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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.

AR HEAZE20224F12 H31H
Valid until 315t December 2022

for 2022 Wedding Buffet

100 person or above

v Complimentary corkage for 1 bottle of wine or liquor per
table

3 pounds fresh fruit cream cake or 20 pieces of cupcake
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

Complimentary refreshment

Complimentary valet parking service for 4 hours

€< € € € € € ¢ ¢ ¢ ¢ ¢

180 person 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 2 bottles of wine or liquor
per table
v 5 pounds fresh fruit cream cake or 40 pieces of cupcake
v Pre-dinner fruit punch
v Chauffeured limousine service for 5 hours

240 person or above <upgrade with below privileges>

Complimentary corkage free

8 pounds fresh cream cake or 60 pieces of cupcake
Complimentary candy bar

Chauffeured limousine service for 8 hours

¢ € € ¢

360 person or above <Upgrade with below privileges>

v Sands executive suite
v 12 pounds fresh cream cake or 100 pieces of cupcake
v Complimentary deluxe candy bar
v Chauffeured limousine service for 10 hours
Ho [ A Yl i )
2P B S TS
Y ?——?— _ For enquiry, please contact Event & Sales Team
N_“ B g o S; 257 Email: sands.events@sands.com.mo

#xE Tel: (853) 8983 8985
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BEERGESE RN

Complimentary Refreshment for Wedding Package

100 AL E TSRl EEE2EK
100 person or above
180 AL E ABEEEE EBESRK

180 person or above

240\ DL E Femhsal B4R

240 person or above

360 ALLE

360 person or above

eSS R

Wedding Snack Menu

% k53EE Cold Selections
& = AR A

Focaccia of Smoked Salmon with Horseradish Cream
FESRTHE=2C8R

Assorted Finger Sandwiches

B4 RKE AR

French Banquette with Roasted Beef and Rocket Lettuce

SEL R VRS
Tortilla Salad Wraps with Tomato and Egg

JE\RZES B KB AR T

Parma Ham with Melon

Z k535 Hot Selections
BRI

Spicy Fried Chicken Wing
SEPID S ER LT

Beef Satay, Served with Peanut Sauce
VFRRBE

Fried Vegetable Spring Roll
RIS Hi

Fried Noodles with Pork

EE/J” [\W
Singapore Fried Rice Noodles

Rz Z it a8 - St (E8 R AT BE TR -
AR ErE TRISORHE R 5k

It can only be confirmed 30 days prior to the function date.

AR HEAZE20224F12 H31H
Valid until 315t December 2022

TSR SR
5 items of choice from snack menu, 8 dozens per item

(52
2 items of choice from snack menu, 3 dozens per item

(S5 CH
3 items of choice from snack menu, 5 dozens per item

' BEER6FT
4 items of choice from snack menu, 6 dozens per item

84T

BELVREE Dim Sum Selections

B EEE

Steamed Pork Dumpling with Crab Roe

X fEh

Barbecued Pork Bun

AW R

Prawn Dumpling in Chilli Vinegar Oil

St ERAE

Glutinous Rice with Abalone Sauce Wrapped in Lotus Leaf

rh AZ kIR
Chinese Walnut Cookie

IH 538 Dessert Selections

bRimoR
Glutinous Rice Dumpling with Shredded Coconut

el
Baked Coconut Tart

RN

Mini Portuguese Egg Tart
BREARE ER

Banana Chocolate Cake
EE LR

Blueberry Cheese Mousse
KA T B

Serradura

=k »f&: Il .
& AT A

Seasonal ingredients and price on the menu may be subjected to % .—%——--i B
change and depend on the availability. — ) - (Y
ge and depen A SSaM0S

CACO

For enquiry, please contact Event & Sales Team
EES Email: sands.events@sands.com.mo
BT Tel: (853) 8983 8985
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WEDDING BUFFET MENU A

ALREFTIET38TT (1 /DH60N)
MOP738 per person (Minimum for 60 person)

I [l TR RIS RO 0K ~ IR R fe

Free flow of soft drinks, house beer and chilled orange juice during meal period

DL EAE HZE S UL N10%HR 752 Price above is subject to 10% service charge

%
Soup
FAmii A TS

England Clam Chowder
JERC R IREE S
Double-boiled Pork and Sea Conch Soup with Chinese Herbs
$ £, 52 A=

Selection of Bread Rolls and Butter

VKSR R

Chilled Seafood on Ice

IERZER - FraREL - Bk 53R
Canadian Snow Crab Leg, New Zealand Mussel, Bay Shrimp and Jade Sea Whelk
Gt » HAREATHE) T - PRGBS

Cocktail Sauce, Mignonette, Chilli Soya Sauce and Lemon

RUERIE K &5H]

Sashimi and Sushi

BAKIEEER S (=3 SRR R)
Selection of Sashimi (Salmon, Mackerel and Snapper)
TR e E] RS
Selection of Sushi and Maki Rolls
BEE - HAEHKRETR
Pickled Ginger, Japanese Soya Sauce and Wasabi
SEAE
Soba Noodles with Condiments
B S

Japanese Tofu Salad with Sesame Dressing

e SR
Cold Selections

FlE S AT PR

Assorted Smoked Fish Platter

T

Honey Glazed Smoked Duck Breast

MEROKHERALERZ
Sous-vide Turkey with Dried Cranberry

Az ZitamAtEr s el ER RS SETREEN - A Fl j’}; “b
ATEIER I S 2R T RSO R T 25, s |3 Il WEES @ FS TR 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
It can only be confirmed 30 days prior to the function date. ~ m‘*’ BT Tel: (853) 8983 8985
AACA
B H % 2022412 H31H M A C (8

Valid until 315t December 2022


mailto:sands.events@sands.com.mo

SN IEWIE S
BKHTH
Appetizers
FhnZ LV EREEET
Cherry Tomato and Mozzarella with Pesto and Arugula

%/!:m \/ \T$

Seafood and Mango Salad

JREZE SRR AE N

Parma Ham with Melon

A e/ DI
Selection of Salads

BN VI NP E

Thai Sqmds Salad with Glass Noodles
Ediy o QUES

Fresh Prawn and Fruit Salad

i BEHE DI

Oriental Sesame Seed Chicken and Vegetable Salad

TR S R MR TR

Marinated Shiitake Mushroom and Vegetable Salad

N/
T
Healthy Salad Bar
WREAE %@éi’iﬁﬁ 3K ALFEAERR - KFGE - £
HED  OREFN > SHEOR - 4IHE - LR 0 FARERE
Romaine Lettuce, Frisse Lettuce, LoIIo Rossa Lettuce, Red Chicory, Rocket Lettuce and Iceberg Lettuce
Cherry Tomato, Hot House Cucumber, Sweet Corn Red Cabbage Carrot, Pumpkin and Sweet Potato

ERVEE © TRV YU BB

French Dressing, Thousand Island Dressmg, Caesar Dressing and Oil Vinaigrette

RIETRAE

The Wagon

VR RN AR A A BC AT

Sea Salted and Herb Roasted Australian Ribeye of Beef, Served with Red Wine Sauce

BREEPE A A

Western Hot Dishes

frg = RUHE MR

Pan-fried Sole Fillet in Portuguese Style
EAEIESE T E
Honey Barbecued Pork Ribs

H U 8 i1

Teriyaki Chicken with Soya Eggplant

FEREADIUZRE

Sautéed String Green Bean with Onion and Bacon

RZ MG ER R - S50 EAS R & TH H B R sl - 34 F[ jiz ‘b PP PO

ATEIER I S 2R T RSO R T 25, s |3 Il WEES @ FS TR 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. A S me“j ZE# Email: sands.events@sands.com.mo

It can only be confirmed 30 days prior to the function date. BT Tel: (853) 8983 8985

AR HEAZE20224F12 H31H
Valid until 315t December 2022
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R

Chinese Hot Dishes

B
Poached Chicken with Herbal Soya Sauce
P9 =8 A
Sichuan Spicy Pork Belly with Cabbage and Chilli
EIRE G
Wok-fried Prawn with Honey Bean and Spicy Sauce
THA SO
Steamed Giant Garoupa with Spring Onion and Soya Sauce
PEREEIER BUA
Wok-fried Broccoli with Chicken and Cuttlefish Slices
SRE IR
Wok-fried Seasonal VVegetables with Garlic
—mfE S R FANPER
Fried Rice with Minced Pork and Preserved Olive Leaves
AE= 4 A
Braised E-Fu Noodles with Chinese Chives and Enoki Mushroom

B EH i

Desserts

AR e E RS
Chocolate and Coffee Cake
P EIGAETEET
Pear Strudel with Vanilla Sauce
BAMZ &R
Italian Tiramisu
TR IRRIENE 2 G145
Strawberry and Vanilla Swiss Roll
BAEMERE
Black Forest Cake

LT e

Red Jujube Pudding

B AL

Red Bean Sweet Soup

ISeg
—F/Thw

Ice Cream Counter

EUEEERE - MBI KRR TRk
Vanilla Ice Cream, Strawberry Ice Cream, Chocolate Ice Cream

A 0 HORY

Accompanied with Variety Dressings and Condiments

HSER

Selection of Seasonal Fruit

PRI I IEEINBOR 28
Watermelon, Honeydew Melon, Cantaloupe and Pineapple

Az ZitamAtEr s el ER RS SETREEN - A Fl j’}; “b
ATEIER I S 2R T RSO R T 25, s |3 Il WEES @ FS TR 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
It can only be confirmed 30 days prior to the function date. ~ m‘*’ BT Tel: (853) 8983 8985
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Valid until 315t December 2022
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WEDDING BUFFET MENU B

A REFTHE838TT (R /Di60N)
MOP838 per person (Minimum for 60 person)

I [l TR RIS RO 0K ~ IR R fe

Free flow of soft drinks, house beer and chilled orange juice during meal period

DL EAE HZE S UL N10%HR 752 Price above is subject to 10% service charge

NI=§

&
Soup
RN IR %

Pumpkin and Crabmeat Bisque

LT T IR S

Double-boiled Chicken and Sea Conch Soup with Chinese Herbs
B EE L 5 A
Selection of Bread Rolls and Butter
KSR B
Chilled Seafood on Ice

HPaRE A o IS REEER - BT E O o iR KI5 PR
New Zealand Rock Oyster, Canadian Snow Crab Leg, New Zealand Mussel, Bay Shrimp and Jade Sea Whelk

IRt > BZREAIIE - BRANEE M S A5

Cocktail Sauce, Mignonette, Chilli Soya Sauce and Lemon

RAERIS MEFE

Sashimi and Sushi

BREER S (=3 fFR 0 R RolH )
Selection of Sashimi (Salmon, Mackerel, Snapper and Yellow Tail)
I ] RS
Selection of Sushi and Maki Rolls
BEE - HAEHRKREFITR
Pickled Ginger, Japanese Soya Sauce and Wasabi
A
Soba Noodles with Condiments

G AaY

Japanese Tofu Salad with Sesame Dressing

TR 2
Cold Selections
JE=C

Smoked Salmon with Caper and Onion

NS iy

Honey Glazed Smoked Duck Breast

P E K AL A
Sous-vide Turkey with Dried Cranberry

Az ZitamAtEr s el ER RS SETREEN - A Fl j’}; “b
ATEIER I S 2R T RSO R T 25, s |3 Il WEES @ FS TR 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
It can only be confirmed 30 days prior to the function date. ~ m‘*’ BT Tel: (853) 8983 8985
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BKAISE
Appetizers
FhZ L EIEET
Cherry Tomato and Mozzarella with Pesto and Arugula
R
Seafood and Mango Salad

JE\gZ 2 FE BB A I

Parma Ham with Melon

T p g
Selection of Salads

RRFEH N D

Thai Pork Neck Tender Salad with Tomato and Spicy Fish Sauce

e yRgica: ES SllES

Fresh Prawn Fruit Salad with Crab Roe

A SERE ) D

Oriental Sesame Seed Chicken and Vegetable Salad
B 4h B T R
Marinated Shiitake Mushroom and Vegetable Salad

=g E L

Healthy Salad Bar
ERAR » BLAER - AlEEAESR » LA » KER - £%
B BRI BEDK - R - E% 0 BLREE

Romaine Lettuce, Frisse Lettuce, Lollo Rossa Lettuce, Red Chicory, Rocket Lettuce and Iceberg Lettuce
Cherry Tomato, Hot House Cucumber, Sweet Corn, Red Cabbage, Carrot, Pumpkin and Sweet Potato

BIVEE - TEIEE > P EE ROmEE VR

French Dressing, Thousand Island Dressing, Caesar Dressing and Oil Vinaigrette

RITIERAIE

The Wagon

TG E R IR NBCALE
Sea Salted and Herb Roasted U.S. Beef Ribeye, Served with Red Wine Sauce

BXEErE A A

Western Hot Dishes

AU R
Roasted Sea Bass in Portuguese Style
FAENEER S 3
Roasted Rack of Lamb with Rosemary Jus
vyt e Dl
Teriyaki Chicken with Soya Eggplant
FERIERIOII R

Sautéed Green Bean with Onion and Bacon

Az ZitamAtEr s el ER RS SETREEN - A F[ j’}; b

ATEIER I S 2R T RSO R T 25, s |3 Il WEES @ FS TR 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. &;’; mQG) EES 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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Rz Z it a8 - St ([E8 R AT H BE TR - AL [3[1 j’}i 1“/}}
(74 - AL

AR ErE TRISORHE R 5k

(B
Chinese Hot Dishes
EE R HHR
Cantonese Barbecued Combination
e ESRERES
Poached Lung Gang Chicken with Supreme Broth and Vegetable
SRR TR
Wok-fried Prawn with Garlic and Tomato Sauce
B EDE
Steamed Giant Garoupa with Spring Onion and Soya Sauce

RSP R T

Wok-fried Broccoli and Pigeon with Spicy Sauce
TEERE R/ NE 2R
Braised Bamboo Pith with Assorted Mushrooms and Shanghai Pakchoi
ENE ORI B
Fried Rice with Crabmeat, Egg White and Vegetables
5% B b A

Braised E-Fu Noodles with Enoki Mushroom

=t
&l
Desserts
V NEWA L || 5y S
Chocolate and Coffee Cake
EEEEE S T8t

American Blueberry Cheesecake
EFGEHETE ST
Pear Strudel with Vanilla Sauce
BAAMZ HERE
Italian Tiramisu
T IRRLEIE 25 4
Strawberry and Vanilla Swiss Roll
BARMERE
Black Forest Cake
GHEEAL ok
Red Jujube Pudding
Water Chestnut Pudding
HERFEHAER

Papaya and Snow Fungus Sweet Soup with Red Jujube

IScg
‘;5‘ N

Ice Cream Counter

ENEETRE - L BBITRE KRS TRk
Vanilla Ice Cream, Strawberry Ice Cream and Chocolate Ice Cream

Fe A B

Accompanied with Variety Dressings and Condiments

HESER

Selection of Seasonal Fruit

PRI BN > BEE N
Watermelon, Honeydew Melon, Cantaloupe and Pineapple

WAHE - FREE R EER

Seasonal ingredients and price on the menu may be subjected to = N a For enquiry, please contact Event & Sales Team

change and depend on the availability.

It can only be confirmed 30 days prior to the function date.

AR HEAZE20224F12 H31H
Valid until 315t December 2022
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