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GG NRTS,6885L/ % /1060, k5 mEir ARM8705%
UNITY CNY 8, 688 PER TABLE OF 10 PERSONS, ADDITIONAL AT CNY 870 PER PERSON
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Cantonese Whole Suckling Pig

FIVHIF
ZHEE TR A (RHEE)

Baked Boston Lobster with Cheese and E-fu Noodles

Z 1 K
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Assorted "Chaozhou" Marinated Meat Platter

KEHA
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Double-boiled Sea Cucumber with Chicken and American Ginseng
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Boiled Fresh “Dalian” Abalone with Tomato

25 R
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Steamed Chicken with Cordyceps Flower

Infafk
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Steamed Sea Grouper with preserved Cabbage

HAEFF IR
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Braised Mustard Plant with Dried Scallop
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Fried Rice with Salmon, Minced Vegetable and Egg
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Sweetened Snow Fungus Soup with Date Palm and Lily Ball

k& [l Ly
ERVBIE (BFBEEHOHLZE)

Homemade Chinese Petit Fours
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Seasonal Fresh Fruit Platter
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Cantonese Whole Suckling Pig

K IVHIF
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Baked Boston Lobster with Cheese and Fine Noodles

F ¥ 7k
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Deep-Fried Mixed Seafood Roll

REHA
FATEL PR T 7K S fe e 42

Double-boiled Teal, Conch with Pork

(ﬁirﬂ»'—‘—-ﬂl

U SR INER

Sautéed Sliced Australian Abalone in Oyster Sauce

2 R fnng
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Deep-fried Crispy Chicken
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Steamed Sea Grouper with Salted Lemon

AAESTiK
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Braised Chinese Flowering Cabbage with Bamboo Fungus in Superior Stock
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Fried Rice with Minced Beef, Egg and Lettuce
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Sweetened Almond Cream with Sesame Dumpling

k& [l Ly
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Homemade Chinese Petit Fours
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Seasonal Fresh Fruit Platter
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The above subject to 10% service charge and 6% relevant taxes.
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DREAM CNY 11, 688 PER TABLE OF 10 PERSONS, ADDITIONAL AT CNY 1170 PER PERSON
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T
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Cantonese Whole Suckling Pig

HERES
EHRE KRR R

Baked Australian Lobster with Cheese and Superior Stock

ey
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Fried Australian Scallop with Chicken
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Stewed Sea Cucumber with Mixed Grain
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Braised Sliced Australian Abalone in Oyster Sauce
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Steamed Coral Grouper with Ham and Soy Bean Sauce
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Deep-fried Chicken with Garlic
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Poached “Tianjin” Cabbage with Ham Stock
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Fried Rice with Shrimp, Egg White and Minced Vegetable
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Sweetened Red Bean Soup with Snow Lotus Seed

k& [l L
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Homemade Chinese Petit Fours
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Seasonal Fresh Fruit Platter
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Cantonese Whole Suckling Pig

& %%
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Poached Australian Lobster with Sake Cream Sauce
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Fried Australian Scallop with Cuttlefish and Cashew Nut
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Double-boiled Teal with Sea Conch and Pork
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Stewed Sea Cucumber with Goose Web in Abalone Sauce

HERAR
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Steamed Coral Grouper with Ham and Soy Bean Sauce

F A 7k I
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Baked Beef Rib with Sea Salt and Black Pepper

et Em
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Braised “Shanghai” Cabbage with Cordyceps Flower in Superior Stock
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Fried Rice with Shrimp, Diced Chicken and Egg
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HHEATETD

Sweetened Louts Seed Soup with Date Palm and Lily
7k &5 [R] L
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Homemade Chinese Petit Fours
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Seasonal Fresh Fruit Platter

AR5 2R 506X .

The above subject to 10% service charge and 6% relevant taxes.
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GENUINE CNY 16, 688 PER TABLE OF 10 PERSONS, ADDITIONAL AT CNY 1670 PER PERSON
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Cantonese Whole Suckling Pig
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Baked Australian Lobster with Cheese and E-fu Noodles

R R Frne
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Fried Cuttlefish Ball Stuffed with Goose Liver
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Double-boiled Fish Maw with Snow Lotus Seed
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Braised Fresh Sliced Abalone in Oyster Sauce
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Steamed Red Spotted Grouper with Soy Bean Sauce
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Steamed Chicken Fillet with Ham and Vegetable
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Braised Broccoli and Cordyceps Flower in Superior Stock
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Fried Rice with Ham, Shrimp and Egg
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BRAZDEEDN

Sweetened Red Bean Soup with Tangerine Peel and Sesame Dumpling
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Homemade Chinese Petit Fours
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Seasonal Fresh Fruit Platter
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T
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Cantonese Whole Suckling Pig

THBE
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Fried Scallop and North Pole Calm with Chinese Kale
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Double-boiled Abalone with Matsutake Mushroom and Pork
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Braised Sea Cucumber with Goose Web in Oyster Sauce

(ﬁ:—"-r‘—‘ﬂl
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Braised Sea Cucumber with Goose Web in Oyster Sauce
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Steamed Red Spotted Grouper with Soy Bean Sauce
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Roasted Chicken with Fermented Red Bean Curd
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Poached Pea Sprout with Ham in Superior Stock
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Fried Rice “Taiji” Style

[EE 2 iREy
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Sweetened Papaya Soup with Snow Fungus and Almond
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Homemade Chinese Petit Fours
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Seasonal Fresh Fruit Platter

ERMIBEEE 1008k 5T 5698 < Fi k.

The above subject to 10% service charge and 6% relevant taxes.
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PHOENIX CNY 20, 888 PER TABLE OF 10 PERSONS, ADDITIONAL AT CNY 2088 PER PERSON
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Cantonese Whole Suckling Pig
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Australian Abalone with Lobster Sashimi Combination
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Assorted "Chaozhou" Marinated Meat Platter
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Double-boiled Fish Maw, Conch and Matsutake Mushroom
i 5 3t
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Braised Sea Cucumber with Mushroom in Abalone Sauce
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Steamed Red Spotted Grouper with Soy Bean Sauce
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Deep-fried Crispy Chicken
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Braised Spring Vegetable with “Jinhua” Ham
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Fried Rice “Taiji” Style
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Sweetened Imperial Bird’s Nest
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Homemade Chinese Petit Fours
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Seasonal Fresh Fruit Platter
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Cantonese Whole Suckling Pig
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Poached Australian Lobster with Sake Cream Sauce
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Deep-Fried Crab Claw with Mixed Seafood Roll
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Double-boiled Conch with Cordyceps Flower
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Braised Sliced Green Abalone in Oyster Sauce
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Steamed Red Spotted Grouper with Soy Bean Sauce
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Deep-fried Crispy Chicken
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Braised Seasonal Vegetable in Superior Stock
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Fried Rice with Conpoy, Pine Nut and Vegetable
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Sweetened Imperial Bird's Nest
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Homemade Chinese Petit Fours
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Seasonal Fresh Fruit Platter
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The above subject to 10% service charge and 6% relevant taxes.
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CHINESE & WESTERN WEDDING BUFFET MENU CNY520.00/per peson
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The above subject to 10% service charge and 6% relevant taxes.
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CHINESE & WESTERN WEDDING BUFFET MENU CNY520.00/per peson

APPETIZER & SALADS
Prawns, Sea snail, Sea scallop, Green Mussel
Grilled Vegetable antipasto with shaving parmesan cheese
Cantaloupe wrapped with san Danielle prosciuto
Green Mesclun Ceasar Salad

4 kind of lettuce ( Lollo Rosso, Frisee, Romaine lettuce, Butter lettuce)

DRESSING AND CONDIMENTS

Ceasar Dressing , Vinaigrette, Thousand Island and Balsamic Dressing

Lemon, Lime, Capers, Gherkins, Olives, Anchovies, Chopped Bacon.

SUSHI / SASHIMI / MAKI ROLL BAR
Sushi Selection: Salmon, Yellow fin tuna, Unagi (broiled eel)
Sashimi Selection: Salmon, Tako (Japanese octopus)
Maki Roll Selection: California rolls, Miso salmon rolls

Condiments and sauce: Pickled ginger, Wasabi, Kikkoman Soya Sauce

CHARCUTERIE & TERRINES
Smoked ham, Milano salami, Pepperoni, Chorizo,
Foie Gras terrine with balsamic syrup

Smoked Salmon

SOuUp
Wild Mushroom with Croutons, chives and Truffle Oil
Chicken broth with conpoy

Selection of breads roll and Butter

CHEF CARVING STATION
Roasted Beef with Port Wine Sauce
Glazed Honey Ham Carving
Condiments and sauce:
Dijon mustard, Pepper sauce,

Orange and Berry Jus, white wine saffron Jus

CHINESE BBQ STATION

Roasted duck, soya chicken, chasui,

pork rib and condiment and plum sauce

NOODLE STATION
Soba noodle  Egg noodle
Mushroom Vegetable

Meat boll  Shrimp ball
Fish ball ~ With pork bone stoke

CONDIMENTS
Soy sauce  Chili sauce
Coriander  Spring Onion

Sesame oil

WESTERN DISH & CHINESE WOK DISH
Grilled Veal flat in Teriyaki sesame Sauce
Steamed Turbot fish with scallions and soy sauce
Roasted Mongolia Lamb Rack, Garlic Rosemary Sauce
Pan-fired snapper fillets
Sautéed duck breast with vegetable, black chili and bacon
Sautéed chicken fillet with bell pepper and mixed mushroom
Braised tomato papaya with kidney
Sauteed vegetable and mushroom with oyster sauce
Assorted seasonal vegetable

Fried rice with pork and shrimp

CHINESE DIM SUM STATION
Vegetable bun

Steamed pork dumpling with crab roe

DESSERT
Black Forest Cake
Apple Crumble
Coconut Leche Flan
Vanilla cheese Cake
Fresh Fruit Almond Tart

Fresh Fruit Slices

ERMIRTEE 109605 T 5626 KM .

The above subject to 10% service charge and 6% relevant taxes.



