BF+7NEFEIEFAE 2016 FiEsRBIEEEEEE

2016 SOFITEL MACAU INSPIRED WEDDING MENU

RERIFERRE 7R R ITRBUN EBAYIERD IR

WEDDING PHOTO SHOOTING OPPORTUNITY AT THE SOFITEL MANSION POOLSIDE

REFERMEHSIMEE (FEFER)

COMPLIMENTARY USE OF THE OUTDOOR POOLSIDE GARDEN (BOOKING IS REQUIRED)

Z/\ESREEHERY (EBIIERMOP6503/\E)

CHAUFFEURED LIMOUSINE SERVICE FOR 3 HOURS (MOP650 PER HOUR IN EXCESS)

hRER RIS R MHRRA

5-TIER STYLISH MOCK WEDDING CAKE FOR CAKE CUTTING CEREMONY AND PHOTO SHOOTING

XA EE R ETERER
ONE BOTTLE OF FRENCH SPARKLING WINE FOR TOASTING
BEZEX 1 23K RE
COMPLIMENTARY 12 GLASSES OF SOFT DRINKS OR BEER FOR EACH TABLE

DEREREREREEXE
FANTASTIC VALUE OFFER FOR SELECTED ALCOHOLIC BEVERAGES

REFERR SR

COMPLIMENTARY USE OF HOTEL AV SYSTEM

(SIS LTl R

COMPLIMENTARY FLORAL CENTERPIECE FOR EACH TABLE

BRERBRARBEICKA

COMPLIMENTARY PROVISION OF THE CANDLES DECORATION FOR EACH TABLE

6/\ByRESE BBNFARY RFIERME)

6-HOUR COMPLIMENTARY PARKING SPACE (FRIST COME FIRST SERVE)

X EEAHES0OTZAFEREERS K

ANNIVERSARY DINING VOUCHER AT RESTAURANT AT VALUE OF MOP500

RIFFBEERE—REEARE (FRAM T4  EMAREBHTER)
ONE NIGHT ACCOMMODATION WITH BREAKFAST FOR TWO
(ALL PUBLIC HOLIDAYS IN CHINA, HONG KONG AND MACAU ARE NOT APPLICABLE)

ML B 7N+ EBERET 3 7K R RE

SO ROMANTIC TREATMENT FOR TWO AT SOSPA WITH L'OCCITANE (60 MINUTES)

OAEI e B R R B RIS (B F B M E)

6 COMPLIMENTARY TABLES OF MAHJONG WITH CHINESE TEA SERVICE (SUBJECT TO AVAILABILITY)

REERAIRE

COMPLIMENTARY USE OF BRIDAL ROOM

EZmB/aRESSHER

EXCLUSIVE 15% DISCOUNT FOR FULLMOON/ 100DAYS CELEBRATION PACKAGE

BHINRFFESEE  (FULEEEINE )

ADDITIONAL SERVICE UPON REQUEST (SUBJECT TO ADDITIONAL CHARGE):

“3D FLHREMRBRETZEE (MOP1,499 HoIERFER)

PRE WEDDING PHOTO SHOOTING IN “3D WORLD"” WITH MAXIMUM OF 6 PERSONS AT MOP1,499

g/ \REBEEMHAMUA, WEMOPI00+10%MRIEE

MAHJONG SNACK PACKAGE AT MOPS900O+10% PER SET FOR 40 PAX

BREATEELE
FOR BOOKINGS WITH 10 TABLES OR ABOVE
EHFEMHBE R > EFE +853 8861 7112
FOR ANY ENQUIRIES, PLEASE CONTACT OUR SALES DEPARTMENT AT +853 8861 7112

)



PR EFREE

INSPIRED WEDDINGS CHINESE MENU A

BEMOP 8,388
MOP8,388 PER TABLE

gEMS (ISEILEEEE)

BARBECUED WHOLE SUCKLING PIG
*kk

ferF BE (BFCKFRREESH )

DEEP FRIED CRAB LEG
*kk

NE&EF (HIASHIL)I SR )

SAUTEED SHRIMP MEAT WITH WALNUT IN SICHUAN STYLE
* k)

tEEER (SR EERRMTER )
DOUBLE BOILED FISH MAW AND SEA WHELK WITH CORDYCEPS FLOWER
*kk

TERK% (FHZTCHEHIZE)

BRAISED SEA WHELK WITH MUSHROOMS AND VEGETABLES
*kk

EEI E AR Fﬁ ( I%’EEEEREZ H#E}n )

POACHED SEASONAL VEGETABLES WITH CONPOY AND DRIED SHRIMP MEAT
*kk

EF5EE (BEKXETH)

STEAMED WHOLE GREEN GAROUPA
*kk

BEER (BAIFTFH)

DEEP-FIRED CRISPY CHICKEN
*kk

REMA (BEHHE)

FRIED RICE WITH SEAFOOD
*kk

RAMBK (SHEHEHFLE)

BRAISED E-FU NOODLES WITH MUSHROOM AND MIXED FUNGUS
*kk

REERE (AIEXEE)

SWEETENED RED BEAN SOUP WITH DRIED TANGERINE PEEL AND GLUTINOUS DUMPLING
*kk

FHEHER R (ERLEEIE)

CHINESE PETIT FOURS
*kk

KFERD (ARKERHE)

SEASONAL FRUIT PLATTER

N EEEZERMI0%RBEE(HE+ M), EXHE2016F12831H
Subject to 10% service charge and menu serve for 10-12 persons,
Valid until 31 December 2016
LI EEEAER RN ARRER

The above price is not applicable for special public holidays

)



PSR EREHNE
INSPIRED WEDDINGS CHINESE MENU B

BEMOP 9,688
MOP9,688 PER TABLE

BeenE (BEILEERE)

BARBECUED WHOLE SUCKLING PIG
*kk

EREE (HETERET)

SAUTEED CUTTLEFISH AND SCALLOP WITH VEGETABLES
*kk

HEEL (GRIFRA)

DEEP FRIED SHRIMP MEAT WITH TOAST
*kk

HREEIR. ( LSRR T iRAER (A4E )

BOSTON LOBSTER WITH E-FU NOODLE IN SUPREME BROTH
*kk

EEER (RELBIENES)
DOUBLE BOILED SEA CUCUMBER SOUP WITH SEA WHELK AND CORDYCEPS FLOWER
*kk

BRTL (TeElRERE)
BRAISED WHOLE KNUCKLE WITH MUSHROOM
*kk

BEILSE (FEKXEER)
STEAMED WHOLE GREEN GAROUPA
*kk

BirEE (2DFEIETH)
DEEP-FRIED CRISPY CHICKEN WITH GARLIC
*kk

EFEEE (MRREHREER)

GLUTINOUS RICE WITH ABALONE AND SHRIMP MEAT IN LOTUS LEAF
*kk

BP0k (BATKEREH)

CONPOY DUMPLINGS IN NOODLE SOUP
*kk

RFEE (BRHE)
MANGO AND GRAPEFRUIT SAGO
*kk

EHEHEE (ERAENE)

CHINESE PETIT FOURS
*kk

JKAERD (AEIKERHE)

SEASONAL FRUIT PLATTER

L EEBEEERMI0%RBFEHE+ 1R BHE2016F512A31H
Subject to 10% service charge and menu serve for 10-12 persons, Valid until 31 December 2016
LI EEETSERR AR

The above price is not applicable for special public holidays

)



RIVIEE EEXRE

INSPIRED WEDDINGS CHINESE MENU C

BEMOP 11,188
MOP11,188 PER TABLE

REES (BEILEERE)

BARBECUED WHOLE SUCKLING PIG
*kk

BEEE (XOEBIRERAETERE )
SAUTEED PRAWN AND GIANT CLAM IN XO SAUCE
*kKk

BigER ( LISKEITIRRERBFLE)
BOSTON LOBSTER WITH E-FU NOODLE IN SUPREME BROTH
*kk

EERZEF (BAEXRERER)

DOUBLE BOILED ABALONE SOUP WITH CONPOY AND VEGETABLE
*kk

PR (EBIZERIREIER )

BRAISED FUzzY MELON STUFFED WITH CONPOY AND SEA WHELK
*kk

BLLEER (BHEFENTRT)

BRAISED BROCCOLI WITH CRAB ROE IN SOUP
*kk

EEMHR (FERXBILEERE)
STEAMED SEA GAROUPA WITH SCALLIONS OIL
*kk

e (SRR FLARRZ %)

ROASTED CRISPY CHICKEN WITH PRESERVED BEAN CURD SAUCE
*kk

Zigtnin (TEEIER)

FRIED RICE HOKKIAN STYLE
*kk

TEEAEER ( LISKeRESE )
DUMPLING NOODLE IN SOUP

Zigxm (EFEAHER)

SWEETENED RED DATES SOUP WITH LILY BULBS AND LOTUS SEEDS
*kk

(DOHRED (SEREENE)

CHINESE PETIT FOURS
*kk

IKAERID (SEFKRHHEE)

SEASONAL FRUIT PLATTER

L EEBEEERMI0%RBFEHE+ 1R BHE2016512A31H
Subject to 10% service charge and menu serve for 10-12 persons, Valid until 31 December 2016
LI EEETSERRARRER

The above price is not applicable for special public holidays

)



PRER EREFE
INSPIRED WEDDINGS CHINESE MENU D

BEMOP 13,999
MOP 13,999 PER TABLE

—RED (BEILEERE)

BARBECUED WHOLE SUCKLING PIG
*kk

BEERIE (X.O.L2IREREEF )

SAUTEED SCALLOP AND SHRIMP MEAT WITH XO SAUCE
*kk

EERN (TR IRRERGFE)

BRAISED E-FU NOODLES WITH BOSTON LOBSTER AND CHEESE
Kk k

TEREER (MERBEBITHE)

DOUBLE BOILED FISH MAW AND CHICKEN WITH MUSHROOM MATSUTAKE
*kk

EFANE (FITEZRRYRFE)

BRAISED BAMBOO FUNGUS AND YUNNAN HAM WITH VEGETABLES
*kk

BxEie (HEREREERSHENEE)
BRAISED SEA CUCUMBER AND ABALONE WITH VEGETABLES
*kk

EMFH (FEKXBREN)

STEAMED GAROUPA WITH SCALLIONS OIL
Kk k

LEEER (SRR mEH)

DEEP-FRIED CRISPY CHICKEN
*kk

BiaEs (BTBEILR)
FRIED RICE WITH SEAFOOD AND CRAB ROE
*kk

1EERR (LI5EREHM)

WONTON NOODLE SOUP
*kk

XIFERE (BSRHMEER)
STEWED PAPAYA WITH SNOW FUNGUS
Kk k

HHEHEE (ERAENE)

CHINESE PETIT FOURS
*kk

KAERID (AERKERHE)

SEASONAL FRUIT PLATTER

L EEBEEERMI0%RBFEHE+ 1R BHE2016F512A31H
Subject to 10% service charge and menu serve for 10-12 persons, Valid until 31 December 2016
LI EEETSERR AR

The above price is not applicable for special public holidays

)



)

BUFFET BHBhXE
MOP 688
MINIMUM 100 GUESTS
M 688 EH100AH

BAKER'S BASKET %ty
ASSORTED FRESHLY BAKED BREAD, PRESIDENT BUTTER

) ERCARR A A

SOUP &
SWEET CORN AND CRAB MEAT SOUP
FEXREBERNS
BOUILLABAISSE WITH GARLIC CROUTONS

BRI HEEEN

SALADS Wi
PRESERVED EGG SALAD, CHILI, GARLIC, SOYA SAUCE, CORIANDER, ROASTED PEANUT
SRR EREHMW - K55 BB - FRREE
GREEK SALAD, CUCUMBER, TOMATO, CAPSICUM, OLIVE, FETA CHEESE, OLIVE OIL, LEMON, PARSLEY
FIEDRESN ~ B W A8 - 1 B - BERER
GRILLED ITALIAN VEGETABLE SALAD WITH BALSAMIC REDUCTION
BB EACEAT
CAPRESE SALAD, TOMATO, MOZZARELLA, BASIL, OLIVE OIL, BALSAMIC VINEGAR
BAFIKEZS TECEMN « L5 - W8 H R 2
SMOKED CHICKEN SALAD, MANGO, CILANTRO, CUCUMBER, LEMON DRESSING
BEHADERRCTR « TEZM - FIREE
THAI BEEF SALAD, THAI PASTE, CORIANDER, RED CHILI, ONION, TOMATO
BRGNP EEREE « FF - 15 - EEAREM
NICOISE SALAD, TUNA, TOMATO, ONION, OLIVE, POTATO, EGG, RED WINE VINAIGRETTE, BALSAMIC
BEDRESER « B FE B8 - %2 #E - AUEBEY R KRBT
WALDORF SALAD
PN e AR
SEASONAL MIXED GREENS, VINAIGRETTES, DRESSINGS & CONDIMENTS
R e ZEd T2 VAN
DIPS SELECTIONS, ANTIPASTI & OLIVES

Bl R G

COLD APPETIZERS &A%
DELI SELECTION, HOME MADE PATE EN CROUTE, SALAMI MILANO,
PARMA HAM & MELON, SMOKED DUCK, PARIS COOKED HAM
EEAR, BENERN - ERKEEEEE - BEEAAE - EEBRKRER AR

SMOKED SALMON, CAPER, LEMON, HORSERADISH, RED ONION

BER=XREKIE - 1815 « BRELILFRE

SEAFOOD ON |ICE »kiHE)58Es
SEA WHELK, FRESH SHRIMP, GREEN LIP NEW ZEALAND MUSSELS
B - RER - MAEEESO

MAYONNAISE, LEMON, COCKTAIL SAUCE

D LRSI ERE  BEREREET

JAPANESE STATION HRXER&

SELECTION OF SUSHI - 4 TYPES
PESN:L]

SRET- 4%
TUNA SASHIMI, SALMON SASHIMI, WASABI, PICKLED GINGER, SOYA SAUCE
FER - SXANSETE  HREREN
SOBA NOODLE SHRIMP SALAD
EEEEDE
BBQ EEL
e

)



CARVING STATION A
HERB CRUST NEW ZEALAND LAMB RACK, MINT SAUCE, SELECTION OF MUSTARDS

BEMARFRECHERNE KA
CHINESE BBQ SELECTION, PLUM SAUCE
rREEECE T8
CGRILLED MEATS (COOKED IN THE KITCHEN) A
CAJUN SPICED CHICKEN DRUMSTICKS
FEARHAR
BEEF SATAY

4R

WESTERN HOT SECTION AXER
DAUPHINOISE POTATOES

BETEIR

RATATOUILLE

AT TS

BEEF BOURGUIGNON, BRAISED BEEF, RED WINE, BACON, SHALLOTS, MUSHROOM
FLBEGWNECHLFE ~ 38R « TERESR
SEAFOOD GRATIN
fekE s

STEAMED RED SNAPPER, LEMON ' CAPER SAUCE

BRI RECEIZOK IR E

PANACHE OF GREEN VEGETABLES (BRUSSELS SPROUTS, GREEN PEAS, FRENCH BEANS, BROCCOLI )
BFSHEXR (HE 52  mEE ~ @AF1E)
STEAM RICE ffmE HER

ASIAN HOT SECTION TENER
CHINESE SAUTEED SEASONAL VEGETABLES, GARLIC, SOYA SAUCE

FRICRT S B SRBC A 75 R B30

LAMB CURRY, BRAISED LAMB, ONION TOMATO, DRY INDIAN SPICE, CHILI PASTE

FAMIEACFE « F - EVEERRHNE

PORTUGUESE CHICKEN, COCONUT, CHORIZO, BLACK OLIVES

R FEECARE - FRAIAS R B

BRAISED E-FU NOODLES WITH BOSTON LOBSTER

L IRREMRE AT

SWEET AND SOUR PORK, PINEAPPLE, YELLOW CAPSICUM, RED CAPSICUM

SHEEMEIERN
WOK FRIED KAILAN WITH OYSTER SAUCE
LN O]
FRIED MANDARIN FISH WITH X.O SAUCE
X.0. BEHEEA

SELECTION OF FRENCH CHEESE CRACKERS, NUTS, DRY FRUIT

AN S TR E R E R

DESSERT hHEH
FRENCH MINI PASTRY JETIV/VER
CHEESE CAKE Z 1T %&
LEMON PIE 1EIZ)K
FRUIT TARTLETs JKER§E
CARAMEL PECAN TarT EfELANkEE
APPLE PIE BBERIR
CREME BRULEE EMEEE
MANGO PUDDING =51 ]
SEASONAL FRESH FRUIT BFSHER

Please note that all above prices are subject to 10% service charge

)



BUFFET MENU BipsE
MOP 888
MINIMUM 100 GUESTS
#8888 24 100AH

BAKER'S BASKET %ty
ASSORTED FRESHLY BAKED BREAD, PRESIDENT BUTTER

1 EEFCARAR AR A

SOUP &
ABALONE SOUP & MUSHROOM

fRREL S
LOBSTER BISQUE, GARLIC CROUTONS

RElRR SECT R EE B R

SALADS W
PRAWN & CELERY SALAD, BLACK FUNGUS, CARROT, SICHUAN PEPPER OIL
EHIBA - B C EAERHE
GREEK SALAD, CUCUMBER, TOMATO, CAPSICUM, OLIVE, FETA CHEESE, OLIVE OIL, LEMON, PARSLEY
FHEEDEECEN ~ Fho ~ M~ S - 2L S - BIERER
GRILLED ITALIAN VEGETABLE SALAD, BALSAMIC REDUCTION
BERXHRDEARCEEET

CAPRESE SALAD, TOMATO, MOZZARELLA, BASIL, OLIVE OIL, BALSAMIC VINEGAR

BAFKGFZTECEM - 58K © MAEh R BRI

SEAFOOD PASTA SALAD, SHRIMP, CLAMS, RED ONION, TOMATO, CAPSICUM, LEMON DRESSING

BESEOH D RECEEMR © TE88 ~ ADFE - F0 o RMURAEED

THAI CALAMARI, PRAWN AND AVOCADO SALAD, CORIANDER, GREEN ONION

BAKRBE AR BREBERTFE

CAPRESE SALAD, TUNA, TOMATO, ONION, OLIVE, POTATO, EGG, RED WINE VINAIGRETTE, BALSAMIC

fEHrHRECEER ~ Fin  FE ~ 8 - BF - HE - FUEREARY R AEET

CHINESE BEEF SHANK SALAD, CORIANDER, CHILI OIL, PEANUTS

EHARARER - FAREUBATEE
SEASONAL MIXED GREENS, VINAIGRETTES, DRESSINGS & CONDIMENTS
B2 RSO ERREARD R
DIPS SELECTIONS, ANTIPASTI & OLIVES

B\ R G

COLD APPETIZERS 4%
DELI SELECTION, HOME MADE FOIE GRAS TERRINE, SALAMI MILANO, PARMA HAM & MELON, SMOKED
DUCK, PARIS COOKED HAM, MUSHROOM LYONNER, GHERKINS, BALSAMIC ONION

BEAR, BRISITR - BVMCRRSEXES - BEARE - EEBHN - BRAE BRI E LB FE

SMOKED TROUT, SMOKED SALMON, CAPER, LEMON, HORSERADISH, RED ONION

BRI - E=REUKIE - 215 - RIRERIDFE

SEAFOOD ON |ICE »k$HE58s
FRESH OYSTERS, FRESH CLAMS, CANADIAN SNOW CRAB LEGS, FRESH SHRIMP, GREEN LIP NEW ZEALAND
MUSSELS, MAYONNAISE, LEMON, COCKTAIL SAUCE

F42 - TEis  MERSIEERE « ZER  MOEFREETOREEE  BEREERET

JAPANESE STATION BRXEZ&
SELECTION OF SUSHI - 4 TYPES

PE N1 E
A A~ 4
SASHIMI TUNA, OCTOPUS, TILAPIA, SALMON, WASABI, PICKLED GINGER, SOYA SAUCE

FER - JUNE - iR« =XARSETH - SRIEREH

BABY OCTOPUS SALAD

e A WAVIIN=:DARE
BBQ E EL
firge: )=\

)



CARVING STATION ERFE
GRILLED NEW ZEALAND LAMB RACK

P\FBPaRIF2R
SLOW ROAST CANADIAN BEEF RIB EYE
MINT SAUCE, PEPPER SAUCE, SELECTION OF MUSTARDS

EMEXRGRRNECER T ST RIET
CHINESE BBQ SELECTION, PLUM SAUCE

PGB ER T8

WESTERN HOT SECTION ARXESR
LYONNAISE POTATO

AR ERE

PANACHE OF GREEN VEGETABLES (BRUSSELS SPROUTS, GREEN PEAS, FRENCH BEANS, BROCCOLI )

BehEx (HE 58 WHE ~ AEft)
BRAISED LAMB SHANK, CARROT, FRESH HERBS, CELERY, RED WINE, ONION

BERERHE - &E  fir  {DERER

STEAMED MONKFISH, GREEN PEPPERCORN SAUCE

B SRR R ECE AN
CHICKEN STUFFED WITH APRICOT , RED WINE JUS
BEHAC AR RALET
STEAM RICE

e B8R

ASIAN HOT SECTION TENER
CHINESE SEASONAL VEGETABLES

FRCRF R

PRAWN MASALA

ENE Kz

KOREAN SPICY SEAFOOD STEW

FRElE IR IS 6

DRIED SCALLOP & EGG WHITE FRIED RICE

EREEBEYER

BRAISED E-FU NOODLES WITH BOSTON LOBSTER

K RRERE R

MIXED SEAFOOD, BAMBOO SHOOT, WATER CHESTNUTS

QMESL St =l

STEAMED SCALLOP WITH X.0O. SAUCE

.
EBXEE

SELECTION OF FRENCH CHEESE CRACKERS, NUTS, DRY FRUIT
AN TR RFZR

DESSERT fHEh
FRENCH MINI PASTRY JATV/\BY
CHEESE CAKE Z1TEE
LEMON PIE 115K
FRUIT TARTELETTE JKERIZE
CARAMEL PECAN TART ERERVUR
APPLE PIE BERIR
CREME BRULEE ;EIVEMREM T
MANGO PUDDING -8R ]
SEASONAL FRESH FRUIT BFSHER

Please note that all above prices are subject to 10% service charge

)



