2016-2017 TR IFERZIE A

2016-2017 Chinese Wedding Dinner Menu A

WIEASE e
Barbecued Whole Suckling Pig
XO LAY F IHFER

Stir-fried Prawns and Sliced Pigeons with XO Sauce
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Deep-fried Crab Claw coated with Shrimp Mousse and Almond Flake
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Braised Conpoy with Seasonal Vegetables
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Double-boiled Chicken Soup with Sea Whelk, Cordyceps Flowers and Wolfberry
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Braised Sliced Abalone with Forest Mushroom and Vegetables in Oyster Sauce
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Steamed Fresh Garoupa with Spring Onions in Soya Sauce
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Roasted Crispy Chicken
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Fried Rice with Diced Seafood and Crispy Garlic
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Braised E-fu Noodles with Mixed Mushrooms
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Sweetened Adzuki Bean with Lotus Seeds

AR
Chinese Petite Fours
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Fresh Fruit Platter

L2 ]iT7 9,088 TT(ZA KiT7 7,588 TT) » -1 ={1/F » iRDITIE 20 FEEGLL L
MOP 9,088 (approximately CNY7,588) per table of 12 guests, minimum 20 tables or
above
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The price is subject to 10% service charge
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Valid Until December 31, 2017
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