
 
 

天长地久宴 

Wedding Package 5088 元/席 （每席供十位用）  

 

欢天喜地捌锦碟 

Assorted Eight Cold Dishes 

养身滋补乳鸽汤（位） 

Stewed Fungus and Yunnan Ham in Pigeon Soup 

川酱菌菇焗波龙 

Braised Lobster with Fungus in Chili Sauce 

XO 酱翡翠花枝片 

Fried Cuttlefish with Xo Sauce 

榄香汁干爆牛柳 

Fried Beef in Maggie Sauce 

金银蒜映琵琶蟹 

Steamed Crab with Mashed Garlic 

蜜汁酱烧大圆蹄 

Braised Pork Hoof with Honey Sauce 

粤式明炉吊烧鸭 

Roasted Duck 

豉油生炊黄花鱼 

Steamed Yellow Croaker in Soya Sauce 

上汤红杞有机蔬 

Fried Organic Vegetables in Soup 

香飘萝卜丝酥饼 

Roasted Turnip Crispy Cake 

甜甜蜜蜜软拉糕 

Osmanthus Rice Cake 

百年好合幸福羹 

Rock Candy and White Fungus in a Sweet Thick Soup 

时令鲜果锦绣拼 

Seasonal Fruits Platte 

 

 

 



 
 

珠联璧合宴 

Wedding Package 6588 元/席 （每席供十位用）  

 

喜庆满堂捌味碟 

Assorted Eight Cold Dishes 

瑶柱鲍参海味盅 (位) 

Stewed Combination Seafood 

芝士黄油焗波龙 

Stewed Lobster with Butter 

碧绿鲍菇扒鹅掌 

Braised Mushroom with Goose Web 

干葱蜜椒牛仔柳 

Braised Beef with Capsicum and Pepper Sauce 

绿榄响螺花枝片 

Fried Cuttlefish with Conch and Vegetables 

粤式明炉吊烧鸡 

Roasted Chicken 

椰香咖喱红膏蟹 

Fried Crab in Curry Sauce and Coconut Milk  

古法清蒸富贵鱼   

Steamed Mandarin Fish with Black Bean Sauce 

鲜菌田园靓时蔬 

Fried Seasonal Vegetables with Fungus 

香飘萝卜丝酥饼 

Roasted Turnip Crispy Cake 

幸福美满八宝饭 

Steamed Eight Treasure Rice Pudding  

百年好合莲心羹 

Lotus and Red Dates in a Sweet Soup 

时令鲜果锦绣拼 

Seasonal Fruits Platter 

 

 



 

 

天赐良缘宴 

Wedding Package 7588 元/席 （每席供十位用） 

 

锦绣前程捌锦碟 

Assorted Eight Cold Dishes 

松茸竹荪花胶鸡(位) 

Stewed Chicken with Matsutake and Fish Maw  

  上汤黄油焗龙虾  

Stewed Lobster with Butter  

碧绿鲍螺扒灵菇 

Fried Mushroom and Conch in Brown Sauce 

谷饲酱香牛肋骨 

Braised Beef with Chef Special Sauce 

锦江明炉片皮鸭 

“Jin Jiang” Roasted Duce 

鸡油花雕珍宝蟹 

Steamed Crab with Chicken Oil and Huadiao Wine  

豉汁三丝笋壳鱼 

Steamed Fish with Soya Sauce 

银丝金蒜伴扇贝 

Steamed Scallop with Vermicelli and Mashed Garlic 

瑶柱芙蓉时令蔬 

Fried Vegetables with Dried Scallop and Egg White 

香麻蜜汁叉烧酥 

Barbecued Pork Pastry 

幸福美满八宝饭 

Steamed Eight Treasure Rice with Pineapple 

永浴爱河圆子羹 

Lotus Nuts and Sweetened Mini Dumplings in Fermented Soup 

时令鲜果锦绣拼 

Seasonal Fruits Platter 

 

 



 
 

龙凤呈祥宴 

Wedding Package  8588 元/席 （每席供十位用） 

 

福星高照捌锦碟 

Assorted Cold Dishes 

古法秘制佛跳墙（位） 

Stewed Combination Seafood 

黄油龙虾伊府面 

Braised Lobster with Noodles in Butter Sacue 

玉带绿榄花枝片 

Fried Cuttlefish and Scallop  

蒜蓉津丝九孔鲍 

Steamed Abalone with Vermicelli and Mashed Garlic 

蜜椒醇味牛仔骨 

Braised Beef with Capsicum and Pepper Sauce 

锦江明炉片皮鸭 

“Jin Jiang” Roasted Duce 

葱姜生焗红膏蟹 

Stewed Crab with Ginger and Chives 

豉油清蒸海石斑 

Steamed Grouper with Black Bean Sauce 

云腿竹荪时令蔬 

Steamed Vegetables with Yunnan Ham and Fungus 

粤式干蒸烧卖皇 

Cantonese style shao-Mai 

恩恩爱爱千层酥 

 Barbecued Pastry 

百年好合红豆沙 

Red Dates Sweet Soup 

时令鲜果锦绣拼 

Seasonal Fruits Platter 

 

 



 
 

喜结良缘宴 

Wedding Package  9288 元/席 （每席供十位用） 

金色年华捌冷碟 

Assorted Eight Cold Dishes 

御品浓汤佛跳墙（位） 

Stewed Combination Seafood  

忌廉黄油焗红龙 

Braised Lobster with Butter 

花枝碧绿兰花蚌 

Fried Cuttlefish with Conch and Broccoli  

豉汁津丝九孔鲍 

Steamed Abalone and Vermicelli  

酥香文火牛肋排  

Deep-fried Beef Ribs 

锦江明炉片皮鸭 

“Jin Jiang” Roasted Duce 

太雕芙蓉帝王蟹 

Steamed Crab with Huadiao Wine  

翠塘荷香石斑鱼 

Steamed Grouper 

松茸竹荪时令蔬 

Fried Vegetables with Matsutake and Fish Maw 

 一生一世鲜虾饺 

Steamed Shrimp Dumpling  

奶油葡式烘蛋挞 

Egg Tart 

百年好合莲心羹 

Lotus Nuts and White Fungus in a Sweet Soup 

时令鲜果缤纷拼 

Seasonal Fruits Platter 

 


