EEREEA

Chinese Wedding Menu A
T AR 5,888 Juif i &R E 10 )
RMB 5,888Net (10 persons)

JNERE QRS R
Cold-seasoned dishes
iz 23k G K =R 46)
Marinated meat combination
PREREE S (PREAE BRI ZKIG )
Double-boiled duck soup with mushrooms
JEREFRE (Fim e INE )
Baked lobster in butter sauce
AL [FfE (FATAPHEE )
Steamed Crab with Pork Cake
OO FHED (R AR 22 75 )
Steamed Abalone with Garlic
RURT K (YA LA KD
Fried Beef Fillet with Black Pepper
FEWR G CRH R R
Stewed pork trotters in brown sauce
RIS (X0 Fh 8 mIarER)
Sautéed shrimp ball with XO dressing
SN (J\F A 25 H )
Steamed glutinous rice stuffed soft-shelled turtle
AR (EHEXS IR B )
Steamed Large Yellow Croaker with Scallion Qil
BAEM (F I A EEBT)
Stewed Seasonal Vegetable in Supreme Soup
FIEk (2 (352 OB IR)
Fried Rice with Assorted Seafood
KA (FMariEnR
Crispy Durian Cake
RIS (MEL S HSR)
Sweeten red bean soup with lotus seeds
B REEAE (A R
Fresh fruit platter



EEREEB

Chinese Wedding Menu A
B AR 5,888 Juifh &R E 10 )
RMB5,888Net (10 persons)

JVERE (P85 \IREE)
Cold-seasoned dishes
Wiz 2k (AU R PEA)
B.B.Q pork combination
KW RZG (NS HEXS7)
Ginseng Chicken soup
R ERE (LR
Baked lobster in butter sauce
RGIE GEMEAMHFER)
Baked crab in butter sauce
SRR (GRS P\ LD
Braised abalone with oyster sauce
WAG E R CERAE A 4R
Fried Beef Fillet with Black Pepper
BREAHE GRAZHDES)
Braised Sea Cucumber and Beijing onion
HARZ (X0 BRI L)
Sautéed Scallops and Cuttlefish with Vegetables in X.0
HESE (BT Rz D
Steamed Scallop in Shell with Black Bean Sauce
FERR (HRREA R
Steamed Blue Spot Fish
LG g (i = e D
Local Style Steamed Beef, Pork and Fish
REgAHE (EFHRE A6
Seasonal Vegetables in Superior Soup
KA CERIE T ek
B.B.Q pork cakes
A (PR B AL A RO
Double-boiled Peach Gum with Fruits
IR BAE (BRI RPHED

Fresh fruit platter



XEERILE A

Chinese Wedding Menu A
T NIRRT 6,888 Juifh (REE 10 )
RMB6,888Net (10 persons)

BFNOR (R 5 IR\ BRTE)
Chinese Cold Appetizer
APEVE ORI MG B A X))
Roasted Chicken
Tl A G (i RIERD L)
Fried Lobster with Dry Spicy and Garlic
Je AP (— i 2Rt 52
Superior dried seafood broth
T KRRV WO e ) 8D
Sautéed roe crab in creamy sauce
MHER BE 2R\ D
Braised Pork Knuckle with Mushroom in Soya Sauce
FERR AR (BT R\ K %)
Braised Goose Webs with Mushroom
AT (FRAUE 164 T HE)
Black Pepper Beefsteak
BAEAEM (X035 % G AP IREK)
Sautéed Shrimp Balls with Sweetened Beans
AR (TEARRIEZER)
Steamed Blotchy Rock Cod
AREGFL R =250
Local Style Steamed Beef, Pork and Fish
EREKEE S (iR BT 2 58)
Poached garden greens in superior soup
FKEE R C it 7 g el AP D
Teriyaki Noodle mushroom
BEAEME (ERXUE)
Chinese Petit Fours
B R AR Z AR )

Assorted Seasonal Fresh Fruit Platter

iy



Chinese Wedding Menu B
R NIRRT 6,888 Jniftih (BE 10 D
RMB6,888Net (10 persons)

AR ] (RS L R )RR
Chinese Cold Appetizer
T B B PR (H R 24 £ e v
Roasted Crispy Chicken
ALt AWy eliiV R A 1Y)

Braised Lobster with U-don Noodle in Superior Soup
T AE A (R A AR S K )
Double-boiled Duck Soup with Cordyceps Flower
o R HR 2 (< A 7 25 KU D)

Steamed Scallop with Garlic
SERR ST (B B R 15 £ %)

Sautéed Sliced Abalone with Green Vegetable
HEER (FRIEHANE)
Stew-fried crab with preserved grain oil
< T Tl B (AR A E B )

Sautéed Scallop with Cuttle Fish in Special Sauce
B 3R S XS N B T A= )
Quick-fried Diced Beef with Black Pepper
43 (R L R A HE)
Deep-Fried Spare Ribs in Shrimp Paste
It 45 7K (75 28R 22 R )

Steamed Sea Bass
JOR ) 2R ( L3712 I i)

Stewed Seasonal Vegetable in Supreme Soup
HELA (R
Chinese Petit Fours
TE4F H 13 (R 10 1R)

Fried Rice with Assorted Seafood
B R A (AR P )

Assorted Seasonal Fresh Fruit Platter



B RBE A

Chinese Wedding Menu A
R AR 7,888 Juiftih (BE 10 D
RMB7,888Net (10 persons)

BHEUR GRARAGIE ) NMEED
Chinese Cold Appet
WAERRE (Mis =Pt
Assorted Barbecued Meat Combinatioizer
JeREAE CErizpda b EAEUR)
Baked Lobster with Supreme Soup
THERANE JERE S 38)
Seafood Broth with Fish Maw and Conpoy
OO AHED G280 7 88D
Sautéed Crab with Ginger and Onion
WM (CHURBRIE FHED
Cumin roasted lamb chops
AR S G CAR: RS eI °D)
braised eel with brown sauce
DA RBE (MRS FIEF D
Stir-Fried Snow Beef with Mushroomber with Vegetable
HAEIE CERAE RS S
Sautéed Sea Cucumber with Vegetable
HERET] CEMFRE R B
Steamed Blue Spot Fish
FNOMEEAE CRUIESRTER)
Braised Seasonal Vegetable with Bamboo Pith and Mushroom
RKHA GMEXS RO
Fried Rice with Shrimp and Chicken Meat
HEFE CRERERED
Double-boiled Peach Gum with Fruits
RAE—X (3 S0
Chinese Petit Fours
pe: N EEQUES 23

Assorted Seasonal Fresh Fruit Platte



B RBE B

Chinese Wedding Menu A
R AR 7,888 Juiftih (BE 10 D
RMB7,888Net (10 persons)

MOREE GG MEED
Chinese Cold Appetizer
EEWHE BRI EDFAD
Assorted BBQ Meat Platter
TR A GBI LAE IR )
Sautéed Lobster with Ginger and Onion
FEH I (BB AT ma e 220 )
Double Boiled Chicken Soup with Conpoy and Chinese Herbs
WE LR (SRR A
Steamed Abalone with Minced Garlic
BEES GEXNIEERER
Crab fried with Crispy Garlic Hong Kong Style
BRUREE S R )% FBMUE I ED
Black Pepper Beefsteak
FEER EE CEERAEE T IRERO
Work-Fried Shrimp with Cuttle Fish and Green Vegetables
EER XU CEFERAME R AL RS )
Crispy Roasted Baby Pigeon
A GE RN k)
Stewed Pork Balls with Crab Meat and Crab Roe
Itk GEZRIRIE AT
Steamed Fresh Green Grouper
W E s (RimhfE)
Braised Seasonal Vegetable in Supreme Soup
KGO HRGEIBIRD
Fried Rice with Assorted Seafood
HEFE GETHSLEDZED
Sweetened Red Bean Cream with Lotus Seed
22k (WUZEERED

Assorted Seasonal Fresh Fruit Platter



HEFEEA

Violet Wedding Menu A
T NIRRT 8,888 JLifi (5 10 ND
RMB 8,888Net(10 persons)

AR GPERE R\
Chinese Cold Appetizer
Miz sk ORWRIYEPH
Assorted BBQ Meat Platter
AV WERTLEN Y G )
Braised Lobster with E-Fu Noodle in Superior Soup
AR R B CHEAA B RR A S 42D
Double-Boiled Sea Whelk Soup with Conpoy and
THiRE A TIVKEZ)
Braised Sea Cucumber with Shrimp Roe
DA RBE CEMHEDSZIES D
Stir-Fried Snow Beef with Mushroom
MEZREE C BEHRFEEM )
Steamed Pine Leaf Crab with Eggs
ZLEZFR (R AR LD
Deep-Fried Spare Ribs in Shrimp Paste
SR ki =i mt)
Local Style Steamed Beef, Pork and Fish
A TeiEpe (oM 2 282K BT
Steamed Dragon Fan Fish in Soya Sauce
BRME (RN 5D
Stewed Seasonal Vegetable in Supreme Soup
RAEHIA CHf M-I 4O
Fried Rice with  Shrimps in Abalone Sauce
HEFE GETHESLEDHED
Sweetened Red Bean Cream with Lily Bulb, Lotus Seed
FKEE A (3 RO
Chinese Petit Fours
FIINAE (TUZEEERED

Assorted Seasonal Fresh Fruit Platter



HEFSEB

Violet Wedding Menu B
T NIRRT 8,888 JLifi (5 10 ND
RMB 8,888Net(10 persons)

EEWHE QPEREE VN
Chinese Cold Appetizer
Wiz 2k (s EPHED
Whole Suckling Pig in Spell basin
AT TUNE ¥ S w G P
Braised Lobster with Onion and Ginger in Superior Soup
KRG R % R EEMZRS)
Double-Boiled Chicken Soup with Conpoy and fish glue
HAAEM (HREEIEED
Braised Goose Web with Mushroom
FAE IR GEXLEAhE)
FRENCH STYLE RED WINESLOW BRAISED BEEF RIB
G Gk 22 K&
Steamed “Dalian” Abalone with Vermicelli and Garlic
MR BE  (AERHEXS I 2548 D
Steamed crab in rice wine & chicken soup
EZ S NIV OL SR 3
Sautéed Shrimp Balls with Celery and scallop
i pE (7 RGRIREFLLIED
Steamed Fresh Green Grouper
HAFEE & (BEFET YN 5D
Braised Seasonal Vegetable with Conpoy and Bamboo Pith
KX GEMRTO
Fried Rice with Shrimp and Shredded Chicken
et A GREZAEE)
Sweetened Fungus with Lily Bulb and Red Date
FKEE A (3 RO
Chinese Petit Fours
TIETA (IUZEeE D

Assorted Seasonal Fresh Fruit Platter



BREHE A

Golden Rose Wedding Menu A
s N T 9,888 Juifh (B 10 M)
RMB 9,888Net (10 persons)

EURLECAE iR R T
Chinese Cold Appetizer
iz 2k LR RPHED
Assorted BBQ Meat Platter
TR (728
Steamed Baby Lobster with Mashed Garlic
TR (GHERIRIERD
Braised Fish Maw with Crab Roe
e A (REI\TkED
Braised Abalone with Goose Web and Mushroom
AR R CEMUTFIERD
Wok-Fried Diced Beef in Honey Pepper Sauce
BRUREES CREMUNGE B KPS
Roasted Crispy Chicken
MR pE (AEREXS 2571 288D
Steamed crab in rice wine & chicken soup
ZHRERK (FHEEHEIPINED
Sautéed Shrimp Balls with Asparagus
OO FHED (A& IR 2R B T
Steamed Red Grouper
GEASE (BREEYIED
Braised Seasonal Vegetable with Conpoy and Bamboo Pith
BRMS GRETO
Fried Rice "Fujian” Style
HEFE CREJPED
Double-boiled Peach Gum with Fruits
FKEE A (3 RO
Chinese Petit Fours
FRENAE (TUZEEERED

Assorted Seasonal Fresh Fruit Platter



BREFHEB

Golden Rose Wedding Menu B
5 NIRRT 9,888 JLifHr 5 10 D
RMB 9,888Net (10 persons)

EEWHE QPERFILE TN
Chinese Cold Appetizer
iz sk (Wiz e
Marinated Meats Piatter
R ERE AL iR
Braised Lobster with U-don Noodle in Superior Soup
KRR B (R BBk
Buddha Jump Over the Wall
AR G ilpr 28 kb
Steamed Abalone with Mashed Garlic
oAt CREEM S 1E4-)D
Pan-fried Snow Beef with  Black Pepper
AN (A KD S)
Sautéed Sea Cucumber with Vegetable
AKEE R (XO AL T
Sautéed Scallops and Cuttlefish with Vegetables in X.0 Sauce
WORTHF w7 28D
Steamed crab in rice wine & eep soup
OO AHED (5 28R R B 3D
Steamed Red Grouper
MOR B (s I\ B
Braised Seasonal Vegetable with Bamboo Pith and Mushroom
—H B (BT O
Steamed Glutinous Rice with Shrimp and Conpoy
FETA CREFHTTHD
Almond Sweetener with Egg White Snow swallow
FAHRE GEEXE)
Chinese Petit Fours
FIINAE (TUZEEERED

Assorted Seasonal Fresh Fruit Platter



