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PIBERERE (Z)
Chinese Wedding Dinner Menu I

1LV HE ED

BEMBERE
Barbecued Whole Suckling Pig

EGEHEETRIEREC
Cuttlefish, Laurel Clam and Fresh Lily Bulbs with Vegetables

BEIFEH
Deep-fried Crab Claws

B\ &R

Braised Seasonal Vegetables with Conpoy

(UEESEL/N=PE T
Double-boiled Sea Whelk Soup with Blaze Mushroom and Bamboo Pith

ERRARENEHEANEE
Braised 6-Head Abalone with Goose Webs in Yunnan Ham Sauce

BARERD
Steamed Brown Marble Garoupa
EhEMEE BIEH
Roasted Whole Crispy Chicken
XOE B2 4E
Fried Rice with Assorted Seafood in XO Sauce
EEFEIE R
Braised E-fu Noodles with Assorted Mushroom
EERREAIE W
Sweentened Red Bean Soup with Aged Tangerine Peels
ES A g

WAL 28« FBRER
Duo Dessert Delight
Coconut and Red Bean Puddings,
Baked Chinese Cashew Nut Cookies

= FE HK$12,888 per table (10-12 {ii persons)

Inclusive of 3-hour unlimited serving of soft drinks, chilled orange juice and selected beers

BN EREBMEITK, BT RIEEEE

All prices are subjected to 10% service charge B IN—ARFEE

In the event of unforeseeable market price and availability for any any of the menu items,
Hotel reserves the right to alter the above menu prices and items.

AR ERESNEREAR, NEERBERIAERERIEE ZHEF
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Chinese Wedding Dinner Menu I1
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BEMBEESE
Barbecued Whole Suckling Pig

XOE B F ML

Sautéed Scallops, Sea Clam and Vegetables in XO Sauce

BEBREER
Deep-fried Shrimp Stuffed with Minced Shrimp

BRY\E5R

Braised Seasonal Vegetables with Crab Meat

EEASTEB AR
Double-boiled Silkie with Fish Maw and Fresh Ginseng

SERENEZHAHIBEE
Braised 6-Head Abalone with Goose Webs in Oyster Sauce

R ECRAE E T
Steamed Brown Marble Garoupa with Spring Onion and Superior Soy Sauce

B RUHAR R 2
Roasted Whole Crispy Chicken with Scallion Oil

SEERIMAE
Fried Rice with Conpoy and Shrimp

EimiRE
Shrimp Dumplings in Superior Soup

EERRAIT I HE
Sweetened Red Bean Soup with Aged Tangerine Peels with Glutinous Rice Balls

ERREE
BIREESkER. BT
Duo Dessert Delight
Baked Chinese Walnut Cookies with Pink Salt,
Lychee and Osmanthus Jelly

= fF HK$14,888 per table (10-12 fiI persons)

Inclusive of 3-hour unlimited serving of soft drinks, chilled orange juice and selected beers

BIEINREREBMEITK. BT RIEEEE

All prices are subjected to 10% service charge B il—RFSE

In the event of unforeseeable market price and availability for any any of the menu items,
Hotel reserves the right to alter the above menu prices and items.

HREREBNERRR, MEERBBAULERERARZIEF
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Chinese Wedding Dinner Menu 111

X R &k

BEMBERE
Barbecued Whole Suckling Pig

EREWE T
Sautéed Scallops, Sea Cucumber Meat, Capsicum and Vegetables

FRIFHBAT B TEIK
Deep-fried Mincd Shrimp with Foie Gras

FIREHE
Braised Winter Melon stuffed with Conpoy in Superior Broth

EMEIRERES
Double-boiled Sea Cucumber Soup with Blaze Mushroom and Sea Conch

ERRARE B HMAINERIEE
Braised 6-Head Abalone and Goose Webs with Fish Maw in Yunnan Ham Sauce

B ERA B E N
Steamed Sustainable Garoupa with Spring Onion and Premium Soy Sauce

R L R GE R

Roasted Whole Chicken with Preserved Bean Curd Paste

MEREER

Fried Rice wrapped in Lotus Leaf

BREEEERM
Braised E-fu Noodles with Assorted Mushroom and Golden Mushroom

HEREE

Pumpkin and Coconut Sweet Soup

RixERs
KRS kER. B +BALI AR
Precious Love Dessert Delight
Baked Chinese Walnut Cookies with Pink Salt,
Coconut and Hokkaido Tokachi Red Bean Puddings

= FE HK$16,888 per table (10-12 fii persons)

Inclusive of 3-hour unlimited serving of soft drinks, chilled orange juice and selected beers

BN EREBMEITK, BT RIEEEE

All prices are subjected to 10% service charge B IN—ARFEE

In the event of unforeseeable market price and availability for any any of the menu items,
Hotel reserves the right to alter the above menu prices and items.

AR ERESNEREAR, NEERBERIAERERIEE ZHEF
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Chinese Wedding Dinner Menu IV

BB

BEMBEEE
Barbecued Whole Suckling Pig

EREINREEST
Roasted Morchella Mushroom with Scallops

Bt B RR
Deep-fried Shrimp Stuffed with Foie Gras and Minced Shrimp

BT EMERENES
Braised Winter Melon stuffed, Nostoc with Conpoy and Garlic in Superior Broth

KRB EIHEIREEH TR
Double-boiled Fish Maw Soup with Sea Conch and Premium White Shiitake Mushrooms

BET/\EARIEZ AR ER 2365

Braised 6-Head South Africa Abalone with Kansai Sea Cucumber and Goose Webs in Yunnan Ham Sauce

BARED
Steamed Leopard Coral Garoupa

MEEE R 2
Crispy Chicken with Truffle Sauce and Spring Onion

NS BEBM4ER
Braised Assorted Seafood Rice with Roasted Duck

FEHRER
Shrimp Dumplings with Vegetables

TERSHESR
Double-boiled Papaya with Red Date and Lotus Seed

RAGER
BTN, 45
Precious Love Dessert Delight
Chilled Mango Mochi with Cream,
Steamed Red Date Puddings

= fE HK$18,888 per table (10-12 fiI persons)

Inclusive of 3-hour unlimited serving of soft drinks, chilled orange juice and selected beers
BIEVNRFERSMRAE K. B NIEEIRE

All prices are subjected to 10% service charge 3 I—ARFEE

In the event of unforeseeable market price and availability for any any of the menu items,
Hotel reserves the right to alter the above menu prices and items.

HRNERZSNRERRER, NEERBEBHRU ERERIARZIEF




