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Wedding Menu A

EREREE S (BRIEBHED
BBQ Platter
SR E LR\
Jiangnan 8 Signature Cold Dishes
B R (BEAT AL FERS H 58
Stewed Chicken Soup with Scallop and Mushroom
T RREE (B B R
Baked Australian Lobster with Butter Sauce
FERRIETT (P\peE R D
Braised Abalone and Bailing Mushroom with Oyster Sauce
LIMHEN (LA RTRTED
Pan-fried Beef Ribs with Red Wine
FREE R CEEEINE AT HRERD
Braised Shrimp Balls and Scallop with Broccoli
ARSI CZIMNEFA 7 4R 8D
Baked Spotted Crab with Curry Sauce
AR (AmEf)
Steamed Mandarin Fish with Leek Qil
TR (7 e P\
Braised Pork Feet Served with Bun
==l CGEIIY =)
Stir-fried Four Kind of Vegetables
TE R (HE RS
Double Boiled Pigeon with Chinese Herbs Soup
ERE RERTO
Fujian Style Fried Rice
o UERE GERXUE LB/ K T
"Bl o of Dim Sum-Steamed Juicy Pork Bun/Coconut Glutinous C
RHETEE CRREKER)
Sago in Coconut Milk
B (AR
Seasonal Fruit Platter
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W (KB
BBQ Whole Sukling Pig
JURE (LR J\BREE)
Eight Cold Appetizers
TR GRREZ3E)
Premium Seafood Soup
TR REE Grardioe)
Steamed Australian Lobster with Minced Garlic
FEARIE 1] CHR 2255 B 286147 )

UMEEN CEHPIBETTER)
Pan Fried Veal Ribs with Red Wine
AKEE R CREEINE AT IR
Braised Shrimp Balls and Scallop with Broccoli
ARTER (BBEE)
Baked Crab with Butter Sauce & Yolk
EEAR (AMEARD
Steamed Green Grouper with Shallot Qil
TAEAE (y I D
Fried Celery with Nut
FHEn (L&
Poached Seasonal Vegetable in Soup
THEIRAE (L RS
Double Boiled Pigeon with Chinese Herbs Soup
e E GERSRPO

Fried Rice with Shrimps and Vegetables _e
RS (GRS - o8/ N /MRy K Ut —

Duo of Dim Sum-Steamed Juicy Pork Bun/Coconut Glutinoys.
Cake

EHE (AR

Wedding Sweetened Soup
BRI (A RED
Seasonal Fruit Platter




