
 CHINESE WEDDING PACKAGE 2022 

 

Complimentary privileges during dinner for booking of 8 tables or above: 

 
 

One night stay in a complimentary deluxe room (Breakfast 
for 2 persons) 

 
One night stay in a complimentary one bedroom suite or two deluxe 
rooms (Breakfast for 2 persons) 

  
 
One night stay in a complimentary presidential suite  
(Breakfast for 2 persons) 

 
Additional rooms on the wedding night at hotel’s best-selling rate 
(Subject to availability) 

 

Enjoy 50% discount on food tasting when booking over 10 tables 

     

Enjoy Artyzen Grand Lapa Macau Wedding Decoration Package for  
booking over 10 tables 

 

Enjoy Artyzen Grand Lapa Macau Exquisite Wedding Decoration  
Package for booking over 16 tables 

 

Enjoy Artyzen Grand Lapa Macau Luxury Wedding Decoration  
Package for booking over 18 tables 

 

Artyzen Grand Lapa Macau spa treatment for two   persons 

 
Complimentary house red/ white wine per table during dinner 

 
2 hours free flow of soft drinks or beer during dinner 

 

One complimentary bottle of champagne for toasting 

 

Free corkage for self-bring-in wine or liquor per table 

 

 
 
 
 



 
 

CHINESE WEDDING PACKAGE 2022 

 
 

 
 

 

Complimentary fresh cream cake (pounds) 

 
Complimentary Chinese tea and condiment 

 

One complimentary non-alcoholic punch bowl during Mahjong 

 

One complimentary tray of pre-dinner snack during Mahjong 

 
One Complimentary whole roasted suckling pig on wedding day  
or the day following wedding 

An embroider guest register book for the event 

 
Complimentary red seeds and candies prior the event 

6-layer of dummy wedding cake for photo shooting 

 

One complimentary easels stand for wedding photo display 

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

Complimentary hotel parking (Subject to availability) 

 

Complimentary use of LCD projector, Hi-Fi system and three sets of  
microphone 

 
 

Remarks  

1. “Golden Jade” (Menu A) is only available on weekdays (Monday to Thursday), booking on weekend (Friday to Sunday) will have an additional charge of MOP1,000 per table; 
and is not applicable on: New Year ’s Day, Lunar Chinese New Year, Labour Day, Dragon Boat Festival, Mid-Autumn Festival, National Day, Macau Grand Prix Event, Handover day, 
Christmas Eve, Christmas Day, New Year Eve, and all propitious days in year 2022 

2. All prices are subject to 10% service charge 

3. The serving of the above packages are subject to house brand selection 

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

5. The above privileges valid until December 31, 2022 

 



 
 

GOLDEN JADE WEDDING MENU (WEDDING MENU A) 

MOP  7,888+ per table
 
 

Barbecued suckling pig, hoisin sauce, pan cake, leek, cucumber 
 

 

Crispy-fried prawn, chicken liver and ham, X.O. sauce 

 

Deep-fried shrimp, cuttlefish and water chestnut dumplings 

 

Braised conpoy, black shitake mushrooms and spinach 

 

Braised birds nest, crab meat and chicken soup 
 

Steamed spotted grouper, supreme soy sauce, green onion, coriander 
 

Braised sliced abalone, bailing mushrooms and vegetable 

Chicken simmered in rose infused soy sauce 
 

Wok-fried rice, roasted duck and black truffle sauce 

 

Braised e-fu noodles with forest mushrooms 
 

Chinese Petit Fours 

 

Sweetened red bean, lily bulb and lotus seed soup 
 

A selection of freshly sliced fruit and berries 
 

 

 | Valid until December 31, 2022  

Remarks / ﹕ 

1. “Golden Jade” menu is only available on weekdays (Monday to Thursday), booking on weekend (Friday to Sunday) will have an additional charge of MOP1,000 
per table; and is not applicable on: New Year ’s Day, Lunar Chinese New Year, Labour Day, Dragon Boat Festival, Mid-Autumn Festival, National Day, Macau 
Grand Prix Event, Handover day, Christmas Eve, Christmas Day, New Year Eve, and all propitious days in year 2022 

2. All prices are subject to 10% service charge   
3. This offer cannot be used in conjunction with any other promotions / coupons  
4. The above privileges valid until December 31, 2022    



 

 
ENDLESS LOVE (WEDDING MENU B) 

MOP 9,999+ per table

 

Barbecued suckling pig, hoisin sauce, pan-cake, leek, cucumber 

Wok-fried shrimps, cuttlefish and X.O. sauce 

Braised Japanese conpoy, sea moss, garlic and lettuce 

Deep-fried crab claws stuffed with minced shrimp, sweet-sour sauce 

Double-boiled chicken, sea whelk, cordyceps and fish maw 

Steamed spotted grouper, supreme soy sauce, green onion and coriander 

Braised 8 head abalone, goose webs and baby spinach 

Crispy-fried chicken, spiced salt and Worcestershire sauce 

Pan-fried shrimp, pork and water chestnut dumplings in chicken broth 

Stir-fried wild rice, egg white, roasted eel, tobiko and shallots 

Chinese petit fours 

Sweetened red bean, lily bulb and lotus seed soup 

A selection of freshly sliced fruit and berries 

 

Valid until December 31, 2022 | 

 

 
 
 

Remarks / 
1. All prices are subject to 10% service charge 

  



 

 
PEACE & HARMONY (WEDDING MENU C) 

MOP  10,888+ per table

 

Barbecued whole suckling pig, hoisin sauce, rice crackers, leek, cucumber 

Live Boston lobster and e-fu noodles braised in superior broth 

Wok-fried scallops, coral clams, honey glazed walnuts and XO sauce 

Braised conpoy, sea moss, black garlics and baby spinach 

Double-boiled chicken, sea cucumber and cordyceps 

Steamed giant grouper, supreme soy sauce, green onion and coriander 

Braised 8 head whole abalone, fish maw, lettuce 

Crispy-fried chicken and garlic 

Conpoy and rice steamed in lotus leaf 

Homemade vegetarian dumplings, bamboo pith and mushrooms 

Chinese petit fours 

Sweetened red bean, lily bulb and lotus seed soup 

A selection of freshly sliced fruit and berries 

 

Valid until December 31, 2022 | 

 
 

 
Remarks / 
1. All prices are subject to 10% service charge 

 

 



 

 
EMPEROR & EMPRESS (WEDDING MENU D) 

MOP 澳門幣 13,888+ per table 每席 
 

BBQ gold-dusted whole suckling pig,  
hoisin sauce, rice crackers, leek and cucumber 

Live Boston lobster and e-fu noodles braised superior broth 

Wok-fried prawns, coral clams and X.O. sauce 

Crispy-fried scallop dumplings, stir-fried scallop and Peruvian green asparagus 

Double-boiled fish maw, morel mushrooms and baby Chinese cabbage 

Steamed giant grouper, preserved vegetables, ginger and supreme soy sauce 

Braised 6 head whole abalone, black shiitake, termitomyces and king mushrooms 

Crispy-fried chicken, spiced salt and Worcestershire sauce 

Stir-fried rice with goose liver, conpoy and egg white 

Homemade prawn dumplings, yellow chives and supreme broth 

Chinese petit fours 

Walnut sweet soup with glutinous rice dumplings 

A selection of freshly sliced fruit and berries 

Valid until December 31, 2022 |  

 
 

Remarks / 
1. All prices are subject to 10% service charge 

     

 

 



 

 

LOVE & HAPPINESS (WEDDING MENU E) 

MOP 18,888+ per table
 

BBQ gold-dusted whole suckling pig,  
hoisin sauce, rice crackers, leek, cucumber 

Live Australian rock lobster and e-fu noodle braised in superior broth 

Wok-fried coral clams, scallops, celery and XO sauce 

Conpoy, broccolini, hairy melon, sea moss and garlic braised in conpoy sauce 

Double-boiled duck, fish maw and morel mushrooms 

Steamed red spotted grouper, supreme soy sauce, coriander and green onions 

Braised 32 head whole South African abalone, Japanese sea cucumber and baby kailan 

Steamed boneless chicken, black shitake mushrooms and Yunnan ham 

 

Stir-fried rice with Conpoy, tobiko, scallop and egg white 

Black truffle ramen noodle soup with tiger prawn dumplings 

Chinese petit fours 

Walnut sweet soup with glutinous rice dumplings 

A selection of freshly sliced fruit and berries 

Valid until December 31, 2022 | 

 

 
Remarks / 
1. All prices are subject to 10% service charge 

 



 

 
TWIN LOTUS STALK (WEDDING VEGETARIAN MENU) 

MOP  6,888+ per table

 

Vegetarian Platter 
Vegetarian goose, tofu ham, celery, black fungus and cucumber 

Crispy-fried milk custard and taro paste 

Braised broccoli, Brazil mushrooms and straw mushrooms 

Stir-fried dried bean curd skin, Peruvian asparagus and macadamia nuts 

Double-boiled morel mushrooms, bamboo pith and cabbage 

Hairy melon, tempeh, vegetarian oyster sauce 

Steamed eggplant, teriyaki sauce, sesame seeds 

Braised broccolini, Nepalese mountain grains 

Fried rice with porcini mushrooms and black truffle 

E-fu noodle soup, yellow & black fungus, water chestnuts,  
vegetable wonton, and choi sum 

Chinese petit fours 

Sweetened almond tea soup, black sesame glutinous rice dumplings, nostoc star jelly 

A selection of freshly sliced fruit and berries 

 

Valid until December 31, 2022 |  

 
Remarks / 
1. All prices are subject to 10% service charge 

 


