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Barbecued whole Suckling Pig
Wok-fried Clams with Termite Mushroom and Greens
*+Deep-fried Noodle Roll stuffed with Seafood and Goose Gras with Fruit Salad *
or
ABaked Scallops with Cheese and Leek Sauce A
Braised Organic Vegetables with Crab Roe and Crab Meat

Double-boiled Moon Scallop Soup with Fish Maw and Matsutake Mushrooms and Chinese
cabbage

Braised Sliced Abalone with Goose Web and Shiitake Mushrooms
Steamed Sustainable Giant Garouper with Iberico Ham and Soya Sauce
*+Crispy Roasted Chicken ¥
or
ADuck a I’ Orange — Roasted Duck with Orange Sauce A
Fried Rice with Mixed Sustainable Seafood and Dried Sakura Shrimp
Braised E-fu Noodles with Enoki Mushrooms
Sweetened Adzuki Bean with Lotus Seeds

Chinese Petite Fours

Fresh Fruit Platter

MOP 13,388 per table of 12 guests
minimum 15 tables or above
(The price is subject to 10% service charge)

t Jm % H :% 38 Original Menu Option Frxp P i 2024 & 12 % 31 p
Valid until December 31, 2023

A = % 4 3 3i% 78 Parisian Themed Option

T ER Email: weddings@sands.com.mo | & 3% Hotline :+853 8113 7215 | ] _ﬁ_ Fax: +853 8111
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Barbecued Whole Suckling Pig

CRE Rt
£ F BERT LY I Stir-fried Egg Yolk Organic Prawns and Scallops with Broccoli
TERFE B A R B *+ Deep-fried Crab Claw Coated with Seafood Paste on Fruit Salad **
2 or
A2 R AT G A A Baked Sea Whelk with French Foie Gras A
EHETERNG WEE Braised Conpoy and Bamboo piths with Organic Vegetables
NE TR R e S Double- boiled Black Chicken Soup with Matsutake, Fish Maw and Conpoy
S UC TS LR S Braised 6-head Abalone with Sea Cucumber and Greens
T E KR '}7?“ PR 1 i?\'!' “t Steamed Fresh Sabah Giant Garouper with Tangerine Peel and Soya Sauce
& or
AR PLATYR Y5 T 50 4. A A Garouper Provencal — Oven-roasted Garouper with Tomatoes, Garlic and Lemon A
¥ L+ 38 Crispy Fried Chicken
BAHEY A Y Fried White and Red Rice with Seafood
I3 3 Eg]u e ] Braised E-fu Noodles with Mixed Mushrooms
TR % Double-boiled Papaya with Snow Fungus
eI v
i 8L R Chinese Petite Fours
R4 S P Fresh Fruit Platter
A RPME 15388 ~ 5 L - =% MOP 15,388 per table of 12 guests
BRI T RN minimum 15 tables or above
(The price is subject to 10% service charge)

(F4eF A2 LIRIES)

Jrxp i 2024 120 31 p
Valid until December 31, 2023

+ i % H % 58 Original Menu Option

A

= % 4 A 4E:F 78 Parisian Themed Option
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4

B AR AN
THE PARISIAN MACAO
—WEDDINGS—

2024 & ¢ NIAE % 3% Chinese Wedding Menu C

TREFI I Barbecue Whole Suckling Pig
REFBLAJIRA Wok-fried Scallops, Coral Clams and Matsutake with Italian Melon
OFLT N AR ETR A EIR Braised Prawn and White Radish with Ham in Broth
TIHEIL K R 0 FlgEt * Braised Vegetables with Conpy and Egg White *
g or
Liza@Rdimddme A A “Bouillabaisse” French Seafood Stew with Saffron and Garlic Croutes A
BAFHRALE Braised Bird’s nest Broth and Seafood in Supreme Soup
AFi AR i‘%}?_ Rty Braised Fish Maw and Whole Abalone in Oyster Sauce
mEMA G R L Steamed Tiger Garouper with Aged Tangerine Peel and Mushroom
= FU J% R Crispy Roasted Chicken with Red Preserved Bean Curd Sauce
BB Fok T B AR Fried Rice with Prawns and Chicken in Abalone Sauce Wrapped in Lotus Leaf
ErENEREER Braised E-fu Noodles with Enoki Mushrooms in Abalone Sauce
BEWFEZENETF Sweetened Adzuki Bean with Lotus Seeds and Dumplings
F R Chinese Petite Fours
B4 &3 f’é‘ Fresh Fruit Platter
FRIEMER 17388~ Lo 2 MOP 17,388 per table of 12 guests
BRI RS minimum 15 tables or above
(¥ 4p A2 LRIER) (The price is subject to 10% service charge)
t Jm % H :% 38 Original Menu Option Frxp P i 2024 & 12 % 31 p
A o H LS 3§:% 5 Parisian Themed Option Valid until December 31, 2023

T ER Email: weddings@sands.com.mo | & 3% Hotline :+853 8113 7215 | ] _ﬁ_ Fax: +853 8111
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TThHER S A Barbecued Whole Suckling Pig
2GR LA R Braised E-Fu with Boston Lobster with Black Truffle
T HFELF 1A+ + Wok-fried Scallop with Vegetable®
g\ or
Ao 5Bms F g A A Baked King Prawns with Citrus Sabayon »
TSR A =R + Braised Hairy Gourd stuffed with Japanese Conpoy and Black Moss
i or
A 3 “T} = R 4G A A Pan -seared Foie Gras with Apple Compote, Port Sauce and Brioche A
vEE A3 S MEs Double-boiled French Pigeon with Whole Conpoy and Sea Cucumber and white Maitake
PR L d i fe 2 R F ) Braised Whole South African 6-head Abalone and Sea Cucumber
R ‘}Fi L5 T Steamed Spotted Garouper with Spring Onion and Soya Sauce
AR ]% T Deep-fried Crispy Chicken with Garlic
FHRERFIFR A& Fried Red Rice with Green Apple and Pine Nuts
PR EE AL fg Egg Noodle with Shrimp Dumpling in Supreme Broth
FRKER Double-boiled Milk with Bird’s Nest
E3 2t %;‘iﬁ‘g? Chinese Petite Fours
B4 A Fresh Fruit Platter
XREFPH 20388 % 0 Lo MOP 20,388 per table of 12 guests
BRI RS minimum 15 tables or above
(Fhpr2t pRiZ-?j ) (The price is subject to 10% service charge)
t Jm % H :% 38 Original Menu Option Frxp P i 2024 & 12 % 31 p
A = % & 3 %3i% 3% Parisian Themed Option Valid until December 31, 2023

T ER Email: weddings@sands.com.mo | & 3% Hotline :+853 8113 7215 | ] _ﬁ_ Fax: +853 8111
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Barbecued Whole Suckling Pig

* Braised Lobster with E-fu Noodles in Superior Soup*
or

A Lobster Thermidore-Baked Boston Lobster with a Cognac Sauce and Cheese A

Deep-fried Crab Claw coated with Tobiko and Cuttlefish Mousse
and Deep-fried Milk Roll

Sautéed Scallops and Prawns with Morel Mushrooms and Fish Maw

“Buddha jumps over the wall”
(Conpoy, Fish Maw, Sea cucumber, Sea conch, Black Mushrooms,
Yunnan ham and chicken served in broth)

Braised Abalone and Wagyu Beefin Oyster Sauce
Steamed Spotted Garouper with Spring Onions and Soya Sauce
* Crispy Roasted Chicken *+
or
A “Tournedos Rossini” Roasted Beef Tenderloin topped
with Seared Foie Gras and served with Truffle Sauce A

Organic Shrimp Fried Rice with Foie Gras
Deep-fried Shrimp Dumplings in Supreme Soup

Double-boiled Bird’s Nest with Red Dates and Coconut Milk

Chinese Petite Fours
Fresh Fruit Platter

MOP 23,688 per table of 12 guests
minimum 15 tables or above
(The price is subject to 10% service charge)

+ i % H % 58 Original Menu Option
A = % 4 3 3i% 78 Parisian Themed Option

Jrxp i 2024 120 31 p
Valid until December 31, 2023

T ER Email: weddings@sands.com.mo | & 3% Hotline :+853 8113 7215 | ] _ﬁ_ Fax: +853 8111
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Complimentary Refreshment Break for Wedding Package

15-19 A
tables
20-29 A
tables
30-39 A
tables
40-49 R
tables
50 ) IB PR
tables or
above

FHPEE 3K

3 items of choice from
menu

¥ iTE 3K

3 items of choice from
menu

FHEE 4%

4 items of choice from
menu

FHEFE 4

4 items of choice from
menu
¥#+EELK

5 items of choice from
menu

£ 6 4
6 doz per item

i 10+
10 doz per

item

*# 15 ¥
15 doz per

item

& #% 20
20 doz per

item

3 25 ¢
25 doz per

item

£
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+ i % H % 58 Original Menu Option

A

= % 4 A 4E:F 78 Parisian Themed Option

Wedding Snack Menu
Cold Selection

Prawn Cocktail and Mango, Vol-au-Vent

Smoked Salmon Crostini with Horseradish

French ham on Olive Croute with Tomato-Basil Relish
&

Tofu, Tomato and Sesame Tartlets

A Assorted Mini Sandwiches (Roasted Beef with Mustard, Paris Ham and Cheese,  Brie Cheese
with Walnuts and Mango'&

Jrxp i 2024 120 31 p
Valid until December 31, 2023

T ER Email: weddings@sands.com.mo | & 3% Hotline :+853 8113 7215 | i _ﬁ_ Fax: +853 8111
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Dim Sum Selection
Pork Siew Mai

BBQ Pork Bun
Chicken Bun with Mushrooms
Steamed Egg Crystal Dumpling

Steamed Vegetarian Dumpling a

Hot Selection

Mini Quiche Lorraine

Macanese Style Shrimp Toast with Sweet Chili Sauce and Coriander
Char-Grilled Chicken Brochettes with Peanut Sauce
Crispy Spring Rolls .

Traditional Baked Fougasse with Olives and Artichoke A .
Sweet Selection

French Honeynoon Macaroon

Organic Chocolate Tart with Raspberry

Organic Honey Rose Cheese Cake

Passion Mango Verrine

Organic Apple Strawberry Cinnamon Pancake

+ i % H % 58 Original Menu Option
A = % 4 3 3i% 78 Parisian Themed Option

Jrxp i 2024 120 31 p
Valid until December 31, 2023

T ER Email: weddings@sands.com.mo | & 3% Hotline :+853 8113 7215 | 1§2 Fax: +853 8111



