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Wedding Menu C

FLRERALE
Roasted Whole Suckling Pig

TRPA S B IR
Sautéed Prawns and Scallops
with Black Truffle

WU 2 2R
Baked Avocado with Seafood

3552 JLak R AN
Braised Conpoy and Mushrooms
with Vegetables

SNENT R IRAE
Double-boiled Fish Maw Soup
with Bamboo Pith, Sea Whelk and Vegetables

Pk it B2 O U Vo Ml S AT
Braised Whole Abalone
and Goose Webs with Vegetables

THAREREBE

Steamed Fresh Tiger Garoupa

B BE
Deep-fried Crispy Chicken
with Fine Garlic

FAl TR
Fried Rice with Shrimp
and Chicken in Twin Sauces

EERET
Shrimp Dumplings Served
with Supreme Soup

[ER=F: AR EIE RS
Sweetened Dried Longan Soup
with Lily Bulbs and Snow Fungus

LEENIE

Chinese Petit Fours

[Sig 1= 71

Fresh Fruit Platter

$10,680

fE)E+ {7 12 persons/table

BRIGRE & 5L

Wedding Menu D

RALFLRE 2
Roasted Whole Suckling Pig

fiok st e 2 MERR
Stir-fried Scallops and Prawn
with Asparagus

& TR R 0
Baked Stuffed Sea Whelk

Braised Crab Roe and Egg-white
with Vegetables

Braised Shark's Fin Soup and Cabbage
with Supreme Soup

TH ok it 2 O E (Ml f HTHE B
Braised Whole Abalone and Fish Maw
with Vegetables

THAR R
Steamed Fresh Spotted Garoupa

T 7L ek
Deep-fried Crispy Chicken
with Red Fermented Beancurd

Ml fla iR fu i
Fried Rice with Diced Octopus
in Abalone Sauce

Wt aine e S
Deep-fried Shrimp Dumplings Served
with Supreme Soup

AL G
Double-boiled Harsmar
with Red Dates and Lotus Seeds

PN

Chinese Petit Fours

IR fiE R 2
Fresh Fruit Platter

$12,680

HEJE+ i 12 persons/table

FERRS 0L SO L8 R K T2 > M ARG R T B — AR o

Price will include Chinese tea and condiments, 10% service charge, 8 cans of soft drinks or beer, and 2 jars of chilled orange juice.

DI R S T S A v i PR M D A F W > AN PR — D A e A o
Price is subject to change. 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.

57 [ & 55
Reservations

24828679
24716333




