| UNCH DINNER
7-COURSE CHINESE MENU 8-COURSE CHINESE MENU
MONDAY - FRIDAY | MIN. 15 TABLES MONDAY - THURSDAY | MIN. 20 TABLES
$1,188 $1,388
SATURDAY & SUNDAY | MIN. 20 TABLES FRIDAY - SUNDAY | MIN. 23 TABLES
$1,588 $1,788
' P‘“wiﬁjﬁﬂjfﬁﬁ
FEAST UNDER THE STARS
e 7 or 8-course Chinese set
* Free flow Chinese tea, soft drinks & mixer
e A bottle of Champagne for toasting
e Menu tasting for 10 guests (Monday to Thursday only)
e A barrel of beer
e A bottle of wine per table
e Corkage waiver for 5 bottles of hard liquor
STARRY ACCENTS
e Decorations for stage, aisle and table centrepieces
e Wedding cake display
e Wedding favours, guest book & angbao box
e Themed invitations cards (70% of guaranteed attendance)
e Usage of built-in audio & visual systems
COSMIC TOUCHES

e 1 VIP parking lot

e Carpark coupons for 20% guests

e 1 day use room from 10am - 4pm / 2pm - 8pm

e 1-night stay in Bridal Suite inclusive of breakfast & Premier Lounge access
e A bottle of Champagne & chocolate cake

e A main course and non-alcoholic drink during your stay

*Terms & Conditions: Prices are subject to service charge and prevailing government taxes. Surcharges will apply for weddings held on Eve of
Public Holidays and auspicious wedding dates. Packages are subject to change without prior notice.
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ETERNAL UNION PLATTER

(CHOICE OF 5)
M Crispy Pork Belly | fERZ /%A B Smoked Duck with Hoisin Sauce | {AZERE
B Prawn Salad with Wasabi Mayonnaise | 7F5R7Df24F B Drunken Chicken with Wolfberries | FIfCE#YS
B Topshell with Sriracha Chilli Dressing | ZF&EHEREZR A M Cantonese Roasted Duck | I ZVGHS
B Marinated Jellyfish with Thai Sweet Chilli | ZRTVEE B 'Fu Yong' Fried Egg with Crab Meat | ERXAE
B Sweet Sliced BBQ Pork/Chicken Coin | AT (F8AE) W Japanese Octopus with Sesame Seeds | HZsZ5 & 1F
CELESTIAL EMBRACE
(CHOICE OF 1)
B Imperial Treasure Braised Soup (Abalone, Fish Lips & Fish Maw) | REEE
B Braised Crab Meat & Fish Maw Soup | BREEREE
B Braised Pumpkin Seafood & Enoki Mushroom Soup | /88f £t/ 5
B Double Boiled Chicken Consommé with Cordyceps Flower and Burdock | REFEEH/ELLIMHNS;7)
W Rich Consommé with Four Treasures (Dried Scallop, Jellyfish, Jin Hua Ham, Cordycep Flower) | X8F9=E;7)
LOVERS’ CONSTELLATION

SEAFOOD (CHOICE OF 1| APPLICABLE ONLY FOR DINNER PACKAGE)

Stir-fried Prawns with Asparagus in XO Sauce | XO Z=ZH XD ZH

Drunken Prawns with Wolfberries | TEBfEE4F

Herbal Prawns with Chinese Celery | Z5#44F

Stir-fried Scallop with XO sauce on Celery & Bell Peppers | XO PaA&H#lH T

FISH (CHOICEOF 1)

CHOICE OF FISH: CHOICE OF STYLE: CHOICE OF COOKING METHOD:
m Grouper | IRH&E B Hong Kong Style | B B Steamed | 7BZX
B Soon Hock | [i5=& B Teochew Style | AT\ B Deep Fried | ’BIZ
B Seabass | £ HEF B Szechuan Sauce | F3)113

M Snapper | & B Spicy Black Bean Sauce | FFRET
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LOVERS’ CONSTELLATION

POULTRY

B  Steamed Herbal Chicken in Lotus Leaf | f57HZ544 435

B Steamed Fight Treasure Duck with Shiitake Mushrooms | /\ZEf§
B  Crispy Chicken with Spice Salt & Golden Garlic | = FrRERZ 7S
m Roasted Duck with Plum Sauce | =I5

VEGETABLE

@ Braised Trio Mushrooms on Iceberg Lettuce | =Z&EH\E3H

Braised Shiitake & Bai Ling Mushroom with Seasonal Vegetables | &% & R &4 \ B #%
Sliced Top Shell & Garlic on Spinach | FREE R

Crab Meat & Egg White on Broccoli | EREH=1¢

(APPLICABLE ONLY FOR DINNER PACKAGE)

B Braised Baby Abalone with Chinese Mushroom & Seasonal Vegetables | &8 244\
B  Braised Baby Abalone with Bai Ling Mushroom & Seasonal Vegetables | il 5 R 74/ \BYiER
B Braised Sea Cucumber with Dried Scallop Sauce & Seasonal Vegetables | FD1;8SB1 5

NOODLE / RICE

W Japanese Udon with Assorted Seafood | /B8F) 5%

B Ee-Fu Noodle with Crab Meat, Enoki Mushrooms & Egg White Sauce | BRI H &R T E
B XO Crab Meat Fried Rice | XO ZBRAWIR
B Braised Ee-Fu Noodle with Mushroom & Yellow Chives | FIER R E
@  Fragrant Rice with Chinese Sausages in Lotus Leaf | FEER{ IR
MOONLIT BLISS
(CHOICEOF 1)

B Warm Cream of Red Bean with Glutinous Sesame Rice Balls | 12 7)77[H]
Warm Yam Paste with Gingko Nuts in Chestnut Sauce | BRF RS #T
Warm Dates, Longan & Snow Fungus Sweet Soup | WEREEA X7
Chilled Cream of Mango with Pomelo & Sago | #7t% H &

Chilled Korean Pear with Dates & Snow Fungus | B/ S EAETH
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WEEKEND- €

ETERNAL UNION PLATTER

(CHOICE OF 5)
B Crispy Pork Belly | BERZ5EY B Smoked Duck with Hoisin Sauce | {HZERS
B 1 obster Tail Salad | FBAFEEVHI B Drunken Chicken with Wolfberries | #IAZEFRS
B Topshell with Sriracha Chilli Dressing | ZEHEREEIEH B Cantonese Roasted Duck | T 1568
B Marinated Jellyfish with Thai Sweet Chilli | 22528 B 'Fu Yong' Fried Egg with Crab Meat | EIRER
B Sweet Sliced BBQ Pork/Chicken Coin | £$43F (&/4%) M Japanese Octopus with Sesame Seeds | HASs8&(F
CELESTIAL EMBRACE
(CHOICE OF 1)
m Imperial Treasure Braised Soup (Abalone, Fish Lips & Fish Maw) | B
B Braised Crab Meat & Fish Maw Soup | BREEREE
B Braised Pumpkin Seafood & Enoki Mushroom Soup | /885t % /N2
W Double Boiled Chicken Consommé with Cordyceps Flower and Burdock | BE{EEFELLKES 7
B Rich Consommé with Four Treasures (Dried Scallop, Jellyfish, Jin Hua Ham, Cordycep Flower) | #9577
LOVERS’' CONSTELLATION

SEAFOOD (CHOICE OF 1| APPLICABLE ONLY FOR DINNER PACKAGE)

B Stir-fried Prawns with Asparagus in XO Sauce | XO &ZHFEKI A

Szechuan Style Prawns & Celery in Yam Ring | S 00) | |FFEKAD B+
Stir-fried Scallop with Celery & Bell Peppers in XO Sauce | XOP8 F-EHEF
Crispy Prawn Ball in Cereal and Mayonnaise | & B & & HE4FEk

Herbal Prawns with Wolfberries | #f2 54 4F

FISH (CHOICEOF1)

CHOICE OF FISH: CHOICE OF STYLE: CHOICE OF COOKING METHOD:
B Grouper | T5H& B Hong Kong Style | 3 B Steamed | BZ

m Soon Hock | [iF& B Teochew Style | #Z( B Deep Fried | 'Hi=

B Seabass | £ BEF B Szechuan Sauce | F9) 155

W Snapper | B m Spicy Black Bean Sauce | &FERET
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LOVERS' CONSTELLATION
POULTRY (CHOICEOF1)
B Steamed Herbal Chicken in Lotus Leaf | {afHZ5#4H¥S B Mala Chicken | FFERIEYS
B Steamed Eight Treasure Duck with Shiitake Mushrooms | /\=EF5 B Wau Xi Pork Ribs | TT55HEE
m Crispy Chicken with Spice Salt & Golden Garlic | EFrERZ 535 m Coftee Pork Ribs | BIMHEHER:
O

Roasted Duck with Plum Sauce | 8= 588

VEGETABLE (CHOICEOF1)

Braised Trio Mushrooms on Iceberg Lettuce | =Z&#/\FE5

Braised Shiitake & Bai Ling Mushroom with Seasonal Vegetables | &%& B R &&4/\BYiER
Sliced Top Shell & Garlic on Spinach | FREIREHHVER

Crab Meat & Egg White on Broccoli | ERERH=1E

(APPLICABLE ONLY FOR DINNER PACKAGE)

Braised Baby Abalone with Chinese Mushroom & Seasonal Vegetables | & %&-4&3/\B 5
Braised Baby Abalone with Bai Ling Mushroom & Seasonal Vegetables | #fif B = 241\ Bk
Braised Sea Cucumber with Dried Scallop Sauce & Seasonal Vegetables | D1 /8ZB15:

NOODLE /RICE (CHOICEOF1)

Japanese Udon with Assorted Seafood | 784D S

Ee-Fu Noodle with Crab Meat, Enoki Mushrooms & Egg White Sauce | 2R B £ HNRITE
XO Crab Meat Fried Rice | XO &R,

Braised Ee-Fu Noodle with Mushroom & Yellow Chives | TR FFE

Lotus Leaf Rice with Chinese Sausage | B&Ix{arH1R

Lobster Tail served with Chili Crab Sauce and Mantou | 7Z4FEEFRHEEEHECI2S

MOONLIT BLISS

(CHOICEOF 1)

Warm Cream of Red Bean with Glutinous Sesame Rice Balls | I 7)77(=]
Warm Yam Paste with Gingko Nuts in Chestnut Sauce | BRF /RS E
Warm Dates, Longan & Snow Fungus Sweet Soup | ZZEREELIEI7
Chilled Cream of Mango with Pomelo & Sago | 171 H &

Chilled Korean Pear with Dates & Snow Fungus | /&R E B4 EFEH



