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BEARDE
Barbecued Whole Suckling Pig

REIFEE
Barbecued Whole Suckling Pig

BEARER
Barbecued Whole Suckling Pig

B WA Y REE AIREREAR (AERBATF N - RENHE AT F 2K
EXRERUBRETVE - BERIRNLE ALe CaleMWFEE B BN F &

I8 458 B — B = Fg %& ﬁ#m EEJ % Accommodation in Standard Room on or before the wedding day (check-in at 1400hrs and 17-%}“ 2 ﬁﬁﬁfﬁt 2 ﬁﬁﬂ%t
Eniﬁ&@ﬁjﬁ,\ 7§§ g?ﬂ,ﬁ;ﬁ Bt R check-out at 1200hrs) with a bottle of sparkling wine, fruit platter and breakfast buffet at Le Café ng nignts nignts
i i i i i i i for 2 for one-ti
Pan-seared Scallop Stuffed with Shrimp Paste served with Vegetables Biz= s [imesd Srrms el wit Sliess Almene Grilled Squid Cake and Deep-fried Shrimp Ball or 2 persons for one-time
. P REBEFAZNELEDRE RIETELEDS R
*Hﬂ% Eﬂ EE):"(BF g = EAi’J‘ﬂEJ'f_ XOEJ@ EE" ,'%'t % Complimentary uze of muIti—E]functional LED wall and ceiling LED display L L 1
Deep-fried Shrimp with Pomelo S HEFRI-— Sautéed Asparagus and Sea Scallop in XO Sauce o
P P Sautéed Shrimp with Honey Bean PR RERRE Tk RkORE T
. Unlimited serving of house beer, soft drinks and chilled orange juice [ ) [ ) [ )
and Lily Bulb + =
iﬂi@%l’ﬂ?ﬂﬁﬁ Y ﬁgﬁy\ﬁﬁ H%-Eﬁ FRIAE: 2/)\BF Chinese Lunch: 2 hours / FREUBEZ: 3/)\EF Chinese Dinner: 3 hours
Braised Pea Sprout with Crab Meat and Morel Mushroom o . Braised Seasonal Vegetables with SHAFE (IR - RS - BRERREE) TEF o o
;?Idi;g?’bﬂ%’[’]’%}%ﬁ% Ferule Mushroom and Fresh Mushroom Venue decoration (backdrop, reception table, cake table and easel) Not applicable
— Braised Fish Maw in Bamboo Pith
TERBMREERLE P ——— T r 4 FARXETIERE o T ol
Double-boiled Fish Maw with Maitaki Mushroom and Sea Whelk poy =eup TERBBATT AR 2 Wedding backdrop sign persanalized with Bride and Groom's English name Not applicable Not applicable
Double-boiled Fish Maw with Silky Fowl N R
Emes HRGTIRIEE (A8 A FRE - RIBFERE F1E) ° °
%EE%@;F%Q@?” ;‘gé/} (/\_\EE\) =] ,7\3‘)9\5% m% - ﬁﬁ@)# Bridal dressing room with private washroom, safety box and standing mirror °
i i i Steamed Giant Garoupa = B
Braised Whole Abalone with Sea Cucumber in Oyster Sauce Braised Sliced Abalone in Oyster Sauce BB S E B e . . .
Silk floral decoration on each dining table and reception table; Seat covers arrangement
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SEHERYD R TRENRLE 58 68 8%
Steamed Coral Garou pa Crispy Fried Chicken with Red Fermented B '7_‘// E% Fresh fruit cream cake 5 pounds 6 pounds 8 pounds
Biee Cuiel Selee Steamed Giant Garoupa
BUXRER R 24T 34T 647
%dﬁ%ﬁé ﬁ %ﬁ ra 7 Pre-dinner snacks
=] Q‘IM;¥£E 2 dozens 3 dozens 6 dozens
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Crispy Fried Chicken with Barbecued Sauce - gﬂ&ﬁﬁﬁ& | Gy Fites) Gl SERREA (SHLA) . . .
Fried Rice with Shrimp Wrapped with Lotus Leaves A glass of welcome fruit punch for each guest upon arrival
UTIESFEORDER TRIE IR E ()
Sk EIRER YR —
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Fried Rice with Diced Abalone; Smoked Duck Breast and Pearl Ba”ey ) ﬁ‘ﬁ;@ﬂ%b{{??ﬂ Fried Rice with Sakura Shrimp and Egg White On/e bottle of champagne for toaisti;; and complimentary corkage fee for self brought-in spirits or liquor o ® -
Braised E-fu Noodles with Shredded Abalone
s d Enoki Mush 9 BB RGN
. L'FH*%?E@HI;@@ an noki viushroom J:}%ﬂ(ﬁ Compﬁmentary use of audio equipment ® L L
Braised E-fu Noodles with Porcini Mushroom and Blaze Mushroom Shrimp Dumplings in Supreme Soup s \
BEA T T IERA BRI A R AaR B A P PY Y
e Wedding dummy cake for cake-cutting ceremony and photography
ETENHE Sweetened Cream of Red Bean RFERAER
i i with Tangerine Peel ; ; EEABSEREE (BF10E - TeEHR)
Chllled I\/Iango and Sago Cream Wlth Pomelo E Red Date Tea with Longan and Wolfberries V\?edding invitation cafd with envelope (10 set per table excluding printing service) ® ® o
B ES R BRES R EIRENL (R THIEME)
EH%K/% fﬂgilﬁ fﬁﬁx/ﬁ Complimentary parking space (subject to availability) o o b
Petits Fours Petits Fours Petits Fours
SUFRMAEREREL R ° ° °
Complimentary mahjong entertainment with Chinese tea served
BRIV RITHESR 9547 o 84T
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Special rate for pre-dinner snacks

5% discount

10% discount

20% discount

FTIEE BLe CafeMITFEEZ A B B TR A TSI ES

ZN—ARFEE plus 10% service charge per table FN—ARFEE plus 10% service charge per table ZhN—BRFEE plus 10% service charge per table 25% discount for lunch buffet at Le Café on the wedding day [ ] [ ] [ ]
F%10-12(i5T per table of 10-12 persons % 10-12(i5T per table of 10-12 persons % 10-12(5T per table of 10-12 persons BT A B SRS I L Ao B
BRI AIE 2 iy
i . . . i . . . i . . . 10% discount for baby’s full moon or hundred days’ dinner for a minimum booking of 5 tables ® ® ®
JE I3/ AF A FENEE - Jk RRKERIE T FE 2/ N RF A FEIEE  JoK KRR FERB2/ N ISR « JTK KRR
Unlimited serving of house beer, soft drinks and chilled orange juice for 3 hours Unlimited serving of house beer, soft drinks and chilled orange juice for 2 hours Unlimited serving of house beer, soft drinks and chilled orange juice for 2 hours EEERESES
=] A E=nw . . .

FEREREBENEEN - BRBTEMN
All menus and prices are subject to change without prior notice
FEERESHREHE
Minimum food and beverage charges is applied on our venue

MEMEARBE - FERERMEE

Please inform us for any food allergy in advance

FEREREBNEER - BRBTEH
All menus and prices are subject to change without prior notice
EEERGSHREEE
Minimum food and beverage charges is applied on our venue

MEMEARBE - FERERMEE

Please inform us for any food allergy in advance

FEREREBNEER  BTRTEM
All menus and prices are subject to change without prior notice
FEERESHRIEHE
Minimum food and beverage charges is applied on our venue

MEMERRBE - FERRR MBS

Please inform us for any food allergy in advance

Wedding package offers from partner merchants

FBEEENAEEN B TSITEM
Al privileges are subject to change without prior notice
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BEIFEE
Barbecued Whole Suckling Pig

EEHEER
Deep-fried Minced Crab Ball Stuffed with Shrimp Paste

XOEBWIEE®|IZ
Sautéed Sliced Cuttlefish and Shrimp in XO Sauce

BB
Braised Vegetables with Crab Roe and Bamboo Pith

ARIEB S E
Braised Fish Maw and Sea Cucumber Soup

ERRERIFSEEIE (\F)

Braised Whole Abalone with Mushroom

BELEE
Steamed Giant Garoupa

EALETH
Crispy Fried Chicken

BSEAURETEBRYDER
Fried Red Rice with Sakura Shrimp

SRR S CYYRFaE-T]
Braised E-fu Noodles with Shrimp Roe and Assorted Mushrooms

BTHGASDS
Sweetened Cream of Red Bean with Lotus Seed, Lily Bulb and Dumplings

HEXW

Petits Fours

+1S$570.688

3 In—BRFEE plus10% service charge per table

FE10-12(51 per table of 10-12 persons

RIS/ NS ERE Sk KK

Unlimited serving of house beer, soft drinks and chilled orange juice for 3 hours

FEREREENEEN - BRBTEA
All menus and prices are subject to change without prior notice
FEERESHREEE
Minimum food and beverage charges is applied on our venue

MEMEARMBE - ERRERMEE

Please inform us for any food allergy in advance
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BEIFEE
Barbecued Whole Suckling Pig

BTEAFEREESH M B AN B 2
Deep-fried Crab Claws with Shrimp Paste served with
Green Salad in Sesame Sauce

XOBXUWES
Sautéed Sea Cucumber with Vegetables in XO Sauce

tREEES
Braised Shimeji Mushroom, Porcini Mushroom,
Brown Fungus and Wolfberries Stuffed in White Radish Ring

F U RIS A
Double-boiled Silky Fowl with Morel Mushroom and Sea Whelk

B REMIESHINEE (&)
Braised Whole Abalone with Goose Web in Oyster Sauce

BEIEE
Steamed Giant Garoupa

e B2 52 i 2
Crispy Fried Chicken with Sesame

ENTESH
Fried Rice with Assorted Seafood and Truffle Sauce

EBRAES
Pork and Vegetable Dumplings in Supreme Soup

$REAC T B BkZ
Double-boiled Peach Resin with White Fungus,
Wolfberries and Longan

[iEEST
Petits Fours

877988

ZIN—BRFEE plus10% service charge per table

$E10-12f5T per table of 10-12 persons

BRI/ NRHEFEIRE TR RKsRAE T

Unlimited serving of house beer, soft drinks and chilled orange juice for 3 hours

FEREREENEER  BRBTEA
All menus and prices are subject to change without prior notice
FEERESHREEE
Minimum food and beverage charges is applied on our venue

MEEARMBS  FEPERRMEE

Please inform us for any food allergy in advance
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BEIFEE
Barbecued Whole Suckling Pig

BiERE®R
Deep-fried Tiger Shrimp Coated with Shrimp Paste

ERNEDET
Sautéed Scallop with Asparagus and Truffle Sauce

=EEMEINEE
Braised Pea Sprout with Yellow Fungus
and Blaze Mushroom

TEBRE F R B3R
Double-boiled Pearl Clam with Fish Maw and Wolfberries

[RErRIFSHES (F)

Braised Whole Abalone with Sea Cucumber in Oyster Sauce

BEAREN

Steamed Coral Garoupa

BANFRNE R 2
Crispy Fried Chicken with Truffle Sauce

RALKRZER

Fried Rice with Beetroot, Taro and Chinese Preserved Meat

BBRATE
Pork and Vegetable Dumplings in Supreme Soup

EFAEESR
Double-boiled Papaya with Snow Fungus,
Red Date and Lotus Seed

[E2ES]
Petits Fours

- §78788

Z—BRFEE plus 10% service charge per table

% 10-12(5T per table of 10-12 persons

RIS/ NS AIEEE » STk Rk

Unlimited serving of house beer, soft drinks and chilled orange juice for 3 hours

FEREREBNEER  BFBITEA
All menus and prices are subject to change without prior notice
DEERGSHRIEHE
Minimum food and beverage charges is applied on our venue
MEHEFRIBE - FRPERRPIEE

Please inform us for any food allergy in advance
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