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2016-2017 Chinese Wedding Dinner Menu E
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Barbecued Whole Suckling Pig
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Braised Australia Lobster with E-fu Noodles in Superior Soup

BB TR
Traditional Caesar Salad with Deep-fried Crab Claw Coated with Shrimp Mousse
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Braised Whole Conpoy with Garlic, Sea Moss and Seasonal Vegetables
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Braised Bird’ s Nest Broth with Crab Roe and Bamboo Piths
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Braised Whole Abalone and Goose Web with Oyster Sauce
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Steamed Spotted Garoupa with Spring Onions in Soya Sauce
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Roasted Crispy Chicken
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Fried Rice Topped with Shrimp in Cream Sauce and Shredded Chicken in Tomato Sauce
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Pan-fried Shrimp Dumplings with Supreme Broth
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Double-boiled Hasma with Red Dates and Coconut Milk
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Chinese Petite Fours
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Fresh Fruit Platter
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MOP 20,888 (approximately CNY17,428) 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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