FouRr SEASONS HOTEL

IR A
Wedding Menu A

VTR )\ /B
Selection of eight appetizers

AN S U RSN

Double-boiled crab meat in mini winter melon

O H R wUoe R
Baked Boston lobster with butter

335 ZEAN i R Py B T
Stir-fried sliced whelk and Australia scallops

U 2 4 g 1 Ji LK 3 i i
Braised whole Dalian abalone with mushroom in oyster sauce

T FEAE TS 20U B
Steamed grouper with cordyceps flower and soy sauce

o ME B2 R 7L RS

Crispy fried chicken with preserved bean curd

G REAY\A PLEE
Scalded Asparagus with dried scallop in broth

TS ¥ W S N1
Fried rice with fresh shrimp and chopped green onion

B3 S IO
Assorted dim sum

HASTERIIZTT

Four Seasons fruit



FouRr SEASONS HOTEL

JBESKH B
Wedding Menu B

B4R G )\ Rk
Selection of eight appetizers

By AR AT RSB AR S
Double-boiled fish maw with bamboo pith and bok choy

TR R 22 BT 1 78 R MR ER
Steamed prawns with needle mushroom and garlic

iy B A= AR 2k F0C S R =5 A8
Braised sea cucumber with flower mushroom and abalone sauce

A5 B e by 841 TLAE G A

Braised pork belly with abalone in black truffle soy sauce

rmn R AR A A
Wok-fried wagyu beef with sliced garlic

e TR R R
Steamed grouper with soy sauce

B RE AR A S
Poached garden greens with shredded dried scallop in golden broth

B8 PR B DA

Fried rice with egg white and seafood

Hh 3038 RO

Chinese dim sum

HIEERNZETT

Seasonal fruit platter
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IRESEH C
Wedding Menu C

FEYACAT
Selection of 8 appetizers

TETES A fH M 7K

Double —boiled duck with American ginseng and dendrobe

Hnit A RUE DT R
Pan-fried king prawn with chili sauce

B ot LS /N KRR S
Braised sea cucumber with five beans in millet

G 22 AR 25 IR A K i)
Steamed whole abalone with glass noodle s

GETT B T BT “F ik

Wok-fried Australian beef cubes with wild mushroom

HUER AR 2 A R
Steamed grouper with ginger and leek

AR IR F
Grilled organic vegetable with mushroom and oyster sauce

B S Aap H IR
Fried-rice with seafood in fresh lotus leaf

TP S8 S LS
Assorted Dim Sum

R G R A

Seasonal fresh fruit platter



