BFHA

RFEES
Chinese Wedding Lunch Set Menu A
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Whole Roasted Barbecued Suckling Pig
PRIE T 5 KALWE

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

BEEEEEDR

Braised Supreme Soup with Crab Roe & Egg White
TEEREBEESE

Braised 8-heads Whole Abalone
with Seasonal Greens in Oyster Sauce

IREFREEN\EHER

Steamed Giant Garoupa
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Deep-fried Crispy Chicken
E n\IﬂfB& gﬁ

Fried Rice with Yunnan Ham with Diced Scallops

ERTELEHEER

Braised E-Fu Noodles
with Straw Mushrooms and Dried Halibut

HASENFE

Almond Sweet Soup with Taro Balls
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Chinese Petit Fours
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10-12 'f_L ] persons

+ Subject to 10% service charge 5 WEL10%AR & &
+ Terms and conditions apply 3 &k & & Bl 9 3R

+ All menu items are subject to change according to seasonality

and availability XX BB TN BEZEMA FFEX
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Whole Roasted Barbecued Suckling Pig

MREE XA

Sautéed Prawns and Scallops
with Lily Bulb and Seasonal Greens

BBEA BT IR

Braised Bird’s Nest with Crab Meat and Roe
In Pumpkin Broth

EHEEERE

Braised 8-heads Whole Abalone
with Seasonal Greens in Oyster Sauce

IREFRREN\EER

Steamed Tiger Garoupa
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Deep—fried Crispy Chicken
E n %&gﬁ

Fried Rice with Diced Roasted Duck and Octopus
In Abalone Sauce

MOTERAISEER

Shrimps and Pork Dumplings in Supreme Broth

EBKER

Red Date and Dried Longan Sweet Soup with Eggs
ABREBERFTEER

Chinese Petit Fours
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+ Subject to 10% service charge 5 WHL10%AR & &
+ Terms and conditions apply 3 &5 5 41 B 49 3R

+ All menu items are subject to change according to seasonality
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Chinese Wedding Dinner Set Menu C
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Whole Roasted Barbecued Suckling Pig
RE T NALHE

Sautéed Scallops and Coral Clams with Seasonal Greens in Supreme Paste
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Deep-fried Prawns with Cashew nuts served with Mango Pomelo Sauce

e A H B8 37 30 IR R M K

Braised Seasonal Greens with Shredded Conpoy

T BEY\ 55

Double-boiled Whole Coconut Chicken Soup with Morel Mushrooms and Conches
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Braised 8-heads Whole Abalone with Chinese Mushrooms
and Seasonal Greens in Oyster Sauce
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Steamed Giant Garoupa

B EBES

Deep-fried Crispy Chicken
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Fried Rice with Barbecued Pork and Sakura Ebi
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Braised E-Fu Noodles with Crab Meat and Fresh Mushrooms

ERN B R R FLE

Black Glutinous Rice Sweet Soup with Taro Balls

Chinese Petit Fours
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. +852 2196 6327
D4 banguet@wmhotel.hk
& www.wmhotel.hk

+ Subject to 10% service charge 5 WH10% iR 7% &
+ Terms and conditions apply 3 & K 4l B 9 3R

+ All menu items are subject to change according to seasonality
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Chinese Wedding Dinner Set Menu D
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Whole Roasted Barbecued Suckling Pig

RETFRAE

Sautéed Prawns and Coral Clams with Seasonal Greens

= o i B3R 95 1D 9 BR

Deep-fried Crab Claw coated with Shrimp Mousse

EREE & Bl

Braised Whole Conpoy stuffed in Turnip Ring

RIRH EEAAME

Braised Bird’s Nest Soup with Scallops and Crab Roe
BETFREE

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

ISREFZRE\BRHEAHIIBEE

Steamed Tiger Garoupa

B E RN

Deep-fried Crispy Chicken
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Assorted Seafood Fried Rice with Foie Gras in XO Sauce

XOEHETBEYNEH

Shrimps and Pork Dumplings in Supreme Broth

EBKER

Walnuts Sweet Soup with Lotus Seeds & Lily Bulbs

ETRFENE

Chinese Petit Fours
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+ Terms and conditions apply 3 &5 5 40 B 49 3R
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Chinese Wedding Dinner Set Menu E
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Whole Roasted Barbecued Suckling Pig

PR 5 RALE

Sautéed Prawns and Scallops with Seasonal Greens in Black Truffle Sauce

RNBEESBRT KRR

Baked Crab Shell stuffed with Crab Meat

EREREREE

Braised Marrow Ring stuffed and Garlic with Whole Conpoy
% F FIREAH

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

AETE B 2R

Braised 6-heads Whole Abalone with Mushrooms and Seasonal Greens in Oyster Sauce
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Steamed Spotted Garoupa
BRREN

Deepfried Crispy Chicken
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Fried Rice with Diced Australian Wagyu Beef
Y EHEBE

Braised E-fu Noodle with Sea Cucumber and Morel Mushrooms in Abalone Sauce

MOTFHE S NF A

Almond Sweet Soup with Amber Peach Gum
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Chinese Petit Fours
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