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Dream Wedding Menu 
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Roasted Whole Suckling Pig 
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Baked Prawn with Cheese 
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Deep-fried Cuttle Fish Cake served with Fresh Fruit Salad  
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Sauteed Scallop and Clam with XO Sauce in Taro Nest 
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Braised Shark’s Fin with Sea Cucumber and Fish Maw in a Thickened Superior Stock 
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Braised Goose Web with Black Mushroom and Vegetable in Oyster Sauce 
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Steamed Fresh Green Garoupa 
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Roasted Crispy Chicken 
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Braised Seasonal Vegetable in Extra-Thickened Stock 
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Fried Rice with Shrimp wrapped in Lotus Leaf 
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Braised E-fu Noodle with Shredded Pork and Chives 
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Sweetened Red Bean Soup with Lotus Seed and Fresh Lily Bulb 
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Chinese Petit Fours 
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Seasonal Fresh Fruit Platter 
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At RMB4,288.00 net per table of 10 – 12 persons 


