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KA 3999 T/FE (A)

Wedding Menu RMB 3999 (A)

REN B

Six types starter

AR

Barbecue suckling pig platter

L FEE R LW RS

Baked lobster with noodles in chicken broth
FRERFR

Chinese style braised beef with sliced onion
KBS E A

Wok-fried cuttlefish with asparagus and dried red pepper
EFHREHSH

Steamed wax gourd with dried scallop
HERMEZRS

Stewed duck with Chinese herb

BEERERR

Steamed tiger grouper with soy sauce

7l ik = 12 78

Boiled chicken with minced shallot and oil sauce
HBEBEAR

Cantonese style boiled sliced pork

r B EEE

Poached seasonal vegetables with chicken broth
o7 & BB R IR

Cantonese flavour braised rice with sausage

E A XE

Dim sum

EFEELE

Stewed red bean and lotus seed and lily sweet soup
KEHZ

Fruit platter






N
..I..]

RO I M o + E

H#H &

# oo B om X

B

BT B B

iR e

N
4

Bl M

M

IR

BoE

£
£

é’

M SN M H =

M N >

20

i

Xt 3999 (B)

Wedding Menu RMB 3999 (B)

HENEHE

Six types starter

4B R P E

Barbecue platter

RO K W

Steamed lobster with egg white
HNEEFFE

wok-fried American beef rib with pepper
X0 ¥ 2 2 X 2 i 3

Wok-fried shrimp and clam with vegetable and XO sauce

EEARFEIBE

Braised goose web with mushroom and oyster sauce
MAE LB

stewed chicken with gingko
M2 %R KIEE

Steamed fresh abalone with soy bean sauce
TR ZMRAD

Braised pigeon with sesame

MNRAKERBE R

Boiled rice noodle soup with rabbit
LaReFRNE

Poached seasonal vegetable with chicken broth
7 M 1R

Fried rice with barbecue pork

xS W E
Dim sum
EFERLAEY

Stewed red bean and lotus seed and lily sweet soup
KR E
Fruit platter
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BEWFE 4999 T/FE (A)

Wedding Menu RMB 4999 (A)

RENBRE

Six types starter

IRBEHE

Roasted suckling pig platter

TR L T L AR AF

Steamed baby lobster with garlic and glass rice noodle
BEEFMERT N

Wok- fried scallop and cuttlefish with matsutake and asparagus

DHRNEESEERS

Deep-fried, vegetable circle, sesame sauce bacon and shrimp roll

THHKRETE

Stewed chicken with morel

FEHEME L

Stewed local chicken with morel

HEEEEREA

Steamed Sun Ke fish with mushroom and shredded pork

oM 2 W 88

Braised pigeon with soy bean sauce

EEWNHEIBE

Grilled goose web with mushroom and oyster sauce

Lz 2

Poached seasonal vegetable with chicken broth

KE/NER

Steamed sweet rice with nut and raisin

BEEXS

Dim sum

EFEEL4ED

Stewed red bean and lotus seed and lily sweet soup

KEHE

Fruit platter
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BEWFE 4999 TT/F X (B)

Wedding Menu RMB 4999 (B)

REN R

Six types starter

Bz WEHE

Barbecue platter

LR EIBFLE T

Baked baby lobster with noodles in chicken broth
ST EF BN

Wok-fried beef and dried beef platter
FTRUNZEES

Sauté kidney bean with sea cucumber
RABRARET

Steamed egg white with crab meat and shredded vegetables
EnET4EHRE

Stewed wild turtle with black garlic

B B2 1 & 38

Roasted chicken with fermented bean curd sauce
5 66 2% R B

Steamed tiger grouper with fresh abalone

VR K R R o

Boiled rice noodles soup with frog

W #E I\ B B

Gilled seasonal vegetables with two kinds of mushroom
wmEEEH IR

‘Fu Jian' flavour braised seafood rice

EEXR

Dim sum

EFRAEL4E)

Stewed red bean and lotus seed and lily sweet soup
KEHE

Fruit platter
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B4 EE 6999 TT/FE (A)
Wedding Menu RMB 6999 (A)

BENBRE

Six types starter

BZIEEE

Barbecue whole suckling pig

X 0% 2 4 8 5 i 3

Wok-fried scallop and clam with vegetable and XO sauce
EEHBINESIBE

Braised sea cucumber and goose web with fresh abalone oyster sauce

EiaFEIR T

Baked lobster with noodles in chicken broth
EWMEEFFE

Wok-fried American rib with black pepper
TES AR L5

Stewed chicken with ginseng and Chinese herb
BEREZRN

Steamed tiger grouper with soy sauce

21 58 B K2 % R AL 65

Braised pigeon with sesame

EEINEEZR

Grilled scallop with broccoli

Lz REBE

Poached seasonal vegetable with chicken broth
KBNER

Steamed sweet rice with nut and raisin

xR WE

Dim sum

EFRAELED

Stewed red bean and lotus seed and lily sweet soup
KEHE

Fruit platter
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BEEE 6999 TT/FE (B)

Wedding Menu RMB 6999 (B)

HENBRE

Six types starter

Bz BHHREHE

Barbecue pork and marinated abalone platter

AW E ANk

Wok-fried mutton with cumin and braised mutton platter
BEEREF R IR

Wok-fried lobster ball with beef and asparagus
TErETHEITN

Baked scallop with cheese

FEEREEMTTEH

Steamed shrimp with lotus leaf
BEMURZEBEELEKS = IR

Stewed fish maw and local ham with nostoc sphaeroides and vegetable
BEEREN

Steamed miniatus grouper with soy sauce

IBR Bl 38

Braised chicken with soy bean sauce
FThROHENZES

Sauté matsutake with string bean

B 1 I\ B R

Grilled seasonal vegetable with crab meat
EEEHLR

‘Fu Jian' flavour braised seafood rice
EfrER4dEd

Stewed red bean and lotus seed and lily sweet soup
BEXS

Dim sum

KE#HE

Fruit platter
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&% R 9999 T/ FBE
Wedding Menu RMB 9999

HENBRE

Six types starter

LEp @A B BT

Baked lobster with noodles in chicken broth
BEZIEEE

BBQ whole pork

¥ U 58 45 Bt

Mix rice noodle with beef and vegetables
WA INESHEE

Grilled abalone with sea cucumber

A &K BN R

Braised crab with shrimp meat
WHEEBFTH

Braised Amercian beef short rib

TR =& 5

Stewed pigeon with fish maw and local ham
BEEREN

Steamed miniatus grouper with soy sauce
TR E G

Braised chicken with sesame

KU 9R A

Fried sliced conch with pepper

T HUIE B B

Fried seasonal vegetables with chilli
B R

Stewed red bean and lotus seed and lily sweet soup
% = WHE

Dim Sum

EFEE4aED

Stewed red bean and lotus seed and lily sweet soup

KE#HE
Fruit platter



