2025-2026年度虹桥祥源希尔顿酒店中式婚宴
11999套系菜单A
万福金安（希尔顿万福十小碟）
Ten Special Cold Appetizers

荣偕伉俪（松茸菌无花果炖老鸡汤）
Double Boiled Chicken Soup with Ficus Carica and Matsutake Mushroom 

浓情蜜意（烧味双拼盘 烧鸭拼叉烧）
BBQ Plate（Roast Duck& Char Siu）

龙凤呈祥（黄油芝士焗游水澳洲龙虾配意面）
Baked Fresh Australia Lobster with Butter and Spaghetti

两情相悦（沙茶酱澳洲雪花牛肉粒）
Stir Fried Diced Beef with BBQ Sauce

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

意笃情深（手打豚肉饼蒸生猛红膏蟹）
Steamed Fresh Crab with Minced Pork in Light Soy Sauce

人见人爱（金银蒜粉丝蒸六头鲜鲍）
Steamed Fresh Abalone with Garlic and Bean Vermicelli

比翼双飞（蚝皇白灵菇扣鹅掌）
Braised Goose Feet with Mushroom in Oyster Sauce

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

永沐爱河（传统鲍汁章鱼捞饭）
Fried Rice with Octopus and Abalone Sauce

早生贵子（红枣雪耳桂圆雪莲籽羹）
Sweet White Fungus Soup with Lotus Seed and Red Dates

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
11999套系菜单B
万福金安（希尔顿万福十小碟）
Ten Special Cold Appetizers

天生一对（竹荪鲜鲍炖乳鸽汤）
Double Boiled Pigeon Soup with Abalone and Bamboo Fungus

心有灵犀（豉油白灼游水斑节虾）
Boiled Banded Shrimps with Light Soy Sauce

金玉良缘（港式避风塘游水帝王蟹）
Deep Fried King Crab with Minced Garlic

才子佳人（红油麻酱浸澳洲雪花肥牛）
Poached Slice Australia Beef with Sesame Paste and Chili Oil

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

天长地久（特色香茅草烤法式羊排）
Roasted Baby Lamb Chop with Lemongrass 

海誓山盟（XO酱鸡枞菌辣炒海参）
Stir Fried Sea Cucumber with Mushroom in XO Sauce

双宿双飞（蚝皇白灵菇扣鹅掌）
Braised Goose Feet with Mushroom in Oyster Sauce

好事成双（上汤金银蛋浸娃娃菜）
Poached Baby Chinese cabbage with Preserved Egg and Garlic

鸳鸯戏水（鸳鸯虾仁鸡丁炒饭）
Two Kinds of Fried Rice

花好月圆（红桂花酒酿小圆子）
Sweet Rice Dumpling Soup with Fermented Glutinous Rice and Osmanthus

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
