2025-2026年度虹桥祥源希尔顿酒店中式婚宴
7999套系菜单A   
阖家欢乐（希尔顿精选八小碟）
Eight Special Cold Appetizers

如胶似漆（蟹肉瑶柱海皇花胶羹）
Braised Seafood Soup with Dry Scallop, Crab Meat, Fish Maw

龙翔凤舞（金蒜银丝蒸游水波士顿龙虾）
Steamed Boston Lobster with Garlic and Bean Vermicelli

佳偶天成（黑椒汁澳洲雪花牛肉粒）
Stir Fried Diced Beef with Black Pepper Sauce

鱼跃龙门（豉油清蒸游水笋壳鱼）
Steamed Fresh Marble Goby with Light Soya Sauce

双喜临门（黑松露酱西芹炒猪爽肉）
Stir Fried Sliced Pork Neck with Black Truffle Paste 
 
人见人爱（豆豉金针菇蒸八头鲜鲍）
Steamed Abalone with Enoki Mushroom and Black Bean Sauce

佳偶天成(姜葱黄油焗生猛肉蟹)
Stir Fried Crabs with Butter and Spring Onion

比翼双飞（葱油捞汁广府盐焗鸡）
Salted Chicken with Scallion Oil Sauce

繁花似锦（橄榄油清炒彩锦时蔬）
Stir Fried Mixed Vegetable with Olive Oil

情投意合（酱香皇上皇腊味炒饭）
Stir Fired Rice with Cantonese Sausage and Soya Sauce

甜美时光（椰汁红豆西米露）
Sweeten Sago Soup with Red Bean and Coconut Milk

包罗万有（希尔顿特色点心拼盘）
Specialty Dim Sum Plate

锦上添花（时令切片鲜果拼盘）
Seasonal Fruit Plate	
7999套系菜单B
满堂吉庆（希尔顿精选八小碟）
Eight Special Cold Appetizers

情深似海（松茸菌淮山炖老鸡汤）
Double Boiled Chicken Soup with Matsutake Mushroom and Chinese Yam

龙翔凤舞(黑椒酱焗游水波士顿龙虾配意面)
Baked Boston Lobster with Spaghetti in Black Pepper Sauce

情有独钟（青花椒酱酸汤雪花肥牛）
Boiled Slice Beef Short Rib with Green Pepper Sauce

如鱼得水（豉油清蒸游水老虎斑）
Steamed Fresh Grouper with Light Soya Sauce

一见钟情（川汁宫爆凤梨花胶肚）
Stir Fried Fish Maw with Pineapple in Sichuan Sauce

金银满屋（金银蒜粉丝蒸扇贝）
Steamed Scallops with Garlic and Bean Vermicelli

鸾凤和鸣（宁式糟骨头蒸生猛肉蟹）
Steamed Crabs with Pickled Pork rib Ningbo Style

和和美美（本帮特色酱香大圆蹄）
Braised Pork Shank in Sweet Soya Sauce

花开富贵（皇上皇腊肠炒荷兰豆）
Wok Fried Snow Pea With Cantonese Sausage

情意绵绵（老广风味福建炒饭）
 Fried Rice Hokkian Style

花前月下（老陈皮莲籽红豆沙）
Sweet Red Bean Soup with Lotus Seed and Aged Orange Skin

包罗万有（希尔顿特色点心拼盘）
Specialty Dim Sum Plate

锦上添花（时令切片鲜果拼盘）
Seasonal Fruit Plate
