2025-2026年度虹桥祥源希尔顿酒店中式婚宴
9999套系菜单A
万福金安（希尔顿万福十小碟）
Ten Special Cold Appetizers

如胶似漆（蟹肉花胶瑶柱海皇羹）
Braised Seafood Soup with Crab Meat and Fish Maw

龙跃凤鸣（金蒜银丝蒸游水小青龙虾）
Steamed Fresh Lobster with Garlic and Bean Vermicelli

心有灵犀（碧绿明虾球炒带子）
Stir Fried King Prawn with Scallop and Vegetables

情比金坚（特色香茅草烤法式羊排）
Roasted Baby Lamb Chop with Lemongrass

旭日东升（豉油清蒸游水东星斑）
Steamed Fresh Spotted Grouper with Light Soya Sauce

荣华富贵（黑松露酱西芹炒猪爽肉）
Stir Fried Sliced Pork Neck with Black Truffle Paste 
 
子孙满堂(腊味糯米蒸生猛红膏蟹)
Steamed Crabs with Glutinous Rice and Cantonese Sausage

人见人爱（豆豉金针菇蒸六头鲜鲍）
Steamed Abalone with Enoki Mushroom and Black Bean Sauce

知心伴侣（上汤金银蛋浸鲜芦笋）
Poached Asparagus with Preserved Egg and Garlic in Superior Broth

天长地久（港式干炒海鲜河粉）
Stir Fired Rice Noodles with Seafood Cantonese Style

百年好合（香滑南瓜芋圆露）
Sweet Pumpkin Soup with Milk and Taro

爱意永恒（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
9999套系菜单B
万福金安（希尔顿万福十小碟）
Ten Special Cold Appetizers

团团圆圆（淮山枸杞炖老鸡甲鱼汤）
Braised Chicken Soup with Soft-Shelled Turtle

龙跃凤鸣（金蒜银丝蒸游水红龙虾）
Steamed Red Lobster with Garlic and Bean Vermicelli

出双入对（黄贡椒酱蒜苔炒墨鱼仔）
Wok Fried Small Cuttlefish with Chili Sauce

情比金坚（烧汁酱香牛肋排配乌米饭）
Braised Beef Ribs with Black Rice in BBQ Sauce

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

鸿运连连（特色秘制酱烧猪肋骨）
Braised Pork Ribs in Home-Made Sauce

一生一世（椰汁咖喱焗生猛珍宝蟹）
Braised Dungeness Crab with Coconut Milk in Curry Sauce

金鸡报喜（港式避风塘蒜香炸仔鸡）
Deep Fried Chicken with Minced Garlic

好事成双（上汤金银蛋浸娃娃菜）
Poached Baby Chinese cabbage with Preserved Egg and Garlic
 
福泰安康（蟹籽海鲜菠萝炒饭）
Fried Rice with Seafood and Pineapple
早生贵子(雪耳甜枣莲籽炖木瓜)
Sweet White Fungus Soup with Lotus Seed and Papaya

爱意永恒（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
