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Joyous Wedding Package Menu 1

J%3E Cold Dish
| GavizlTND BUE=yavAN
Appetizer Specialties
ZEEERHE, SRR, BRI, SRR, EEE
3k, BR B A B
Marinated Black Fungus with Vinegar, Marinated
Fresh Walnuts, Marinated Fresh Cowpeas, Spring
Water Poached Beef, Marinated Jelly Fish Head with
Dark Vinegar Sauce, Cold Fish Skin Flavored with Chili
and Sour Sauce

% Soup
(4454 FRE R Tl 225
Stewed Black Chicken with Morel and Chinese
Wolfberry Soup

3 Main Course
(&7 T4 HEZEhg
Ya Yuan Peking Duck
k=9 B PN )
Deep-fried King Prawns with Tomato Sauce
CABIRABAI T Bk g 78 ORI B ify
Steamed Abalone with Tangerine Peel
[ERAER] SR
Steamed Grouper Fish with Soya Sauce
[ &0HE ] o EFXS
Deep-fried Chicken with Sliced Mango
@RI 7 IaB sy YN T i lIN = ¢
Braised Beef Ribs with Honey Mustard
[FWEEY —mE B ES
Braised Pork Knuckle in Soy Sauce
(1)1 E 51 ] BEAt LR vi == 1e

Dried Scallops with Broccoli

KR Rice
[ K] BE ISR
Fried Rice with Shrimps and Sliced Chicken

it i S 4% Dessert and Fruit Platter
(@IUVIESSS) W EyiRri]
Black Sesame Paste Rice Dumpling
| Q53 YIAN IS Sy

Fresh Seasonal Fruit Platter
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Joyous Wedding Package Menu2

3K Cold Dish
[/5ARIG T ] R 7S /MR
Appetizer Specialties
ZREEAH., SEE A, I ELAE, P HEOKEE, R
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Marinated Black Fungus with Vinegar, Marinated
Fresh Walnuts, Marinated Jelly Fish Head with Dark
Vinegar Sauce, Marinated Seaweed with Seasame,
Cold Fish Skin Flavored with Wild Chili, Spicy Shredded
Beef

¥ Soup
[ Bl ] =R BEAE S E e 5
Stewed Ham and Scallop, Diced Chicken and Bird’s
Nest

F3¥ Main Course
(@A SV 7 €PN
Roasted Duck with Plum Sauce
QU592 W=POY7E- It
Boiled Fresh Prawns with Light Soy Sauce
ORI ] S st 22 25 KT fif fif)
Steamed Dalian Abalone with Garlic and Bean
Vermicelli
[HFRAR] BARRER
Steamed Grouper Fish with Light Soya Sauce
[E3k#E] B RIS
Braised Sea Cucumber with Wild Mushroom Sauce
CERE R Y 28 XA 3]

Braised Pork Knuckle with Quail Eggs
24K Y 5058 B e
Deep-fried Fish Fillet with Basil Sauce
[ & B Y /DR ER I B
Braised Fresh Vegetables with Snow Fungus and
Wolfberry

M4 Noodles
[EtE4 1K) S asiafrm

Braised E-fu Noodles with Mushroom Sauce

& i e A% Dessert and Fruit Platter
[AFFE) ETaA49nEA
Red Bean Soup with Lotus and Rice Dumpling
Q5 YIHAN) IS Sy

Fresh Seasonal Fruit Platter
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