


SET MENU

Gold Menu

Roasted vegetable salad, feta, honey mustard dressing
Tomato soup, basil cream
Pork tenderloin, potato gratin, red cabbage, bacon essence
Sacher torte

Coffee, teas and herbal infusions

Emerald A Emerald B
Poached prawn, mesclun leaves, mango salsa Grill vegetable salad, parmesan, balsamic dressing
Green asparagus soup, smoked salmon, Cauliflower cream soup scented with curry
lemon créme fraiche Beef tenderloin, goat cheese crust,
Hammour fillet, grill vegetables, black olives dressing potato gratin, asparagus, truffle jus
Passion fruit creme briilée, caramelized banana Banana pudding, mango ice cream
Coffee, teas and herbal infusions Coffee, teas and herbal infusions
Diamond A Diamond B
Parma ham, tomato, mozzarella Smoked salmon, capers,

Smoked eggplant soup, basil pesto red onions potato salad, horseradish aioli

Cauliflower cream soup, curry scented
Green lemon sorbet p. Y

Snapper fillet, black olives, Mandarin sorbet

baby capers, cherry tomato, zucchini Salmon, confit potatoes, spinach, red wine butter sauce
Lime cheese cake, caramel sauce Chocolate creme briilée, crispy pistachio and berries
Coffee, teas and herbal infusions Coffee, teas and herbal infusions

Platinum A Platinum B

Spinach, mesclun leaves, abalone mushrooms, parmesan, King prawn, roast pumpkin, buco and lime dressing

truffles dressing .

. Mulligatawny soup
Spinach cream soup, nutmeg
Calamansi sorbet Green apple, cinnamon sorbet

Beef tenderloin, goat cheese crust, Hammour fillet, grill vegetables, black olives dressing
potatoes gratin, asparagus, truffle jus . L s .
. : Passion fruit créme briilée, caramelized banana
White and dark chocolate cake, wild berry sauce

Coffee, teas and herbal infusions Coffee, teas and herbal infussions




SURF & TURF

Surf & Turf A

Pan fried scallop, prosciutto crisp, arugula salad
Carrot and pumpkin soup, ricotta cheese
Calamansi sorbet
Grilled US Angus beef tenderloin with red wine jus, baby crushed potato, and
Black tiger prawns in creamy cajun sauce with asparagus
Trio of desserts: Missippi mud cake, orange sabayon tiramisu, cherry meringue
Petits fours
Coffee, teas and herbal infusions

Surf & Turf B

Grilled squid pomelo salad
Seafood bisque
Calamansi sorbet
Grilled US Angus beef tenderloin with red wine jus, baby crushed potato, and
Black tiger prawns in creamy cajun sauce with asparagus
Linguine pasta with chorizo, and Lobster with aged cheddar cheese
Vanilla, blackberry truffle cake
Petits fours
Coffee, teas and herbal infusions



CHINESE LAURIAT SET MENU

Menu 1
BE

Imperial Peking duck

Sliced crispy duck, pancake, condiments

Blanvaysait]
k- RS, a4, FEREHER R

Hot and sour soup with shredded
chicken and sea cucumber
TR 22217

‘Wok fried shrimp,
pacific clam with broccoli
iy FLHR P 2= 4%

Baked pork spareribs, dried chili,
black beans, harbour style
HEREHES, T, St sl

Fried Garoupa fillet chili coconut sauce

A BE R A

Braised abalone mushroom,
shitake mushroom

in premium oyster sauce

2 elfithgs, e

Sautéed minced duck meat,
lettuce (2nd way of Peking duck)
JOHSHATC AR

Yeung chow fried rice

I ZIVSZ NI

Chilled mzm,g() cream, sago
PEAT=Ih TR

Glutinous dumpling,
milk chocolate, peanut
B, YTy, A4

Chinese tea
%

Menu 2

Suckling pig, barbecued
combination platter

FUERGEAL AR

Pumpkin with assorted
seafood soup
R N

Wok fried scallops, cuttlefish
with broccoli in XO Sauce
XOEbT, e, VEAAE

Steamed live Garoupa in
premium soya sauce
S 2B 1

Braised abalone mushroom,
shitake mushroom

in premium oyster sauce
ZLpelf s, SR

Deep fried crispy chicken
SR B R

Steamed king prawn
with vermicelli and garlic

22 5 BRARASRIR

Braised Efu noodles with
assorted wild mushrooms
MR BRI P4

Chilled mango cream, sago
RS UMY N

Glutinous dumpling,
milk chocolate, peanut
A, YRy, Ak

Chinese tea

P

Menu 3

Half Roasted suckling pig,
jelI\ fish
P,

Assorted seafood conpoy
bamboo pith soup

(i
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ML)

Wok fried chicken, scallop,

me(oIi in XO sauce
XOEIPA fr, T, PAE

Steamed live Garoupa

in premium soya sauce

AR A

Braised abalone mushroom with

sea cucumber in premium soya sauce

byt 1 \ifF

Steamed king prawn
with vermicelli, garlic
22 S SRR

Wok fried crabs
\ulh gmger and onions
R

Braised Efu noodles
with assorted wild mushrooms
MR

Chilled mango pomelo
W H 2

Glutinous dumpling,
milk chocolate, peanut
B, Yy, TRE

Chinese tea

s




SET MENU

Gold Emerald A&B Diamond A&B Platinum A&B
Classic Wedding Package 290,500+ + 310,500 ++ 330,500 ++ 350,500 ++
Per person in excess 2,200+ + 2,400+ + 2,600+ + 2,800+ +

Gold Emerald A&B Diamond A&B Platinum A&B
Timeless Wedding Package 319,500+ + 339,500 ++ 359,500 ++ 379,500 ++
Per person in excess 2,200+ + 2,400+ + 2,600+ + 2,800+ +

SURF & TURF

Classic Wedding Package 460,500+ +

Timeless Wedding Package 489,500+ +

Per person in excess 3,900+ +

CHINESE LAURIAT SET MENU

Set 1* Set 2* Set 3*
Classic Wedding Package 320,500+ + 340,000+ + 400,500 ++
Per person in excess 25,000+ + 27,000+ + 33,000+ +

Set 1* Set 2* Set 3*
Timeless Wedding Package 349,500+ + 369,500+ + 429,500 ++
Per Table of 10 in excess 25,000+ + 27,000+ + 33,000+ +

*Price for 1st 10 tables of 10
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