Wedding Western Package 2022
Complimentary Privileges
Rooms on the wedding night at hotel’s best-selling rate (Subject to availability)
One complimentary bottle of champagne for toasting
Free corkage for 1 bottle of self-bring-in wine or liquor per table
Complimentary hotel parking (Subject to availability)
Complimentary use of LCD projector, screen and three sets of microphones
Complimentary use of DVD player and Hi-Fi system
6-tier of dummy wedding cake for photo shooting
Complimentary easels 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:
One night stay in a complimentary deluxe room (Breakfast for 2 persons)
Complimentary 5 pounds fresh cream cake

Complimentary entrance arch decoration

Complimentary welcome signage board

Complimentary reception table decoration

1.

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

2.

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

3.

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

4.

The above privileges are valid until December 31, 2022

百分之十

以及政府旅遊稅

Wedding Western Buffet Menu A

Seafood on Ice
Scallops, sea prawns, blue mussels, sea snails
Cocktail sauce, tomato hot sauce, lemon wedges, tabasco
酱
Appetizer

Quinoa-edamame-baby spinach salad, lemon vinaigrette
Cajun salmon-avocado-red onion-tomato salad
Marinated black fungus, chicken, Shanxi superior mature black vinegar
Som Tam (Thai)

Young papaya salad, black tiger prawns, chili, tamarind dressing

Ceasar Salad Bar
Romaine lettuce

Garlic croutons, grated parmesan cheese, crispy bacon
cracked black pepper, caesar dressing

Clam chowder
Creamy clam soup, bacon, potatoes, celery, carrot, parsley, garlic croutons

Bread
Sourdough, French baguette, multi-grain rolls
Unsalted French butter, olive oil, balsamic

Carving (Live Station)
Salmon wellington, Hollandaise-dill sauce

Main Course
Pan-seared Black Angus beef medallions, green pepper corn sauce
Roasted lemon marinated free-range chicken, thyme jus
Seafood Arrabbiata

Tagliatelle pasta, prawns, mussels, calamari, clams, cherry tomato,
paprika, marinara sauce

Sweet-sour Iberico pork, trio of pepper, lychee
Panaeng Pak (Thai)
Thai red curry, tofu, tempeh, vegetable
Orange butter glazed tri-colored baby carrots, pine nuts, parsley
Steamed jasmine rice

Mango-sago-pomelo sweet soup

Desserts

Portuguese cream and biscuit crumb pudding

Fresh fruit tartlets

Red velvet cup cake

N.Y cheese fresh blueberry cake

Coffee chiffon cake

纽约

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
Sauces

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

Fruits

Seasonal fresh sliced fruits and berries

MOP 688+15% per person
(Menu is inclusive of free flow of soft drink, beer, house red and white wine)

Wedding Western Buffet Menu B

Seafood on Ice
Boston lobster, scallops, sea prawns, blue mussels, sea snails
Cocktail sauce, tomato hot sauce, lemon wedges, tabasco
酱
Appetizer

Caprese salad

Heirloom tomatoes, bocconcini, olive oil, balsamic, basil, black pepper

Yam Nuea Yaang

Thai beef salad, mint, celery chili lime dressing
Marinated jelly fish, pomelo, red onion, Shanxi superior mature black vinegar

Charcutaria

Salami, bresaola, mortadella, pastrami
Pickled vegetables, cornichons, semi-dried tomatoes, pearl onions, red onion, capers,

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

Hot Appetizer

Shrimp Rissoles

Fried Portuguese prawn dumplings
Thung Thong (Thai)

Crispy-fried pork & mushroom dumplings, sweet chili-peanut dip
Deep-fried pigeon
Lemon wedges, spice salt, L&P sauce, crackers

Soup

Seafood kimchi soup
Shrimps, scallops, mussels, clams, seabass, tofu, leek
Kkotppang (Steamed Korean buns)

Drunken Mussels (Live Station)

Blue mussels, pancetta, Irish ale, garlic, parsley, cream, butter
Peking Duck (Live Station)
Roasted duck sliced

Chinese pancakes, leek, cucumber, chili, hoisin sauce

Main Course

Pan-baked Victorian rack of lamb, garlic-rosemary sauce
Carne Vinha D’alhos
Braised Iberico pork, white wine, garlic, potatoes, coriander
Pan-fried salmon, lemon butter sauce
Seafood lasagna

Seafood ragout, tomato sauce, parmesan cheese
Stir-fried white sea prawns, salted egg sauce
Wok-fried broccolini, lily bulbs, garlic

Khao Ob Sub-Pa-Rod (Thai)

Pineapple fried rice, yellow curry, chicken, cashes nuts

Chinese Bird’s nest egg tarts

Dessert

Portuguese almond pie

Choux a la crème

N.Y cheese fresh blueberry cake

White chocolate & strawberry mousse in glasses

Mini yuzu meringue tart

Vanilla and coffee Swiss roll cake

Mango pudding, fresh mango

Live Stations

Crepe suzette (Flambéed to order)

Orange zest, Grand Marnier, orange segments

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

Sauces

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

Fruits

Seasonal fresh sliced fruits and berries

MOP798+15% per person
(Menu is inclusive of free flow of soft drink, beer, house red & white wine)

Wedding BBQ Buffet Menu

Appetizer
Marinated black fungus, chicken, Shanxi superior mature black vinegar
Caprese salad

Heirloom tomatoes, bocconcini, olive oil, balsamic, basil, black pepper mill

Som Tam (Thai)

Thai young papaya salad, black tiger prawns, chili, tamarind dressing

Ceasar Salad Bar (Live Station)
Romaine lettuce

Garlic croutons, grated parmesan cheese, crispy bacon,
cracked black pepper
Caesar dressing

Raclette & Charcuterie
Grilled to order raclette cheese,

salami, bresaola, mortadella, pastrami,
莱
Boiled new potatoes, black pepper mill, sea salt, paprika
Pickled vegetables, cornichons, pearl onions, black kalamata olives, large green olives
Dijon mustard, tangy horseradish sauce, honey-dill mustard

Marinated salmon

Citrus-dill cured salmon gravlax
Capers, pearl onion, lemon wedges
Sour cream, horseradish cream, honey mustard

Tom Yam

Hot-sour prawn soup
Prawn, chili, lemongrass, kaffir lime leaf, galangal, straw mushroom, shallot, fresh lime

Rotissol (Live Station)
Portuguese roasted suckling pig
Chorizo-bacon garlic rice, or steamed rice

BBQ Grill

(Cooked to Order over charcoal)

Whole calamari, chili-garlic-herb oil

U.S prime beef sirloin, Sarawak black pepper

English apple-pork sausages

Pacific oyster, garlic-herb

Black tiger prawns, lime-dill

Chicken Satays (cooked to order)

Sauce / Dipping

BBQ, thyme jus, black pepper, mushroom cream, spicy peanut sauce

Mustard

Dijon, Pomery, Yellow

Side Dishes

Baked garlic-herb bread
Grilled sweet chili marinate corn on the cob
Penne pasta, Pomodoro, parmesan cheese, basil
Potato Dauphinoise
Sautéed forest mushroom

Portuguese egg tart

Desserts

Red velvet cup cakes

Champagne jelly, fresh berries in glasses

Mini royal opera cake

Mini Mont Blanc

Mango mousse cake

Coconut Panna-cotta, fresh mango, pineapple, passion fruit

Strawberry, pomelo & sago sweet soup

Live Stations
Crepe suzette (Flambéed to order)
Orange zest, Grand Marnier, orange segments

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,

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

Fruits
Seasonal fresh sliced fruits and berries

MOP798+15% per person
(Menu is inclusive of free flow of soft drink, beer, house red & white wine)

