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Inspiration Wedding Package Menu 1

PE3E Cold Dish
QA= D IBUEESAVANY
Appetizer Specialties
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Marinated Black Fungus with Vinegar, Marinated
Lotus Sprouts with Chili Vinegar Sauce, Marinated
Seaweed, Marinated Jelly Fish Head with Dark
Vinegar Sauce, Marinated Spicy Tripe, Fish Skin
Flavoured with Wild Chili

% Soup
(3 SR ] SRS IRE R
Braised Chicken Mushrooms, Dried Scallop and
Crab Meat

3 Main Course
CRE2 75 53 Y 2 4 i A0 5 S PO T A i
Golden Fish Fillet accompanied with Fried Black
Pepper and Zucchini with Shrimp
[ & i ) Sardl 22 25 K
Steamed Dalian Abalone with Garlic and Bean
Vermicelli
[HT7 T B2
Ya Yuan Peking Duck
[T Y By 2
Stewed Sea Cucumber with Double Seafood Ball
and Abalone Sauce
QI Al=D BBy /N T =
Braised Beef Ribs with Honey Mustard
[nff3/K] GEZAH
Steamed Grouper in Bean Paste

[&HHC]) Bt B &S 8 N

Steamed Pumpkin with Lily Bulbs, Red Bean and
Coconut Milk
(e E5] BE\0h=1E

Wok-fried Broccoli with Mushroom Sauce

KA Rice
kb A ] B R AR A

Fried Rice with Bacon and Shrimps

fitt i B SR 4% Dessert and Fruit Platter
(22 EE] HRRE KR
Warm Sago Soup with Longan and Fungus
[ RIRER] G a

Fresh Seasonal Fruit Platter
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U3 Cold Dish
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Appetizer Specialties
ZREEAR ., 2R, i B A, B B4R A, RR
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Marinated Black Fungus with Vinegar, Mixed
Seaweed with Sesame, Marinated Jelly Fish Head
with Dark Vinegar Sauce, Spicy Beef, Marinated
Spicy Tripe, Marinated Lotus Sprouts with Chili
Vinegar Sauce

% Soup
(2 RUFINS ] 6y EAC T HiAT 2208
Double-boiled Chicken Soup with Fresh Matsutake
with Chinese Wolfberry

3£ Main course
[WoRE ] Wiz KEH
Mixed Cold Meat Plate
(&R RZ]) it T HKHIR
Braised Prawn with Sweet and Sour Tomato Sauce
[EEEXC K] E XK higeing
Roasted Duck with Plum Sauce
[Ek322] 3R AES
Braised Sea Cucumber with Two Kinds of Seafood
Ball and Bailing Mushrooms
AR Y AR AR R
Grilled Lamb Chop with Pepper Sauce
[FEFEER] IHRREADE
Steamed Grouper with Light Soy Sauce
(2555 )8]) R ARG H S
Stir-fried Asparagus with Cashew Nut and Lily Bulbs
(&R M) RS RER R
Braised Baby Chinese Cabbage with Salted and
Preserved Egg Broth

_ TH% Noodles
@ REGERD e oyt L]
Braised E-Fu Noodles with Dried Scallops

it i X SR 4% Dessert and Fruit Platter
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Red Bean Soup with Lotus and Rice Balls
[ RIR3ER] A0 R4

Fresh Seasonal Fruit Platter
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