








WEDDING
MENU A

IEERE A

Barbecued whole suckling pig
EFERAE

Sautéed scallops and sliced squid with vegetables

ERRETT

Deep-fried crab meat rolls with coconut sauce

WHERESS

Braised seasonal vegetables with ling-chi mushrooms and shredded conpoy
BER BB

Braised shark fin soup with assorted seafood and bamboo piths
ABMERED

Braised sliced abalone with vegetables

EiRE A

Steamed green garoupa

BRAEH

Deep-fried crispy chicken

BA—mIFH

Fried rice in Fukien style

BEY#E

Braised e-fu noodles with fresh mushrooms in XO sauce
XOEf iR

Sweetened red bean soup with lotus seeds

EBFAED

Chinese petits fours
1B E B

Plus 10% service charge per table % hi—Ri&E
Due to the seasonality of items on the menu, the price is
, subject to change and can only be confirmed one month

N prior to the function date
12 people per table E&E121z EREALE  EANEHERD  WERENIERAEARE



WEDDING
MENU B
IEE R B

Barbecued whole suckling pig

Sautéed shrimps and morel mushrooms with honey-glazed walnuts

JE R B BEER IR

Deep-fried minced cuttlefish balls

EEEER

Braised melon rings stuffed with whole conpoy
FIREATEMH

Braised shark fin soup with shredded chicken
Braised sliced abalone with black mushrooms
blgey:c3 oy

Steamed green garoupa

ERAEEH

Deep-fried crispy chicken marinated with soy sauce
BhEeH

Fried rice with crab meat and shredded conpoy
BREEDER

Braised egg noodles with shrimp dumplings in supreme soup
EBkERESE

Double-boiled aloe, medlar and sea coconut in sweet soup
R ERPEEE

Chinese petits fours
REEREEY

Plus 10% service charge per table 3 in—pR#%#
Due to the seasonality of items on the menu, the price is
, subject to change and can only be confirmed one month

prior to the function date
12 people per table &F121z RRESHHE  SANSHERE  WEERESH1EARE





