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BENING

FALE - EREHFTY, BN FTI RMB458.00 /%4
CHINESE WEDDING MENU - “DRAGON & PHOENIX” PACKAGE
RMB458.00 NET PER PERSON

FHiA

AN ERANC 3 Tpax) JIN I
Assorted Chinese Cold Cuts Combination

ARG R
Fried Shrimps with Assorted Vegetables

A Y CRF L KIS )
Double Boiled Duck Soup with Wild Mushrooms
Te R A CGIEB AR R
Sautéed Slices Squid and Chicken with
Green Vegetables

MRS CHGTH= T8
Braised Pork Spare Ribs “Wuxi” Style
with Vegetables

MASRAE T CIABOM 5LFLAY)

Sautéed Pigeon with Soya Sauce

P T QR [ Y E Y <)
Pan-fried Mandarin Fish Sichuan Style

KA IR Ay Ib Y )
Braised Duck Web and Mushrooms
in Abalone Sauce

OB RHER PP R D _
Braised Seasonal VVegetables with Bamboo Pith
in Superior Stock

SERRBRE (BLBHOW)
Fried Rice with Shredded Chicken

FAEXUE R (3 OB
Fancy Duet Dessert

R HL (B 2 KRB
Fresh Fruit Platter

FEHPB

T KR CRFTAWANE)
Assorted Chinese Cold Cuts Combination

Mz Im ) (UG KD
Roasted Suckling Pig and Cold Cuts
Combination

WAEFERIK (PUPEBHA A0
Double Boiled Chicken Soup with Ginseng

A AR P A PR MR ERO
Brewed Shrimp Balls with Meat Balls
and Winter Melon

WS CEMEER IR

Pan-fried Beef Tenderloin with Black Pepper Sauce

MR (B 282 56

Steamed Duo Bao Fish with Black Bean Sauce

S SN SER S E/IUN D)
Braised Duck with Vegetables

YR B (XO B AT ISR
Sautéed Pigeon Fillets and Green Vegetables
with XO Sauce

CH TN OB T2 N 5D
Braised Seasonal VVegetables with Pork Liver and
Red Dates In Superior Stock

HETILEIAT CBE AR 25O 1D
Braised E-Fu Noodles with
Crab Meat and Bean Sprouts

EAEGRT CETHALG)
Sweetened Red Bean Cream with Lotus Seeds
and Lily Buds

SR (27K PR
Fresh Fruit Platter
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