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2016-2017 Chinese Wedding Dinner Menu D
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Barbecue Whole Golden Suckling Pig
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Braised Boston Lobster with Black Truffle and E-Fu Noodles in Superior Soup
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Stir-fried Coral Clams and Giant Clams with XO Sauce and Seasonal Vegetables
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Braised Crab Meat with Seasonal Vegetables
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Braised Bird’" s Nest Broth with Assorted Seafood and Conpoy
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Braised Whole Abalone with Forest Mushroom in Oyster Sauce
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Steamed Tiger Garoupa with Spring Onion in Soya Sauce
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Deep-fried Crispy Chicken with Red Preserved Bean Curd Sauce
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Fried Wild Rice with Egg White, Conpoy and Spring Onion

EnEEHINaEER
Egg Noodle with Jumbo Shrimp Dumpling in Supreme Broth
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Chilled Sago Cream with Mango and pomelo
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Chinese Petite Fours
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Fresh Fruit Platter
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MOP 15,088 (approximately CNY12,588) per table of 12 guests, minimum 15 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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Exchange rate for reference only



