
2024年中式婚宴套餐
Privileges for 2024 Chinese Wedding

因受季節性食品供應影響，菜譜之價格及各項目或許需要更改。
本酒店將於宴會舉行前30天確實菜譜。
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.

有效日期至2024年12月31日
Valid until 31st December 2024

如有查詢，請聯絡宴會統籌團隊
For enquiry, please contact Event & Sales Team

電郵 Email: sands.events@sands.com.mo

電話 Tel: (853) 8983 8985

5席或以上 5 tables or above

 席間汽水暢飲

 每席免收2瓶自攜酒開瓶費

 精美紙杯蛋糕30件

 開席前迎賓飲品

 供拍照用結婚蛋糕模型

 席上鮮花擺設

 香茗及檳芥

 精美酒店請柬，每席8張 (不包括印刷)

 提供油畫架一個

 席上雅緻菜譜

 場內影音設備

 麻雀耍樂設施(如適用)

 4小時免費代客泊車服務

 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

15席或以上 <升級以下優惠> 15 tables or above <Upgrade with below privileges>

 金沙豪華套房連：
* 雙人夜宵套餐
* 雙人美式早餐
* 鮮果碟

 敬送祝酒香檳乙瓶

 每席免收3瓶自攜洋酒開瓶費

 精美紙杯蛋糕60件及精選茶點

 豪華轎車連司機接送6小時

 Sands deluxe suite with:

* In-room supper set for two person

* American in-room breakfast for two person

* Welcome fruit platter

 Complimentary 1 bottle of champagne for 

toasting

 Complimentary corkage for 3 bottles of wine or 

liquor per table

 60 pieces of cupcake and selected refreshment

 Chauffeured limousine service for 6 hours

25席或以上 <升級以下優惠> 25 tables or above <Upgrade with below privileges>

 金沙行政套房

 開瓶費全免

 精美紙杯蛋糕80件

 開席前無酒精鷄尾酒

 豪華轎車連司機接送10小時

 Sands Executive suite

 Complimentary corkage free

 80 pieces of cupcake

 Pre-dinner mocktail

 Chauffeured limousine service for 10 hours
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因受季節性食品供應影響，菜譜之價格及各項目或許需要更改。
本酒店將於宴會舉行前30天確實菜譜。
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.

如有查詢，請聯絡宴會統籌團隊
For enquiry, please contact Event & Sales Team

電郵 Email: sands.events@sands.com.mo

電話 Tel: (853) 8983 8985

有效日期至2024年12月31日
Valid until 31st December 2024

婚宴套餐免費尊享精緻美點招待
Complimentary Refreshment for Wedding Package

15 至 19 席
15 to 19 tables

茶點菜譜上任選4款，每款3打
4 items of choice from snack menu, 3 dozen per item

20 至 24 席
20 to 24 tables

茶點菜譜上任選4款，每款4打
4 items of choice from snack menu, 4 dozen per item

25 席或以上
25 tables or above

茶點菜譜上任選4款，每款5打
4 items of choice from snack menu, 5 dozen per item

婚宴茶點菜譜
Wedding Snack Menu

冷盤精選 Cold Selections

香烤火腿芝士三文治
Pan-fried ham and cheese brioche

雜錦手指三文治
Assorted finger sandwiches

煙三文魚忌廉芝士意大利香草麵包
Smoked salmon cream cheese focaccia

牛油果燒雜菜粟米卷
Roasted vegetable guacamole tortilla wrap

風乾巴馬火腿伴香瓜串
Parma ham with melon skewer

點心精選 Dim Sum Selections

蟹籽燒賣
Steamed pork dumpling with tobiko

奶皇包
Steamed egg custard bun

紅油抄手
Prawn dumpling in chilli vinegar oil

鮑汁珍珠雞
Glutinous rice with abalone sauce in lotus leaf

中式核桃酥
Chinese walnut cookie

熱盤精選 Hot Selections

韓式燒雞扒
Korean style glazed chicken steak

牛肉沙爹串伴花生汁
Beef satay served with peanut sauce

炸素菜春卷
Fried vegetable spring roll

肉絲炒麵
Fried noodles with pork

菠蘿雞粒炒飯
Fried rice with chicken and pineapple

甜品精選 Dessert Selections

紅豆糯米糍
Red bean glutinous rice dumpling 

焗椰撻
Baked coconut tart

迷你葡撻
Mini Portuguese egg tartlet

香蕉朱古力蛋糕
Banana chocolate cake

藍莓芝士慕絲
Blueberry cheese mousse

木糠布丁
Serradura
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因受季節性食品供應影響，菜譜之價格及各項目或許需要更改。
本酒店將於宴會舉行前30天確實菜譜。
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.

有效日期至2024年12月31日
Valid until 31st December 2024

如有查詢，請聯絡宴會統籌團隊
For enquiry, please contact Event & Sales Team

電郵 Email: sands.events@sands.com.mo

電話 Tel: (853) 8983 8985

升級飲料套餐 Upgrade Beverage Package 

♥ 每席另加澳門幣188元，可升級為5小時無限量
暢飲汽水、橙汁及啤酒

♥ 每席另加澳門幣288元，可升級為5小時無限量
暢飲汽水及紅白餐酒

♥ 每席另加澳門幣388元，可升級為5小時無限量
暢飲汽水、橙汁、啤酒及紅白餐酒

♥ 全場無限自攜酒開瓶費為澳門幣3000元正

♥ 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

特惠飲料套餐之飲料均採用酒店特選品牌。所有價目須另加收10%服務費。
All beverages of Special Beverage Package are subject to Hotel’s discretion. Price is subject to 10% service charge.
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中式婚宴菜譜A
CHINESE WEDDING MENU A

金豬全體
Roasted suckling pig

XO醬碧綠鴿脯珊瑚蚌
Wok-fried coral clam, pigeon with vegetable in XO sauce

芝士鴨肝杏片百花球伴果盞
Deep-fried crispy almond prawn ball stuffed with duck liver, cheese and fruit salad

金湯玉環瑤柱脯
Steamed conpoy stuffed with fuzzy melon in pumpkin broth

松茸圓肉杞子螺頭燉雞湯
Double-boiled chicken soup with sea conch, wolfberry, dried longan and matsutake mushroom

蠔皇椎茸伴鮑脯
Braised sliced abalone and black mushroom in supreme oyster sauce

清蒸海石斑
Steamed sea garoupa with scallion and soy sauce

桂花脆皮雞
Deep-fried crispy chicken with Osmanthus 

蛋白黑豚叉燒紅米飯
Fried brown rice with egg white and barbecued Kurobuta pork

蝦子珍菌燜伊麵
Stewed e-fu noodles with mixed mushrooms and shrimp roe

紅蓮桃膠銀耳露
Tremella sweet soup with peach gum, lotus seed and jujube

幸福美滿果盤
Seasonal fruit platter

美點雙輝
Chinese petit fours

每席澳門幣 10,888元，供十二位用 MOP10,888 per table of 12 person.

以上價目須另收加10%服務費 Price above is subject to 10% service charge.

因受季節性食品供應影響，菜譜之價格及各項目或許需要更改。
本酒店將於宴會舉行前30天確實菜譜。
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.

有效日期至2024年12月31日
Valid until 31st December 2024

如有查詢，請聯絡宴會統籌團隊
For enquiry, please contact Event & Sales Team

電郵 Email: sands.events@sands.com.mo

電話 Tel: (853) 8983 8985
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中式婚宴菜譜B
CHINESE WEDDING MENU B

金豬全體
Roasted suckling pig

芝士焗波士頓龍蝦
Baked Boston lobster with e-fu noodles in cheese sauce

雞樅菌蜜豆鴿脯桂花蚌
Wok-fried sea cucumber intestine with pigeon, honey bean and termite mushroom

發財多子瑤柱脯
Braised conpoy with garlic and black moss

羊肚菌圓肉燉雞湯
Double-boiled chicken soup with dried longan and morel mushroom

鵝掌原隻南非鮑魚(六頭)
Braised south African abalone (6 head) and goose web in supreme oyster sauce

清蒸黃皮老虎斑
Steamed brown marbled garoupa with scallion and soy sauce

蒜香風沙雞
Deep-fried crispy chicken with garlic

櫻花蝦紅米海鮮炒飯
Fried brown rice with seafood and sakura shrimp

上湯紫菜雲吞
Home-made seaweed shrimp wonton in superior broth

南天燕芝露
Pumpkin sweet soup and gum karaya

幸福美滿果盤
Seasonal fruit platter

美點雙輝
Chinese petit fours

因受季節性食品供應影響，菜譜之價格及各項目或許需要更改。
本酒店將於宴會舉行前30天確實菜譜。
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.

有效日期至2024年12月31日
Valid until 31st December 2024

如有查詢，請聯絡宴會統籌團隊
For enquiry, please contact Event & Sales Team

電郵 Email: sands.events@sands.com.mo

電話 Tel: (853) 8983 8985

每席澳門幣 13,888元，供十二位用 MOP13,888 per table of 12 person.

以上價目須另收加10%服務費 Price above is subject to 10% service charge.
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中式婚宴菜譜C
CHINESE WEDDING MENU C

金豬全體
Roasted suckling pig

海鮮湯蛋白蒸澳洲龍蝦球
Steamed Australian lobster with egg white of seafood broth  

宮廷釀焗鮮蟹蓋
Baked crabmeat in shell with cheese sauce

琥珀碧綠玉帶蝦球
Wok-fried prawn and scallop with vegetable, candied pecans 

如意海參燉雞湯
Double-boiled chicken soup with sea cucumber and fungus

花膠鵝掌原只鮑魚(六頭)
Braised abalone (6 head) with goose web and fish maw in supreme oyster sauce

清蒸東星斑
Steamed coral garoupa with scallion and soy sauce

脆皮芝麻雞
Crispy sesame chicken

山珍福祿燴絲苗
Stewed rice with chicken, seafood and kale

鮮蝦水餃
Shrimp and pork dumpling in superior broth

紫薯椰汁西米露
Coconut sago sweet soup with purple sweet potato

幸福美滿果盤
Seasonal fruit platter

美點雙輝
Chinese petit fours

因受季節性食品供應影響，菜譜之價格及各項目或許需要更改。
本酒店將於宴會舉行前30天確實菜譜。
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.

有效日期至2024年12月31日
Valid until 31st December 2024

如有查詢，請聯絡宴會統籌團隊
For enquiry, please contact Event & Sales Team

電郵 Email: sands.events@sands.com.mo

電話 Tel: (853) 8983 8985

每席澳門幣 16,888元，供十二位用 MOP16,888 per table of 12 person.

以上價目須另收加10%服務費 Price above is subject to 10% service charge.
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