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INTIMATE CELEBRATIONS AT RED HOUSE SEAFOOD
NANYANG CLARKE QUAY

Weddings are made special at Red House Seafood, one of Singapore’s oldest seafood restaurants. Established in
1976, we have hosted many beautiful celebrations over the years, guided by time-honoured recipes, sincere
hospitality, and a commitment to doing things right.
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OUR VENUE

At Red House Seafood Nanyang Clarke Quay, celebrate your srecial day in the heart of the city. Located within
the Clarke Quay district, the venue is central, accessible, and full of character. Tucked slightly away from the main
bustle, it offers a sense of privacy that is ideal for intimate celebrations.

Designed with a distinctive Nanyang character, the restaurant features a warm, contemporary dining space with
rattan and timber furniture, kpatterned mosaics, and plant themes. The setting feels vibrant yet personal, making
it well-suited for couples seeking a wedding that feels warm, intimate, and full of life.

The layout centres around a cohesive main dining hall, complemented by private rooms that can also be utilised.

Up to 140 guests Mall  Carpark Lunch: 11.30am to 3pm Fort Canning (DT20) &
Dinner: 5.30pm to 10pm Clarke Quay (NEO05)



OUR FOOD

Focused on the provenance, freshness, and quality of ingredients, the food at Red House Seafood showcases the
best of Singapore Nanyang-style cuisine. This commitment to exceptional culinary standards is what truly sets
us apart as a premier wedding venue.

Singapore Nanyang-style seafood is a style grounded in the southern regions of China, and woven through with
influences from the Malay, Indian, and Peranakan traditions among others. These myriad flavours are presented
with ‘kung fu’ finesse that require deep technical mastery and precision from our culinary team.

The dishes on the wedding menus are handcrafted and made from scratch, so as to serve up specialties that have
been thoughtfully curated and skilfully prepared for your special day.

Fresh seafood is at the core of Red House Seafood menus and we take care in the res(J’)onsib]e sourcing of
ingredients from sustainable suppliers around the world; every week, shipments of seafood harvested from the
boats of fishermen in the North Sea, Indian Ocean and South China sea arrive at our restaurants.

For enquiries, please email us at events@redhouseseafood.com



WEDDIN

MENU I
$1,488 "

BH R G TR IR
WM AT, KRB, EE KR ET,
FHRFTIR, BEHRE
Celebratory Platter
Australian Lobster Salad, Traditional Crabmeat Prawn Roll,
Salted Egg Squid, Smoked Duck with Ice Plant,
Jelly Fish in Nanyang Style

FENTE BT
Double-boiled Nourishing Bamboo Pith
& Shark’s Cartilage Soup

AR S EELISE S

Red House Signature Creamy Custard Sauce Prawn

Hong Kong-Style Steamed Giant Grouper

AR e B e

Crispy Roasted Duck with Plum Sauce

FARR B B A0
Stir-fried Asparagus with Fresh
Mushrooms & Truffle Oil

TRAE R T8 £ i
Braised Ee-fu Noodles with Sakura Shrimps

it EAE AT i 5

Glutinous Rice Dumplings with Osmanthus

MENU 11
$1,888 "

HEG S ERK &M
Celebratory Whole Roast Suckling Pig

R DIAE M 220005 1)
Double-Boiled Sea Whelk, Dried Scallops
& Fish Maw in Superior Chicken Broth

LR R A
Hong Kong-style Steamed Marble Goby
with Superior Soy Sauce

TR EFERUAFER [ 932475k , X0 ]
Two-style Prawn
[Signaturc Creamy Custard Sauce, Stir-fried XO Saucel|

i) £ H AR 25 79 4%

Braised Abalone with Japanese
Shiitake Mushroom and Broccoli

18RI KPR
Crispy Roasted Chicken with
Fragrant Crispy Garlic

TRIR R P
Braised Ee-Fu Noodles with
Stir-fried Iberico Pork

Double-boiled Bird’s Nest with
Honey and Rock Sugar

PACKAGE INCLUSIONS

A bottle of champagne for the toasting ceremony

*  A30-litre barrel of beer

*  Free flow soft drinks and Chinese tea for four hours
Wedding favours for every guest

Special rate for food tasting at 50% discount for 10 persons

Floral decorations for the venue
Use of projectors and AV system
Use of changing room at restaurant

Tea ceremony, wedding guest book and ang pao box

*Subject to availability



Cashier

§ Reception

Changing Room
Tea Ceremony /
Solemnisation /
Photo Table

Area

VIP VIP

Up to 140 guests

At the main dining area
- 2 VIP tables of 10-12 persons
- Up to 12 tables of 8-10 persons
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CLARKE QUAY
3C River Valley Rd #01-02/03
CQ @ Clarke Quay
Singapore 179022

Wedding Packages are also available at

GRAND COPTHORNE WATERFRONT
Level 2,392 Havelock Road
Singapore 169663

REDHOUSESEAFOOD.COM
f © @redhouseseafood
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