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Magnificently designed, Grand Centro 

Ballroom comprises a column-free area of 

16,000 square feet and able to accommodate up 

to 120 banquet tables and can be partitioned 

into two smaller rooms with sound proof 

dividers to cater smaller functions. 

This multi-purpose hall is ideal for 

weddings, association dinners, business 

seminars, buffets, dinner and dance, music 

festivals, product launches, exhibitions 

and many more.

Grand Centro Ballroom is a well-equipped 

function hall with large high resolution LED 

screens, professional stage lighting, state of 

the art sound system and flexible grand stage.  

The stunning interior and well-furnished 

facilities features the latest technology 

creating an unforgettable experience in Klang. 

HXC GRAND BALLROOM
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For More Information & Reservations, Please Contact :



Included with banquet package

RM1288NETT
RM2888NETT

RM1488NETT
RM1788NETT

Appetizer in
 Four Combination Platter

Braised Shark’s Fin
 with Fish Maw and Crab Meat

Steamed Patin Fish 
with Mushroom and Fungus

Crispy Roasted Village Chicken

Baked Prawn 
with Crispy Oat

Braised Mushroom
with Assorted Vegetables

Signature Glutinous Rice

Double Boiled Lotus Seed
with Lily Bulb & Longan Dessert

Sweet Fancy Two Varieties of Pastries

Abalone Lobster Platter 
in Four Combination

 

Braised Shark’s Fin Soup 
with Bamboo Pith and Dry Scallops

(Individual Served)

Steamed Marble Goby
in Superior Soy Sauce

Crispy Roasted Suckling Pig

Braised Eight Head Abalone 
with Shiitake Mushrooms and Vegetable

Braised Fresh Water Prawns with Noodle

Double Boiled Hasma and Fungus 
with American Ginseng

Sweet Fancy Two Varieties of Pastries

Appetizer in 
Four Combination Platter

Braised Shark’s Fin Soup
with Crab Meat & Enoki Mushroom

(Individual Served)

Steamed Tiger Grouper
with Cordyceps and Fungus

Crispy Roasted Duck

Fried Prawn 
in Special Sauce

Braised Abalone 
with Winter Melon & Morel Morchella

Superior Chicken Rice in
Hainanese Style

Double Boiled Soy Milk 
with White Fungus and Ginkgo

Sweet Fancy Two Varieties of Pastries

Lobster Platter in
Four Combination 

Braised Shark’s Fin Soup 
with Crab Meat and Dry Scallop

(Individual Served)

Steamed Tiger Grouper 
with Orange Skin and Ginger

Charcoal Grilled Iberico Pork Ribs

Fried Prawns
 in Japanese Miso Style

Braised Fish Maw and Abalone 
with Shiitake Mushrooms

Healthy Brown Rice

Double Boiled Lotus Seed 
with Lily Bulb and Longan

Sweet Fancy Two Varieties of Pastries

Golden 
Seafood Platter

Double Boiled Chicken Soup 
with Abalone and Dry Scallops

(Individual Served)

Steamed Supreme Pomfret 
in Superior Soy Sauce 

Crispy Roasted Suckling Pig

Braised Abalone 
with Lotus Seed, 

Lotus Roots and Mushroom

Yam Rice with Wax Meat
 and Green Beans

Double Boiled Dessert 
with American Ginseng and Rock Sugar

Sweet Fancy Two Varieties of Pastries

RM2288NETT

•  Grand ballroom with stage for ceremony and performance.

•  Complimentary 6 pcs of wedding cards for each table.

•  Complimentary door gift for all guests.

•  Free flow of soft drinks & chinese tea. (for dine in only)

•  40 tables and above free food tasting for 10 pax ; 35 tables and above 50% discount on food tasting. 

•  Waiver of corkage charge for beer, hard liquor and red wine. (without server)

•  Elegant champagne fountain display with 2 complimentary bottles of sparkling juice.

•  Romantic wedding march in & food presentation.

•  Stage LED screen, stage lighting and PA system. 

•  Lovely wedding arch, standing flower pillars along red carpet.

•  Decorative dummy wedding cake for cake-cutting and photography session.

•  Table clothes & chair covers will be provided.

•  Wedding menu package validity period: 1st JAN 2024 – 31st DEC 2024.

•  Any banquet event date fall in JAN 2025 or onward, the price & menu on this package ONLY

   for reference.

•  Above package price inclusive of SALES AND SERVICES TAX. (SST).


