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Wedding Theme — Whimsica Blossom
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Wedding Theme — Sweet Romance







iIc Elegance

+
Vg
)

a'e

_
D
&
Q

v

_l
o]0)

=

o

®)

=
















INTIMATE WEDDING

PACKAGES
valid till 315t August 2022
(100 persons)

Exquisite Cuisine.....
++8 Course Cantonese Cuisine by our team of award-winning chefs led by
Masterchef Chung Lap Fai

Refreshing Beverages....

“*Free flow of Chinese Tea and Soft Drinks throughout the banquet

“»Free flow of house pour beer throughout the banquet for 4 hours

“»*Complimentary One carton of house wine (12 bottles) during banquet consumption only

“*Waiver of Corkage for duty paid and sealed hard liquor brought in
»Special discount for wines purchased from the hotel at $38.00++ per bottle

Theme Decoration ....

“*Various choices of Wedding Theme decoration and centerpieces for all tables
“»Fresh flower centerpiece and table dressing for Two (2) VIP tables

“»Table dressing for the reception table

“»*Smoke effect at the entrance for the Grand Bridal March-in

“*Exquisite champagne fountain and a complimentary bottle of champagne for toasting ceremony

A specially designed mock up wedding cake for your cake cutting ceremony

Thoughtful Gestures....

“*Memorable customized wedding favours for all your guests

“*Full set of wedding stationary and complimentary loan of red packet gift box
“»*Complimentary parking coupons for up to 20% of your guaranteed banquet attendance
“+One (1) VIP parking lot at the hotel entrance for your bridal car

“*Spend A night in our luxurious bridal suite, which includes A delectable breakfast for 2 persons

“»Special welcome amenities for the bridal couple
“»*Complimentary usage of basic sound system

**T&C Apply



T & Z + R E I

Prawn with Cheese and Chicken Ham

Kb & B
Golden Treasure Roll
B OE W T
Deep Fried Scallop with Yam Paste

Bk JE £ 1 %
Deep Fried Smoked Duck with Century Egg

G (o
Ngo Hiang Crabmeat Roll with Bean Skin

5% K B &
Orchard Deluxe Combination
(Please select only 5 items from the below options)

fwm s HENKR
Chilled Black Fungus and Cucumber with Garlic

% EE W E
Marinated Jellyfish with Vinegar

9 VN f
Marinated Baby Octopus with Thai Sauce

E A

Braised Duck

% it X g
BBQ Pork Meat

INTIMATE WEDDING PACKAGES
Lunch Package @ $138.80++ per person

= E &/ - Bk
Three Treasure Ball with Almond

BB B A

Soya Sauce Chicken

¥ B XS

Drunken Chicken with Chinese Wine

[t o G LS
Marinated Smoked Duck with Plum Sauce

il 1L JE B
Chilled Marinated Pig Trotter



% Soup

ORI W S U S U €]
Double Boiled Whole Chicken with
10-headed Abalone and Chanterelle

& BN R
Braised Bird Nest with
Crabmeat and Pumpkin Soup

IR Meat & Poultry

£ HE Y EY R
Salt-baked Chicken Drumstick In
Chinese Herbs

20
Stewed Pork Ribs in Homemade Sauce

1B Seafood

X0% ¥ W K H g W T
Sautéed Fresh Scallop with
Capsicum and Seasonal Greens
In X0 Sauce

B R E M WE & I 5K
Sautéed Fresh Prawn with
Macadamia Nuts, Capsicum and
Seasonal Greens

XK Vegetables
fifl DI 0 K @ % P\ H [H

Braised Abalone Clams and
Chinese Mushrooms with Seasonal Greens

H £ ffl 82 #0 2% = P\ H 5 &
Braised Voluta and Sea Cucumber with
Seasonal Greens

INTIMATE WEDDING PACKAGES
Lunch Package @ $138.80++ per person

2% Fish

ZAEZAE I
Steamed Sea Bass Fillet In
Thai Style

WO A H AR M
Steamed Wrasse Fillet with
Black Bean Sauce

HRI2E Rice & Noodle

i v & % 52 M 8 B
Stewed Ee—Fu Noodle with
Enoki Mushroom and Conpoy

Bt BN R B
Crispy Golden Flower Bun with
Chilli Crabmeat Sauce



S H Z K Z AL
Sweetened Osmanthus and
Snow Fungus with Glutinous Rice Ball

X B 5 E FE
Sweetened Osmanthus with
Water Chestnut and Egg

B E Y E H
Shanghai Red Bean Paste Pancake

v T OB A R TR
Chilled Coconut Pudding with Mix Fruits
accompanied with Mango Puree

Sweet Ending

M K H &
Chilled Mango Puree with
Pomelo and Sago

HGRAMT
Chilled Mango Pudding

BZ R AT EAR R
Chilled Black Sesame Pudding with
Mix Fruits accompanied with Mango Puree

RN A RFE R
Sweetened Yam Paste with
Ginkgo Nuts and Pumpkin

SR S N TR S
Sweetened Osmanthus with
Water Chestnut and Egg

INTIMATE WEDDING PACKAGES
Lunch Package @ $138.80++ per person

HiS HMEAE HF R
Double Boiled Papaya with Snow Fungus and
Sweet Senses Osmanthus

= HE KM a &
Double Boiled Sea Coconut with
Snow Fungus and Red Dates

HS W E&a4EY
Sweetened Red Bean Soup with
Lotus Seed and Lily Buds

T B A

Glutinous Rice Ball with Peanut



T« Z & R E I

Prawn with Cheese and
Chicken Ham

R HEH

Golden Treasure Roll

#H B ME W T
Deep Fried Scallop with
Yam Paste

Bk JE £ Y %
Deep Fried Smoked Duck with
Century Egg

EKERNY K &
Crab Meat with
Water Chestnut & Almond

B X AL %
Deep Fried Seaweed Otah
Seafood Roll

INTIMATE WEDDING PACKAGES
Dinner Package @ $168.80++ per person

5 % K # &
Orchard Deluxe Combination
(Please select only 5 items from the below options)

T & ME I R
Ngo Hiang Crabmeat Roll with
Bean Skin

= £ AN

Three Treasure Ball with Almond

Bk JE i B 5
Deep Fried Seafood Roll

REZ LT H
Deep Fried Potato Munchers with
Cheese

HwmazsHEFR
Chilled Black Fungus and
Cucumber with Garlic

M B W &
Marinated Jellyfish with
Vinegar

LT R I cS
Drunken Chicken Roll with
Wild Mushroom

Z N VAN I}
Marinated Baby Octopus with
Thai Sauce

g =

Braised Duck

= 1 X R
BBQ Pork Meat

O OB W

Soya Sauce Chicken

il 1L f
Chilled Marinated Pig Trotter

O Y
Drunken Chicken with
Chinese Wine

[T o 3 LS
Marinated Smoked Duck with
Plum Sauce

e K W
Crispy Roasted Pork

8T K
Roasted Duck (Sliced)

7o A b3
Chilled Voluta with Plum Sauce

B g g
Marinated Top Shell with
Spicy Sauce



%2R Soup

O B % D R R i M
Double Boiled Whole Chicken with
10-headed Abalone and Chanterelle

& % BRI HE
Braised Bird Nest with
Crabmeat and Pumpkin Soup

AR F i =
Braised Hasma with
Crabmeat and Fish Maw

KK Meat & Poultry

2B N4 7 % E G R
Salt-baked Chicken Drumstick In
Chinese Herbs

2N N <
Stewed Pork Ribs in Homemade Sauce

B L& F W R
Braised Duck Drumstick with Yam
In Homemade Sauce

INTIMATE WEDDING PACKAGES
Dinner Package @ $168.80++ per person

#EESS Seafood
LN N BT IS SR |\ | <

Sautéed Coral Clams with Capsicum,
Celery & Zucchini In Shrimp Paste

X.0 % # & 7 1 W ¥ 4
Sautéed Fresh Scallops and Coral Clam with
Seasonal Greens in Spicy X.0 Sauce

2 R B W PE & O Bk
Sautéed Fresh Prawn with Macadamia
Nuts, Capsicum and Seasonal Greens

3R Vegetables
i F OOk A % P\ H R

Braised Sliced Abalone and Chinese Mushroom
with Seasonal Greens

+ ki aE®EIHEE R
Braised Whole Baby Abalone (10Head) and
Bai Ling Mushroom with Seasonal Greens

H £ 1 82 0 % = P\ H [H B
Braised Voluta and Sea Cucumber
with Seasonal Greens

2% Fish

Z& A Z 7 I
Steamed Sea Bass Fillet In
Thai Style

W A H AN N
Steamed Wrasse Fillet with
Black Bean Sauce

& W ow & Mo\

Steamed Sea Perch with Crispy Garlic

In Superior Soya Sauce

YEZE Rice & Noodle

fifl ¥+ & % 58 A W B W
Stewed Ee—-Fu Noodle with
Enoki Mushroom and Conpoy

Bt B AR SE
Crispy Golden Flower Bun with
Chilli Crabmeat Sauce

A R AR AT H R
Mini Steamed Fragrant Rice
In Lotus Leaf



HiXS HZRKZ AL
Sweetened Osmanthus and
Snow Fungus with Glutinous Rice Ball

B RN B S &
Sweetened Osmanthus with
Water Chestnut and Egg

e Y E G
Shanghai Red Bean Paste Pancake

B T B R R
Chilled Coconut Pudding with Mix Fruits
accompanied with Mango Puree

INTIMATE WEDDING PACKAGES
Dinner Package @ $168.80++ per person

Sweet Ending

M B H
Chilled Mango Puree with
Pomelo and Sago

BTG M T
Chilled Mango Pudding

BZ R AT AR SR
Chilled Black Sesame Pudding with
Mix Fruits accompanied with Mango Puree

& KA RFE R
Sweetened Yam Paste with
Ginkgo Nuts and Pumpkin

BRSO

Sweetened Osmanthus with
Water Chestnut and Egg

HiS HMEAG HF R
Double Boiled Papaya with Snow Fungus and
Sweet Senses Osmanthus

FEHE KM L E
Double Boiled Sea Coconut with
Snow Fungus and Red Dates

HE K E&aOEY
Sweetened Red Bean Soup with
Lotus Seed and Lily Buds

T Y B A

Glutinous Rice Ball with Peanut



