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WEDDING PACKAGE
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CHINESE SET MENU
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LUNCH/DINNER

APPETIZER

(SELECT 5 ITEMS)

B 4% 114 &

DELUXE COMBINATION PLATTER

Mala Maki with Chicken Floss 4k #k & 3] Vegetarian Spring Roll % & %
Marinated Jellyfish & #t.i% % Deep-fried Prawn Dumpling # 4T 4
Korean Marinated Mini Octopus #% X, & €+  Prawn Salad $%4T i) /%

Tea-smoked Braised Duck Breast % Z &1 &K%  Honey-glazed BBQ Pork % it X 4

SOUP 7

Braised Fish Maw Soup with Crab Meat, Chicken and Bamboo Pith 44 # % A it fc % 4 %
Ocean Catch Seafood Soup with Shredded Abalone and Dried Scallop 48 %. 4 i% ¢ 7% 42 %

FISH & %

Steamed Garoupa in Superior Soya Sauce i % & 3 &
Steamed Barramundi in Superior Soya Sauce i# % 4 €] 4

COOKING STYLE:
Black Bean Sauce / Nonya Sauce / Ginger / Deep-fried

Btk BEER  EEE /@R

POULTRY A £

Crispy Chicken with Lobster Crackers 4 #¢ 4z 2 %
Steamed Emperor Sakura Chicken Stuffed with Chestnut and Chinese Herbs 4% & £ % 1% it %

SEAFOOD %% %
Sautéed Sea Prawns with Lychee Mayo and Tobiko % # % F 4} 47 5K
Sea Prawns with Signature Chilli Crab Sauce and Mantou 2. i $k # % ) % T 2K

VEGETABLES % %

Assorted Wild Mushrooms and Broccoli with Golden Pumpkin Stock % & /N L iz 4\%F & & Z i
Sous Vide Pacific Clams with Chinese Mushrooms and Spinach 4% 66 11 4k 2% 4\ ik %

NOODLES / RICE R & %

Lotus Leaf Fried Rice with Wax Meat and Dried Shrimps # & & A 4%
Braised Ee Fu Noodle with Fresh Mushrooms and Dried Scallop Sauce 4% # L i% %47 @

DESSERT %t

Chilled Peach Gum with Dried Longan and Winter Melon #k /% £ & & J\ i%
Mango and Pomelo Sago # 4 t &

*Select one item per category




