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Celebration Buffet Package 2024
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Seasonal ingredients and price on the menu may be subjected to
change and depend on the availability.

It can only be confirmed 30 days prior to the function date.

AR HEAZE 20244712 H31H
Valid until 318 December 2024
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80 persons or above

Free flow of soft drinks during meal period
Pickled ginger and red egg or sweet longevity bun
Pre-dinner welcome drinks

Complimentary corkage for 2 bottle of wine or liquor
per table

Complimentary valet parking service for 4 hours
Mahjong arrangement(if applicable)

In-house audio and visual equipment

WHEH - FHEE SR EER

For enquiry, please contact Event & Sales Team
& Email: sands.events@sands.com.mo

BT Tel: (853) 8983 8985
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CELEBRATION BUFFET MENU A

B AP HE6387T (/180 \) MOP638 per person (Minimum for 80 person)
DL 8 HZE S WN10%HR 52 Price above is subject to 10% service charge
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Soup

sl =229y 97

W|Id mushroom creamy soup
AR eY = i
Double-boiled pork and chicken soup with cordyceps flower
/5] Ko Ao

Selection of bread rolls and butter

VIS ENES S2iEd

Chilled Seafood on Ice

(T B - Pl YRIE R
Russia brown crab, bay shrlmp, sea whelk and black mussel

Rt - HZREALEE - BRI S

Cocktail sauce, mignonette, chilli soya sauce and lemon

RERIE MEFHE

Sashimi and Sushi

BAEEERI & (=20 /U AR B R)

Selection of sashimi (salmon, octopus, snapper and squid)

MREESE MEE

Selection of sushi and Maki rolls
B - HAEHKRFITR
Pickled ginger, Japanese soya sauce and wasabi
M A Ay N )
TR Rb 1R
Cold Selections and Salads
BigrEeE
Drunken chicken wing

HEE KA

Sous-vide marinated beef shank
e faE K
Sichuan spicy cucumber

W ZR IR R

Roasted vegetables with balsamic and olive oil

B H R VR 2R

Tuna rigate pasta salad with sesame dressing

IENEEHE A D ERE R

Caribbean chicken salad with mango dressing
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Seasonal ingredients and price on the menu may be subjected to Can e B
change and depend on the availability. S f’t ‘; / 5)
It can only be confirmed 30 days prior to the function date. &;’/ =
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Valid until 315t December 2024
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For enquiry, please contact Event & Sales Team
& Email: sands.events@sands.com.mo

BT Tel: (853) 8983 8985
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Spanish potato salad with chorizo and smoked paprika

RIS 28 DR

Prawn, cabbage and pineapple salad

ki olgE S

Caesar salad

EBIFESRER SN 0 A » BHEDRED > FEIRE > BN RIS REAEEE 4%
6 varieties of fresh mesclun lettuces, cherry tomato, sweet corn, mixed beans and cucumber,
Purple cabbage and carrot julienne

EIVEE > TEIEE - U0 EE RORE T

French dressing, thousand island dressing, Caesar dressing and oil vinaigrette

RITIE A

Carving

BEHT PG B 22 i 3 AR A AT BC ST -

Roasted New Zealand Black Angus ribeye, served with red wine sauce

BRfErE = R

Western Hot Dishes

B 0 e 2
Braised beef brisket with balsamic, tomato and vegetables

WEEE H it B s

Roasted halibut fillet with garlic walnut pesto crust

e e B

Oven-baked chicken in Portuguese style

VI PEHE A B ARAE D PR AL+

Crispy Iberico pork cutlet with tartar dressing
i MRS D YETiE
Fried sweet potato with onion and olive oil

A

Chinese Hot Dishes

AR Sl
Steamed fish fillet with garlic and chilli

RS A

Sweet and sour pork with pineapple

J1TRERER 1~ HEEBK

Wok-fried chicken cube with Sichuan hot chilli and pepper

o A DR
Wok-fried mushroom and vegetables

lige £ LN PP A

Braised e-fu noodles with assorted mushrooms in oyster sauce

RSB DR
Fried rice with seafood and vegetables

Az ZitamAtEr s el ER RS SETREEN - A Fl j’}; b
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Seasonal ingredients and price on the menu may be subjected to (Y a - For enquiry, please contact Event & Sales Team
change and depend on the availability. S 1 Y 5) EES Email: sands.events@sands.com.mo
It can only be confirmed 30 days prior to the function date. ~ m‘*’ BT Tel: (853) 8983 8985
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Valid until 315t December 2024
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Desserts

I ERE
Chestnut and almond cake
AR E
Créme bralée

HRT NERERE
Blueberry and white chocolate cream tart
5 Tk
Basque cheese cake

MRS T NEEE

Chocolate and mixed berries pavliova

&4l /K

Coconut coated milk custard dumpling
FETLARE
Osmanthus pudding

2R

Fresh fruit slices
& ABRER AR

Ice cream counter with variety toppings

UMPEEGR

Freshly Brewed Coffee or Fine Tea

WAHE - FREE R EER

Seasonal ingredients and price on the menu may be subjected to (Y ’éﬁ - For enquiry, please contact Event & Sales Team
change and depend on the availability. A S f’b@é?) EES Email: sands.events@sands.com.mo

It can only be confirmed 30 days prior to the function date.

AR HEAZE 20244712 H31H
Valid until 318 December 2024

#xE Tel: (853) 8983 8985
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CELEBRATION BUFFET MENU B

B AP EE7385T (R 1A80 \) MOP738 per person (Minimum for 80 person)
DL 8 HZE S WN10%HR 52 Price above is subject to 10% service charge

NZ|
=z
Soup
BEASEOR AT %
Crab meat and corn chowder
A CIR TS
Double-boiled chicken and sea conch soup with cordyceps flower
LA & |

Selection of bread rolls and butter

VKSR

Chilled Seafood on Ice
ISR EERER > Gl JRE N B

Canadian crab legs, bay shrlmp, sea whelk and black mussel

Rt - HZREALEE - BRAEH S S

Cocktail sauce, mignonette, chilli soya sauce and lemon

AR S K EFH]

Sashimi and Sushi

BABEERI S (=30 /U iR GER)
Selection of sashimi (salmon, octopus, snapper and tuna)
MRS E E
Selection of sushi and Maki rolls

BefE > HAEHMFITR

Pickled ginger, Japanese soya sauce and wasabi

ke JEE N NV
VR RV
Cold Selections and Salads
FghrEgEE
Drunken chicken wing
wrEAE R
Sichuan spicy cucumber
BT RR A2 R I
Duck leg confit with honey pumpkin

F B A D

Scallop with tomato and asparagus salad

YRR = 8

Smoked Norwegian salmon

B 2RI R

Roasted vegetables with balsamic and olive oil

RZ MG ER R - S50 EAS R & TH H B R sl - A Fl jiz b
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Seasonal ingredients and price on the menu may be subjected to (Y a - For enquiry, please contact Event & Sales Team
change and depend on the availability. S 1 Y 5) EES Email: sands.events@sands.com.mo
It can only be confirmed 30 days prior to the function date. ~ m‘*’ BT Tel: (853) 8983 8985
e
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Valid until 315t December 2024
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2 A HA VR Z RO
Tuna rigate pasta salad with sesame dressing

AL BER) D RE pE E

Caribbean chicken salad with mango dressing

PEPLA e B VR HE B RS
Spanish potato salad with chorizo and smoked paprika
R R8s 2 DR
Prawn, cabbage and pineapple salad

I kiolgE

Caesar salad

EBIFESRER SN 0 HEAG 0 BHEDREL > IR > BN RIS REREEE 4%
6 varieties of fresh mesclun lettuces, cherry tomato, sweet corn, mixed beans and cucumber,
Purple cabbage and carrot julienne

EIVEE > TEIEE - JURUOEE ROmE T

French dressing, thousand island dressing, Caesar dressing and oil vinaigrette

RITIE A

Carving

YT VY el 22 A B AR AR I BC LA -

Roasted New Zealand Black Angus ribeye, served with red wine sauce

BR[ErE =

Western Hot Dishes
RSB R
Korean barbecued beef short rib
BFRUEMN Y R E
Pan-fried Australian lamb chop with rosemary sauce

WEEE H itk & ol

Roasted halibut fillet with garlic walnut pesto crust

YER R BT =R

Deep-fried prawn and fries

S FA

Chinese Hot Dishes
TR L SR 57 72 B

Steamed garoupa with garlic and dried tangerine
258 I[HTEH
Wok-fried cuttlefish slice with vegetables in spicy sauce

BRI

Poached chicken with ginger dip and salt

5 L ALEEIR 5 9B iR

Braised sea conch and black mushroom with vegetables

BT A (Al

Braised e-fu noodles with salted fish, eggplant and Chinese chive

ML H BRI ER

Fried rice with conpoy, egg white and assorted seafood
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Seasonal ingredients and price on the menu may be subjected to (Y a - For enquiry, please contact Event & Sales Team
change and depend on the availability. S 1 Y 5) EES Email: sands.events@sands.com.mo
It can only be confirmed 30 days prior to the function date. ~ m‘*’ BT Tel: (853) 8983 8985
e
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Valid until 315t December 2024
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Seasonal ingredients and price on the menu may be subjected to

change and depend on the availability.
It can only be confirmed 30 days prior to the function date.

AR HEAZE 20244712 H31H
Valid until 318 December 2024
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Desserts

EF R ERE
Chestnut and almond cake
AR
Créme brilée

HARE NEERE
Blueberry and white chocolate cream tart
B Z L ERE
Basque cheese cake

HERFAR S INEEE B

Chocolate and mixed berries pavlova

=Y Y2

Coconut coated milk custard dumpling
FEAC RS
Osmanthus pudding

B MR

Fresh fruit slices

A ERE R EORE

Ice cream counter with variety toppings

UEER

Freshly Brewed Coffee or Fine Tea

M

SSaros

MACAO

WHEH - FHEE SR EER

For enquiry, please contact Event & Sales Team
EES Email: sands.events@sands.com.mo

BT Tel: (853) 8983 8985
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Upgrade Beverage Package

*

*

Free flow of soft drinks, chilled orange juice and
house beer at an extra MOP58 per person

Free flow of soft drinks, chilled orange juice, house
beer, red and white wine at an extra MOP68 per
person

Free flow of soft drinks, chilled orange juice, house
beer, red and white wine at an extra MOP88 per
person

Special corkage package at MOP3000 nett for all self
brought-in wine

RrE BRI R Z AR RB ISR R nhE - FrA (8 HZRSS I 0% AR5 2 -

All beverages of Special Beverage Package are subject to Hotel’s discretion. Price is subject to 10% service charge.

FHaR3ESE Upgrade Menu
*  BREUEBESERT

Pan-fried foie gras with red wine sauce

L NAR
Roasted whole suckling pig

* BB

Live oyster

* o NEAMSHERIS

Canada botan prawn

*  HAKSEEEZRRE
Chilled blueein tuna akami

* 2 ERSEEEEN TIHRER

Baked live Boston lobster with cheese, spinach and mushrooms

* BRI RIIPEF AR

Roasted Canadian prime rib of beef with reduction jus

Az ZitamAtEr s el ER RS SETREEN -
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Seasonal ingredients and price on the menu may be subjected to
change and depend on the availability.

It can only be confirmed 30 days prior to the function date.

AR HEAZE 20244712 H31H
Valid until 315t December 2024
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AR TR 5070
MOPS50 per person

R IRFTEE 788 T
MOP788 per piece

AR THE1007T
MOP100 per person

AR 1687T
MOP168 per person

AR THE288TT
MOP288 per person

BRI 148TT(HE)
MOP148 per portion(half piece)

AR THE68TT
MOPG68 per person
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For enquiry, please contact Event & Sales Team
& Email: sands.events@sands.com.mo

BT Tel: (853) 8983 8985
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