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BEHE

Chinese Wedding Lunch Set Menu A

Qoo

Whole Barbecued Suckling Pig
HRESTRARAE

Deep-fried Prawns coated in Salted Egg Yolk Sauce
with Seaweed in Herbs Marination

BEBEETR

Braised Supreme Bird’s Nest Soup with Crab Meat

THERNEHRE

Braised 8-heads Whole Abalone
with Greens in Oyster Sauce

IRE2FRFREN\FEER

Steamed Fresh Giant Garoupa
BERDBER

Deep-fried Crispy Chicken

B ALMe B2 2k

Diced Scallops Fried Rice cooked in Spring Onion Qil
BUmE e84 E

Braised E-Fu Noodles
with Straw Mushrooms and Dried Sole Fish

HAHEFA

Sweetened Papaya Soup with Silver Fungus and Red Dates

AERIRHESR

Chinese Petit Fours
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Chinese Wedding Lunch Set Menu B

Qoo

Whole Barbecued Suckling Pig
RESFHRAE

Sautéed Prawns and Sliced Cuttlefish
with Caramelized Walnuts

EHES PhIE 2 |IR

Double-Boiled Chicken Soup
with Conches and Dendrobium

RAFRTE BB BE S

Braised 8-heads Whole Abalone
with Greens in Oyster Sauce

BREFRREN\FEHEA

Steamed Tiger Garoupa

BRERA

Deep-fried Crispy Chicken

EALIE

Diced Duck Fried Rice with Octopus in Abalone Sauce

OrERABESEAR

Shrimps and Pork Dumplings in Supreme Soup

EBKER

Sweetened Red Bean Cream
with Lotus Seeds and Lily Bulbs

BEFARAEY

Chinese Petit Fours

Kim EHER
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Chinese Wedding Dinner Set Menu C

>

Whole Barbecued Suckling Pig
RETTARAE

Sautéed Scallops and Coral Clams with Greens in Supreme Sauce

EREmERRMET T

Deep-fried Prawns with Walnuts and Mango Fruit Mayonnaise

IRINE T R IRER

Braised Greens with Conpoy

Y\ FiEE

Double-boiled Chicken Soup with Morels Mushrooms, Conches and Fish Maws

FHEEBEA

Braised 8-heads Whole Abalone with Chinese Mushrooms and Greens in Oyster Sauce
IZEREHREN\ELERA

Steamed Fresh Giant Garoupa
BEDVDERE

Deep-fried Crispy Chicken
= AL e B B

Fried Rice with Barbecued Pork and Sakura Ebi
BitBREBAYEHGAE

Braised E-Fu Noodles with Mushrooms and Shrimp Roes in Abalone Sauce

MOTIRAF B R

Purple Sweeten Soup with Taro Balls and Glutinous Rice
FEEKRE

Chinese Petit Fours
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Chinese Wedding Dinner Set Menu D

Qoo

Whole Barbecued Suckling Pig
HBETH KW

Sautéed Prawns and Coral Clams with Greens

5 4 0 3B B 4D SR BR

Deep-fried Crab Claw coated with Shrimp Mousse

BRAF = & Sl

Braised Whole Conpoy stuffed in Marrow Ring
FRRIREM

Braised Bird’s Nest Soup with Scallops and Assorted Seafood
Q (=1 -+H- oo =2
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FEHEE

Braised 8-heads Whole Abalone and Goose Web with Greens in Oyster Sauce
REFRFRENERAHIBE

Steamed Tiger Garoupa
BERERR

Deep-fried Crispy Chicken

B ALMe B2 2

Assorted Seafood Fried Rice with Crab Roes and Greens
B EESEYERGLE

Braised E-Fu Noodles with Crab Meat

BN R

Sweetened Soup with Lotus Seeds, Lily Bulbs, Longan Pulps and Red Dates
BEfREHEXR
Chinese Petit Fours
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Chinese Wedding Dinner Set Menu E

Qoo

Whole Barbecued Suckling Pig
BETHKAE

Sautéed Prawns and Scallops with Greens in Black Truffle Sauce
EMBEEHBT FIRIR

Baked Crab Shell stuffed with Crab Meat

RAFIREREE =

Braised Whole Conpoy in Marrow Ring with Garlic and Greens

% ¥ EIREH

Doubled-boiled Chicken Soup with Blaze Mushrooms, Conches and Fish Maws
METEBIZEEE

Braised 6-heads Whole Abalone with Mushrooms and Greens in Oyster Sauce
SERENEEERA

Steamed Spotted Garoupa
BEAREN

Deep-fried Crispy Chicken
= ALMe K7 2

Fried Rice with diced Australian Wagyu Beef
BONMA Y SHEHE

Shrimps Dumplings in Supreme Soup

= 5 B W OK B

Sweetened Soup with White Fungus, Red Dates and Lotus Seeds
AEREHEET

Chinese Petit Fours
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