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RESORT

FEEARIAES
WEDDING CEREMONY PACKAGE

] B
Passion Devote
ERmIURHER (H\+AR)
Wedding Ceremony Package (for 80 persons) B35 308 Beie
= Privileges
FRTEREE BN KRS HER S v i
Access to Garden Lawn area for photo shooting on the day of your wedding banquet
RREERFIRRE , ,
Complimentary use of bridal room
FEMEAEREENR v v
1 bottle of champagne for toasting
iSRRG ASE AL AR v v
Easel stand for wedding photo display
Az = EEEERRE v v
3-tier dummy wedding cake for photo shooting
g EE R e v v
Standard floral centrepiece for all cocktail tables
SUEETERE. RERGRERE, p ,
Complimentary use of PA system and microphone
it SEHH®E (RREGERE) e &
Al Free parking (subject to availability)
B &R EERERPY S ZEEH SR E R (REEERTE) v ”
el Complimentary shuttle bus service from Macau Ferry Terminal to Hotel (subject to availability)
|
i TR AR A P B
({9 40 dozens cocktail canapes from the selected menu
Y4
O A HTARERES )R _ 7
g 50 dozens cocktail canapes from the selected menu
S B R R KR 2 _
0 Free flow of soft drinks and beer during the event
(@
L HIRSEIEEAK. R, BREEGNBEL /OB . 7,
§ Free flow of soft drinks, fruit punch, beer and house red / white wine
EW B F T RE . PR Ptk ki
Free corkage of self-bring wine or liquor 2 bottles 5 bottles

* ESMEEWHBEN $450 (RISER) & $540 (BEEH).
Additional guest will be charged at $450 per person for Passion Package, and $540 per person for Devote Package.

FrEMBARNESZ HEFRRBNES 2 DMARER.

All prices are subject to 10% service charge and 5% current government tounsm tax
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WEDDING CEREMONY PACKAGE
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PASSION

COLD CANAPES

Tomato & mozzarella bruschetta
Smoked duck breast with peach
Tandoori chicken tortilla

HOT CANAPES
Assorted satay with peanut sauce
Vietnamese pork net spring roll

Chicken curry puff

DESSERTS
Mini profiterole

Lemon meringue

DEVOTE

COLD CANAPES

Asparagus and rock melon

wrapped in 36-month aged Presunto

Apple and crab meat with sour cream in pita bread
Salmon tartar on toast point

Goose liver mousse on toasted pan brioche

HOT CANAPES

Deep-fried crispy soft shell crab roll
Garlic escargot puff

Portuguese bacalhau croquette
Yaki tori of chicken skewer

DESSERTS
Chocolate marquise
Cheese cake
Coffee opera

Please inform our wedding specialist for any special dietary requirement



EEEERBEEZREELAFT
Complimentary Refreshment Break for Wedding Package

==

REHEBE IRER 4 47
10-14 & / Tables 3 items of choice from menu, 4 dozens per item

REE TR 3RER 6 17
15-19 & / Tables 3 items of choiTce frgm menu, 6 dozens per item

FKELFE A SR 1037
20-25 J&% / Tables 4 items of choice from menu, 10 dozens per item

REE LFIR 4 R ER 12 4T
26-30 [ / Tables 4 items of choice from menu, 12 dozens per item

EENMBEXRE
Wedding Canapés Menu

REEE COLD SELECTIONS

BRHRIR=308 Assorted mini sandwich

BT RAAELTRE Goose mousse with croissant

JERS AU PY F K B B RIS Smoked duck breast tortilla with hoisin sauce
HILBERKAS Vietnamese crab stick rice paper roll
HiEFREEeERaRENE Olive bruschetta with white chocolate sauce
B HOT SELECTIONS

S RERUREH Thai shrimp cake with Thai chili sauce
FEERIIZRCIEE R Assorted satay with peanut sauce
HEERNREES Vietnamese pork net spring roll

KEZ RREEHIRCTTRE Deep fried sesame chicken fillet with wasabi dressing
ATUBNARBK Portuguese bacalhau ball

BhivEiE DIM SUM SELECTIONS

BlFiEESE Steamed pork dumpling with crab roe
BRERSE Salted egg custard bun

BN R Steamed dumpling with peanuts, diced pork and leek
EIPVZRREK Deep-fried stuffed sesame ball

BEEHTH Fried taro dumpling

BRI Steamed vegetarian dumpling

HmiEIE DESSERT SELECTIONS

WARKH 8% Mini profiterole with chocolate

[ EiEs Lemon meringue

SRRIDER Berry and crumble tart

WIREUELE Mini Portuguese egg tart

P Mini almond tart
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WEDDING PACKAGE ~

¥ OB WK B
GRAND COLOANE
RESORT

AXEETFEES
WESTERN WEDDING LUNCH PACKAGE

& =4]
Cheerful Fantasy
ENEEFE (84)
Western Lunch Buffet (per person) s Joda
B Privileges

FIXHEREREER — v
1 bottle of champagne for toasting
R EIEEBERIE L FARE sk 2%
Free corkage of self-bring wine or liquor 2 bottles All
RRETEMR , ,
Standard floral centrepiece
LEEAEENMN. KR R BERRERERE v v
Complimentary use of LCD projector, screen, PA system and microphone
HHEEE RN AR EIHRERS 7 -
Access to Garden Lawn area for photo shooting on the day of your wedding banquet
i RS H R IAT ANELVER v ¥
Standing eazel for wedding photo display
RIREAC = EEEERRE v v
3-tier dummy wedding cake for photo shosting
RHEEMUIIRG p ,
Complimentary use of bridal room
RS (BISBEERTR) y ”

Free parking (subject to availability)

REEABEREEPYNEZEERZ FRE LIRS (GIRBEERETME)

Complimentary shuttle bus service from Macau Ferry Terminal to Hotel (subject to availability)

BRESR

Beverage Packages

o 2/NIFEIRE MRS RIS, 07 $138, ERINERE/NIFE 360,
2-hour unlimited serving of soft drinks and beer at $138 per person. Additional hour at $60 per person.

o 2/NIFERBMAESNK,. WEREIRAE/AE, 8 $188, MINERE/INIFEN $90.

2-hour unlimited serving of soft drinks, beer and house red / white wine at $188 per person. Additional hour at $90 per person.

EERHEARERERZPNERBELS8—E A,
This package is only applicable with a minimum of 100 persons in Garden Marquee

FERBAESNER 2 +EER LRSS 2 hBFRIEER .

All prices are subject to 10% service charge and 5% current government tourism tax

8. BEEAY—. #1=. M= E56H. W5, S05. K765, PRERED. BEE. HE6HE. BPSMSANES . BMESEEE.
EF, BHpSREEG. TER YWY 20% B0 R IREEERDE.

A surcharge of 20% is required for event held on New Year, Chinese New Year 1st - 3rd Day, Easter Holiday, Ching Ming Festival, Labaur Day, Dragon
Boat Festival, Mid-Autumn Festival, Day After Mid- Autumn Festival, National Day of PRC, Chong Yeung Festival, Macau Grand Prix, Handover

Memonal Day of Macau S AR, Winter Solstice & New Year's Eve, all subject to availability E ;-'1 E
-
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CHEERFUL

APPETIZERS

Rice paper rolls with smoked salmon
and caviar

Presunto ham and cantaloupe melon
Chinese marinated black fungus and

shredded chicken salad

Japanese mock crab and cucumber
salad with tobiko roe

Shrimp summer salad

Curry bread filled with tomato and
cheese

Marinated mussels

Sun-dried tomato bread filled with
tuna salad

Nacho chips with tomato salsa,
guacamole and sour cream dip

Fresh salad leaves with selection of
dressings

SEAFOOD ON ICE
Poached prawn and jade whelk

Cocktail sauce, hot sauce and lemon
wedges

SUSHI & SASHIMI
Assorted Japanese sushi rolls
Assorted fresh sashimi

SOuP
Seafood chowder
served with assorted bread and butter

UNDER THE SPOT LIGHT
Portuguese egg tart

Chourico puff

Vietnamese pork spring roll

Shrimp potato roll

Baked bacon and cheese quiche tart
Mozzarella cheese quesadilla

CHINESE DIM SUM

Pan-fried glutinous rice stuffed with
chicken

Steamed prawn dumpling
Shanghai Xiao Lung Bao

HOT ITEMS

New Zealand ling fish picatta with basil
tomato sauce

Wok-fried shrimp and broccoli in
abalone sauce

Braised baby cabbage in garlic and
bacon sauce

Herb roasted chicken with pepper
sauce

Braised rice noodle with shredded
duck and preserved vegetables

Ying Yang fried rice

DESSERTS

Warm chocolate lava with vanilla sauce
Raisin scones with cream and jam
Cinnamon roll drizzled with fondant
Green tea and red bean mousse
Mango pudding

Lychee panna cotta

Chocolate ganache tart

Lemon and passion fruit mousse
Assorted cookies and macaroons

Chocolate fountain with marshmallow
and fruit skewers

Duet of ice-cream
Cubed chunky seasonal fruit
Coffee or tea

FANTASY

APPETIZERS
Jelly fish and pork trotter platter
Parma ham and cantaloupe melon

Smoked salmon with caper and
condiments

Tomato and buffalo mozzarella with
basil pesto

Japanese cucumber and mock crab
salad

Cereal wheat bread filled avocado and
shaved ham

Nori bread filled with crab meat and
caviar

Marinated mussels

Fresh salad leaves with selections of
dressing

SEAFOOD ON ICE
Golden whelk and poached prawn

Cocktail sauce, hot sauce and lemon
wedges

SUSHI AND SASHIMI
Assorted Japanese sushi rolls
Assorted fresh sashimi

CARVING STATION

Roasted Australian rib eye with gravy
sauce

NOODLE STATION

Vietnamese style beef and chicken
noodle with condiments

SOuUP
Tomato and seafood soup
served with assorted bread and butter

CHINESE DIM SUM

Steamed shaomai topped with crab roe
Shanghai Xiao Lung Bao

Shrimp dumpling

Deep-fried seafood and sesame stick

UNDER THE SPOT LIGHT

Portuguese egg tart

Bacalhau croquette

Indian samosa

Baked bacon and cheese quiche tart
Deep-fried shrimp potato roll

Deep-fried lobster and mango spring roll

HOT ITEMS

Roasted leg of veal with mushroom sauce
Seared grouper fillet lemon beurre blanc
Indian chicken tikka masala

Sautéed prawn, lily bulbs and cashew
nuts in abalone sauce

Breaded pork cutlet stuffed with ham and
cheese

Malaysian mee goreng
Portuguese style tomato fried rice
Seasonal vegetables

DESSERTS

Warm chocolate lava with vanilla sauce
Plain and raisin scone with jam and cream
Cinnamon roll drizzled with fondant

Chocolate topped profiterole with mocha
cream filling

Classic chocolate cake
Butter cream almond cake

Cashew nut cream with black sesame
glutinous rice balls

Assorted cookies
Assorted macaroons
Assorted pralines

Chocolate fountain with marshmallow
and fruit skewers

Duet of ice-cream

Cubed chunky seasonal fruit
Pomelo and aloe vera mango cream
Coffee or tea
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GRAND COLOANE
RESORT

ARNEEREES
WESTERN WEDDING DINNER PACKAGE

EE RE i
Loving Romance Unforgettable
B EREE (84)
Western Dinner Buffet (per person) s788 $988 $1,288
B= Privileges
ERBETEEEAZRAAEXEMER EAREIEERE iR BiRER
1 night's accommodation with breakfast buffet for two Deluxe Suite Presidential Suite  Presidential Suite
( MEISZH®R B
i85, SWARH
BA BRI )
{ upgrade with
honeymoon
amenities,
personalized
bathrobe and
pillows for the
newlywed )
B B 1 — — G855
Dinner voucher of Kwun Hoi Heen or Café Panorama
BERE DR RS ) . A
. Complimentary pre-dinner fruit punch
4
i EEERRHSSRHERRES ) 5238 EER=B09R
{oK Complimentary refreshment break for Wedding Package 3-4 items of choice from menu*
L4
; REUTFaEF (—ELSMNUER) ; P4fz AL
L Complimentary Afternoon Tea set voucher (1 set for 2 guests) 2sets 4 sets
27,
< U RAERE
{&) Complimentary First Wedding Anniversary Dinner for two (food only) = v v
L
&) —{& B ERRE L Akt R B RS
Z Usage of fitness centre and swimming pool for 1 month {only available = i &
8 prior to wedding banquet)
¥
= RBERTEAEEE/URERE
20% discount for 100 days celebration with us v v v
BEEREEEE v v, v
Personalized table menu
EXEASEEH Wi v v
1 bottle of champagne for toasting
M EEF B RIEZ R BiR = 26
Free corkage of self-bring wine or liquor per table 1 bottle 2 bottles All
FiEREHAE . . 7

Complimentary 1 bottle of wine
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GRAND COLOANE
RESORT

ARNEEREES
WESTERN WEDDING DINNER PACKAGE

=2E iRig e
Loving Romance Unforgettable

FEMRREGEERENR = aiE A
Complimentary 1 whole fresh fruit cream wedding cake 3 pounds 5 pounds 5 pounds
SRR R RS ; F ,
Floral centrepiece for all tables
SEEREESH. LK. FE. BEERRERERR V. v v
Complimentary use of LCD projector, screen, PA system and microphone
FXREHNCERBE R NERE RN
6 tables of Mahjong facilities with one complimentary snack with Chinese v v v
tea service
BRI S g P «
Access to Garden Lawn area for photo shooting
SRR AR ; p ;
Standing easel for wedding photo display
e e ; v F
3-tier dummy wedding cake for photo shooting
R UERSTIRE 7 . P
Complimentary use of bridal room
SN (BREEERHE) 7 v v
Free parking (subject to availability)
SHEERAERERPIINEFBEM RO TR (FRIBEEETME)
Complimentary shuttle bus service from Macau Ferry v v v
Terminal to Hotel (subject to availability)
SE=1/\EELIROISERS a8 ] ma
38-seater shuttle bus round trip transfer service 1 coach 2 coaches 2 coaches
EEREREESREL J I y

1 complimentary guest sign-in book

BRER
Beverage Packages

o 2/NIHEPREBIEIS R IBE, 547 $138, FINERTNFERL $60.
2-hour unlimited serving of soft drinks and beer at $138 per person. Additional hour at $60 per person.

o 2/NFEMREEESK, WEREELE/OE, 59188, MINERS/NFEL $90

2-hour unlimited serving of soft drinks, beer and house red / white wine at $188 per person. Additional hour at $90 per person.

HEGREAREAXRZ PLBEER L A—B AL
This package is only applicable with a minimum of 120 persons in Garden Marques

FrEMBARNES 2 HiRE SR RSS2 AR,

All prices are subject to 10% service charge and 5% current government tourism tax.

7. BBERYM—. 1=, M=, @56, HAE. L0, &7, PHHLEE. BEE. DR, AP ss0. MMEHRCEE. Eﬁm
=E, EHaYRYEHEHD. TERTZRERYMIE 200 MO0 MR NN mE .

A surcharge of 20% is required for event held on New Year, Chinese Mew Year 1st — 3rd Day, Easter Holiday, Ching Ming Festival, Labour Day, Dragon

Boat Festival, Mid-Autumn Festival, Day After Mid- Autumn Festival, National Day of PRC, Chong Yeung Festival, Macau Grand Prix, Handover

Memonal Day of Macau SAR, Winter Solstice & New Year's Eve, all subject to availability. E d’ﬂ ﬁ

BEER

wedding package
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Loving

APPETIZERS

Assorted Japanese nigiri roll and maki
roll sushi

Fresh sashimi — tuna, salmon, Hamachi
and tako

Smoked salmon platter with capers

Grilled asparagus with parma ham and
parmesan cheese

Sautéed mixed-wild mushroom with
feta cheese

Pate & smoked duck breast with dried
fruit and toast

Vietnamese-style crab stick rice paper
roll with chili-lime sauce

SALADS

Chinese-style salt chicken salad with
cucumber

Portuguese octopus salad with garlic
Grilled bell pepper with pesto

White wine bean artichoke shrimp salad
with dried tomato

Pomelo seafood salad with lime

Thai-style marinated green mussel with
asian herbs

Fresh salad leaves with selection of
dressings

SEAFOOD ON ICE
Slipper lobster, poached blue mussel,

Russia crab leg, jade whelk and
poached prawn

Cocktail sauce, hot sauce, shallot & red wine
vinegar and lemon wedge

SOUPS

Roasted pumpkin soup with ginger
cream

CARVING STATION

Roasted rib eye with red wine sauce and
horseradish cream

HOT ITEMS

Lamb rogan josh

Chinese-style poached chicken with spring

onion
Malaysian mi-goreng

Wok-fried king prawn with soy sauce

Steamed grouper fillet with chinese smoked

ham and chili soy sauce

Wok-fried celery, crystal squid with lily
bulbs, cashew and X.O. sauce

Braise baby cabbage with conpoy and
oyster sauce

Fried rice with eel and mixed bean in
unagi sauce

Japanese-style roasted pork loin with
yakiniku sauce

Steamed rice

DESSERTS

Mango pudding

Vanilla panna cotta with fruit
Seradura

Blueberry cheese cake

Apricot almond tart

Strawberry bavaroil

Coffee tiramisu

Chocolate royal cake

Passion fruit mousse

Seasonal sliced fruit

Chocolate fountain with dry fruit
Selection of ice-cream with condiments
Coffee and tea

Romance

APPETIZERS

Assorted Japanese nigiri roll and maki
roll sushi

Fresh sashimi — tuna, salmon, hamachi
and tako

Jelly fish with salted chicken and
cucumber

lberico ham and melon platter with
shaved parmesan

Deep fried sesame shrimp with wasabi
dressing

Foie gras mousses with figs and toast
baguette

ltalian beef bresaola platter with dried
fruit

SALADS

Thai style marinated green mussel with
Asian herbs

Tomato and buffalo cheese with basil
pesto

Summer shrimp salad

ltalian-style grilled calamari with
chilli-lime juice

Chinese style pork neck salad with
garlic

Thai-beef salad with mint

Caesar salad with roasted chicken

SEAFOOD ON ICE
Slipper lobster, poached blue mussel,
Jade whelk and poached prawn

Cocktail sauce, hot sauce, shallot & red
wine vinegar and lemon wedge

SOUPS
Lobster bisque with crab meat

Winter-melon chicken soup with dried
mushroom

CARVING STATION
Beef Wellington with red wine sauce

Portuguese roasted pork jelly with olive
paste

HOT ITEMS

Red wine lamb stew casserole

Pork picatta with sage tomato sauce
Roasted chicken with black pepper sauce
Wok-fried broccoli scallop with garlic

Chinese style deep-fried coral trout with
mushroom oyster sauce

Fried-rice wrapped in lotus leaves and
conpoy

Braised shrimp egg noodles with
vegetables

Portugese style baked bacalhau with
cream sauce

Braised crab meat with angeled
Steamed rice

DESSERTS

Pear almond tart

Mix berry panna cotta

Green tea red bean mousse
Lychee and coconut pudding

Dark chocolate pie

Classic vanilla cream brule
Portuguese serradura

Tiramisu with berries

Coconut pudding

Fresh strawberry tart

Assorted macaroon

Seasonal sliced fruit

Salted caramel and pecan crumble
Apple and peach crumble
Chocolate fountain with dry fruit
Selection of ice-cream with condiments
Coffee and tea

Unforgettable

APPETIZERS

Assorted Japanese nigiri roll and maki
roll sushi

Fresh sashimi — tuna, salmon, Hamachi
and tako

Smoked duck black truffle terrine with
toast baguette

Iberico ham and melon platter with
shaved parmesan

Crab meat with abalone and avocado
rice paper roll with lime sauce

Grilled asparagus with seared tuna and
balsamic

Dill salmon rolled with mojjul caviar

SALADS

Lobster-sweet shrimp salad with fennel,
mango and caraway

Thai seafood and pomelo salad

Italian style beef carpaccio with
artichoke and parmesan cheese

Coral clam and cucumber salad
Poached asparagus with scallop

Fresh salad leaves with selection of
dressings and condiments

SEAFOOD ON ICE

Slipper lobster, poached blue mussel,
Jade whelk and poached prawn
Cocktail sauce, hot sauce, shallot & red
wine vinegar

and lemon wedge

SOUPS

Woodland mushroom soup with truffle

shaving

Braised abalone, fish maw and bamboo
pith in soup

Served with assorted bread basket and
butter

CARVING STATION

Prime rib eye with red wine sauce and
horseradish cream

Chinese style roasted suckling pig with
condiments

HOT ITEMS

Roasted rack of lamb with basil pesto and
rosemary sauce

Shanghai style deep-fried coral trout
Macanese king prawn
Deep-fried chicken with crispy garlic

Steamed half-shell scallop with vermicelli
and garlic

Portuguese style stew pork knuckle with
red bean

Fried rice with conpoy, asparagus, crab
meat and pine nuts

Braised e-fu noodle with vegetarian
abalone and enoki mushroom

Wok-fried celery, crystal prawn with lily
bulbs and cashew nuts

Steamed rice

DESSERTS

Pear almond tart

Mix berry panna cotta

Green tea red bean mousse
Lychee and coconut pudding

Dark chocolate pie

Classic vanilla cream brule
Portuguese serradura

Tiramisu with berries

Coconut pudding

Fresh strawberry tart

Assorted macaroon

Seasonal sliced fruit

Salted caramel and pecan crumble
Apple and peach crumble
Chocolate fountain with dry fruit
Selection of ice-cream with condiments
Coffee and tea
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T IERBREESR
CHINESE WEDDING DINNER PACKAGE

fgEm 3 el P14i5]
Classic Delight Vows Forever
chrUESIRE (R _AR)
Chinese Wedding Dinner (12 persons per table) »0,568 .08 #12.688 s1& 508
B E Privileges
BipES{IEEE ABHRLE0hESE BN EER HAER BERER BRER
1 night's accommodation with breakfast buffet for two Deluxe Suite Presidential Suite  Presidential Suite  Presidential Suite
( MEBFRHERR
EdR, B ARH
B EEREE )
( upgrade with
honeymaon
amenities,
personalized
bathrobe and
pillows for the
newlywed )
EEHE2 S MUmIEEISSE
Dinner voucher of Kwun Hoi Heen or Café Panorama $500 L L 1o
R e T _ ) . .
Complimentary pre-dinner fruit punch
Iy
z R EHY R ENRE . . Bl ek B U
"_‘i Complimentary refreshment break 3-4 items of choice from menu*
il
L EETRE AT R85
! Complimentary Afternoon Tea set voucher & 12 2B 4B
% (st far 2 guests) 1 set 1 set 2 sets 4 sets
=
5 MATTREZEREE—AERE
b4 Complimentary First Wedding Anniversary Dinner for two - - v v
B (food only)
2]
= 2. 90 56 FA— 113 6 3 O R K (R S )
a Free usage of fitness centre and swimming pool for 1 . " v v
LgLJ month (only available prior to wedding banquet)
RBEEETEHHEEE/WhEE y / y 7
20% discount for 100 days celebration with us
B EEL RS BRALE , ” v v
1 complimentary whole roasted suckling pig
B ERAEEE
Personalized table menu v v o v
RIREHAE R EIES KR E B FRIRSRAR HIESER IR

Complimentary soft drink and beer during dinner period 16 cans per table Free flow Free flow Free flow
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CHINESE WEDDING DINNER PACKAGE

e ] gz KiE

Classic Delight Vows Forever
FERBRAEEER v v v v
1 bottle of champagne for toasting
SRRWENEFENEZ LS B B — E2
Free corkage of self-bring wine or liquor per table 1 bottle 1 bettle 2 bottles All
SREXNBEE ; v 5 y
Complimentary 1 bottle of wine per table
FiEERDREEEREE =t = =] g
Complimentary 1 whole fresh fruit cream wedding cake 3 pounds 3 pounds 3 pounds 5 pounds
SRS RRETRS y y 7 ;

Floral centrepiece for all tables

SEERESHE. REM, FE. BERREAERAE
Complimentary use of LCD projector, screen, PA system v v v v
and microphone

FEE/EE FRER AN EE RS

6 tables of Mahjong facilities with one complimentary v v v v
snack with Chinese tea service
KRR R RIS, 7 y g 7
Access to Garden Lawn area for photo shooting
B AT A58 ; y , ,
K Standing easel for wedding photo display
it .
u pmE R SRR s y " 2 2
{IK 3-tier dummy wedding cake for photo shooting
i}
S auppEee , BRI e U S
(ki compllmentary use of bndal room lncdu lng tea Incdu ng tea Incdu ng tea
(D ana canapes anda canapes and canapes
< SR (RRBEEERNE) v o v v
5 Free parking (subject to availability)
& o 2 FS S R B PSS BB B R 2 SR RS
(6] (T RS SR MmE) v 7 v v
7 Complimentary shuttle bus service from Macau Ferry
O Terminal to Hotel (subject to availability)
£ ;
LU BE=1/\EEIREEERS 'S ma ma GG
; 3B-seater shuttle bus round trip transfer service 1 coach 2 coaches 2 coaches 2 coaches
FEHEERESRES v v v v

1 complimentary guest sign-in book

LibEenEEeRiEan e el PUERE S, RREERRz PR EL A+ 18,
The above packages are only applicable with a minimum of 9 tables in Ballroom and 12 tables in Garden Marquee,

FraEMEESNEsZ HERRR RN E o AR .

All prices are subject to 10% service charge and 5% current government tourism tax

7B, REBERN—, M=, M=, EEW, WNm, S, WTE. PRERRE, BEE. BRE. BfEMIsA NS, BrEmEEE.
SE. BHASRENG. TEASHESMT 20% KRR TR R, E ;"H.I E
A surcharge of 209 1s required for event held on Mew Year, Chinese Mew Year 1st - 3rd Day, Easter Holiday, Ching Ming Festival, Labour Day, Dragon

Boat Festival, Mid-Autumn Festival, Day After Mid- Autumn Festival, National Day of PRC, Chong Yeung Festival, Macau Grand Prix, Handover

Memarial Day of Macau S AR, Winter Solstice & New Year's Eve, all subject to availability

[=] s

BEER

wedding package
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CLASSIC

BEESHEEE
Barbecued whole suckling pig

BEiIRTR A

Sautéed fresh shrimps, clams and vegetables

EEL ESac o =]
Braised whole conpoy with garlic and sea moss

WRINhRREZT

Sautéed fresh shrimps, squids and scallops with walnuts

IR EIIRERS
Double-boiled sea whelk soup with mushroom

TR iR ) \BRETEY
Steamed fresh abalone and bean thread with garlic

BERR =T
Deep-fried crispy chicken

BRI EXRSEH
Steamed fresh garoupa with spring onion in soya sauce
R IR
Dried braised e-fu noodles mixed with vegetable

BERBICEFIER
Shrimp, taro and egg white fried rice

EROIELE
Chinese petits fours

EfEai»E
Sweetened red beans with lotus seeds, fresh lily bulbs
and glutinous dumplings

B EmIERE
Seasonal fresh fruit platter

BB
DELIGHT
BESIH L

Barbecued whole sliced suckling pig

PR IRIAEIC T FIRE

Wok-fried prawn, neck clams and organic celery with walnuts

BUTRS R

Braised whole conpoy stuffed in winter melon with garlic and sea moss

IRIFEESHIBATE

Deep-fried crab claw and seafood roll

Braised bird’s nest soup with crab meat and chicken slices

BRIV R

Steamed sea tiger garoupa with spring onion in soya sauce

IR2XZY B

Braised abalone and goose webs with garden greens

5 R ElthE
Baked salted fresh chicken
R IR
Braised e-fu noodles with mixed vegetables

SimFFIIKER

Poached handmade dumplings in supreme soup

ERELNE
Chinese petits fours

EFESE
Sweetened red beans cream with lotus seeds, fresh lily bulbs
and glutinous dumplings

B EmIERE
Seasonal fresh fruit platter



]
o
]
®
T
o
="
B
=)
2
w
=
w
[C)
<
¥
v
&
o
L
2
=
a
U]
=
a
2)
w
=
w
(%]
L
=
T
v

O I

=
w

Vv S

BBk FFEEEE
Barbecued whole suckling pig

XOBIRBSKIBEK
Wok-fried sea cucumber and prawn in XO sauce

EHRINATGmFIN T

Wok-fried beef tenderloin with walnuts

fRKFES R BT EE

Deep-fried crab claw and seafood roll topped with sliced almonds

it TesEY \ S M

Braised whole abalone and black mushroom in abalone sauce

RIEEREES

Double-boiled pigeon and fish maw with mixed vegetables

BEMEN E e
Deep-fried crispy chicken

BRIV E R
Steamed sea tiger garoupa with spring onion in soya sauce

LZ@mELRER
Poached seasonal vegetables with glossy ganoderma in supreme soup

EIEEEIVER
Whole conpoy and egg white fried rice

BRESE
Sweetened cashew nut cream with glutinous rice dumplings

EEEEE

Chinese petits fours

BFOIERERE
Seasonal fresh fruit platter

ey 151
FOREVER

REREk A EE
Barbecued whole suckling pig

Bz FRUER

Braised whole conpoy with garlic, sea moss and garden greens

WEEEREES
Braised sea cucumber in black truffle pate

SBEECEHHTFR
Deep-fried stuffed crab claw with scallop

B ) 52 T e
SimRe R

Double boiled bird's nest soup with abalone and sea cucumber

IRE2RREEY 2

Braised sliced whole abalone and mushrooms with vegetables in oyster sauce

P IGERE R = FREE

Crispy-fried crispy chicken with sesame

iBRITTKER 25T
Steamed spotted garoupa with spring onions in soya sauce

LiZREEEFAm

Stir-fried Australian lobster with e-fu noodles

LSRR
Steamed fish dumpling in superior soup

1FEEREE

Chinese petit fours

RIS E
Sweetened walnut cream with glutinous rice dumpling

BFOiERERE
Seasonal fresh fruit platter



T
=i =1

WEDDING PACKAGE ~ ¥

EEERIIEIR

W OB K R N
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ADDITIONAL ITEMS FOR THE WEDDING PACKAGE

I#1E

Items

BIER

Beverage package

MRES
Fruit punch

&8
Champagne

AEn
Wine

oo SR RS
Wedding cake

e

Canapeés

AEmABSFEEN—E

A set of champagne glass with newlywed'’s name

EEET

Shuttle bus

20 20-seater
38FE  38-seater
45 45-seater

TR R
Live Band

RERTEERELX

Guest sign-in book

B (B B 2R R 05 o3 2 - R 2 3RS 15 5 =2 1 B Rl iee

s

Price

Tz $887E
$88 per hour per person up

$800 E#h, H30EAEMA
$800 per jar for 30 guests

$450EHE
$450 per bottle

$248EHE
$248 per bottle

B85 $300
$300 per pound

I $228#2
$228 per person up

8% $1,200
$1,200 per set

EEFZ$700 42 $700 per trip up
ESTZ2 80042  $800 per trip up
EIE $900&  $900 per trip up

$4,500 2
$4,500 up

$188 JuiE
$188 nett

All prices are subject to 10% service charge and 5% current government tourism tax
78, RBEAY—. W=. =, WEH, HEH. LW, HFEO. PKOREE. BNE. T\6H. BPIEHEaARED. AMERLSE. E;"\IE
SE, EEHAFEESG. TR Y REYHEET 20% HI08 RN RE.

A surcharge of 20% is required for event held on New Year, Chinese New Year 1st - 3rd Day, Easter Holiday, Ching Ming Fastival, Labour Day, Dragen
Boat Festival, Mid-Autumn Festival, Day After Mid- Autumn Festival, National Day of PRC, Chong Yeung Festival, Macau Grand Prix, Handover
Memorial Day of Macau SAR., Winter Solstice & New Year's Eve, all subject to availability.

[=] 2

EEER
wedding package






