L U S

BEt, TR EEETE

Four Seasons Hotel Macao
Wedding Made Yours Package
( Western Cuisine )
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Four Seasons Hotel Macao Wedding Made Yours Package
S R
Sumptuous Dinner Menu
FREZEHRERK ~ BT EE
10 Cans of Soft Drinks, Chilled Juice or Beer per Table
SRS - AN
One Complimentary Bottle of Red Wine per Table
)
A Complimentary Bottle of Champagne for Toasting

HECHE _EAEAC iR R R R St
Fresh Floral Centerpiece for All Tables with Personalized Table Menu for Each Table

{H 4 O
Chinese Wedding Tea Ceremony

T B A thsh I Ry | IR
5 tier Model Weddmg Cake for Photo Opportunities

RERNERS
One Easel Stand for Wedding Photo Display

FEE RN TR - WERE - HIEER RS - BEEE R OB
Complimentary Use of 2 Microphones, 2 sets of LCD Projectors with screens, Hotel PA System, Stage

Lighting, Gobo Spot and Gobo Wash Lightings

RER AR - T —
Free Corkage - One Bottle Per Table

R RALNE RIS, 28105 SR

Complimentary Bridal Room with Bridal Butler, and Complimentary Refreshments
AR B i e T2 R i e TR S R 2R AR 5 R

Complimentary Mahjong Services and Refreshment during Mahjong Session

DU/ N B R L IR S

4-hour Limousine Service

& H s - a s
Complimentary Full Day Parking for 10 Cars

FTE & % m] S U/ o 8 S B JE s
Complimentary Valet Parking for 4 hours for All Invited Guest

AR B e S B S Y R (i &S P A

Complimentary First Wedding Anniversary Dinner for Two at Belcancao Restaurant

— IR E R EE B R R

An Overnight Luxurious Accommodation in our Junior Suite and In Room Breakfast

it -

Remarks: %@'
SR =H =
10 persons per table W
BTG RyT1

Minimum of 15 tables
FrAEE B SIS 2 T IRE S

Price is subject to 10% Service Charge

WEETER - sEFRGE E g g 2 25T - B85 (853) 8112-8840 ©
To plan your perfect wedding, please contact our Catering and Conference Services Department at (853) 8112-8840.
Ref: 2016 Western WMY
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Four Seasons Hotel Macao Wedding Made Yours Package

HEGHE
Privilege Options

150 ASRAL, BT A "REG ) THER ) BREHT=IREEGE

Book 150 persons or above, you may select 3 of the following extra privileges

1.

I RINEREREERNALERE MR
Complimentary Bridal Shower Afternoon Tea with Champagne for 6 Persons at Windows
Restaurant

hEF R S RRERE
A 5-pound Fresh Fruit Cream Cake

FRIEEREE

Complimentary Pre-dinner Cocktail

W B I TEIRRE 2 7
Upgrade to Free Corkage for All Self Bring-in Wines & Spirits

i R B RGBS LIRS (= 1)
One Complimentary Single Trip 35-Seater Coach Transfer

BN TR A
Extra Privilege Options

250 AERDL L, ATnERIRT kR E

Book 250 persons or above, you may select 2 of the following extra privileges

1.

AR

Complimentary Menu Tasting for 6 Persons

TR MG ] =/ NI RIG E10RK, SR R e
Upgrade to Free Flow of Soft Drinks, Chilled Juice and Beer for Up to 3 Hours during Dinner

THRZE )N SEEERE LIRS
Upgrade to 8 Hour Limo Service

N5y S VY 2R BRI A% EE R i

Complimentary 60-Minute Four Seasons Signature Massage for 2 Persons

BT - SRS S R s 2 25T BERE(853) 8112-8840 ©
To plan your perfect wedding, please contact our Catering and Conference Services Department at (853) 8112-8840.
Ref: 2016 Western WMY



DINNER BUFFET MENU A

(V) stands for Vegetarian

i
per person
A—ZER
Mondays to Fridays 928
B
Saturdays 1,088
H
Sundays 988

APPETIZERS

Gravlax-Cured Tuna with Mustard dressed Potato and bean salad
HEEE A = AT R B 2D

Pickled Sweet Tomatoes with Cucumber and Mint

ST B RS A DR

Lobster Salad with Pomelo, Mango, Young Papaya Chili Lime Dressing
RS AN - HE M DI

Classic Prawn Cocktail with Avocado

S RUES AL ol

Antipasti Selection, Salami Milano and Chorico

BT, KRR, 58 ARG

Smoked Duck Salad, Beet Root, Orange and Mint

FR R GRSy

Selection of Lettuce with Dressings and Condiments

FRERA 2, 01 Rkt

Caesar Salad with Garlic Crouton, Crispy Bacon Bits and Parmesan

EHE RV ERICE B =2 1 KA S Bk

SEAFOOD ON ICE

Lobster &, Prawn KXy, Green Lips Mussels & [1, Scallops 77T, Green Whelks 5 1Z,
Cocktail Sauce P54, Ponzu i1 %%, Cilantro Mayonnaise F£ 75 &5 &= e,

Garlic Mayonnaise Fimas s, Lemon Wedges &5, Lime Wedge 7 &

SUSHI AND MAKI

Sashimi ] &; Salmon =7 4, Tuna FZ

Maki Rolls; Sweet Potato Tempura maki K 74835 2 4=, California Maki Roll f]I#,
Japanese Omelet and Tobiko Maki TR FE k&

Condiments with Pickle Ginger [, Wasabi H (77K, Soy Sauce EH

S

FTATE B R SIE 3 2 R

Price is subject to 10% Service Charge
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SOUP

Duck Consommé with Leek, Wild Mushroom and Truffle oil
B B RIS AE S BCA A B

Light Crustacean Soup, Tomato and Cilantro

NG S

Four Seasons Bread Selection

e TS

PEKING DUCK STATION
Peking Duck
JE5TES

Pancakes and Hoi Sin Sauce

e RO

WAGYU CARVING

Garlic Parsley Crusted Wagyu
st ve e R A4

Cheese Baked Mushroom Ragout
= LU

Selection of Mustards

FEEETT AR

MAIN COURSE

Poached Salmon fillet with fennel, fresh tomato and saffron
JE AL fETEI & 25 A = S Fl

Slow roast Veal with Parmesan cream sauce and mushrooms
(a5 R AR AW e Wy Oan

Smoked Duck Breast with Orange Garlic Dressing and Pecans
FENSREC I S S v+

Wok fried Chili Prawn

YOBRF-i

Wok Fried Lamb with mixed bell peppers

R FER

Steamed Broccoli with Almond butter

L e Ot Priic] R

Four Seasons Fried Rice

USRS

Braised E-Fu Noodle with Enoki Mushroom and Conpoy

S S e L]

DESSERT

(V) Sliced Seasonal Fruits
R 7K

Portuguese Egg Tarts
AR

Coconut Créme Brulee

- He R FERE AR |
PR E B BIIE 52 IR

Price is subject to 10% Service Charge

S
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Soft Baked Lemon Meringue Tarts
WL R I R

Apricot Chocolate Mousse Cake
s TR R

Yuzu Green Tea Delice

ST it

Mango Cheese Cake
CRZERE

Raspberry Bake well Tart
GRS

Strawberry Lime Panna Cotta
FEEEE R

Sweet Sago with Mango Pomelo
5

FrABEERSIE T 2 IR E

Price is subject to 10% Service Charge

S
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DINNER BUFFET MENU B

(V) stands for Vegetarian
(S3ITA

per person

BT
Mondays to Fridays 1,028

VAN
Saturdays 1,188

H
Sundays 1,088

SALADS

(V) Tomato and Buffalo Mozzarella

TR Z D

(V)Grilled Mediterranean Vegetables with Shaved Reggiano Parmesan
FE PR SE VEEC E BEE

(V) Pumpkin and Spinach Salad with Ponzu Dressing

P IR S DA - BE o+

Gravlax-Cured Tuna with Mustard dressed Potato and Bean Salad
TR E A = SRR ST 2R

Smoked Duck and Roast Pineapple Salad with Aged Balsamic

VRN S 2 DI B PR I

Prawn Spiced Corn Salad and Chili Lime

FEZ =1 NS E e S

Caesar Salad, Parmesan, Herb Croutons

IR A L ol Yo E e wyl K S 1A

(V)Mixed Seasonal Greens with 2 Dressing; Fresh Herbs, Balsamic Vinaigrette
FHEDEERC 2 ROVEEE T B ET RERFIBES

CHEESE STATION
5 types International Cheese

Stz
Condiments; Crackers 57, Dried Fruits 575, Fresh Grapes &1,

SUSHI AND MAKI
Maki Rolls; Sweet Potato Tempura Maki K {74535 2 1, California Maki Roll fJIM#&,
Japanese Omelet and Tobiko Maki £ T-TRE &
Condiments with Pickle Ginger £ &, Wasabi H 77K, Soy Sauce 5 %,
o
SEAFOOD ON ICE
Crab Legs #&H, Scallops #51-, Mussels 75 [1 and Prawn K
Condiments; Lemon f&15, Lime 7 #&, Brandy Tomato Mayo [ i # hnE 5%, Spicy
Tomato FHiZEHi, Wasabi Soy Mayo H = IF KM E ==
FrEE B FB A NE 7 2+

Price is subject to 10% Service Charge
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(V)Roasted Pumpkin Soup

KEr %

Hot & Sour Soup with Crab Meat
BEIRBE N5

Freshly Baked Rolls

CARVING

Wagyu Carving

Garlic Parsley Crusted Wagyu
Hmrot vh e KR1AF

Cheese Baked Mushroom Ragout
i w5y (3

Selection of Mustards

TSR

STATION EAST

Crisp Peking Duck with Pancake, Scallion, Cucumber and Hoisin Sauce
LU ISHC h=0hEr, R, BN BEE

Roasted Suckling Pig with Pancake, Scallions, Cucumber and Hoisin Sauce
REFFERC P =0, U, BB

HOT

Roast Salmon in Red Wine Buttered Sauce and Roast Fennel
B = AECA DA BB TE R

Crispy Prawns with Spiced Bean Meat sauce

A IR

Roast Chicken Piri Piri Tomatoes and shallots
EPREHERCHF I S 2

“Twice Cooked Pork” Wok Fried Pork with Garlic Leeks and Chili
B[ A

Wok Fried Black Pepper Beef with Sugar Peas
DR

Fried Rice Wrapped in Lotus Leaf

A T SR

(V)Eggplant Lasagna with Tomato Concasse

hn TR

(V)Steamed Garlic Vegetables

A R

DESSERT

(V) Sliced Seasonal Fruits
IS S

Vanilla Créme Brulee

B FHE A AT T

S

FrEEEHRSIE D Z TR
Price is subject to 10% Service Charge
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Blueberry Cheese Cake
Raspberry Coconut Chocolate Verrine
BLLFE TS I

Pistachio Coffee Layered Cake
B ORI T T 2Rk

Soft Baked Chocolate Tarts
LW Suwad

Green Tea Choux

Strawberry Lime Panna Cotta
BEFEE AR

Sweet Sago with Mango Pomelo
ot 5

FrABEERSIE T 2 IR E

Price is subject to 10% Service Charge

S
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WESTERN SET MENU A

B
per person
A—ZEA
Mondays to Fridays 928
B
Saturdays 1,088
H
Sundays 988

Foie Gras | Cherry Jam, Marzipan, Vanilla-Truffle, Dark Rye
HERT | HE TR, TS, TR, B

skeskok

Lobster Bisque | Marinated Sea Urchin Toast with Bocconcini

FEIEDZ | MEBHE S LRCR oK Z £

skoksk

Poached Seabass | Fricassee; Shrimps, Radish, Peas
Créme Anglaise; Nori Seaweed

A | B R, BEEE)L B
EiS20sY g =1

Or

Wagyu Wellington | Puff Pastry Wrapped Wagyu, Pork Sausage
FEEEAIAE | TR R BRI, 56 ARG

skeskok

Apple Tart Tartin | Raisin Ice Cream, Vanilla Mascarpone Chantilly
FEMESOBHEIREE | 2T 58, BEEANZ LR E SR

skoksk

Coffee and Tea
IYEEER

S

FTATE B R SIE 3 2 R

Price is subject to 10% Service Charge
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WESTERN SET MENU B

B
per person
A—ZEA
Mondays to Fridays 1,088
B
Saturdays 1,188
H
Sundays 1,088

“Fish & Chips” |
Crispy Seabass and Potato |Poached Cod Fish on pomme pont neuf |Grilled Eel in Potato Skin Broth

“YEFRER
EHENE BB RIS SO EZ R BB A ECE RE S

skeskok

Double Boiled Chicken Soup | Chorizo, Morel Mushrooms
WS | F ARG, SERLE

koksk

Baked Marinated Salmon | Artichoke & Mixed Pepper Couscous, Rocket Salad
Wl = . | T RORARU IR, KA/ D

Or

Wagyu Sirloin | Croustade; Girolles & Comte
Summer Carrots

FIARPE 4% | e, ZEHE MR+
HHHH

koksk

Vanilla Strawberry Delice | Strawberry Ice Cream, Lemon Crumble
HELZWALERE | L2 RBLEHE, St

skeskok

S

Coffee and Tea
EEAS

FTATE B R SIE 3 2 R

Price is subject to 10% Service Charge
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