Four SEASONS HOTEL

Hoiny
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Wedding Menu A

HRERE)\

Selection of eight appetizers

B A I AR K TS

Double-boiled duck soup with morel and fish maw

YL LA i PA) L M e £

Braised pork belly and abalone with premium oyster sauce

R e N

Steamed black tiger shrimps with ground garlic

ERAEMEEEF

Braised Mongolian lamb chop with five spice

JRIRARREARA

Steam grouper with spring onion and fish sauce, Guangdong style

BRE DU ) |1 2 S
Smoked duck with Sichuan style

TRHF R B L e

Boiled baby vegetables in lobster soup

WS ERIDR

Fried rice with sliced vegetable and seafood

B LR SRR

Chinese Dim Sum platter

B R SRKRE

Seasonal fruit platter
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Wedding Menu B

BHERG)\BH

Selection of eight appetizers

WG aERR A i 38

Seafood soup with fish maw, dried scallop and bamboo pith

BEIFA ORI R AR
Wok-fried black tiger shrimp with lily root and lotus seed

BRMITRRISIRATES

Braised sea cucumber with flower mushroom and abalone sauce

WL 2 R A AL
Wok-fried beef fillet with sugar snap and black pepper sauce

S WENE B B TS
Crispy fried chicken

BHERREATA

Steamed grouper with soy sauce

EBRAYI\UFHHN G

Grilled organic vegetable with fresh crab meat

IR E R

Fried rice with Guangdong pork sausage

D0 255 R BT

Chinese dim sum platter

EIBIERUZETF

Seasonal fresh fruit
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Wedding Menu C

UEYIC 70 3

Selection of eight appetizers

BERNZE KRS

Double-boiled chicken soup with ham and tea tree mushroom

FRAELIRERILS

Braised sea cucumber with chinese yam

2 B R R ST R TEAR

Pan-fried black tiger shrimp with Thai chili sauce

it SRR AR £F kL

Wok-fried Australia tenderloin with green bean and black pepper sauce

BAEMFRREERA

Cantonese style steamed rook garoupa with young ginger and spring onion

ZA R EE
Roasted “pipa” duck, traditional Beijing style

BERAIN R

Braised seasonal vegetable with fresh mushroom

B SRUT XSS UKD R

Fried rice with duck , chicken and shrimps in abalone sauce

DO 2532 kR B

Chinese Dim Sum Combination

RGRRTMEE

Four seasonal fruit
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