Wedding Menu

IHER
AR 3699 Ju+15%/f% B (B Ht+Ar=A)
RMB3699+15%/table B (ten persons per table)

(B ) SRS eds 2
Roasted Goose with Plum sauce
(TEAH WEFERES
Braised Sea Cucumber with Mushroom and Leek
GRIRIE) WHRE IR
Pan-fried Beef tenderloin with Onion and sacha sauce
(AN VT2 Rl 238
Braised Seafood soup with bamboo fungus and Pumpkin
(BN E) BT AN
Poached Chicken with Spring onion and Ginger soy sauce
(—AEEE) Wiz/K adi g T
Braised soft-shell turtle soup with Pork knuckle
GREMGSE) B8 H5E RIME
Stir-fried peeled Shrimps with Celery in Noodle nest
(RAST) G5 E AT
Braised Meat ball with wood ear
CFEFERR) HRLMIEE R
Steamed Grouper with Ginger and Soya sauce
(B S5 RAATEER — b
Braised assorted seafood with Hainan special hot and sour soup
(FHKID BTk s
Braised Taro with Red Bean and Coconut milk
(TEHEF) Wiz W iR
Poached seasonal Vegetable in Broth
BiRTE) BHEE T IR
Steamed sweeten eight treasure glutinous rice with red date lotus seed and syrup
(FEhr A IRl =EARESE mIURE
Duo-kind Dim Sum platter
(HEGA) dETREG
Sweetened Snow Fungus soup with Lotus seed and red dates
GKESRIC) FRERIK R P

Seasonal fresh fruit platter

R, BB R F BN R T 300 Joili7K ik 55 9%

Without beverage, RMB300/table beverage service fee will be charged for bring own drinks



