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Celebration Chinese Package 2024

5 tables or above
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Free flow of soft drinks during meal period
30 pieces of cupcake
Pre-dinner welcome fruit punch

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

Upgrade Beverage Package
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5 hours free flow of soft drinks, chilled orange juice
and house beer at an extra MOP188 per table

5 hours free flow of soft drinks, red and white wine at
an extra MOP288 per table

5 hours free flow of soft drinks, chilled orange juice,
house beer, red and white wine at an extra MOP388
per table

Special corkage package at MOP3000 nett for all self
brought-in wine
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All beverages of Special Beverage Package are subject to Hotel’s discretion. Price is subject to 10% service charge.

Rz Z it a8 - St (E8 R AT H BE TR -

AR ErE TRISORHE R 5k

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.
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Valid until 315t December 2024
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CELEBRATION CHINESE MENU A
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Pickled ginger and red egg or Sweet longevity bun

FERER AR

Assorted barbecued meats platter

EEANFRESH
Deep-fried crispy crab claws
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Wok-fried shrimp with shimeji mushroom and capsicum

PN \PH AT

Poached broccoli with conpoy
MRS A e iz

Double-boiled chicken soup with wolfberry, dried longan and bamboo pith

HEESYIEE

Braised goose web with Korean sea cucumber and supreme oyster sauce

HAREIROBE

Steamed pearl garoupa with spring scallion and soy sauce

EALIET#E

Deep-fried crispy chicken

IR ALK ER
Fried brown rice with roasted US pork belly
EEKERE
Shrimp and pork dumpling in superior broth

SN

Red bean sweet soup with dried tangerine peel
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SEfRSRAR
Seasonal fruit platter

AR 148,088 7 » /- —/I7 /] °© MOPS8,088 per table of 12 person.
LU 18 HES 0 T1L0% [ 752 Price above is subject to 10% service charge
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Valid until 315t December 2024
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CELEBRATION CHINESE MENU B

% R4 FEE B Sk
Pickled ginger and red egg or Sweet longevity bun
TSR
Roasted suckling pig and jellyfish platter
3B XOUFEAL
Wok-fried cuttlefish and prawn with XO sauce
= HIGHES R ETEBRAER S
Deep-fried crispy almond prawn ball stuffed with duck liver and cheese, and fruit salad
535 R IR L
Steamed conpoy stuffed with fuzzy melon in pumpkin broth
SR (LIRS
Double-boiled chicken soup with sea conch and cordyceps flower
figk L BRI CHE
Braised fish maw and sliced abalone with supreme oyster sauce
T 7% R HE e D
Steamed giant garoupa with scallion and soy sauce
FETGHGE 52 &
Deep-fried crispy chicken with Osmanthus
WK A SR H W
Fried rice with egg white and barbecued Kurobuta pork
RENRL B 240
Egg noodles in seafood tomato soup
S-ENEN)
Red bean sweet soup with dried tangerine peel
SEfRARR
Seasonal fruit platter

F 410,088 77 ¢ /7 /] © MOP10,088 per table of 12 person.
LU 18 HES 0 1L0% [ 752 Price above is subject to 10% service charge
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CELEBRATION CHINESE MENU C

2 EREAL FE R B Stk
Pickled ginger and red egg or Sweet longevity bun
SR
Roasted suckling pig
R R

Wok-fried scallop and coral clam with honey bean
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Deep-fried seafood and salmon roll with fruit salad
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Steamed conpoy stuffed with fuzzy melon with tobiko and gum karaya
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Double-boiled chicken soup with red date, wolfberry and fresh ginseng

g S AR FFIEE (7 ER)

Braised abalone (6 head) and goose web in supreme oyster sauce
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Steamed sea garoupa with scallion and soy sauce
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Crispy sesame chicken
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Steamed rice and prawn in lotus leaves
2 B el
Stewed e-fu noodles with mixed mushrooms
QREN
Papaya sweet soup with jujube and lotus seed
e
SRR R
Seasonal fruit platter

LR 412,088 77 ¢ /7 /] © MOP12,088 per table of 12 person.
LU 18 HES 0 1L0% [ 752 Price above is subject to 10% service charge
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