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Privileges for 2024 Chinese Wedding
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5 tables or above

v Free flow of soft drinks during meal period
Complimentary corkage for 2 bottles of wine or
liquor per table

30 pieces of cupcake

Pre-dinner welcome drink

Decorative wedding cake

Table centerpiece for all tables

Chinese tea and condiments

8 invitation cards for each table (Printing not
included)

One easel stand

Personalized menu on each table

In-house audio and visual equipment

Mahjong arrangement(if applicable)
Complimentary valet parking service for 4 hours
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15 tables or above <upgrade with below privileges>

v Sands deluxe suite with:
* In-room supper set for two person
* American in-room breakfast for two person
* Welcome fruit platter
v Complimentary 1 bottle of champagne for
toasting
v Complimentary corkage for 3 bottles of wine or
liquor per table
v 60 pieces of cupcake and selected refreshment
v Chauffeured limousine service for 6 hours

25 tables or above <Upgrade with below privileges>

v  @MTEERF v  Sands Executive suite
v ﬁﬁﬁﬁg ) v ggmpllmer}tary coir(kage free
v pieces of cupcake
v A £80 i .
SRR ﬁb\ v Pre-dinner mocktail

v HARAEEESEE v Chauffeured limousine service for 10 hours
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Seasonal ingredients and pric? on the menu may be subjected to ” For enquiry, plgase contact Event & Sales Team
change and depend on the availability. 8@%%3 S Email: sands.events@sands.com.mo
It can only be confirmed 30 days prior to the function date. BT Tel: (853) 8983 8985
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Complimentary Refreshment for Wedding Package

519 ABESEEE LAEEARK - FRR3ET
15 to 19 tables 4 items of choice from snack menu, 3 dozen per item

20 & 24 & FORESERD EATERARK > KT
20 to 24 tables 4 items of choice from snack menu, 4 dozen per item

25 FEEA 1 ZEBEEE P AE5EARR > RG]
25 tables or above 4 items of choice from snack menu, 5 dozen per item
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Wedding Snack Menu
AR5 Cold Selections

BE, 0% Dim Sum Selections

KR Z =206 EAIRE

Pan-fried ham and cheese brioche Steamed pork dumpling with tobiko
FESRTFHE=2CR PHER

Assorted finger sandwiches Steamed egg custard bun
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Smoked salmon cream cheese focaccia Prawn dumpling in chilli vinegar oil
FHRBEETORE SRR

Roasted vegetable guacamole tortilla wrap Glutinous rice with abalone sauce in lotus leaf
JREZEE B KRR E I & kiR

Parma ham with melon skewer

Chinese walnut cookie

Fis e Hot Selections I SR8 Dessert Selections
FREFURBRED ANEY SN 3
Korean style glazed chicken steak Red bean glutinous rice dumpling
LRV ZBHEIEAET HafitE
Beef satay served with peanut sauce Baked coconut tart
VPR EE PRUR R
Fried vegetable spring roll Mini Portuguese egg tartlet
RI&R IV BRI T JIERE
Fried noodles with pork Banana chocolate cake
S EEHERLDER BRI
Fried rice with chicken and pineapple Blueberry cheese mousse
N it
Serradura
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Seasonal ingredients and price on the menu may be subjected to G a - For enquiry, please contact Event & Sales Team
change and depend on the availability. Q;;: m = % Email: sands.events@sands.com.mo
It can only be confirmed 30 days prior to the function date. M A b BT Tel: (853) 8983 8985
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Upgrade Beverage Package

¥ 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 or liquor
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All beverages of Special Beverage Package are subject to Hotel’s discretion. Price is subject to 10% service charge.
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Seasonal ingredients and price on the menu may be subjected to C > ’aﬂ - For enquiry, please contact Event & Sales Team
change and depend on the availability. S 1 > Y/ ’5) EES Email: sands.events@sands.com.mo
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CHINESE WEDDING MENU A

T ERG
Roasted suckling pig

XOE B SRS HHE

Wok-fried coral clam, pigeon with vegetable in XO sauce

= LHERTE R BTk RS

Deep-fried crispy almond prawn ball stuffed with duck liver, cheese and fruit salad
5 RIRIE AR
Steamed conpoy stuffed with fuzzy melon in pumpkin broth
PAE B AT T 1S T 5
Double-boiled chicken soup with sea conch, wolfberry, dried longan and matsutake mushroom
i LR P
Braised sliced abalone and black mushroom in supreme oyster sauce

EpZYSYmbsA

Steamed sea garoupa with scallion and soy sauce

B[N =g

Deep-fried crispy chicken with Osmanthus

& H AR X BEALR AR

Fried brown rice with egg white and barbecued Kurobuta pork

52 R A

Stewed e-fu noodles with mixed mushrooms and shrimp roe

SLEPKIRIRE R
Tremella sweet soup with peach gum, lotus seed and jujube
SEfRSE MR
Seasonal fruit platter
S

Chinese petit fours

AP #410,888 77+ (-~ /17 /] MOP10,888 per table of 12 person.
LU 18 HESH7L0% fE 75 27 Price above is subject to 10% service charge.
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change and depend on the availability. f’t‘i (J S EES Email: sands.events@sands.com.mo
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CHINESE WEDDING MENU B

EHE RS
Roasted suckling pig
= laR - THFE iy
Baked Boston lobster with e-fu noodles in cheese sauce

HEME R 2 R G

Wok-fried sea cucumber intestine with pigeon, honey bean and termite mushroom

ELUE SRR
Braised conpoy with garlic and black moss
R B A2
Double-boiled chicken soup with dried longan and morel mushroom

e E R IR (NED)

Braised south African abalone (6 head) and goose web in supreme oyster sauce

AR BT

Steamed brown marbled garoupa with scallion and soy sauce

e D HE

Deep-fried crispy chicken with garlic

—f N ,\\ \r\ \
P CURALR RN
Fried brown rice with seafood and sakura shrimp
EHERER
Home-made seaweed shrimp wonton in superior broth

AR > BR
Pumpkin sweet soup and gum karaya
SEfRSE IR
Seasonal fruit platter
SERh

Chinese petit fours

A 413,888 77+ (-~ —/17 /] MOP13,888 per table of 12 person.
LU 18 HZESHT7L0% fE 75 27 Price above is subject to 10% service charge.
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CHINESE WEDDING MENU C

BHE TS
Roasted suckling pig
m\v /\%.E EI :T:/\T/J”EE@EXE_J{

Steamed Australlan lobster with egg whlte of seafood broth

(EgERL a2

Baked crabmeat in shell with cheese sauce

P ek T ik

Wok-fried prawn and scallop with vegetable, candied pecans

WSS

Double-boiled chicken soup with sea cucumber and fungus

TEBIEE R A (/NE)

Braised abalone (6 head) with goose web and fish maw in supreme oyster sauce
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Steamed coral garoupa with scallion and soy sauce
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Crispy sesame chicken

U_If/\ﬁaﬁ‘;a \\\%

Stewed rice with chicken, seafood and kale
e 7K B
Shrimp and pork dumpling in superior broth
SE 7K
Coconut sago sweet soup with purple sweet potato
SEfEFE R
Seasonal fruit platter

SRS

Chinese petit fours

I 416,888 77 » (-1~ /17 /] MOP16,888 per table of 12 person.
LU 18 HZES 0 T7L0% fE 75 27 Price above is subject to 10% service charge.

RZ MG ER R - S50 EAS R & TH H B R sl - 34 [3[1 jiz :‘,}} PP PO
AR S & B TR SO R FE B S25E SR WHEH - FHEE SR EER

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
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