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Seafood on Ice

Freshly Shucked Opysters, Prawns,
Canadian Snow Crab and New Zealand Green Mussels
with Lemon Wedges, Cocktail Sauce, Mignonette and Remoulade

Sushi
Unagi, ITkura, Tuna, Salmon and Egg Sushi

Assorted Traditional Maki Rolls and California Rolls
with Pickled Ginger, Wasabi and Soya sauce

Cold Appetizers

Smoked Salmon
served with Parisian “Leeks en Vinaigrette Mimosa” and Créme fraiche

Jelly Fish and Spicy Cucumber Salad
Parisian Prawn Cocktail Salad with Avocado and Grapefiuit

Charcuterie platter

Homemade Pork and Pistachio Pate,
Duck Rilletes and Bayonne Ham

“Tian de légumes d’été” Provence Style Grilled Vegetable Salad
with Thyme and Garlic

Caesar Salad Station

Romaine lettuce leaves tossed with Caesar dressing, Garlic Croutons,
Parmesan Cheese, Crispy Bacon and Anchovies

% ER Email: weddings@sands.com.mo | % 3% Hotline :+853 8113 7215 | @ B Fax: +853 8111 72402



4

B AN
2023 # 7 ;¥ % p B4 & % # Western Wedding Buffet Dinner Menu A

Soup
French Cream of Crab Soup Scented with Cognac
Chinese Sweet Corn and Chicken Soup
Served with Selection of Freshly Baked Bread, Butter and Margarine
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Macanese Suckling Pig Carving
Roasted Boneless Suckling Pig with Portuguese Fried Rice
Rosemary Jus and French Mustards

Roasted Pumpkin with Honey and Toasted Almonds

Roasted Duck “a I’ Orange” Carving
Traditional French Style Roasted Whole Duck
Orange and Black Pepper Sauce

Sautéed Potatoes with Caramelized Onions
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#Fdza g Hot Entrees
é :ﬂ 4 e Grilled Beef Tenderloin “au Poivre”
oy *E:’] % P st with Wild Mushrooms and Green Peppercorn Sauce

Miso Glazed Baked Salmon with Snow Peas and Sesame Seeds
Spinach and Cheese Ravioli with Truffle Cream Sauce and Green Asparagus
Wok Fried Prawns Szechuan Style
Pan-Fried Lamb Chops with a Garlic Herb Crust and Piperade Vegetables
Fried Wild Rice with Seafood, Egg White and Pine nuts

Broccoli and Black Mushrooms Braised in Oyster Sauce
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iAo A Chocolate Fountain
R 22l ‘“Ef Fe Dark Chocolate Fountain
(E O N 2 fﬁ, THEZ A H A with Fruit Skewers, Marshmallows and Shortbread Cookies
& Sweet Memories
TRASLYEREF K fix Classic Parisian Strawberry and Vanilla Napolean

FE R TEREE LIS Classic Floating Islands with Caramel and Almonds

% ArR B - Gingerbread Créme Briilée

Iy R G Chocolate and Raspberry Tart

ERC TR e S €8 French Fromage Blanc Cheese Cake with Mango
o Rt Caramelized Pineapple Tart Tatin with Coconut Sauce
A=Y B Mango Soup with Pomelo
2R e Seasonal Fruit Platter
w2 A Freshly Brewed and Decaffeinated Coffee with a Selection of Herbal Tea
& B 1,038 ~ MOP 1,038 per person

B0 TR 100 2R 1 b minimum 100 pax or above
(F4F ALt RED) (The price is subject to 10% service charge)

Frcp #2023 127 31 p  Valid until December 31, 2023
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Deluxe Seafood on Ice

French Fine de Clair Oysters, Scallops in the Shell,
King Prawns, Alaskan Crab Leg and New Zealand Green Mussels

with Lemon Wedges, Cocktail Sauce, Mignonette and Remoulade

Sushi and Sashimi
Freshly sliced to order Salmon, Tuna, Scallops and Yellowtail fish sashimi
Unagi, Ikura, Tuna, salmon and egg sushi

Assorted Traditional Maki Rolls and California Rolls
with Pickled Ginger, Wasabi and Soya sauce

Cold Appetizers
Boston Lobster, Citrus and Asparagus Salad with Salmon Roe

French Charcuterie Platter: Iberian Ham,
Rosette de Lyon and Foie Gras Paté with Pickled Vegetables

Thai Style Seafood Salad with Celery and Cherry Tomatoes
Poached Pork Belly with Cucumber, Leeks and Garlic Sauce
Tomato and Buffalo Mozzarella Salad with Basil Pesto and Pine Nuts
Black Fungus and Rambutan Salad with yuzu

Tossed to Order Nicoise Salad
Selection of Mesclun Lettuce and Choices of Dressings

Condiments: cherry tomatoes, cucumber,
red onion, olives, corn kernels, Feta cheese and carrot julienne
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7 Soup
v G ‘Eé]'”;pjy 53 ﬁi:]’,g BE Wild Mushroom Soup with White Truffle Oil
PRAERY HE Fr & Seafood and Crab Roe Soup with Egg White and Corn
fie & 3¢ B R L Served with Selection of Mini Dinner Rolls with Butter and Margarine
T A B Roasted Beijing duck
A r R AV A s @ %g e Sliced to order and served with steamed crepes, hoisin sauce and
»’é ;t ga ;}i

traditional condiments

WL A

Roasted Beef Carving
{EEE R P Roasted Herb Marinated U.S Prime Beef Rib Carving
e

Béarnaise sauce and French Mustards

Potato and Parmesan Cheese Gratin
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Roasted Sea Bass Carving
Whole Roasted Mediterranean Sea bass with Preserved Lemon, Olives and Sundried

tomatoes
é 1#& % R %’:‘ Lemon and Chive Beurre Blanc
2 b pE R Buttered Seasonal Vegetables
#Fdza g Hot Entrees
BAEBIPL R R Herb Crusted Lamb Rack with Mustard Jus
Bk F AR TR Baked Scallops with Spicy Cilantro-Jalapeno Hollandaise
i]',x ke % = Grilled Thai Marinated King Prawns with Lime Butter Sauce
2o VR Poached Chicken with Yunnan Ham and Green Vegetables
FLEE R A Steamed Fillet of Pacific Silver Cod with Termite Mushrooms
ApiE B gE AR Fujian Seafood Fried Rice
UL R

Wok Fried Seasonal Vegetables
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Homemade Ice cream Station

Vanilla, Chocolate and Mango Ice cream
with Cones and a Selection of Sauces and Toppings

Chocolate Fountain

Dark Chocolate Fountain
with Fruit Skewers, Marshmallows and Shortbread Cookies

Sweet Memories
Berry and Creme Chantilly Saint Tropezienne
Vanilla Mango Panna Cotta
Dark Chocolate, Hazelnut and Caramel Opera
Freshly Baked Green Tea Madeleines
Passion Fruit and Orange Créme Brulee
The Parisian Macaroon Tower
Sweetened Cream of Walnut Soup

Seasonal Fruit Platter
Freshly Brewed and Decaffeinated Coffee with a Selection of Herbal Tea

MOP 1,338 per person
minimum 100 pax or above
(The price is subject to 10% service charge)

Jrxp ¥ 2023 # 12 7 31 p Valid until December 31, 2023
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Superior Seafood on Ice

Boston Lobster, French Fine de Clair Oysters,

Alaskan Crab Leg, Irish Razor Clams, Scallops in the Shell and King Prawns

with Lemon Wedges, Cocktail Sauce, Mignonette and Remoulade

Premium Sushi and Sashimi
Freshly sliced to order Salmon, Botan Shrimp, Tuna,
Octopus, Scallops and Yellowtail fish sashimi

Arctic Clam, Unagi, Ikura,
Tuna, Salmon and egg sushi
Assorted Rainbow Maki, Traditional Maki Rolls and California Rolls
with Pickled Ginger, Wasabi and Soya sauce

Pata Negra Ham Carving

24 months cured Portuguese Pata Negra ham sliced to order and
served with crusty Portuguese rolls, grissini sticks,
pickles, tomato relish and olive tapenade

French Foie Gras Station

Pan seared French Foie Gras with Warm Brioche and Arugula
Apple-Almond Compote, Port Wine Truffle Jus, Peach Chutney,
Strawberry-Balsamic Coulis and Green Tea-Celery Chutney
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BR Cold Appetizers
Tuna Tartar with Oscietra Caviar, Avocado
= Wt o w - oax B s
PEAERERAS F Wasabi Cream, Spring onion and Sesame Seeds
TS F R Szechuan Style Razor Clam and Green Pepper Salad
% ');.‘} AR %g v 4G E G Gar Seared Veal Fillet with Tuna Sauce, White Anchovies and Parmesan Cheese
Sy Poached Chicken with Shao Xin Wine and Ginseng
A A ELE L Tomato and Strawberry Salad with Goats Cheese, Pistachio,
Boe%z 2 ﬁ? Pas Basil and Balsamic Coulis
&R LR f ok Poached Yam Salad with Blueberry Coulis
FEEENE Freshly Tossed Cobb Salad
HEEIRE r.j‘_ﬁa s ,ﬁﬁ%‘ s Selection of Garden Fresh Mesclun Lettuce Tossed in Red Wine Vinaigrette
Fedd: B Fpp , A, 20 &, Condiments: Slow Roasted Chicken, Crisp Bacon, Avocado,
Eyd B mick %% Roquefort Blue Cheese, Cherry Tomatoes and Boiled Egg
Z Soup
B ey Lobster Bisque with Roasted Corn
SRR A AR ) Braised Fish Maw Soup with Chicken and Bamboo Pith
LB E R A Served with Selection of Mini Dinner Rolls with Butter and Margarine
LF @ Shanxi Noodles
G R ] Homemade Lan Zhou Ramen Noodles
o p .;Fi B E AN :*Pffffi Served with Clear Pork Stock and a Choice of Sauces
R A g Beef Rump Braised in Chinese Herbs and Chili
U EER %? Dan Dan Noodle Soup with Minced Pork, Peanuts and Sesame
LA /A Braised Tomato and Egg
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2023 # 7 ;¥ % p B4 & % 3# Western Wedding Buffet Dinner Menu C
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Roasted Beef Carving
Peppercorn and Sesame Roasted Prime US Beef Tenderloin
Bordeaux Wine Beef Jus, Béarnaise Sauce and Horseradish Sauce
Roasted Potato Parmentier with Smoked Duck Fat and Caramelized Shallots

Suckling Pig Carving
Macanese Style Roasted Suckling Pig
Hoisin Sauce and French Mustards
Buttered Baby Carrots and Artichokes

Hot Entrees
Lobster Thermidore Baked with Cognac and Mushroom Sauce
Braised Veal Cheek with Black Truffle and Potato Gnocchi
French Duck Confit with Szechuan Pepper-Orange Sauce and Braised Turnips
Roasted Lamb Cutlets with Wild Mushrooms and Thyme Jus
Steamed Red Garoupa with Soya Sauce and Spring Onion
Braised Abalone with Hokkaido Conpoy in Marrow Squash
Braised Baby Cabbage with Chinese Chestnuts
Fried Rice with Dried Scallops and Roasted Duck Wrapped in Lotus Leaf
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Le Macaroon Glace
Freshly Baked Macaroons filled with Parisian’s Homemade Ice cream

Vanilla Ice Cream, Chocolate Ice Cream, Strawberry Ice Cream,
Mango Sherbet

Baked Crepes
Cooked to Order Crepes served with a Selection of Sauce and Toppings

Chocolate Fountain

Dark Chocolate Fountain
with Fruit Skewers, Marshmallows and Shortbread Cookies

Sweet Memories
Whole Chocolate Truffle Cake
Tropical Rhum Baba
Black Sesame Pot de Créme with Raspberry Chantilly
Profiterole Eiffel Tower
Tiramisu
Cherry Clafoutis with Pistachio Chantilly
Mango and Coconut Soup with Sago
Seasonal Fruit Platter
Freshly Brewed and Decaffeinated Coffee with a Selection of Herbal Tea

MOP 1,638 per person
minimum 100 pax or above
(The price is subject to 10% service charge)

Frxp 2 2023 # 12 % 31 p  Valid until December 31, 2023
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BKEEELPEIRRERLE
Complimentary Refreshment Break for Wedding Package

* FH¥ixE 34 A 6 4
100-199 *
pax 3 items of choice from 6 doz per item
menu
[ O ixiE 34 % 10 4
200299 °© R EE 3k ﬂ*
pax 3 items of choice from 10 doz per item
menu
. [had FHEE 43 * 315 ¢
SRR pax 4 items of choice from 15 doz per item
menu
[ N iEE 4 &K &3 20 3
400-499 °© Rl g 4w @
pax 4 items of choice from 20 doz per
menu item
Rt ¥ iEE 5 3 25 ¢
500 Pax or above 5 items of choice from 25 doz per
menu item

WE | B R £33  Wedding Snack Menu

4% ¥iE Cold Selection

ERE B+ g Prawn Cocktail and Mango, Vol-au-Vent
W= 2 I 5L Smoked Salmon Crostini with Horseradish
TR AT NEAE (R Ty I N ?5} French ham on Olive Croute with Tomato-Basil Relish

- kin 7\},']\2—]1_, i Tofu, Tomato and Sesame Tartlets .
A Assorted Mini Sandwiches (Roasted Beef with Mustard, Paris Ham and Cheese,
d fg b =% %‘}) Brie Cheese with Walnuts and MangoA

cud\
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BofFE  Dim Sum Selection
FEp & % Pork Siew Mai
R} #£&  BBQ Pork Bun
,{ﬁ‘_ & Chicken Bun with Mushrooms
9 -k % & Steamed Egg Crystal Dumpling

¥
4 B %% E AL Steamed Vegetarian Dumpling .

.42 #3iE Hot Selection
iR B fFL4E Mini Quiche Lorraine
zfﬁ‘ Macanese Style Shrimp Toast with Sweet Chili Sauce and Coriander
4 ke i+  Char-Grilled Chicken Brochettes with Peanut Sauce
B4 %% $ Crispy Spring Rolls ®
I NP A B 2 I & 7 (&)  Traditional Baked Fougasse with Olives and Artichoke A .

#eLiFiE Sweet Selection
#3388+ French Honeynoon Macaroon
q); il SR G Organic Chocolate Tart with Raspberry
”}5 BRI L Organic Honey Rose Cheese Cake
AR ST Passion Mango Verrine
"}5 W E ,EF' % 3 44 Organic Apple Strawberry Cinnamon Pancake

- % ¥ % ¥ 1 78 Vegetarian Menu Option
A A

» W

= % A A 41:E 58 Parisian Themed Option
Frcp 3 2023 127 31 p  Valid until December 31, 2023
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