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HEIFREEE
Barbecued Whole Suckling Pig

ERE
Steamed Sea Cucumber Stuffed with Minced Shrimp

0 BRERER
Deep-fried Shrimp with Pomelo

FHEZERNEEH

Braised Pea Sprout with Crab Meat and Morel Mushroom

SEEMPRTEEIE R
Double-boiled Fish Maw with Sea Coconut and Sea Whelk

E:l?ﬂ%EEEFﬁ;F % (/\JE)

Braised Whole Abalone with Vegetables in Oyster Sauce

EREAEN
Steamed Coral Garoupa

Crispy Fried Chicken with Barbecued Sauce

BTG F 2K ER

Fried Rice with Diced Abalone, Smoked Duck Breast and Pearl Barley

I EERE R P

Braised E-fu Noodles with Porcini Mushroom and Blaze Mushroom

BELNHE

Chilled Mango and Sago Cream with Pomelo

HEXM

Petits Fours

o 77,888

S N— BRI E plus 10% service charge per table

FEXREREENAENR  BRBTBEH
All menus and prices are subject to change without prior notice

HEERESHREHE

Minimum food and beverage charges is applied on our venue

MEHEFRIBH - FETRTFERK IR

Please inform us for any food allergy in advance
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HEIFRE
Barbecued Whole Suckling Pig

BEBIEIR
Deep-fried Minced Shrimp Ball with Sliced Almond

ETBHEPIRC
Sautéed Shrimp with Honey Bean
and Lily Bulb

AETEBIEERSE
Braised Fish Maw in Bamboo Pith
and Conpoy Soup

BELEE
Steamed Giant Garoupa

FAFLAE R B
Crispy Fried Chicken with Red Fermented
Bean Curd Sauce

S IRTAT SRR

Fried Rice with Shrimp Wrapped with Lotus Leaves

I
Braised E-fu Noodles with Shredded Abalone
and Enoki Mushroom

BREZALE D
Sweetened Cream of Red Bean
with Tangerine Peel

FHE W

Petits Fours

o &.88S

B N—BRAEE plus 10% service charge per table

FEREREBNEER - BRBTEH
All menus and prices are subject to change without prior notice

EEERESHREHE

Minimum food and beverage charges is applied on our venue

MEHEFRIBH - FRP R

Please inform us for any food allergy in advance

HEIFEEE
Barbecued Whole Suckling Pig

XOBBB T

Sautéed Asparagus and Sea Scallop in XO Sauce

TERB T %5 2

Double-boiled Fish Maw with Silky Fowl

52 FEFIERM (J\5H)
Braised Whole Abalone in
Oyster Sauce

ERHOE

Steamed Giant Garoupa

EE IlIk’E%%ﬁ
Crispy Fried Chicken

BICIRE AR
Fried Rice with Sakura Shrimp and Egg White

EIBKER

Shrimp Dumplings in Supreme Soup

¥ BIRALEZR

Red Date Tea with Longan and Wolfberries

HEXR

Petits Fours

o 9998

FN—BRFEE plus10% service charge per table

FEREREBNEER  BTRTEM
All menus and prices are subject to change without prior notice
FEERESHRIEHE
Minimum food and beverage charges is applied on our venue

IEHEARYIBE - BEFRRMEE

Please inform us for any food allergy in advance

RIVIRERREEE2024

Cliese Uiy Sokge tigs 202%

B2 WA S SHEE AREREAR (AMEREATT R - RERBAPF )

FRERPVBEE VB - KR RE ALe CafeWIBEEE BN F & — R R
Accommodation in Standard Room on or before the wedding day (check-in at 1400hrs and 1 night 2 rlelis 2 nights
check-out at 1200hrs) with a bottle of sparkling wine, fresh fruits and breakfast buffet at Le Café 9 9 9
for 2 persons for one-time

REBEFAZNELEDRE RIETELEDS R ° ° °
Complimentary use of multi-functional LED wall and ceiling LED display

FEFMEREITK ~ 1B R E

Unlimited serving of soft drinks, chilled orange juice and house beer [ ] o [ ]
fp 4 2/)°\BF Chinese Lunch: 2 hours / R : 3//\EF Chinese Dinner: 3 hours

AR A FIERME

Wedding backdrop sign personalized with Bride and Groom’s English name o L4 ®
RRCETIRI AR (TRRBOEFHE - RiefE R E F1R) ° °

Bridal dressing room with private washroom, safety box and standing mirror °
FL - MESHITHERBERREGE . . .
Silk floral decoration on each dining table and reception table; Seat covers arrangement

R TBRER M 5% 6% 8%%
Fresh fruit cream cake 5 pounds 6 pounds 8 pounds
BUXRER R 247 34T 647
Pre-dinner snacks 2 dozens 3 dozens 6 dozens
DEMREA (B P P P
A glass of welcome fruit punch for each guest upon arrival

PUBEIE X MR B EFRE ° ° °
One bottle of champagne for toasting and complimentary corkage fee for self brought-in spirits or liquor

RBREGTEEM

Complimentary use of audio equipment ° ° °
FEBAIE U BRE (ST A9 R IR 8 ° ° °
Wedding dummy cake for cake-cutting ceremony and photography

RIS ERER (BE10E - TRIEER) ° ° °
Wedding invitation card with envelope (10 set per table excluding printing service)

S BIAEBA (T M) . . .
Complimentary parking space (subject to availability)

CBENHERLRELHF RTHEDT) . A A
Complimentary mahjong entertainment with Chinese tea served (subject to availability)

BRI NEITHER TEA o 87

Special rate for pre-dinner snacks

Not applicable

10% discount

20% discount

IS R Le CafeMNDHEE R A B BhF R AT ET5ITES

i

25% discount for lunch buffet at Le Café on the wedding day Not applicable ® ®
FERT A A B EME5FE A AT EE ° ° °
10% discount for baby’s full moon or hundred days’ dinner for a minimum booking of 5 tables

BEEENPER ° ° °

Wedding package offers from partner merchants

FEEBINAEN - BTSTEA

All privileges are subject to change without prior notice
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BEAHRERE
Barbecued Whole Suckling Pig

EEHIEER
Deep-fried Minced Crab Ball Stuffed with Shrimp Paste

XOB DI LIRI-
Sautéed Sliced Cuttlefish and Shrimp in XO Sauce

BT EINRER
Braised Vegetables with Crab Roe and Bamboo Pith

ARiERE2E
Braised Fish Maw and Sea Cucumber Soup

EiR SRS e ()\5R)
Braised Whole Abalone with Mushroom in Oyster Sauce

BEOEE

Steamed Giant Garoupa

EALKETH
Crispy Fried Chicken

BRI ER
Fried Rice with Conpoy and Sakura Shrimp

R A
Braised E-fu Noodles with Shrimp Roe and Assorted Mushrooms

ETERAINEN
Sweetened Cream of Red Bean with Lotus Seed, Lily Bulb and Dumplings

EEEES

Petits Fours

o 77,8588

ZN—BRFEE plus 10% service charge per table

FEREREENEEN - BRBTEA
All menus and prices are subject to change without prior notice
FEERESHREEE
Minimum food and beverage charges is applied on our venue

MEHEARIBE - FRFREFIERE

Please inform us for any food allergy in advance

A IK B =
ol Chinese St Diuner Mena

MBI
Barbecued Whole Suckling Pig

BTEFERES Y B AN ER RS HEDD 12
Deep-fried Crab Claws with Shrimp Paste served with
Green Salad in Sesame Sauce

XOBHIU LT
Sautéed Scallop with Sliced Cuttlefish, Pepper in XO Sauce

HEEER
Braised Shimeji Mushroom, Porcini Mushroom,
Brown Fungus and Wolfberries Stuffed in White Radish Ring

EMEIEEIN 4 E
Double-boiled Silky Fow! with Morel Mushroom and Sea Whelk

ERREMIESHINEE (\8)
Braised Whole Abalone with Goose Web in Oyster Sauce

BEYBE
Steamed Giant Garoupa

Crispy Fried Chicken with Sesame

£ IDIEIRIR R ER

Stir-fried Glutinous Rice with Assorted Preserved Meats

BERNER

Pork and Vegetable Dumplings in Supreme Soup

$REAC T EIRBkZ
Double-boiled Peach Resin with White Fungus,
Wolfberries and Longan

HEXR

Petits Fours

k073,888

ZhN—BRFEE plus 10% service charge per table

FEREREENEER  BRBTEA
All menus and prices are subject to change without prior notice
FEERESHREEE
Minimum food and beverage charges is applied on our venue

MEEARMBS  FEPERRMEE

Please inform us for any food allergy in advance

¥t H R B
tber Clinese St Dhnner Mena

HEIREER
Barbecued Whole Suckling Pig

BIEBRER
Deep-fried Tiger Shrimp Coated with Shrimp Paste

ERNBYHBT
Sautéed Scallop with Asparagus and Truffle Sauce

=EHIENENGH
Braised Pea Sprout with Yellow Fungus
and Blaze Mushroom

TEBAE F IR B
Double-boiled Pearl Clam with Fish Maw and Wolfberries

RErRIFSHHES ()

Braised Whole Abalone with Sea Cucumber in Oyster Sauce

BRKNENR

Steamed Coral Garoupa

LNl
Crispy Fried Chicken with Truffle Sauce

i £ S R JOLER
Braised Rice with Abalone and Diced Chicken

LIS EHRIKER
Shrimp Dumplings in Supreme Soup

EHAEESR
Double-boiled Papaya with Snow Fungus,
Red Date and Lotus Seed

[EAE]
Petits Fours

ko 75,888

FhN—BRFEE plus 10% service charge per table

FIERERBENEENR  BRBTEA
All menus and prices are subject to change without prior notice
FEERESHREEE
Minimum food and beverage charges is applied on our venue
EHEARYIBE - FTAFERMEAE

Please inform us for any food allergy in advance

BQ230602



