
 
 

   

婚宴菜单A 

Wedding Set Menu A 

 

人民币6,988元净价/桌/10人 

CNY6,988 net/Table/10Person 

 

头盘冷菜 

福禄寿喜[欢喜吉祥六小碟] 

Selection of Six Cold Dishes 

酱香牛腱、老醋蛰头、黄金鲍鱼卷、 

Beef Tendon with Soy Sauce、Jelly Fish in Vinegar、Abalone rolls 

 香椿苗桃仁、香油煸尖笋、糯米藕 

  Cedrela Sinensis Mix Walnut、Bamboo Shoot with Sesame Oil、Lotus Root Stuffed with 

Glutinous-Rice 

 

汤 

瑶池琼液[虫草花山参炖老鸡] 

 Braised Black-boned Chicken Soup and Aweto Flower with Ginseng  

 

热菜 

龙腾九天[黑椒焗波龙伊面] 

Braised Lobster and Noodle with Black Pepper 

天合赐福[油鸡枞蒸珍珠贝] 

 Steamed Pearl Oyster with Mushroom 

鸿运齐天[蚝皇野生菌牛柳条] 

Sautéed Beef Fillet with Mushroom in Oyster Sauce  

比翼双飞[天府香酥鸭] 

Deep-fried Crispy Duck  

五羊纳福[孜然香辣羊腿肉] 

 Stewed Lamb Leg with Cumin and Chili Sauce 

喜庆有余[葱油淋海中斑] 

Steamed Grouper with Shallot Oil  

锦绣前程[豉椒北极蚌炒鸡球] 

 Sautéed Chicken Ball and The North Pole Mussel with Chili Sauce 

翠玉满堂[田园素小炒] 

Sautéed Black Fungus and Lotus Root with Sweet Broad Pea  

 

主食 

五谷丰登[扬州炒丝苗饭] 

“Yang Zhou”-style Fried Rice with Shrimp and Barbecue Pork 

 

甜品 

甜情蜜意[香莲百合红豆沙] 

Sweetened Red Bean Paste with Lotus Seeds and Lily  

美景年年[蜂巢糕、豆沙麻团] 

 Honey Comb Cake 、Glutinous Rice Balls with Red Bean Paste 

 

果盘 

皆大欢喜[锦绣时令水果] 

Fruit Platter 

 

 

 



 
 

 

婚宴菜单 B 

Wedding Set Menu B 

 

人民币 6,988 元净价/桌/10 人 

CNY6,988 net/Table/10Person 

 

头盘冷菜 

福禄寿喜[欢喜吉祥六小碟] 

Selection of Six Cold Dishes 

麻辣牛肉、凉拌海蜇、水晶肴肉 

Spicy Beef、Jelly Fish in Vinegar、salted pork in jelly 

脆笋虫草花、蜜枣板栗、调味裙带菜 

  Shredded Lettuce with Aweto Flower 、Chinese honey date with chestnut、Sea Mustard 

 

汤 

金汤玉液[松茸竹笙炖土鸡] 

  Double-Boiled Chicken Soup with Matsutake and Bamboo Fungus 

 

热菜 

龙腾四海[姜葱焗波龙伊面] 

Braised Lobster and Noodle with Ginger and Shallot 

吉祥高照[京葱山珍烩海参] 

Braised Sea Cucumber with Mushroom 

金玉满堂[豉汁蒸扇贝] 

Steamed Scallop with Black Bean Sauce 

高朋满座[云南野生菌炒牛柳] 

Sautéed Beef Fillet with Mushroom 

金鸡报喜[广式盐焗鸡] 

Roasted Chicken in Salt  

欢喜有余[清蒸海中斑] 

Steamed Grouper with Soy Sauce  

双喜临门[鲍汁螺片扣时蔬] 

Braised Vegetable and Whelk in Abalone Sauce 

满园春色[清炒时蔬] 

Stir-fried Vegetable 

 

主食 

普天同贺[腊味什锦炒饭] 

Fried Rice with Sausage and Preserved Pork  

 

甜品 

甜情蜜意[冰花炖双雪] 

Double-boiled Pear and White Fungus  

珠联璧合[椰汁布丁、甘露酥] 

 Coconut Cake Pudding、Honeydew Crispy 

 

果盘 

皆大欢喜[锦绣时令水果] 

Fruit Platter 

 


