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2023 Venetian Wedding Menu A

TR S B
Barbecued Whole Suckling Pig

BEIEZE T
Wok-fried Cuttlefish and Scallop with Asparagus

SR AEERICAE R DR
Golden Fried Seafood Ball with Fruit Salad

P R EEAEA
Stewed Radish Ring and Dry Scallop with Bamboo fungus in Special Sauce

AN EACRB S BIRRUIRTT RS
Double-boiled Chicken Soup with blaze Mushroom, Fish maw and Sea Whelk,

[ IN=EC AV LS
Braised Sliced Conch with Mushrooms and Greens

PHHEA KR IR IR R

Steamed Sustainable Giant Garouper with Iberico Ham

IR R A
Crispy Roasted Chicken

SRR IR
Fried Rice with Conpoy and Prawn

ESKe
Superior Soup E-fu Noodles with Prawn Dumpling
HEFEEN
Sweetened Adzuki Bean with Lotus Seeds and with Glutinous Rice Dumpling
eSS g

Chinese Petite Fours

FAfC4S SRR
Fresh Fruit Platter
©3 5O R ©3 T

BRI 10,0887T > SINE Y Z TR E B L)
MOP$10,088 per table of 12 guests, subject to 10% service charge

AREEEZE 202312 H 31 H
VALID UNTIL DECEMBER 31, 2023
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EIEEEAIE 2R
Barbecued Whole Suckling Pig

Bk E RAFRIERERTE0E
Sautéed Prawn and Clam with macadamia Nut and Truffle

B B EER
Deep fried Seafood coated with Mashed Taro

T 29\ FHER R
Braised Vegetables and Bamboo Pith with Crab Meat

VNSRRI
Double-boiled Chicken Broth with Pearl Meat and Blaze Mushroom

EEiE R IR =
Braised Sliced Abalone with Sea Cucumber and Vegetables

SRR AR B
Steamed Fresh Garouper with Yunnan Ham and Spring Onion

o G SRR
Crispy Roasted Chicken with Garlic

SR B R
“Fu Jian” Fried Rice with Seafood

S E AES LA PR
Braised E-fu Noodle with Shrimp Roe and Mushroom
BHEA T
Sweetened Adzuki Bean with Snow Lotus Seed
SRR

Chinese Petite Fours

FrAfC4E ML
Fresh Fruit Platter
T4 ) O ®R o5 ™

THRERFTE 11,8887C » SOINE 7 Z AR E (Bt L)
MOPS11,888 per table of 12 guests, subject to 10% service charge

AREEEZE 202312 H 31 H
VALID UNTIL DECEMBER 31, 2023
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2023 Venetian Wedding Menu C

RELFEEEE S
Barbecued Whole Suckling Pig

B G B
Sautéed Prawn and Clams with Vegetable

HE k7 A EBESH
Deep-fried Oatmeal Crab Claws Coated with Cuttlefish Mousse

g2 B2 ST mn 1AL
Braised Whole Conpoy with Garlic and Sea Moss in Oyster sauce

SLIEER AR A
Braised Bird's Nest Broth with Fish Maw and Crab Meat

TERRI 2
Braised Sliced Abalone with Sea Cucumber

Ehfsra PETCRE
Steamed Sabah Giant Garouper with Yunnan Ham

DR Hf R e
Crispy Roasted Chicken with Premium Soy Sauce

1aT SEMEAC i (ET DB
Eight-Treasure Lotus Leaf Fried Rice with Sakura shrimp

fEIE S A
Superior Soup Noodles with Wonton Dumpling

HRR YRR S
Cashews Milk Cream with Glutinous Rice Dumpling

SRR

Chinese Petite Fours

FrAfC4E ML
Fresh Fruit Platter
T4 ) O ®R o5 ™

BRI 1288870 0 SINE 2 THRBE @A)
MOPS$12,888 per table of 12 guests, subject to 10% service charge

AREEEZE 202312 H 31 H
VALID UNTIL DECEMBER 31, 2023
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2023 Venetian Wedding Menu D

FmttE i el
Barbecued Whole Suckling Pig

B T RIEEK
Sautéed King Prawns with Scallops and Greens

TERUEHT T AEERECE R DR
Deep-fried Noodle Roll stuffed with Seafood and Goose Gras with Fruit Salad

X.0 BRI T A R R iR C
Sautéed Scallop and Fish Maw with Asparagus in Black Truffle Sauce

S N R AL AR
Double-boiled Black truffle Broth with Squab

BERACREI R SR (TESE)
Braised Whole 7 - head Abalone with Fish Maw and Greens

EUHERRE 208 R 23T
Steamed Fresh East Star Garouper with Spring Onions and Yunnan ham

SRR T %
Golden Crispy Chicken

it fist F R Bl
Fried Rice with Dried Octopus and Dices Chicken in_Abalone sauce

SRR E A
Egg Noodle with Prawn Wanton

[EECAR: A= oI
Double-boiled Bird's Nest and Sea Coconut with Honey

SRR

Chinese Petite Fours

FrAfC4E ML
Fresh Fruit Platter
T4 ) O ®R o5 ™

BRI 1768870 > SSINE 2 TIRBE @)
MOP$17,688per table of 12 guests, subject to 10% service charge

AREEEZE 202312 H 31 H
VALID UNTIL DECEMBER 31, 2023
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2023 Venetian Wedding Menu E

T BFERETE
Barbecued Whole Suckling Pig

Z BN RS O
Braised Lobster with E-fu Noodle

A HEAR R T O
Sautéed Scallop and Clam with Asparagus and Black Termitomyces Mushroom

SR T AR
Braised Whole Conpoy with Garlic and Sea Moss

FPAE AR IR TR R AT T4 2
Double-boiled Matsutake Broth with Fish Maw, Conch and Black Chicken

mAE SR A CESM)
Braised Whole 2 - head Abalone with Sea Cucumber in Oyster Sauce

BHHAZA TS DR 23

Steam Star Garouper with Soya Sauce

< R BRI R 7
Golden Crispy Chicken

Fried Glutinous Rice with Cured Meat
3572 LSRR KAR
Home-made Prawn Dumplings with Seasonal Vegetables

AL KLU E #
Double-boiled Bird's Nest with Lotus Seeds and Red Dates

Chinese Petite Fours

FrAfC4E ML
Fresh Fruit Platter
T4 ) O ®R o5 ™

BRI 2168870 > SSINE 2 THRBE @+ H)
MOP$21,688 per table of 12 guests, subject to 10% service charge

AREEEZE 202312 H 31 H
VALID UNTIL DECEMBER 31, 2023



