™
Sorple Mo

5 Course

TINGKAT OF MEMORIES

7-HERBED CRAB CAKE, Assam Mayo
SPANISH MACKEREL OTAK OTAK, Green Curry
AYAM TALIWANG, Turmeric Sauce
CHILLI CRAB PIE TEE, Kaffir Lime

CHILLED CRAB AND JELLYFISH
Alaskan King Crab, Shredded Jellyfish, Soursop Sorbet, Thai Green Pepper Sauce

MUSHROOM HERBAL TEA MACHIATTO

Fermented Mushroom Essence, Peppercorn Foam, Dough Fritter

MISO MARMITE IBERICO PORK CHOP

Miso Marmite Glaze, Potato Mousseline, Lemon Mustard Jus, Mango Habanero Salsa

SNOW PEAK

Moutai Pineapple Sorbet, Kombucha Scoby, Tropical Fruits

From $158++



™
Sorple Mo

CANAPES SELECTION

PAN-ROASTED HOKKAIDO
SCALLOPS

Herbal Dashi Buerre Blanc

KING CRAB & JELLYFISH

Green Pepper Sauce

SHISO WRAPPED HAMBURG

Kimchi

SEVEN HERBED CRAB CAKE

Assam Mayo

CRISPY DUCKRISOTTO

Candied Jalapenos

FOIE GRAS BRUSCHETTA
Kueh Lapis

MUSHROOM HERBAL TEA
MACHIATTO

Peppercorn Foam

FRENCH CHICKEN SKEWERS

Sambal

TRI-COLORED OTAK OTAK

Green Curry

CEMPEDAK CREME BRULEE

Burnt Sugar

BLACK FOREST
Buah Keluak

PETITE CHOUX PUFFS

Hojicha
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NON-ALCOHOLIC

WELCOME DRINK
STILL/SPARKLING WATER
SOFT DRINK

JUICE

TEA

COFFEE

Free Flow*
From $40++/pax

STANDARD

WELCOME DRINK
STILL/SPARKLING WATER
SOFT DRINK

JUICE

TEA

COFFEE

CRAFT BEER

HOUSE WHITE WINE
HOUSE RED WHITE

Free Flow*
From $120++/pax

PREMIUM

WELCOME DRINK
STILL/SPARKLING WATER
SOFT DRINK

JUICE

TEA

COFFEE

CRAFT BEER

PREMIUM CHAMPAGNE
PREMIUM WHITE WINE
PREMIUM RED WINE

Free Flow*
From $180++/pax

* Or customise a fixed beverage package starting from $80++/pax
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