RIEZE PREE

MAGNIFIQUE WEDDING
CHINESE MENU A
EPTEEMOP 8,888/[% Table

BETEERE
Barbecued Roasted Whole Suckling Pig
Bigmna M IREK
Wok Fried Prawn and Vegetable with Garlic Sauce
= ESENEH
Deep Fried Minced Cuttlefish Cake and Lily
with Sweet Chili Sauce

AP INTEEE
Braised Fish Maw and Mushroom in Abalone Sauce

FHESEHIASE (L)
Double Boiled Pigeon with Morel Mushroom and Snow Fungus
AEREENER
Braised Seasonal Vegetable with Crab Meat and Egg White
BEURZE K EEN
Steamed Sea Grouper with Scallions and Soy Sauce
MERZ a2
Roasted Crispy Chicken
= EHEEER
Fried Rice with Seafood, Roasted Duck, Shrimps,
Dried Mushroom and Conpoy Wrapped in Lotus Leaf
EEKERE R AR A EH
Noodle with Dumpling and Sliced Yunnan Ham in Supreme Soup
BEFASLE ) 5E
Sweetened Red Bean Soup with Glutinous Dumplings

ERhENE
Chinese Petits Fours

ERFEFRE
Seasonal Fresh Fruit Platter

M HBEESMI0%RHE(+E+0/H), BXEAZE2020F12831H
Subject to 10% service charge and menu serve for 10-12 persons,
valid until 31 December 2020
MU EBEETRERRARIRE
The above price is not applicable for public holidays

SOFITEL

B AERIEREE
T —
MACAU AT PONTE 16




BiIRES PUEE

MAGNIFIQUE WEDDING
CHINESE MENU B
RFTEEMOP 10,188/F Table

BETEERE
Barbecued Roasted Whole Suckling Pig

SHBEREFIRETE
Wok Fried Prawn and Razor Clam
with Seasonal Vegetable and Crispy Conpoy

TRAENVEREH
Deep-Fried Crab Clams with Minced Squid and Minced Shrimps
iR iaRE R R AT
Braised Boston Lobster with E-Fu Noodle in Supreme Broth
MEER2SEZ (L)
Double Boiled Chicken Broth
with Matsutake Mushroom and Sea Cucumber

Braised Abalone Slices and Goose Webs with Supreme Qyster Sauce
EORERIDEOEHT
Steamed Giant Grouper with Scallions and Soy Sauce
EEANME A = EE
Crispy Chicken with Salt and Spices
BRI ER
Fried Rice with Dried Octopus and Diced Chicken in Abalone Sauce

= IR K ER £ Bl
Noodle with Shrimp Dumplings in Supreme Broth

B HE
Mango and Grapefruit Sago

ERhENE
Chinese Petits Fours

ERFEFRE
Seasonal Fresh Fruit Platter

M HBEESMI0%RHE(+E+0/H), BXEAZE2020F12831H
Subject to 10% service charge and menu serve for 10-12 persons,
valid until 31 December 2020
MU EBEETRERRARIRE
The above price is not applicable for public holidays

SOFITEL

B AERIEREE
MACAU AT PONTE 16




BEEFS PREE

MAGNIFIQUE WEDDING
CHINESE MENU C
EPHEMOP 11,388//% Table

BETREDRE
Barbecued Roasted Whole Suckling Pig
MNEERE S ETHETEHE
Sautéed Scallop and Coral Clams with Cashew Nuts,
Lily Bulbs and Vegetable in Truffle Paste

BERIREMNE
Braised Whole Conpoy with Winter Melon and Garden Greens
=52 TIRKR TIERE R
Baked Boston Lobster with Cheese and Supreme Sauce
YREEGESEE AR (i L)
Double Boiled Sea Whelk
with Monkey Mushroom and White Maitake

EEINTEE B2
Braised Whole Abalone with Sea Cucumber and Mushroom
BRI BERE
Steamed Tiger Grouper with Scallions and Soy Sauce
TEHEEMER %
Roasted Chicken with Ginger, Spring Onion and Chinese Wine
BHENEEE
Assorted Seafood Fried Rice with Pumpkin and Crab Roe
L RENBEERS
Noodle with Truffle Wonton in Supreme Soup
IKiE R =R IFECR
Stewed Papaya and Bird's Nest with Crystal Sugar

ERhENE
Chinese Petits Fours

SRS
Seasonal Fresh Fruit Platter

W EEBESMI0%RHSE (+E+0/8), BMEIZE2020F12831H
Subject to 10% service charge and menu serve for 10-12 persons,
valid until 31 December 2020
MU EEERERRARIRE
The above price is not applicable for public holidays

SOFITEL

B AERIEEE
MACAU AT PONTE 16




IRIHES PIUEE

MAGNIFIQUE WEDDING
CHINESE MENU D
EFTEEMOP 16,888/F Table

BETEERE
Barbecued Roasted Whole Suckling Pig
E/y—/ Hm?*:t?bﬂi
Stir-Fried Coral Clams with Australia Scallops in XO Sauce
BRI ZFEMNS

Braised Conpoy in Vegetable Marrows
with Black Moss and Garlic

=52 TR EIMNEEIR
Baked Australia Lobster with Cheese and Supreme Sauce
FATREIREEFIER (I L)
Double Boiled Fish Maw Soup
with Sea Whelk and Morel Mushroom

12 2 /N85 M R (5 E
Braised Whole Abalone and Sea Cucumber in Oyster Sauce

BRI EREN
Steamed Spotted Grouper with Scallions and Soy Sauce
VDI EMER
Roasted Crispy Chicken with Fried Garlic and Spring Onion
fir e Gk =z]

Fried Rice with Roasted Goose, Barbecued Pork and Taro

= IR K ER AL B
Noodle with Shrimp Dumplings in Supreme Broth

[REMEHER
Steamed Snowy in Whole Coconut Sehll

ERhEE
Chinese Petits Fours

SRR
Seasonal Fresh Fruit Platter

MU EHEBEESMI0%RHE(+E+0/M), BXEAZE2020F12831H
Subject to 10% service charge and menu serve for 10-12 persons,
valid until 31 December 2020
MU EBEETERRARIRES
The above price is not applicable for public holidays

SOFITEL

B AERIESEE
MACAU AT PONTE 16




,z*i‘\’.lﬂ"” *Eﬁé
MAGNIFIQUE WEDDING PACKAGE

= ENTITLEMENT

RERRIEFRE T/ HNBHRETT AmEUN R IBBI B4 R
Exclusive wedding photography opportunity at the Sofitel Mansion Poolside

REMRMEEIMEE (REFED)
Complimentary use of the outdoor poolside garden (Booking is required)

FXRVNRFEDHRE R

Complimentary 1-hour welcome fruit punch

Mt EERGEERERHIBRRER ZH

5-tier stylish mock wedding cake for cake cutting ceremony and photo shooting
e e Nk e E i 1K R S SN

Complimentary one bottle of French sparkling wine for toasting

& AR RS H IS 7K
Free flow of beer or soft drinks during dinner

UEEEBIEEERERR
Fantastic value offer for selected alcoholic beverage

EBREFERAERBIEEMCedric AmanizkstBEN S HERFTEERR
Complimentary French floral by hotel flower designer Cedric Amani

BERERMIR2IE I
Complimentary provision of the candles decoration for each table

REFHERTSRE
Complimentary use of hotel basic A/V system

R EREMEREERT AGL R
Standing easel for wedding photo display

6/ &S E BB SRR (R IBRME)

Complimentary 6 hours parking space (First come first served)
FIERNAEER—BREEARE (FEAM, 8, B ARBIAKRF S REH)

One night accommodation with breakfast for two persons

(All public holidays in China, Hong Kong & Macau and holiday eve are not applicable)

X BERPIES00T 2 AEMEHER SR
Anmversary dinning voucher at value of MOP500

ESoSparstiEE AKERERE—X
6O munite So Romantic treatment for the bride and groom at So SPA

REREMEBZLIBERESTBT (ERTBERME)
Complimentary mahjong tables with Chinese tea service (Subject to availability)

REFERGHIR ZIIER
Complimentary use of Bridal room

ULEBEARTFERULEZERF
The above package is applicable to 10 tables or above
BB A4S S TP, EB5E 1 +853 8861 7112 | FEEB: H6480-SL5@sofitel.com
For any enquiries, please contact our Sales Department at
+853 8861 7112 or E-mail: H6480-SL5@sofitel.com

SOFITEL

B AERIEEE
MACAU AT PONTE 16




aﬁﬁﬂﬁaﬁé 3
MAGNIFIQUE Vﬁ/gzDODING PACKAGE

ZEIMRFS1EE ADDITIONAL SERVICE OFFER

Fifs B (40 EEFZR) (BEEIKEMIE9007T+10%RFEES/)\FF
Mahjong snacks for 40 guests which priced at MOP 900+10% each hour

BE =\ ERGEUEE S EEﬁI/EI%J’T/E’&FH&E?@F?%l%ﬁﬂO%HE%E
Free flow of house red / white wine for 3 hours which priced
at MOP168+10% per table

EEmA/BHESITEE
15% discount off for Fullmoon/100 days celebration package

REEEXREE1IBMLHFENEENZHIMESR
20% discount off for lunch at 18/F Le Chinois on wedding day

ERERU TR JEEZEE
ADDITIONAL PRIVILEGES FOR MINIMUM SPENDING
AT THE FOLLOWING AMOUNT
EFI%120,0005Ts A £
Minimum spending at MOP 120,000
REEIMeEXHME (BERMHES,9007T)
Signature French pastry corner
R4 150,0005Tsk A £
Minimum spending at MOP 150,000
REIEIMEBERRERIS
French Macarons as gift away for each guest
wEFI%180,0005 T £
Minimum spending at MOP 180,000

RERMER/NFFESERT (BRUNE A RPIHE6507T+5% /) )
Complimentary Chauffeured Limousine service for 5 hours
(MOP650+5% per hour in excess)

AR AZELNEANTFREE D
Complimentary one set of afternoon tea for two persons at RendezVous Lobby Bar

M EEERAENZA ABEAE2020912831H
The above offers cannot be accumulated, valid until 31 December 2020

ULEBEANTHBERAULEZER
The above package is applicable to 10 tables or above
BB A4S E TP, EB5E:+853 8861 7112 | FEEB:H6480-SL5@sofitel.com
For any enquiries, please contact our Sales Department at
+853 8861 7112 or E-mail: H6480-SL5@sofitel.com

SOFITEL

— B AERIEEE #
MACAU AT PONTE 16




REBRMRE
WEDDING
BUFFET MENU A

BRFTEEMOP 688 /1iI pax

1004z | minimum of 100 guests

il | Baker'S Basket

E R E
Assorted Freshly Baked Bread
with President Butter

HIEE | Appetisers and Salads

EXEENBRESN

Parma Ham Salad with Cantaloupe Melon
TIFHIDE

Thai Beef Tenderloin and Cucumber Salad
BEEREMNE

Roma Tomato Salad with Sweet Basil
EEVEIEES

Crilled Seafood Salad with Green Asparagus
and Tomato, Balsamic Vinaigrette
IR AR D12

Vietnamese Squids and Glass Noodle Salad
MIRHAE D BRI EA KA R

Assorted Garden Greens with Dressings and
Condiments

/%% | Cold Section

=XRR

Salmon Terrine with Creme Fraiche

BREAR A EER ERER BEIERER
Coppa Net Chicken Mortadella, Jambon, Smoked
Duck, Smoked Mackerel, Smoked Tuna

7ET0Z 3 | Selection of French Cheese
FHIER AR Z TAatez REZ R
Crackers, Nuts, Dry Fruit

758 | Seafood on Ice

EEIAE S IR ETINER I > TE4S > FadEIR > BB/ O
Fine De Claire OQysters, Crab Legs, Fresh Clams,
Fresh Shrimp, Blue Mussel

Hz{Z=& | Japanese Station
¥EEE3MER

Selection of Sushi - 3 Types

=X BER AR SR BIRKIFE
Sashimi Salmon, Tuna, Tilapia and
Assorted Tempura

# | Soup

FARIERES

Broccoli Cream Soup

PG RE

Minced Beef Soup with Coriander and Tofu

[520£E | Carving Trolley

JEIRFR S INBL Rz RATE T
Roasted Beef Strip Loin with
Red Wine Shallot Sauce

N EALVEF 2

Chinese Deep-Fried Chicken

FAzlZ=E | Western Hot Section
JEIREEEREEFET

Roasted French Chicken with Vanilla Juice
ERERREMDIE

Seared Sea Bass, Tomato Salsa and Coriander
BREEBRR

Traditional Portuguese Duck Rice
EXENLTER

Pumpkin Mashed Potatoes

gEil== & | Asian Hot Section

Stewed Spare Ribs Wuxi Style

FHES IR DR A FE 8 FE

Sweet and Sour Prawns with Mixed Peppers
B RS SR

Sautéed Dried Beef Tenderloins with Garlic
and Bell Pepper

HIEH BN AR

Tandoori Chicken with Cucumber Raita
BHIVERFLHRH

Stir-Fried Seasonal Vegetables

ENfEXD SR f
Indonesian Fried-Noodles i

EH %5 | Dessert :
TEEE ATV EH L '
Assorted French Pastries F
FEREABE ARNEBRDNRGS/EREE/
Ginger Creme Brulée / Grand Marnier Chocolate
Mousse/ Apple Crumble / Mango Mousse Cake
ERMER/BNZLERE

Black Forest Gateaux / New York Cheese Cake
MIRFTAEER

Seasonal Fresh Fruits and Berries Platter

U HBEESM10%MAREE, BRUAE2020F12831H

The above prices are subject to 10% service charge,
Valid until 31 December 2020

U EEENERR AR

The above prices are not applicable for public holidays

4




YT EERE
WEDDING
BUFFET MENU B

ERFTEEMOP 888 /1iI pax

1004z | minimum of 100 guests

4 | Baker'S Basket
BRI
Assorted Freshly Baked Bread with President Butter

AIEE | Appetisers and Salads

EXBEBENERE/N

Parma Ham Salad with Cantaloupe Melon
FEERIAL

Woldorf Salad

AT & NAEIE L

Greek Tomato, Cucumber and Olive Salad
Ze VB IR 0 hL

Thai Prawn Pomelo Salad
HAMBARIDHL

Chicken and Green Apple Salad

EEE BTSRRI AL

French Provencale Tuna and Vegetable Salad

307208 | Caesar Salad Station

Remain Lettuce

SR BER 1B

Crispy Bacon, Anchovies, Grilled Chicken

fEEh AEEZ T BEEM

Bread Crouton, Parmesan Shaving, Cherry Tomato
SHE

Caesar Dressing

/%% | Cold Section

=R

Salmon Terrine with Creme Fraiche

ISR

Foie Grass Terrine with Onion Jam

BN ELSERE IERR D (== N R BHOV SRR
Salami Milano, Smoked Duck, Bayone Ham,
Pistachio Mortedella

JBIE= R BIEER R BB A
Smoked Salmon, Smoked Mackerel,
Smoked Trout Caper

7EUZ 418 | Selection of French Cheese
IBEERFUER T ARz Bz R
Crackers, Nuts, Dry Fruit

78 | Seafood on Ice

EBE IR R T IERER SR B B IFR - BEE N
Fine De Claire Oysters, Boston Lobster, Crab Legs,
Fresh Clams, Fresh Shrimp, Blue Mussel

Hz{Z=& | Japanese Station
TERATNET
Selection of Sushi - 4 Types

=N BER AT B IR RS
Sashimi Salmon, Tuna, Tilapia and Assorted Tempura

%

# | Soup \ ¥
BEIR R E S

Lobster Bisque

ERERZZEME

Double Boiled Sea Conch Soup with Tiger Palm
Mushroom and Chicken

{5E1EE | Carving Trolley

JEIRPR S I\ Bz RALE T

Roasted Beef Strip Loin with Red Wine Shallot
Sauce

ERMSMEFE
Barbecued Roasted Whole Suckling Pig

7az03=E | Western Hot Section
AR ERIEER

Pan-Fried Cod Fish with Butter Cream Sauce
B RIFEANER

Italy Polenta with Lamb
ENERUNFIIEC BRI

Pan-Fried Beef with Black Truffle Sauce
BHRERIBAR

Traditional Portuguese Duck Rice
FENEALTER

Pumpkin Mashed Potatoes

SEiiZEE | Asian Hot Section
HABENET

Wok-Seared Canadian Scallops with Thai Herbs
T UERER S RAE

Braised Boston Lobster with E-Fu Noodles
in Supreme Broth

FIEHENEBIE

Tandoori Chicken with Cucumber Raita
FIEFL B

Stir-Fried Seasonal Vegetables
XOEBHEER

Fried Jasmine and Red Rice with Assorted
Seafood and XO Chili Sauce

%5 | Dessert

FEEE ATV EH R,

Assorted French Pastries

EIVBRE

Choux A La Creme
FERETBE AR BEROD R4/ AREE/
Ginger Creme Br0lée/ Grand Marnier Chocolaté
Mousse/ Apple Crumble/ Mango Mousse Cake
ERMERE/ANZ T ERE/ ARG MBI EIERE
Black Forest Gateaux/ New York Cheese Cake/
Coffee and Chocolate Opera Cake

HEERITAF LR
Seasonal Fresh Fruits and Berries Platter

M HEEESIN10%MR%SE, BXERE2020F12831H

The above prices are subject to 10% service charge,
valid until 31 December 2020

M HBERBERRARIRE

The above prices are not applicable for public holidays
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