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Chinese Banquet Wedding Menu 2013
RMB 7888 +15%/Table Menu A

BBQ Pig Suckling Platter Hong Kong Style

CoDARED YLRgSRER )\ R
Chinese Eight Cold Combinations

KEKH#A  Sh/NKERIS [100 k]

Braised Sea Cucumber with Millet Sauce

BRER  FHHARMBREE

Baked Australian Lobster with Butter Sauce with Sliced Almond

HERE XOBRAZGHEHETEH
Stir-Fried Cuttlefish in XO Sauce
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Steamed Baby Abalone with Rice Vermicelli and Garlic Sauce

SWWE  WERAERE

Smoked black pork ribs with Long Jing Tea Leaves

ERHE  RNPEK=8
Simmered Chinese Eel and Bullfrog, Squid in Chili Broth

Rk  SREERRER

Braised Fish Maw with Chow Sum in Crab Roe Sauce
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Steamed Spotted Red grouper with Fermented Soya Bean Sauce

WHERE SR LEENE
Simmered Seasonal Vegetable with Salty Egg and Thousand Egg in Bouillon

BERWK BEIEME LY
Double-Boiled Chicken Soup with Chinese Caterpillar Fungus
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Seafood Fired rice with Pine nuts

BERK FLRRFHE

Chinese Petit Fours

AEHEE  AREER TR
Red Date Soup with Hashima and Lotus Seed
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Deluxe Seasonal Fruits Platter



