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Wedding Menu A

BHRDEEE
Suckling Pig with Roasted Meat Combination

XOWHE AR
Sautéed Twin Mussels and Vegetables
with XO Chill Sauce

[ER(F4T ¥l
Deep-fried Crab Claw Coated with Shrimp Paste

BERERERR DI 5
Braised Straw Mushrooms and Shredded Conpoy
with Vegetables

b S AC IR
Double-boiled Soup with Sea Whelk, Chicken
and Cordyceps Flower

T 5k < BRIy
Braised Sliced Abalone and Black Mushrooms
with Vegetables

THARDEHE

Steamed Fresh Garoupa

AL B

Deep-fried Crispy Chicken
BeAE i S0

Fried Rice with Conpoy and Diced Seafood
St e B

Braised E-Fu Noodles with Mushrooms
and Abalone Sauce

AW E =
Sweetened Walnut Cream
with Glutinous Dumplings

i R %

Chinese Petit Fours

IR & fF R 2
Fresh Fruit Platter

$6,880

#EIE+ i Per table of 12 persons
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Wedding Menu B

RALFLAG 2=t
Roasted Whole Suckling Pig

Eop R R X 5
Sautéed Coral Clams and Scallops
with Matsutake Mushrooms

A AR
Deep-fried Milk and Shrimp Balls Coated
with Almond Flakes

e LE T
Braised Conpoy with Sea Moss and Garlic

ALY A I 5L
Braised Shark's Fin Soup with Bamboo Piths
and Diced Seafood

TH ok I R 0l T 2
Braised Whole Abalone and Goose Webs
with Vegetables

MR
Steamed Fresh King Garoupa

AL B
Deep-fried Crispy Chicken

it KD B
Fried Rice with Diced Chicken, Shrimp
and Shredded Conpoy

B T A
Braised E-fu Noodles with Enoki Mushrooms
and Dried Shrimp Roe

PEHE AR
Sweetened Red Bean Cream
with Glutinous Dumplings

i R A%

Chinese Petit Fours

RS M 2
Fresh Fruit Platter

$8,280

FERE+ —{oi Per table of 12 persons
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Price will include Chinese tea and condiments, 10% service charge, 8 cans of soft drinks or beer, and 2 jars of chilled orange juice.
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Price or amenities may change in accordance with market conditions. The Club reserves the right to amend/cancel the terms & conditions without prior
notice and reserves the right for final decision in case of any dispute.
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Reservations

2482 8679
24716333
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