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F ¥ X % 3# Chinese Wedding Menu A

Barbecued whole Suckling Pig

2022 & ¢

ME
¥ A Y B Wok-fried Clams with Termite Mushroom and Greens
A ke A &) 2 * Deep-fried Noodle Roll stuffed with Seafood and Goose Gras with Fruit Salad *
g or
N N T S A Baked Scallops with Cheese and Leek Sauce »
#v #¢ f 3P P i Braised Organic Vegetables with Crab Roe and Crab Meat
WEA SRS D 0 b B Double-boiled Moon Scallop Soup with F szf; ]Z?ev and Matsutake Mushrooms and Chinese
S ?:%‘4’&% ¥ e s Braised Sliced Abalone with Goose Web and Shiitake Mushrooms
@ FLT LR KIR IR IR ?\ Steamed Sustainable Giant Garouper with Iberico Ham and Soya Sauce
g e SRt *+ Crispy Roasted Chicken
& or
O bas “'%)-\ A Duck a I’ Orange — Roasted Duck with Orange Sauce A
By Bk Siw petgi- T Fried Rice with Mixed Sustainable Seafood and Dried Sakura Shrimp
+ A 4? R E R Braised E-fu Noodles with Enoki Mushrooms
]EI £ 43 L Eize ) Sweetened Adzuki Bean with Lotus Seeds
Chinese Petite Fours

F R
k2 EHE Fresh Fruit Platter
FRPPH 11388 A > L - MOP 11,388 per table of 12 guests
minimum 15 tables or above

BUITREL T R A
(FhFA2LLmEY) (The price is subject to 10% service charge)

Frxp i 2022 & 127 31 p
Valid until December 31, 2022

+ J 3 H % 58 Original Menu Option

A

= % * 2 %EiE 78 Parisian Themed Option

B Email: Parisian Wedding@sands.com.mo | & 35 Hotline: +853 81112882 | 4% FL Fax: +853 81112883



+

BAR AR
THE PARISIAN MACAO
—WEDDINGS—

2022 & ¥ N A E % 3 Chinese Wedding Menu B

BE AR Barbecued Whole Suckling Pig
£V WIERT L F T Stir-fried Egg Yolk Organic Prawns and Scallops with Broccoli
TR R R RS Rt
Fa

*+ Deep-fiied Crab Claw Coated with Seafood Paste on Fruit Salad *¢
or
A Baked Sea Whelk with French Foie Gras A
Braised Conpoy and Bamboo piths with Organic Vegetables

. he Double- boiled Black Chicken Soup with Matsutake, Fish Maw and Conpoy
¥ B ge godois

% Braised 6-head Abalone with Sea Cucumber and Greens
+ME %R ;—).?‘- A 3 i?\-l- + Steamed Fresh Sabah Giant Garouper with Tangerine Peel and Soya Sauce®
& or
AR PLATR S % 8 B A Garouper Provencal — Oven-roasted Garouper with Tomatoes, Garlic and Lemon A
¥ 2T 5 Crispy Fried Chicken
ey -'g; R R Fried White and Red Rice with Seafood
I *B‘:]‘JF’& 5 Braised E-fu Noodles with Mixed Mushrooms

- Y e Double-boiled Papaya with Snow Fungus
;’J\fb““w’j&“)‘ g%% P g

Chinese Petite Fours

Fresh Fruit Platter

EREME 13388~ » L - =#
R 2SS EE
(F4eg A2 LRIER)

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

+ 3% H i% 58 Original Menu Option 4 okp #2022 127 31 p
A = % 4 3 383 5 Parisian Themed Option Valid until December 31, 2022

B Email: Parisian Wedding@sands.com.mo | & 35 Hotline: +853 81112882 | 4% FL Fax: +853 81112883
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+ J 3 H % 58 Original Menu Option

A

= % * 2 %EiE 78 Parisian Themed Option
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# ¥ Chinese Wedding Menu C

Barbecue Whole Suckling Pig
Wok-fried Scallops, Coral Clams and Matsutake with Italian Melon
Braised Prawn and White Radish with Ham in Broth
* Braised Vegetables with Conpy and Egg White
or
A “Bouillabaisse” French Seafood Stew with Saffiron and Garlic Croutes A
Braised Bird’s nest Broth and Seafood in Supreme Soup
Braised Fish Maw and Whole Abalone in Oyster Sauce
Steamed Tiger Garouper with Aged Tangerine Peel and Mushroom
Crispy Roasted Chicken with Red Preserved Bean Curd Sauce
Fried Rice with Prawns and Chicken in Abalone Sauce Wrapped in Lotus Leaf
Braised E-fu Noodles with Enoki Mushrooms in Abalone Sauce
Sweetened Adzuki Bean with Lotus Seeds and Dumplings
Chinese Petite Fours
Fresh Fruit Platter

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

& Email: Parisian Wedding@sands.com.mo | & 3% Hotline: +853 81112882 | 4%EL Fax: +853 81112883

4P 3 2022 12 31/

Valid until December 31, 2022
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2022 & ¢ ;A E % 3% Chinese Wedding Menu D

FH RS HH e R
B BB KA R
R
Py X
k4 S HE

AREBPER 17688 < s L - =
BRI AR
(F4eF A2 LRIER)

Barbecued Whole Suckling Pig
Braised E-Fu with Boston Lobster with Black Truffle

+ Wok-fried Scallop with Vegetablet
or

A Baked King Prawns with Citrus Sabayon »

*+ Braised Hairy Gourd stuffed with Japanese Conpoy and Black Moss
or
A Pan -seared Foie Gras with Apple Compote, Port Sauce and Brioche A
Double-boiled French Pigeon with Whole Conpoy and Sea Cucumber and white Maitake

Braised Whole South African 6-head Abalone and Sea Cucumber

Steamed Spotted Garouper with Spring Onion and Soya Sauce
Deep-fried Crispy Chicken with Garlic
Fried Red Rice with Green Apple and Pine Nuts
Egg Noodle with Shrimp Dumpling in Supreme Broth
Double-boiled Milk with Bird’s Nest
Chinese Petite Fours

Fresh Fruit Platter

MOP 17,688 per table of 12 guests
minimum 15 tables or above
(The price is subject to 10% service charge)

Frxp i 2022 & 127 31 p
Valid until December 31, 2022

+ J 3 H % 58 Original Menu Option
A = % 4 3 33:% 7% Parisian Themed Option

B Email: Parisian Wedding@sands.com.mo | & 35 Hotline: +853 81112882 | 4% FL Fax: +853 81112883
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3# Chinese Wedding Menu E

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 Beef in 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 21,688 per table of 12 guests
minimum 15 tables or above
(The price is subject to 10% service charge)

+ J 3 H % 58 Original Menu Option

A

= % * 2 %EiE 78 Parisian Themed Option

Frxp i 2022 & 127 31 p
Valid until December 31, 2022

B Email: Parisian Wedding@sands.com.mo | & 35 Hotline: +853 81112882 | 4% FL Fax: +853 81112883
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Complimentary Refreshment Break for Wedding Package

15-19 A FHzE 3K EH 6 4
tables 3 items of choice from 6 doz per item
menu
20-29 A F#H P EE 3K F3% 104
tables 3 items of choice from 10 doz per
menu item
30-39 A ¥# g 4% & #% 15 ¢
tables 4 items of choice from 15 doz per
menu item
40-49 R F#HEFE 45 4 20 ¢
tables 4 items of choice from 20 doz per
menu item
50 ) BB P F#HPETESHK 3 25 47
tables or 5 items of choice from 25 doz per
above menu item

YE - BRE £# Wedding Snack Menu
A E¥#3E Cold Selection
ERE ﬁj* ﬁ Prawn Cocktail and Mango, Vol-au-Vent

=2 A ;5*\1:'3 54 Smoked Salmon Crostini with Horseradish
TN R N - S =t é i %f“ French ham on Olive Croute with Tomato-Basil Relish
& iny [ﬂt 2 4 Tofu, Tomato and Sesame Tartlets &
A FeAE IR 2 nEE R s TR RS s A Assorted Mini Sandwiches (Roasted Beef with Mustard, Paris Ham and Cheese,  Brie Cheese
2 ER Lg% %5) with Walnuts and Mango

Frxp i 2022 & 127 31 p
Valid until December 31, 2022

+ J 3 H % 58 Original Menu Option
A = % 4 3 33:% 7% Parisian Themed Option

B Email: Parisian Wedding@sands.com.mo | & 35 Hotline: +853 81112882 | 4%FL Fax: +853 81112883
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Dim Sum Selection
FERE \% Pork Siew Mai

X &  BBQ Pork Bun
iF Z ¥ e Chicken Bun with Mushrooms

v -k & &  Steamed Egg Crystal Dumpling
A %% AL Steamed Vegetarian Dumpling .

E

#E4E Hot Selection

Uk in B pF L3 Mini Quiche Lorraine
pa

BUE e LR kgt Char-Grilled Chicken Brochettes with Peanut Sauce

&4 %% ¥ Crispy Spring Rolls ®

Macanese Style Shrimp Toast with Sweet Chili Sauce and Coriander

L RN B % & L ¥ (F &) Traditional Baked Fougasse with Olives and Artichoke LS

+ J 3 H % 58 Original Menu Option

A

= % * 2 %EiE 78 Parisian Themed Option

gL Sweet Selection

ZERAET BT French Honeynoon Macaroon

’ﬁ Wihe I HEL LT Organic Chocolate Tart with Raspberry

2
’ﬁ BRI A Organic Honey Rose Cheese Cake
é = ?g? ‘]%' * Passion Mango Verrine

75 W j-EF': * 1A Organic Apple Strawberry Cinnamon Pancake

Frxp i 2022 & 127 31 p
Valid until December 31, 2022

B Email: Parisian Wedding@sands.com.mo | & 35 Hotline: +853 81112882 | 4% FL Fax: +853 81112883



