
 
 

Western Wedding Package 2024 

 
 

Complimentary Privileges

3-hour free flow of soft drinks, beer and house red/white wines*  

Rooms on the wedding night at the hotel’s best-selling rate (subject to availability) 

One complimentary bottle of champagne for toasting* 

Free corkage for 2 bottles of self-bring-in wine or liquor per table* 

Complimentary hotel parking (subject to availability) 

Complimentary use of LCD projector, sound system, spot light  
and 3 sets of microphone (subject to availability) 

6-tier dummy wedding cake for photo shooting 

Complimentary 1 easel stand for wedding photo display 

Access to Hotel and Resort as scene for memento photo shooting (pre-arrangement is required) 

 
 

Additional complimentary privileges during dinner for booking of 100 persons above: 

Complimentary 8 pounds fresh cream wedding cake 

One night stay in a complimentary One Bedroom Suite (breakfast for 2 persons) 

Enjoy Artyzen Grand Lapa Macau Wedding Decoration Package (decoration Package A) 

 

 
 

1. The serving of the above beverage or wine are subject to house brand selection 
   

2. This offer cannot be used in conjunction with any other promotions / offers / coupons 
 

3. The above privileges are valid until December 31, 2024 

4. Artyzen Grand Lapa Macau reserves the right of all final decisions  
 

5. *Beverages with alcohol strength greater than 1.2% vol.  



 

Western Wedding Buffet Menu A 
 

MOP 888+ per person  
(Free flow of soft drinks, beer, house wines for 3 hours) 

 

Seafood on Ice 
Boston lobsters, scallops, sea prawns, blue mussels, sea snails 

Cocktail sauce, tomato hot sauce, lemon wedges, tabasco   

 
Appetizer

Hawaiian chicken-cobb salad 
Teriyaki chicken, lettuce, mango, pineapple, macadamia nuts 

Grilled halloumi-watermelon salad 
Grapeseed oil, honey, pumpkin seeds, lime, mint 

Smoked duck-kale-spelt salad, honey-mustard dressing  

Cherry tomato-couscous-cucumber salad, sesame-ginger dressing  

Salad Niçoise (Live Station) 
Cobb lettuce 

 

Seared pepper tuna, haricot-vert, potato, Kalamata olive, tomato, hard-boiled egg, 
garlic crouton, parmesan cheese, lemon vinaigrette 

Wild Mushroom-Truffle Soup  
Sautéed mushrooms, sour cream, garlic croutons 



 

Bread 
Sourdough, French baguette, multi-grain rolls 

 

Unsalted French butter, olive oil, balsamic  

Salmon Wellington 
Curry marinated salmon, mushroom duxelles, smoked salmon in puff pastry 

Champagne butter sauce, Hollandaise sauce 

Main Course 
Pan-fried U.S beef striploin, sundried tomato sauce 

Roasted fillet of seabass, white wine sauce 

Pan-seared tiger prawns, garlic butter sauce  

Herb roasted pigeon, thyme sauce 

Braised Iberoco pork, potato, vegetables fricassee 

Sabak clams-barley-mascarpone cheese risotto 

Sweet potato-goat cheese-eggplant-chick pea pave 

Creamy spinach, salsify, nutmeg  

 

 
 
 
 
 
 
 
 
 



 

Desserts 
Mango-sago-pomelo sweet soup  

Serra dura  
Portuguese cream and biscuit crumb pudding 

N.Y cheese cake with blueberries  

Red velvet cup cake 

Fresh fruit tartlets 

Coffee chiffon cake 

 

Ice Cream Selection (scooped to order) 
Your choice of any 2 flavors 

 

  Vanilla  Chocolate   Strawberry   Coffee 

  Mango  Coconut  Green Tea  Sesame  

 
 

Condiments: 
M&M’s, Oreo crumble, caramelized pistachio nuts, rum marinated raisins, 

coconut meringue, chocolate chips, toasted almonds 
M&M’s

 
Sauces: 

Raspberry, strawberry, blueberry, chocolate, caramel sauce, mango-passion fruit 

 

Freshly sliced tropical fruit  
Watermelon, pineapple, cantaloupe, honeydew, dragon fruit 

 
 
 
 
 
 
 
 
 
 



 

Western Wedding Buffet Menu B 
B 

MOP  999+ per person  
(Free flow of the soft drinks, beer, house wines for 3 hours) 

 

Oyster Station 
Seasonal fresh oyster 

 

Mignonette sauce, lemon wedges, tabasco sauce 

 

Seafood On Ice 
Boston lobsters, scallops, sea prawns, blue mussels, sea snails 

 

Cocktail sauce, tomato hot sauce, lemon wedges, tabasco   

 

Appetizer 
Roasted squash-cannellini bean salad 

Red onion, red wine vinaigrette, garlic, black pepper, sumac 

Smoked duck-apple-fennel-pecan nuts-cranberry salad 

Tuna tataki-quinoa-tabbouleh salad 

Grilled prawns-cucumber-rocket salad, citrus dressing 

 

Ceasar Salad Bar (Live Station) 
Romaine lettuce 

 

Garlic croutons, grated parmesan cheese, crispy bacon, olive oil,  
crusted fresh black pepper, grated hard-boiled egg 

 

Caesar dressing 

 
 



 

Charcutaria 
Salami, bresaola, mortadella, pastrami 

 

Pickled vegetables, cornichons, semi-dried tomatoes, pearl onions, sliced red onion, 
capers, black kalamata olives, large green olives 

 

Dijon mustard, tangy horseradish sauce, honey-dill mustard, sour cream, fig chutney 

Hot Portuguese Appetizer 
Shrimp Rissoles 

Bacalhau-potato dumplings 

Meat croquets 

 

Tartare sauce, thousand island, mustard sauce 

Soup 
Lobster bouillabaisse soup 

Seabass, shrimp, mussels, clams 
Tomato-saffron lobster broth, Pernod  

Bread
Sourdough, French baguette, multi-grain rolls 

 

Unsalted French butter, olive oil, balsamic  

 
 

  



 

Roasted Wagyu Beef Brisket  
Sous-vide cooked corned Wagyu beef brisket 16hrs 

 

Horseradish sauce, honey-mustard sauce, onion-dark beer sauce 

 

Mustard  
Dijon, pomery, yellow 

 

Side dishes 
Pancetta braised savoy cabbage, roasted new potato 

Main Course 
Norwegian salmon piccata lemon-capers-butter sauce 

Grilled Moroccan chicken-pineapple brochettes, chimichurri sauce   

Roasted pigeon, cherry sauce 

Roasted rack of lamb, red wine-rosemary reduction 

Seafood Paella, 
Saffron rice, clams, mussels, shrimp, chicken, trio of pepper, olive  

Macaroni pasta, crab meat, parmesan cheese carbonara 

Oven baked eggplant-tomato-duo of zucchini-parmesan cheese  

Butter glazed broccolini, ricotta cheese  

 
 
 
 

 
 

 
 

 



 

Desserts 
Portuguese almond pie 

Choux a la crème 

N.Y cheese cake with blueberries  

White chocolate & strawberry mousse in glasses 

Mini yuzu meringue tart 

Vanilla and coffee Swiss roll cake 

Fresh mango pudding 

 

Macaroon in martini glass 
Assorted macaron  

 

Ice Cream Selection (scooped to order) 
Your choice of any 4 flavors 

 

  Vanilla  Chocolate   Strawberry   Coffee 
  

  Mango Coconut  Green Tea  Sesame  
 

Condiments: 
M&M’s, Oreo crumble, caramelized pistachio nuts, rum marinated raisins, 

coconut meringue, chocolate chips, toasted almonds, 
M&M’s

Sauces: 
Raspberry, strawberry, blueberry, chocolate, caramel sauce, mango-passionfruit 

 

Freshly sliced tropical fruit  
Watermelon, pineapple, cantaloupe, honeydew, dragon fruit 

 


