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Wedding Menu

BIRHE ( ER7VMER)

Six Kinds of Appetisers
BIFEE (FITUKFHE )
Marinated meat "Chaozhou” style
LTLTKCK ( BRIKBAEF )
Scalded Prawns
FfEER (VERBERS )
seafood turnover with salad dressing
EXEHRE (HRRERNERS )
Crispy salt baked chicken
=& ( BERLT)
Braised “sixi” pork balls in brown sauce
—BEIFS ( £DhReERSF )
pork leg braised in brown sauce
FFEEE (FREEA)
Steamed Turbot Fish with Gingers
— 00— (REMDE )
classic-Style Sautéed Beef Fillet
EHR% (ZRIBAE )
Green Onion Crab
BRREE (EEANE )

Gold grains of incense
BFES (ERAANES)
stir fried celery with lily
BART (OFFLIRE)

Red dates & taro & chestnut
KAE (ZSREEERS )
old duck with Medicinal food
EiF=1E (IR )

Fried rice Cooked “Guangzhou” Style
EHAR (BELSE )
steamed roll
FEFL (B EH)

Fresh fruit platter

& ( B17/H ) AFH1,6997T/#01
Charge at RMB 1,699 net per table of ten guests
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J\TIERE ( B2/ \IKER )
Eight Kinds of Appetisers
Kz E (BIVRKHER )
HK style BBQ combination
£T4T KK ( FIOARBALT )
Scalded Prawns
mEEwit (EVHFBTIBES )
Sands ribs and seafood turnover
ER8EE (MRS )
Roast chicken with Fermented bean curd
REXR (OEATF)
Braised “sixi” pork balls in brown sauce
—E#S (ZRERF )

DongPo stewed pork joint
EERG (FT=4AFHD)
Sautéed Chinese Broccoli and cowboy willow
FFEER (FREEA)
Steamed Turbot Fish with Gingers
EHRS ( ZRIBHE )

Green Onion Crab
ESEF (NWWFRA)
stir - fry mutton
BFEFE (AFEE0LER)

Fried cashew Sauteed Lily Bulbs and Celery
EREM (BT )

Sautéed Seasonal Vegetable
KA (TEEEBRRE )
Peanut lotus root with keel
ImSEF (FEWIR)

Fried rice
EHBELD (BELE )
steamed roll
FEFAL (USKRHAER )

Fresh fruit platter

& ( B1-7/ ) AFiT1,8997T/#01
Charge at RMB 1,899 net per table of ten guests



\Y
AN

AP - TIANJIN

(EHKRE
Wedding Menu

J\TTERIMGRIB) \/INER)
Eight Kinds of Appetisers
KIEZ G (BIURMKSHE )

HK style BBQ combination
Eetk (ERTEMI)
Sautéed cashew with Fresh Beans
LTETKOK (BEXUEE AT )
typhoon shelter the sea shrimp
—HEFS (DRE)
pork leg braised in brown sauce
FFEEE (iFRASEH)
Steamed Grouper with Ginger and Leek
EHREG ( ZRIBAE )

Green Onion Crab
BEEUR, (#ANEERS )
Nourishing herbal chicken
RZIFR (48R )

Braised pork
BERSG (HERL)

Sauteed Shredded Pork with Sweet - Bean Sauce
TIHE (a0 )

Sauteed Beef Filet with Green Pepper
PUZ=FR (XGHBASERA )
THEHEE (REFEFOWLE)
chestnut & taro & yam
KAE A (RENERST )
old duck with mellea armillaria sporophore
SEIFFF (FMIIR)

Fried rice Cooked "Yangzhou” Style
wFRR (2REk)
Steamed&deep fried
BERFL (FSKR)

Fresh fruit platter

7 (A ) A2, 29970807
Charge at RMB 2,299 net per table of ten guests
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RiIHbA (3522 \BRER )
Eight Kinds of Appetisers
BIREE (JRIRKHAR )
HK style BBQ combination
BEFE (ERAFEENETTR)
stir fried celery with lily & shrimp cracker
E85ES (BIEFX8)
Deep-Fried crispy Chicken
LIET KK ( EEENEE AT )
Baked sea shrimp with Fish sauce
—EFS ( REEF )
pork leg braised in brown sauce
REREF ( EmmieRER )
Steamed Scallop in Shell gold with Garlic fans
FFEaE----(FRaHa )
Steamed Grouper with Ginger and Leek
EHR% (ZRIBRE)
Green Onion Crab
=& ( BERF)
Braised “sixi” pork balls in brown sauce
REI5E (FFHA )
stewed pork with colocasia
KIBIANE ( SIRERIEESK )
Poached Season Vegetables
BE=% (FEHFRE)
chowder Cooked “west lake” Style
ISR (AR )
Fried rice Cooked “Yangzhou” Style
BIREE (2REX)
Steamed & deep fried
st ( SERXUE )
Duo tastes Dim Sum combination
FETL (KRR )
Fresh fruit platter

&7 ( HA(IF ) AFiD2,6997T/#0)
Charge at RMB 2,699 net per table of ten guests
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ERHE (1R \ER )
Eight Kinds of Appetisers
Kz G (BIURMKFHE )
HK style BBQ combination
WRIEER ( LiZREARLT )
Baked lobster with E-fu noodle in superior broth
REXED (VEBHATHRES)
seafood turnover with salad dressing and Garlic bone
DOTEED (FaSREaT)
Fried cuttlefish with Garlic moss
=& ( BERLTF)
Braised “sixi” pork balls in brown sauce
—RIFS (£DRER )
pork leg braised in brown sauce
RETTE ( BEINEFRS )
Deep-Fried crispy Chicken
EHER ( ek 2270 )
Garlic fans steaming fresh abalone
FFEER (FEBEPR)
Steamed Grouper topped with julienne chive & ginger
ESEF (NWRILE)
stir fried Goat Meat
RRER (AFMESR)
stir fried celery with lily
ERSDE (ESESES)
Stewed Farmerhouse Chicken with ginseng
WSS (FE/\ER)
Eight delicacies rice
FITERN (=X

Golden cake

SWEA (BXIR)

boiled milled rice
FETFLO (ASKEH )
Fresh fruit platter

2 ( A ) A2, 99970307
Charge at RMB 2,999 net per table of ten guests
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I\IFRE (=@ VMK)
Eight Kinds of Appetisers
MBiz=sk (IBIERRHA )

HK style BBQ combination
REFIHE ( KIXEFHAE)
Roasted lamb chop “Herder” style
LTETICK (HNIARET )

Braised prawns
IwERF (REERRIRES )
Sautéed Sea Cucumber with Scallion
EEEE ( SLIMRES )
Deep-Fried Crispy Chicken
BFR ] (i FS )
Spring Rolls Stuffed with Shrimps
=R ( "IERF)

Braised “sixi” pork balls in brown sauce
FFER (FEBEAR)
Steamed Grouper with Ginger and Leek
BEFS (AFEE0ER)

Fried cashew Sauteed Lily Bulbs and Celery
EtEE ( LR )

Blanched seasonal vegetable in superior broth
BERF (AFFLEF)

Red dates & taro & chestnut
EEAI5 (FEEXET)
chicken soup
AT (EFMIR)

Fried rice with assorted seafood
EEEER S (2 )

Duo tastes Dim Sum combination
FHEHEE (EEAH)

Golden cake
BEFLA (MZKEHE )

Fresh fruit platter

7 ( HA(7/F ) AFD3,29970:#01
Charge at RMB 3,299 net per table of ten guests
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J\ITRRE (#55/ VMK )
Eight Kinds of Appetisers
TRBRER ( SRR FHE )
HK style BBQ combination

REFIHE ( KIXEFHE)

Roasted lamb chop “Herder” style
E8SES ( BLIMRES )
Deep-Fried Crispy Chicken
MeFC—X ( B TEEEITERR )
Stewed Fish Maw with Braised mushrooms in abalone sauce
X2 B (REERRIRES )
Sautéed Sea Cucumber with Scallion
KRERLD ( EAFEBEEEE )
Baked Dungeness crab with E-fu noodle in superior broth
FFER (FEKAER)

Steamed Fresh Green Garoopa
EFEE (HeiA)

Braised pork
UElRE] (OERF )

Braised “sixi” pork balls in brown sauce
EREE (EHFENFER )

Stir fried wild mushroom with fresh lily
MUEREIR ( BRESER )

Sautéed Seasonal Vegetable
BERF (AFFLEF)

Red dates & taro & chestnut
RENY ( FEZEMNEST )
Double boiled 2 pigeons with Mushroom
FRORER ( 2FHR )

Fried rice
BRSBTS ( SERXUE )

Duo tastes Dim Sum combination
MU (IKEHE )

Fresh fruit platter

7 ( HA1F ) AFiD3,6997T/#07
Charge at RMB 3,699 net per table of ten guests



