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RMB 7,990 per table (10 persons)
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Sumptuous Chinese banquet specially prepared by our culinary team
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Wedding flower decoration for each table
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Tower with one bottle of champagne
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Reception table and LED signage
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* Tsingtao beer, cola, sprite and mineral water free flow for 2.5 hours
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One bridal room for dressing or make-up during the ceremony
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* LED screen for wedding DVD show
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Tea service during the meal
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Corkage fee 1s waived
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* One night stay 1n the Valley Wing bridal suite with specially wedding decoration
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RMB7,990 per table for 10 persons, additional person at RMB799 per person
All prices are subject to 10% service charge

and 6% value-added tax payable on the prices together with the service charge.
Subject to a minimum of 150 persons
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E1ght Treasures Cold Dishes Ei1ght Treasures Cold Dishes
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Double-Boiled Mushroom and Abalone Boiled Bird's Nest Soup with Bamboo Pith
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Baked Lobster with Cheese and Butter Poached King Prawn 1n Superior Broth
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Steamed Snapper Fish with Sour Pepper Sauce Steamed Chicken with Glutinous Rice in Lotus Leaf
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Pan-Fried Beet Ribs with Black Pepper Fried Scallop and Squid
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Braised Pork and Quail Egg Braised Beef with Pepper and Pineapple
BHEPRARRRZ G - i 22 ) o) 2
Braised Sea Cucumber with Minced Pork Braised Sea Cucumber with Abalone Sauce and
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Stewed Chicken and Fish Maw in Superior Soup AN E T &
447 7 5l i 75 B £ Braised Pork Shank with Vegetable
Steamed Garoupa with Hot Oil B IR IR B BT
M KL B AR s Steamed Garoupa Fish with Hot O1l
Fried Vegetable with Mushroom W A0
Ko R R Fried Celery with Cashew Nut and Lily Bulb
Fried Rice with Egg and Seafood R SN (E A T LI
Sy H TR R Fried Rice with Seafood and Egg
Deep-Fried Pastry with Shredded Coconut Stuffing 4 FREE 5 Yk
U 2= s 2k R A Baked Puft Pastry Filled with Barbecued Pork
Fresh Fruit Platter U Z= ] 27K SR 3%

Fresh Fruit Platter



