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Sincerely Wedding Menu 

 
T�E¤G¥(þ�<�' �ÄG¥)]$µ
Ö�Å 
Roasted Whole Suckling Pig 

 
Rp�p"m�_&Œ=ÍJ‡�Ä,R8…U$���Å 

Deep-fried Crab Claw served with Fresh Fruit Salad 
 

Jú4·5b�p#KRp8
�Ä)´�Ú)]#z �Å 
Mixed Scallop, Clam and Shrimp served on Sweet Melon Boat 

 
G¢9 5™"8#L5µ5´�Ä"�4§8C4ì �Å 

Poached Wild Mushroom with Seasonal Vegetable in a Shark’s Fin Stock 
 

<?9�8…=Ž��Sõ&jRa5™�Ä�Ô?•Js�™�Å 
Double-boiled Deluxe Shark’s Fin Chicken with Sea Whelk and Chinese Herbs in a Chicken 

Stock 
 

<q,[8…6Ê�7)]�` �Ä�`�Þ�â)´ �Å 
Braised Goose Web with Fish Maw in Oyster Sauce 

 
#Ù:Œ�ð�ó�e�Ä	�?Ô�ÛAÁ�Å 
Steamed Fresh Star Garoupa 

 
�ã�•�'4v6Ú,‚Sõ �Ä$�Um�ãN¢�Å 

Roasted Crispy Chicken 
 

���EG¥;� �Ä$µ�Á�ù8F�Å 
Combination of Vegetables and Mushrooms  

 
� B>#KRpOm8«�Ä��>7C‡N³�Å 

Fried Rice with Assorted Seafood 
 

=Í6]�Þ�pM6 �Ä�™�ã4É4É�Å 
Braised E-fu Noodle with Crab Meat 

 
Um8‘,R	Ü&j0Í0í �Ä,R�H�Q	Ü�Å 

Double-boiled Bamboo Pith with Bean Sprout and Fresh Lily Bulb 
 

T�T�5b&• �Ä"�4§	à�— �Å 
Chinese Petit Fours 

 
�Ê�¸Rp�p,¬ �Ä�Ô8…4§�p�Å 
Seasonal Fresh Fruit Platter 
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At RMB5,888.00 net per table of 10 – 12 persons 


