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Alluring Wedding Package Menu 1

3% Cold Dish
QU apiatY IBUN=YAVIN
Appetizer Specialties
LRI H, WRGRE, iR UK, B EAE,
TR A, A PHIRE
Marinated Black Fungus with Vinegar, Marinated
Lotus Sprouts with Chili Vinegar Sauce, Marinated
Seaweed with Sesame, Marinated Jelly Fish Head
with Dark Vinegar Sauce, Spicy Shredded Beef,
Marinated Shrimps with Sesame Oil

V% Soup
QY VRED BES e P I SLVICL
Double-boiled Duck Soup with Morel Mushrooms
and Fish Maw

F 3¢ Main Course
[AAK]Y &Rk
Roasted Suckling Pig
(e ] XO FALFH T
Fried Scallop with Cuttlefish and XO Sauce
CE28 5 53 Y 25 4 ife # A R MG TR D
Golden Fish Fillet accompanied with Fried Black
Pepper and Zucchini with Shrimp
[HT7 T B2
Ya Yuan Peking Duck
(5 PE R ik 25058
Steamed Grouper with Light Soya Sauce
CERE R Y 80720
Braised Sea Cucumber with Abalone Sauce
[ &40 E Y B A& S M
Steamed Pumpkin with Lily Bulbs, Red Bean and
Coconut Milk
(167 E 0 ] i Y9\ e 22 4
Wok-fried Broccoli with Fresh Crab Meat

KR Rice
[ 3K] EELDH
Fried Rice with Shrimps and Sliced Chicken

it i S 4% Dessert and Fruit Platter
[k £55 ) PRI Y8R
Sago with Peanut Milk
[R50 ) A i R4

Fresh Seasonal Fruit Platter

HTNIBRIEE 2
Alluring Wedding Package Menu 2

W3 Cold Dish
QLAY IBUIREGAVAN
Appetizer Specialties
ZREE A H, YRR, S A, AU A, 1
PEIREHE, 4P
Marinated Black Fungus with Vinegar, Marinated
Lotus Sprouts with Chili Vinegar Sauce, Marinated
Jelly Fish Head with Dark Vinegar Sauce, Spicy
Shredded Beef, Mixed Cold Seaweed, Marinated
Shrimps with Sesame Oil

¥ Soup
[anf el ] 5 15 P XS s e 8
Braised Bird’s Nest and Minced Chicken with Crab
Meat Broth

F3¥ Main Course
[EAAK]Y Z A ubeoRur
Baked King Prawn with Butter and Cheese
(3R] a2 28 i fifl
Steamed Abalone with Bean Vermicelli and Garlic
[EEEXCK]Y F IR
Deep-fried Chicken with Sliced Mango
[EZEAE ] HEIS )\
Braised Pork Knuckle with Sea Cucumber and Quail
Eggs
[FEFEAR]Y XN ZEHR
Steamed Grouper Fish with Pork and Dried
Vegetables
[BOtEA]) B8 Rk
Wok-fried Diced Beef with Vegetables and Pepper
Sauce
[&imiE] R AT H S
Stir-fried Asparagus with Cashew Nut and Lily Bulbs
[ E3k(#2] byt H R\ v =

Braised Mushrooms with Kai Lan in Abalone Sauce

4k Noodles
[SErR4R4n ) BEAT: & s tHm
Braised E-Fu Noodles with Dried Scallops and
Needle Mushroom

it K 524 Dessert and Fruit Platter
[AFFE) ETHA4E0HEA
Sweetened Red Bean Soup with Lotus and Rice
Dumplings
(L R UG4T Y A I e 2R

Fresh Seasonal Fruit Platter
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