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Chinese Wedding Lunch Set Menu A
Whole Barbecued Suckling Pig
ooooooa

Deep-fried Prawns in Salted Egg Yolk Sauce
goood

Braised Bird’s Nest Soup
with Seafood and Bamboo Pith

ooooooo

Braised 8-head Whole Abalone
with Greens in Oyster Sauce

gooboogooobon

Steamed Fresh Giant Garoupa
ogooooad

Deep-fried Crispy Chicken
goooad

Fried Rice with Foie Gras and Greens in Supreme Sauce
gooooooooa

Braised E-Fu Noodles with Yunnan Mushrooms
ooooooooao

Sweetened Soup
with Snow Fungus, Red Dates, Lily Bulbs and Lotus Seeds

oobooooooo

Chinese Petit Fours
oooon
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Chinese Wedding Lunch Set Menu B
Whole Barbecued Suckling Pig

goooooo

Sautéed Prawn and Sliced Cuttlefish
with Walnuts and Greens

goooooooo

Braised Supreme Soup
with Egg White and Assorted Seafood

ocoooood

Braised 8-head Whole Abalone
with Greens in Oyster Sauce

gobooooooon

Steamed Tiger Garoupa
ooooa

Deep-fried Crispy Chicken
ooooad

Hokkien Fried Rice
ggooad

Shrimp Dumplings in Supreme Soup
ogooooad

Sweetened Red Bean Cream with Lotus Seeds and Lily Bulbs
goooooad

Chinese Petit Fours
ooooad
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Ooood

Chinese Wedding Dinner Set Menu C

Whole Barbecued Suckling Pig
ogoooooa

Sautéed Scallops and Coral Clams with Greens in Supreme Sauce
goooooooooad

Deep-fried Prawns with Walnuts and Wasabi Mayonnaise
goooooooo

Braised Greens with Conpoy
goood

Double-boiled Sea Cucumber Soup with Wild Ganoderma
goooooa

Braised 8-head Whole Abalone with Mushrooms and Greens in Oyster Sauce
goooooooooad

Steamed Giant Garoupa
oooooad

Deep-fried Crispy Chicken
goooad

Fried Rice with Barbecued Pork and Greens
ogoooooooon

Braised E-Fu Noodles with Shrimp Roe and Enoki Mushrooms
goooooooo

Sweetened AlImond Cream with Taro
ooooad

Chinese Petit Fours

ggoooon
00 HK$
Qo0 per table 1 2 8 8 8
10-12 ﬂ O persons
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Oo0ood

Chinese Wedding Dinner Set Menu D

Whole Barbecued Suckling Pig
ooooooa

Sautéed Prawns and Coral Clams with Greens
oooooooo

Deep-fried Crab Claw coated with Shrimp Mousse
Ooooooo

Braised Whole Conpoy stuffed in Marrow Ring
ooooood

Braised Bird’s Nest Soup with Scallops and Assorted Seafood
ooooood

Braised 8-head Whole Abalone and Goose Web with Greens in Oyster Sauce
oooooooooooon

Steamed Tiger Garoupa
ooooag

Deep-fried Crispy Chicken
ogoooad

Fried Rice with Assorted Seafood, Crab Roe and Greens
ooooooooao

Braised E-Fu Noodles with Crab Meat
goooooa

Sweetened Soup with Lotus Seeds, Lily Bulbs, Longan Pulps and Red Dates
ooooood

Chinese Petit Fours

oggooon
00 HK$
Qo0 per table 1 4 8 8 8
10-12 ﬂ O persons
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Chinese Wedding Dinner Set Menu E

Whole Barbecued Suckling Pig
ooooooa

Sautéed Prawns and Scallops with Greens in Black Truffle Sauce
ooooooooono

Baked Crab Shell stuffed with Crab Meat
Ooooooo

Braised Whole Conpoy in Marrow Ring with Garlic and Greens
ogoooooad

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

Braised 6-head Whole Abalone and Mushrooms with Greens in Oyster Sauce
goooooooooad

Steamed Spotted Garoupa
ooooag

Deep-fried Crispy Chicken
ooooag

Fried Rice with Australian M5 Wagyu Beef
goMsO000O0d

Shrimp Dumplings in Supreme Soup
ogooooad

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

Chinese Petit Fours

ogooon
00 HK$ 6
Qo0 per table 1 8 8 8
10-12 ﬂ O persons
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