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W E D D I N G  P E R K S  
 

TANTALISING CUISINE 

• Choose between exquisite Cantonese and delectable Western cuisine for your celebration. 

➢ Feast on sumptuous Cantonese cuisine comprising perennial favourites  

and exquisite seafood prepared by our chefs from award-winning restaurant, 

Man Fu Yuan. 

➢ Experience culinary delight with our specially curated Western set menu, crafted with care 

by our culinary team. 

• Selection of unlimited servings of soft drinks, Chinese tea and mixers during your celebration. 

• A bottle of Champagne with a Champagne fountain for the toasting ceremony. 

• Complimentary 2 bottles of house wines. 

• Waiver of corkage charges for all duty-paid and sealed hard liquor or wines brought  

in for the celebration. 

 

DAZZLING CELEBRATION 

• Venue decoration that included floral arrangements for solemnisation and dining tables.  

 

SHARE YOUR JOY 

• Wedding favours for all guests. 

• Complimentary self-parking for 20% of your guests. 

 

PAMPERING TREATS 

• Celebrate your big day with a one-night stay in our Presidential Suite with a delectable breakfast for 

two. 

• A thoughtful selection of in-room welcome amenities 

 

 

 
Wedding packages and menus are subject to change without prior notice. 
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8 - C our s e  C h i n es e  S e t  M e n u  
 
 

C O M B I N A T I O N  P L A T T E R  

沙捞越黑椒熏冻鸭胸  

C h i l l e d  S m o k e d  D u c k  B r e a s t  w i t h  S a r a w a k  B l a c k  P e p p e r  

香口马蹄虾枣，甜麻酱  

C r i s p y  C h e s t n u t  P r a w n  R o l l  w i t h  F r a g r a n t  S w e e t  S e s a m e  S a u c e  

香柠芝麻八爪鱼  

C h i l l e d  O c t o p u s  w i t h  C i t r u s  H o n e y  S a u c e  a n d  S e s a m e  S e e d s  
 
 

S O U P  

蟹肉海参鱼肚羹  

S u p e r i o r  C r a b  M e a t  w i t h  S h r e d d e d  S e a  C u c u m b e r  a n d  F i s h  M a w  s o u p  
 
 

F I S H  

豆酥金银蒜葱花蒸翡翠鲈鱼件  

S t e a m e d  J a d e  P e r c h  F i l l e t  w i t h  S o y  C r u m b l e s ,  S c a l l i o n  a n d  C o r i a n d e r  
 
 

S C A L L O P  

松露野菌酱荔茸带子  

D e e p - f r i e d  Y a m  s t u f f e d  w i t h  S c a l l o p ,  W i l d  M u s h r o o m  A n d  T r u f f l e  S a u c e  
 
 

P O U L T R Y  

香菊柚子蜜汁焗鸡件  
R o a s t e d  C r i s p y  C h i c k e n  w i t h  C r i s p y  G a r l i c  a n d  D r i e d  C h i l l i  

 
 

A B A L O N E  

鲍汁 1 2头鲍鱼灵芝菇扒飞龙菜  
B r a i s e d  1 2 - h e a d  A b a l o n e  w i t h  L i n g z h i  M u s h r o o m ,  S p i n a c h  a n d  A b a l o n e  S a u c e  

 
 

N O O D L E  

干烧瑶柱伊面，青龙菜  
B r a i s e d  E e - F u  N o o d l e s  w i t h  C o n p o y ,  S i l v e r  s p r o u t  a n d  D r a g o n  C h i v e s  

 
 

D E S S E R T  

杨枝甘露伴贝利桃胶  
C h i l l e d  M a n g o  P u r é e  w i t h  P o m e l o ,  P e a c h  C o l l a g e n  a n d  M i x e d  B e r r i e s  
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4 - C our s e  W es t er n  S et  M e n u  
 

A P PET I S E R  
C h i l l e d  M ar i n a t e d B os t on  L ob st e r  wi t h  Osc i et r a  C av i a r  

J u m bo  Cr a b  Me a t ,  Z uc c h i n i ,  M a n go - A p p le  S a l s a ,  M i c ro  C re s s ,  
L o bs te r  D re ss i n g  E m ul s i o n  

 
 

S O UP  
W a r m M i nt e d  G r e e n P e a  V e l out é  

S o ft  Q ua i l  E g g ,  Pa rme s a n G r is s i n i  S t ic k ,  Pa r ma  H am,  Br oc co le t t i     
 
 

M A IN S  
P a n - s e a r e d C od  w it h  C a p er s ,  P ars l ey  

G r i l l e d  E n d ive ,  B a by  C a r ro t ,  Se mi - d r ie d  Ba b y  Tom a to ,  Po t at o  Mo u s se l i ne  a n d 
C h a r do n n a y  C i t r u s  C re am  S a uc e   

 
O R  

 
B r ais e d  W ag y u B e e f  C h e e k  ‘ B ou rg u ig n on  S ty l e ’  

B a b y  C a rr ot ,  Pe a r l  On i o n ,  S w is s  B row n  Mu s h r oom ,  P ot at o  M ou s s e l i ne ,  B r a i s e d 
S a u c e  

 
 

D ES SE RT  
R om a nc e  R os e C h oc ol a t e  M ous s e  C a k e  

E a r l  G re y  C ho co l at e  B l i s s ,  Ro se - V a ni l l a  C ha n t i l l y ,  C a cao  S po n g e,  
 W i l d  Be r r ie s  Sor b et  

 
 
 
 
 
 
 
 
 
 

 
 


