
 

Celebration Package
   

Valid until December 31, 2023 | 
 

Western Celebration Buffet Menu   
 

 3 hours free flow soft drink and beer 

 

 1 pound celebration cake  

 

 Complimentary 2 continue hours Kids Co. access (maximum 10 free passes per event) 

 

 20% off discount on the bouncy castle rental fee (subject to availability) 

 

 Candy Bar 

 

Chinese Celebration Set Menu  
 

 12 cans soft drink or beer per table  

 

 3 pounds celebration cake (per event) or birthday bun per table 

 

 Red-dyed egg and ginger  

 

 Complimentary 2 continue hours Kids Co. access (maximum 10 free passes per event)   

 

 20% off discount on the bouncy castle rental fee (subject to availability) 

 

 Above packages are only applicable with minimum of 50 persons / 5 tables. 

+853-8793-3888 / +853-8793-3886  

Sales.glm@artyzenhotels.com 

 

For more privileges and details, please contact Artyzen Grand Lapa Macau Sales Office  
Telephone: +853-8793-3888/ +853-8793-3886 
Email: Sales.glm@artyzenhotels.com 
 

 
 In case of any dispute, the decision of Artyzen Grand Lapa Macau should be final   

mailto:Sales.glm@artyzenhotels.com


 

Western Celebration Buffet Menu A 
 

MOP468+10% per person 
 

Seafood on Ice 
Scallops, sea prawns, blue mussels 

Cocktail sauce, tomato hot sauce, lemon wedges, tabasco   

 
Appetizer 

Panzanella salad 
Heirloom tomato, shallot sliced, black olive, cucumber, ciabatta bread crouton, basil, 

Mustard-garlic-balsamic dressing 

Octopus salad, bell pepper-tomato-onion salsa 

Cajun roasted prawns, lime, coriander, chorizo sausage 

Chicken Waldorf salad 
Chicken tenders, walnuts, grapes, dried cranberries, Granny Smith apple, celery 

Citrus-yogurt mayonnaise 

 
Salad Bar 

Butter lettuce, romaine lettuce, iceberg lettuce 

Sliced cucumber, tomatoes, sweet corn, celery, carrot, red beans, okra, beetroot cubes 

Thousand Island dressing, French dressing, Italian dressing, 
Caesar dressing, balsamic vinaigrette 

Garlic croutons, grated parmesan cheese, roasted pine nuts, fine chopped onions, sultanas  

 

 



 

Hot Appetizer 
Bitter ballen, mustard  

Mini apple-sage sausage rolls, tomato sauce 

Shrimp rissoles, tartar sauce  

 

Soup 
Seafood minestrone soup 

Shrimps, seabass, mussels, clams, vegetable-tomato broth 
Pesto, macaroni pasta, garlic croutons, parmesan cheese 

Bread 
Sourdough, French baguette, multi-grain rolls 

Unsalted French butter, olive oil, balsamic  

 

Main Course 
Pan-seared Black Angus beef medallion, green pepper corn sauce 

Roasted lemon marinated free-range chicken, thyme jus 

Seafood Arrabbiata 
Braised prawns, mussels, calamari, Sapak clams, cherry tomato, paprika, 

marinara sauce 

Portuguese spicy Iberico pork, blue mussel and tomato stew 

Baked tuna macaroni & cheese, broccoli 

Orange butter glazed trio of baby carrot, pine nut, parsley 

Truffle mash potato, EVO 

  



 

Desserts 
Mini Red Velvet Cake 

Fresh fruit tartelette 

Mango pudding 

Swiss roll cake (Vanilla, coffee) 

Mango-sago-pomelo sweet soup 

Macaroon martini glass 
Assorted Macaron in martini glass 

 
Condiments: 

M&M’s, Oreo crumble, caramelized pistachio nuts, rum marinated raisins, 
coconut meringue, chocolate chips, toasted almonds 

 

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

 
Freshly sliced tropical fruit  

Watermelon, pineapple, rock melon, honeydew, dragon fruit 

  



 

Western Celebration Buffet Menu B 
 

MOP588+10% per person  
 

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

Cocktail sauce, tomato hot sauce, lemon wedges, tabasco   

Appetizer 
Quinoa-edamame-baby spinach salad, lemon vinaigrette 

Cajun salmon-avocado-red onion-tomato salad 

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 

 
Seafood Tomato Soup  

Shrimps, sea bass, mussels, clams 
Sour cream, parmesan cheese, basic-garlic croutons 

 
Bread 

Sourdough, French baguette, multi-grain rolls 

Unsalted French butter, olive oil, balsamic  



 

Carving (Live Station) 

Honey roasted BBQ pork sparerib 

Smoked BBQ sauce, horseradish, mustard   

 
Main Course 

Slow-roasted rack of lamb, rosemary-garlic sauce 

Roasted fillet of seabass, white wine sauce 

Pan-seared tiger prawns, saffron fumet  

Portuguese free-range chicken piri-piri 

Braised Iberoco pork, clams, potato and pickle vegetables  

Seafood risotto, mascarpone cheese  

Sweet potato-eggplant-chick pea pava 

Creamy spinach, salsify, nutmeg  

 
Desserts 

Mango-sago-pomelo sweet soup  

Serra dura  
Portuguese cream and biscuit crumb pudding 

N.Y cheese cake, homemade blueberry Jam, fresh blueberry  

Red velvet cup cake 

Fresh fruit tartlets 

Coffee chiffon cake 

 



 

Macaroon martini glass 
Assorted macaron in giant martini glass 

 
 

Ice Cream Selection 

Vanilla, Chocolate, strawberry 

 
Condiments: 

M&M’s, Oreo crumble, caramelized pistachio nuts, rum marinated raisins, 
coconut meringue, chocolate chips, toasted almonds, 

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

 

Freshly sliced tropical fruit  
Watermelon, pineapple, rock melon, honeydew, dragon fruit 

  



 

 
Celebration Chinese Set Menu A 

 
MOP4,888+10% per table (10-12 guests) 
(Menu includes 12 cans soft drink or beer) 

 
Barbecued suckling pig, hoisin sauce, pan-cakes, chili-leek bundles 

 
Shredded fish maw-roasted duck soup, (Individual) 

Black shitake mushroom, bamboo shoot    

 
Wok-fried prawns, cuttlefish, celery, carrot, ginger 

 
Steamed deep-sea green grouper, supreme soy sauce, coriander, green onions 

Soy sauce-rose wine poached chicken 
 

Braised bamboo pith and Shanghai Pak Choi, pumpkin sauce 

 
Braised e-fu noodles, conpoy, enoki mushrooms 

 
Wok-fried rice, diced chicken, conpoy (Individual) 

 
Sweetened red bean-lotus soup (Individual) 

 
Freshly sliced seasonal fruit platter 

(Watermelon, rock melon, pineapple, honeydew, grapes) 

 
  



 

 
Celebration Chinese Set Menu B 

 
MOP5,888+10% per table (10-12 guests) 

(Menu includes 12 cans soft drink or beer) 
 

Barbecued suckling pig, hoisin sauce, pan-cake, leek-chili bundle 

Wok-fried prawn dumplings, celery, X.O. sauce 

 
Double-boiled black chicken, bamboo pith, cordyceps flower (Individual) 

 
Steamed deep-sea giant grouper, supreme soy sauce, green onions, coriander 

 
8 head abalone, shiitake black mushrooms, abalone sauce (Individual) 

 
Baked salt crusted chicken, sesame, spiced salt, Worcestershire sauce 

 
Wok-fried rice, minced beef, shrimp paste (Individual) 

 
Braised e-fu noodles, enoki mushrooms 

 
Sweetened red bean soup, glutinous rice dumplings (Individual)  

 
Freshly sliced seasonal fruit platter 

(Watermelon, rock melon, pineapple, honeydew, grapes) 


