
    

有效日期由 2011 年 4 月 1 日至 2012 年 3 月 31 日 
凡以現金結賬，可以現金折扣價(即售價 8 折)享用以上菜譜. 
此優惠不能與其它優惠同時使用 
以及不適用於以下日子: 2011 年 11 月 17 至 20 日、2011 年 12 月 24 日、2011 年 12 月 31 日、2012 年 1 月 22 日及澳門公眾假期。 
 
Valid from April 1, 2011 to March 31, 2012 
20% off from the selling price for the food menu if pay by cash. 
This discounted price cannot be used in conjunction with any other promotion or discount.  
This following dates cannot enjoy discount: November 17 - 20, 2011, December 24, 2011, December 31, 2011 and January 22, 2012 and Macau public holiday. 

2011 年中式婚宴 菜譜 A 

每席十二位 $ 7,880 per table of 12 persons 
以上價目需另加壹服務費 Price is subject to 10% service charge 

鴻運乳豬全體 
Barbecued Whole Suckling Pig  

 

黃金百花盒 
Puff Pastry Stuffed with Shrimps Mousse 

 

碧綠花枝蝦仁 
Sautˆed Shrimps and Sliced Cuttlefish with Seasonal Vegetable 

 

翡翠玉銀瑚 
Braised Crabmeat with Seasonal Vegetable 

 

紅燒竹笙雞絲翅 
Braised Shark¡s Fin Soup with Shredded Chicken and Bamboo Piths 

 

碧綠鮮鮑片 
Braised Sliced Abalone with Seasonal Vegetable 

 

古法蒸海石斑 
Steamed Sea Garoupa with Black Mushrooms and Shredded Pork  

 

豉油皇脆燒雞 
Crispy Fried Chicken Marinated with Soya Sauce 

 

上湯腿絲水餃麵 
Noodles with Pork Dumplings and Shredded Ham in Supreme Broth 

 

福建燴飯 
Braised Rice with Diced Chicken, Shrimps, Duck Meat and Shredded Conpoy 

 

紅豆沙湯圓 
Red Bean Sweet Soup with Glutinous Dumplings 

 

美點映雙輝 
Chinese Petits Fours 

 

合時鮮果盤 
Seasonal Fruit Platter 

 



    

有效日期由 2011 年 4 月 1 日至 2012 年 3 月 31 日 
凡以現金結賬，可以現金折扣價(即售價 8 折)享用以上菜譜. 
此優惠不能與其它優惠同時使用 
以及不適用於以下日子: 2011 年 11 月 17 至 20 日、2011 年 12 月 24 日、2011 年 12 月 31 日、2012 年 1 月 22 日及澳門公眾假期。 
 
Valid from April 1, 2011 to March 31, 2012 
20% off from the selling price for the food menu if pay by cash. 
This discounted price cannot be used in conjunction with any other promotion or discount.  
This following dates cannot enjoy discount: November 17 - 20, 2011, December 24, 2011, December 31, 2011 and January 22, 2012 and Macau public holiday. 

2011 年中式婚宴 菜譜 B 

每席十二位 $ 9,380 per table of 12 persons 
以上價目需另加壹服務費 Price is subject to 10% service charge 

泰皇金沙乳豬 
Barbecued Whole Suckling Pig with "Thai" Herbs 

 
香酥石榴蝦 

Deep-fried Shrimps Wrapped in Rice Paper 
 

碧綠花枝帶子 
Sautˆed Sliced Cuttlefish and Scallops with Seasonal Vegetable 

 

瑤柱扒雙蔬 
Braised Shredded Conpoy with Twin Vegetables 

 

原盅雞燉金山脊翅 
Double-boiled Superior Shark¡s Fin with Chicken 

 

花菰鮮鮑片 
Braised Sliced Abalone with Black Mushrooms 

 

清蒸老虎斑 
Steamed Tiger Garoupa 

 

金牌脆皮雞 
Crispy Fried Chicken 

 

金菰瑤柱炆伊麵 
Braised E-fu Noodles with Shredded Conpoy and Enoki Mushrooms 

 

鮑魚汁章魚雞粒炆飯 
Stewed Fried Rice Chicken Flavored with Osmanthus 

 

紅蓮燉雪蛤 
Double-boiled Hasmar with Red Dates and Lotus Seeds 

 

美點映雙輝 
Chinese Petits Fours 

 

合時鮮果盤 
Seasonal Fruit Platter 

 



    

有效日期由 2011 年 4 月 1 日至 2012 年 3 月 31 日 
凡以現金結賬，可以現金折扣價(即售價 8 折)享用以上菜譜. 
此優惠不能與其它優惠同時使用 
以及不適用於以下日子: 2011 年 11 月 17 至 20 日、2011 年 12 月 24 日、2011 年 12 月 31 日、2012 年 1 月 22 日及澳門公眾假期。 
 
Valid from April 1, 2011 to March 31, 2012 
20% off from the selling price for the food menu if pay by cash. 
This discounted price cannot be used in conjunction with any other promotion or discount.  
This following dates cannot enjoy discount: November 17 - 20, 2011, December 24, 2011, December 31, 2011 and January 22, 2012 and Macau public holiday. 

2011 年中式婚宴 菜譜 C 

每席十二位 $ 12,680 per table of 12 persons 
以上價目需另加壹服務費 Price is subject to 10% service charge 

鴻運乳豬全體 
Barbecued Whole Suckling Pig 

 

杏香百花釀蟹拑 
Deep-fried Crab Claws Coated with Shrimps Mousse and Almonds  

 

玉帶翠蝦腰 
Sautˆed Shrimps and Scallops with Seasonal Vegetable 

 

多子瑤柱甫 
Braised Whole Conpoy with Garlic 

 

菜膽肘子雞燉排翅 
Double-boiled Superior Shark¡s Fin and Chicken with Ham and Cabbage in Supreme Broth 

 

蠔皇鵝掌鮑片 
Braised Sliced Abalone with Goose Webs in Oyster Sauce 

 

鳳脂清蒸東星斑 
Steamed Spotted Garoupa with Chicken Essence 

 

桂花脆皮雞 
Crispy Fried Chicken Flavored with Osmanthus 

 

鮑汁野菌炆伊麵 
Braised E-Fu Noodles with Wild Mushrooms with Abalone Sauce 

 

鴛鴦燴飯 
Fried Rice with Chicken Fillet and Shrimps in Tomato and Cream Sauce 

 

燕窩南瓜露 
Pumpkin Sweet Soup with Bird's Nest 

 

美點映雙輝 
Chinese Petits Fours 

 

合時鮮果盤 
Seasonal Fruit Platter 

 



    

有效日期由 2011 年 4 月 1 日至 2012 年 3 月 31 日 
凡以現金結賬，可以現金折扣價(即售價 8 折)享用以上菜譜. 
此優惠不能與其它優惠同時使用 
以及不適用於以下日子: 2011 年 11 月 17 至 20 日、2011 年 12 月 24 日、2011 年 12 月 31 日、2012 年 1 月 22 日及澳門公眾假期。 
 
Valid from April 1, 2011 to March 31, 2012 
20% off from the selling price for the food menu if pay by cash. 
This discounted price cannot be used in conjunction with any other promotion or discount.  
This following dates cannot enjoy discount: November 17 - 20, 2011, December 24, 2011, December 31, 2011 and January 22, 2012 and Macau public holiday. 

2011 年中式婚宴 菜譜 D 

每席十二位 $ 14,880 per table of 12 persons 
以上價目需另加壹服務費 Price is subject to 10% service charge 

泰皇金莎乳豬 
Barbecued Whole Suckling Pig Marinated with ¡Thai¡ Herbs  

 

鵝肝醬炸蝦丸 
Deep-fried Shrimp Mousse Filled with Goose Liver Paste 

 

X.O.醬爆桂花蚌帶子 
Sautˆed Scallops and Pacific Clam in XO Chili Sauce 

 

發財鴛鴦瑤柱甫 
Braised Whole Conpoy and Sea Moss with Seasonal Vegetable 

 

鮮響螺雞燉金山脊翅 
Double-boiled Superior Shark¡s Fin with Sea Whelks and Chicken in Supreme Broth 

 

鮑汁扣原隻鮑魚 
Braised Whole Abalone with Abalone Sauce 

 

清蒸東星斑 
Steamed Spotted Garoupa 

 

野菌脆皮燒雞 
Crispy Fried Chicken with Wild Mushrooms 

 

鮑魚菰絲炆伊麵 
Braised E-fu Noodles with Shredded Abalone and Black Mushrooms 

 

響螺金腿瑤柱蛋白炒飯 
Egg White Fried Rice with Sea Whelks and Boned Ham 

 

燕液杏仁茶 
Almond Sweet Soup with Bird¡s Nest 

 

美點映雙輝 
Chinese Petits Fours 

 

合時鮮果盤 
Seasonal Fruit Platter 

 


