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Glamour Wedding Package Menu 1

3 Cold Dish
| QAVZEET &3 INAN=PAVAN
Appetizer Specialties
ZREEARH, Bk, B Rk, RN, 4t
WM, 2, I A, LS
Marinated Black Fungus with Vinegar, Mixed Cold
Seaweed, Marinated Fresh Walnuts, Sliced Beef
Shank and Tripe with Spicy Sauce, Steamed Shrimps
with Sesame Qil, Spicy Shredded Beef, Marinated
Jelly Fish Head with Dark Vinegar Sauce, Marinated
Fresh Cowpeas

% Soup
(4548 x0oK Yt R A e fif) £ Jofi 7 55
Double-boiled Pigeon with Cordyceps Flower and
Abalone

3 Main Course
(i 2k ] Wiz yL sk
Roasted Suckling Pig
(QATAZEY Wiy A S SR A
Steamed Lobster with Bean Vermicelli and Garlic
LR XK 6 500 e 6 < e £ g0
Stir-fried Duo Clams in Superior Soybean Sauce
with Golden Fish Fillet
[5G &I BT
Braised Beef Ribs with Honey Mustard
| QERa ) WL 95
Ya Yuan Peking Duck
[RKHAY B RIS
Double-braised Sea Cucumber with Bailing
Mushroom
[ oKz Xk i ik 25 5
Steamed Grouper Fish with Light Soya Sauce
[ZAeliR ] EaBiiR i =4e

Braised Broccoli with Dried Scallops Sauce

KR Rice
[ /% RIRT BHEPR
Fried Rice with Shrimps and Sliced Chicken

# S R B4% Dessert and Fruit Platter
[ EE] Eaf % HE
Rice Dumpling with Egg White and Almond Milk
Q5 AN IEEying sy
Fresh Seasonal Fruit Platter
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Glamour Wedding Package Menu 2

%K Cold Dish
QAL &= BN DAY 3
Appetizer Specialties
LR E, Bk, ARk, 4 PHIRT, e
4, A, R S, B EEENT

Marinated Black Fungus with Vinegar, Mixed Cold

Seaweed, Marinated Fresh Walnuts, Steamed

Shrimps with Sesame Oil, Spicy Shredded Beef,
Marinated Jelly Fish Head with Dark Vinegar Sauce,

Marinated Broad Beans, Marinated Spicy Tripe

% Soup
[ fohize 1 B8 Y = iR ke 5
Braised Bird’s Nest with Fresh Crab Meat and Ham

F3¥ Main Course
[7iz 24k ] Wiz AsE 1k
Roasted Suckling Pig
[ E 5t Z LA bR ieir
Baked Lobster with Butter and Cheese
[IEERMEE Y S amiR 22 25 fif fif]
Steamed Fresh Abalone with Bean Vermicelli and
Soy Sauce
(A ) BRSSOl
Braised Pork Knuckle with Sea Cucumber and Quail
Eggs
[ & RCKREAY & TelEFYS
Deep-fried Whole Chicken
[ anfaf3/K ] IE 28R A DT
Steamed Grouper Fish with Light Soya Sauce
228 75 53 Y e < M o A0 P R ARUME T D T f
Golden Fish Fillet accompanied with Fried Black
Pepper and Zucchini with Shrimp
[ERTH T ] FRER G =1L

Braised Broccoli with Snow Fungus and Wolfberry

KR Rice
[ &)ENIN T BEAEER PR
Fried Rice with Egg White, Dried Scallop and Diced
Vegetable

it i K 524 Dessert and Fruit Platter
(B i) AR ET
Red Dates with Jujube Longan and Lotus Seed Soup
(e sRU521 ) AR

Fresh Seasonal Fruit Platter
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