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Privileges for 2024 Wedding Buffet
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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 HEAZE 20244712 H31H
Valid until 315t December 2024

80 persons or above

v Free flow of soft drinks during meal period

v Complimentary corkage for 2 bottles of wine or
liquor per table

v 30 pieces of cupcake

v Pre-dinner drinks

v Decorative wedding cake

v Table centerpiece for all tables

v Chinese tea and condiments

v 8 invitation cards for each table (Printing not
included)

v One easel stand

v Personalized menu on each table

v In-house audio and visual equipment

v Mahjong arrangement(if applicable)

v Complimentary valet parking service for 4 hours

150 persons 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
v Chauffeured limousine service for 6 hours

250 persons or above <upgrade with below privileges>

v Sands Executive suite
v Complimentary corkage free
v 80 pieces of cupcake
v Pre-dinner mocktail
v Chauffeured limousine service for 10 hours
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WEDDING BUFFET MENU A

BLERFTEET88 T (/1280 L) MOP788 per person (Minimum for 80 person)
DL 8 B ZESWhN10%HR 752 Price above is subject to 10% service charge

JE
Z
Soup

F oLl A E 5

New England clam chowder

HELC T IREAHES

Double-boiled chicken and sea conch soup with Chinese herbal
J 0, 52 Ao

Selection of bread rolls and butter

TSRS
Chilled Seafood on Ice
INEEAREERERD - SHPaREE 1 - BN S5 2IR
Canadian crab leg, New Zealand mussel, Australia bay shrimp and jade sea whelk
USRI » FAREATHE T - BRI S AR

Cocktail sauce, mignonette, chilli soya sauce and lemon

AERIE K EFHE

Sashimi and Sushi

BB R & (=30 /U R R EEH)
Selection of sashimi (salmon, octopus, snapper and tuna)
TS NG
Selection of sushi and Maki rolls
BEE - HAEHKETIOR
Pickled ginger, Japanese soya sauce and wasabi
i
Soba noodles with condiments

SRR T R D

Organic lettuce and tofu salad with sesame dressing

TR BERISE
Appetizers

HENE =

Home-made smoked salmon
EigrEsE
Drunken chicken wings
FEEE NS
Sichuan spicy cucumber
FhnZ MR ERET
Cherry tomato and mozzarella with pesto and arugula

JE\gZ 2 R A I

Parma ham with melon
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TR

Selection of Salads

BT T-EHA UTU DR

Grilled eggplant, capsicum and octopus salad

IR U DR

Thai sqmd salad with glass noodles

Sl e B/ DI

Fresh prawn and fruit salad

A EERE ) DR

Oriental sesame seed chicken and vegetable salad

BB Z S PR S S AT

Roasted vegetables with balsamic and olive oil

EBUFESRERE /SR 0 BE N - SHEDRKL - FER T BN RASE MK EAZEE %
6 varieties of mesclun lettuces, cherry tomato, sweet corn, mixed beans,
cucumber, purple cabbage and julienne carrot

EIVEE > TEEE - U0 EE ROEE T

French dressing, thousand island dressing, Caesar dressing and oil vinaigrette

RIEIE R
Carving
M B2 T AR BC AL

Roasted Australlan black angus rib eye, served with red wine sauce

BXEErE A A

Western Hot Dishes

B ‘E/\\\};ﬁfﬁﬁﬂ;ﬁ%\
Teriyaki cod fish

EERFE T E RS2

Barbecued baby pork rib with roasted pineapple
VEREFF R
Fried chicken with mango mayo
FEREERIEE S

Sautéed Kenya bean with onion and bacon

hEEE

Chinese Hot Dishes

[ ERBER PR

Cantonese barbecued combmation

P9 =58 PRl
Sichuan spicy pork belly with cabbage and chilli
HIRE SR
Wok-fried prawn with honey bean and spicy sauce
TE A ODE

Steamed giant garoupa with spring onion and soya sauce

PHRHE R R A

Stir-fried broccoli with chicken and cuttlefish slices

RZ MG ER R - S50 EAS R & TH H B R sl - o6 [3[1 jiz :‘,}} PP PO
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SREEIOR
Wok-fried vegetables with garlic
— B SE AR ER
Fried rice with minced pork and preserved olive leaves
S ah i oA

Braised e-fu noodles with Chinese chives and enoki mushroom

=t
B EH
Desserts
HEFE(CERE
Chestnut and almond cake
A S E
Créme brilée
HART ERER A
Blueberry and white chocolate cream tart
(St w4
Basque cheese cake
FEA T IEiEES
Chocolate and mixed berries pavlova
BAEMER
Black forest cake
EHEELT
Red jujube pudding
AT
Red bean sweet soup

IS¢
—F/hw

Ice Cream Counter
TEUEEIRE - TSRS Ao ) T

Vanilla ice cream, strawberry ice cream, chocolate ice cream

o A EORE

Accompanied with variety dressings and condiments

HFEER

Selection of Seasonal Fruit

VIR VIR ==V 7
Watermelon, honeydew melon, cantaloupe and pineapple
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WEDDING BUFFET MENU B

BB PTHL9887T (/117280 L) MOP988 per person (Minimum for 80 person)
DL EAE HZE S UL N10%HR 752 Price above is subject to 10% service charge

N=|
&
Soup

FEMREES
Lobster and seafood bisque

HELAC IR HE S

Double-boiled chicken and sea conch soup with Chinese herbs

Fi HE ki s A= H

Selection of bread rolls and butter

VKSR SRR

Chilled Seafood on Ice
PrTaE AR > INERERER - FrTaEE S L 0 2R IR K IEEEER

New Zealand rock oyster, Canadian crab leg, New Zealand mussel, Ross prawn and jade sea whelk
UEEE > RATEALHE T - BRABEH S e

Cocktail sauce, mignonette, chilli soya sauce and lemon

RS K &FH]

Sashimi and Sushi

BABEER S (=230 JUNAR » Sl RolH )
Selection of sashimi (salmon, octopus, snapper and yellow tail)
FEBEE ] RS
Selection of sushi and Maki rolls
Bl - HAEHKFIR
Pickled ginger, Japanese soya sauce and wasabi
it
Soba noodles with condiments

s A R SR D

Organic lettuce and tofu salad with sesame dressing

FRBERTSE
Appetizers

HEWE =&
Home-made smoked salmon
RIS
Drunken chicken wings

AR AP B

Mortadella cold cuts with pickles
FhZ LV EEEET

Cherry tomato and mozzarella with pesto and arugula
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Parma ham with melon

L R ARG N - & R

Yellow fin tuna tartare with yuzu dressing and caviar oil

U
Selection of Salads

TR UT DR
Grilled eggplant, capsicum and octopus salad
IR
Thai beef salad with lemon grass and spicy fish sauce

e shE QUES
Fresh prawn and fruit salad
A JEE R e S DR
Oriental sesame seed chicken and vegetable salad

B U SRR G BT

Roasted vegetables with balsamic vinegar and olive oil

EBFESRGRE /NAR 0 B o BHERORHL > FESR T > BN SR MEAZEE 4R
6 varieties of mesclun lettuces, cherry tomato, sweet corn, mixed beans,
cucumber, purple cabbage and julienne carrot

BIVVEEE - TRV SR ERE ROmBS M+

French dressing, thousand island dressing, Caesar dressing and oil vinaigrette

RIS R

Carving

JE B B 5 B N R A A A LB

Roasted U.S. ribeye of beef with sea salted and herb, served with red wine sauce

BXEEPE A

Western Hot Dishes

S fEn

Pan-fried sea-bass in Portuguese style

BRI
Barbecued lamb chop with spicy sauce
B HB R ERE
Fried butter chicken with mango mayo
FRIEREAEY
Sautéed Kenya bean with onion and bacon

A

Chinese Hot Dishes

AFEIER B
Suckling pig and barbecued combination
SKhE HISRERI%S
Poached Lung Gang chicken with supreme broth and vegetable
T
Wok-fried prawn with garlic and tomato sauce
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B G EDE
Steamed giant garoupa with spring onion and soya sauce
ye e s R
Wok-fried broccoli and pigeon with spicy sauce
EREIEE
Stir-fried asparagus and assorted mushrooms
ERNEHEEYEE
Fried rice with crabmeat, egg white and vegetables

5 S AR5 M O

Braised e-fu noodles with abalone and sea whelk in oyster sauce

H\EH i

Desserts

PR ERE
Chestnut and almond cake
AR E
Creme brilée

B NEERE
Blueberry and white chocolate cream tart
B Z LER
Basque cheese cake

e h IEAEE S
Chocolate and mixed berries pavlova
A ERE
Black forest cake
B AT R
Red jujube pudding
Water chestnut pudding
HERTHA RN
Papaya and snow fungus sweet soup with jujube

25 23
N

Ice Cream Counter
FURETHE - L HMRIBRER Kt SR

Vanilla ice cream, strawberry ice cream, chocolate ice cream

Fo& AR

Accompanied with variety dressings and condiments

HHER

Selection of Seasonal Fruit

PR > ZIR - BRI CR S

Watermelon, honeydew melon, cantaloupe and pineapple
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FRIK BB
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K ALE &

v  FAEHIEFTEESTT - FITTER A R B ER
FUK 8 R R AL

v ESEIREEERRE REEPTEE30007TIE

Upgrade Beverage Package

<

Free flow of soft drinks, chilled orange juice and
house beer at an extra MOP58 per person

Free flow of soft drinks, chilled orange juice, house
beer, red and white wine at an extra MOP68 per
person

Free flow of soft drinks, chilled orange juice, house
beer, red and white wine at an extra MOP88 per
person

Special corkage package at MOP3000 nett for all
self brought-in wine

R EORE R Z AR SRS R B b - FrA (8 HZARSS I 0% Ak 2 -

All beverages of Special Beverage Package are subject to Hotel’s discretion. Price is subject to 10% service charge.

FHaR3ESE Upgrade Menu
v  BHUEEHERT

Pan-fried foie gras with red wine sauce

v BRERLAE
Roasted whole suckling pig

v B4

Live oyster

v IIERHESHERRIS

Canada botan prawn

v HAKSERTZARS
Chilled blueein tuna akami

v ZERIEEE RN TIHREER

Baked live Boston lobster with cheese, spinach and mushrooms

v BEINERIEEE AR

Roasted Canadian prime rib of beef with reduction jus
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Seasonal ingredients and price on the menu may be subjected to
change and depend on the availability.
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AR TR 5070
MOPS50 per person

R IRFTEE 788 T
MOP788 per piece

AR THE1007T
MOP100 per person

AR 1687T
MOP168 per person

AR THE288TT
MOP288 per person

BRI 148TT(HE)
MOP148 per portion(half piece)

AR THE68TT
MOPG68 per person

WAHE - FREE R EER

For enquiry, please contact Event & Sales Team
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