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JASMINE WEDDING PACKAGE MENUS
(WEEKDAYS ONLY)

$688.00 nett PER TABLE OF 10 PERSONS

(Minimum 15 Tables)

	Menu A
喜 庆 满 堂 红
(鲜虾沙律，烧鸭，春卷，迷你八爪鱼，海蜇)

Deluxe Hors d' Oeuvres
(Combination of Prawn Salad, Roast Duck, Spring Roll and Mini Octopus, garnished with Jellyfish)
红 烧 蟹 肉 鸡 丝 翅
Braised Shark's Fin Soup 
with Shredded Chicken and Crabmeat
川 汁 翡 翠 带 子 花 枝
Sautéed Scallops with Cuttlefish and Vegetables in Spicy “Szechuan” Sauce
海 参 冬 菇 扒 时 蔬
Braised Sea Cucumber, Black Mushrooms
and Seasonal Vegetables in Oyster Sauce
脆 瓜 豉 汁 银 曹
Steamed “Live” Sea Bass 
with Preserved Cucumber Bean Sauce
南 乳 吊 烧 鸡
Roasted Crispy Chicken
鲍 汁 芽 皇 焖 伊 面
Braised “Ee-Fu” Noodles 
with Bean Sprouts and Abalone Sauce
香 芋 西 米 露 (热)
Sweetened Yam Cream with Sago
	Menu B

丽 景 满 堂 吉 庆
(烧鸭，麻辣鸡丝，春卷，迷你八爪鱼，海蜇)

Legends Deluxe Hors d' Oeuvres
(Combination of Roast Duck, Spicy Chicken, Spring Roll and Mini Octopus, garnished with Jellyfish)
双 喜 金 菇 蟹 肉 翅
Braised Shark's Fin Soup 
With Crabmeat and Golden Mushrooms
翠 绿 鸿 运 虾 仁
Sautéed Prawns with Honey Beans & Celery
泰 皇 炸 笋 壳 鱼
Deep-fried “Live” “Soon Hock” 
with Spicy Thai Sauce
干 贝 鲍 鱼 菇 扒 时 蔬
Braised Abalone Mushrooms with

Dried Scallops and Vegetables
豉 油 皇 烧 鸡
Roasted Crispy Chicken in Superior Soy Sauce
鲍 鱼 汁 焖 伊 面
Braised “Ee-Fu” Noodles 
with Abalone Sauce
百 年 好 合 红 豆 沙
Sweetened Cream of Red Beans
With Lily Buds and Lotus Seeds



.
LAVENDER WEDDING PACKAGE MENUS

$788.00 nett PER TABLE OF 10 PERSONS

(Minimum 25 Tables)

	Menu C
乳 猪 大 拼 盘
(乳猪件，麻辣鸡丝，脆米卷，迷你八爪鱼，海蜇)
Suckling Pig Combination
(Combination of Suckling Pig, Spicy Chicken, Crispy Rice Roll and Japanese Baby Octopus, Jellyfish)
红 烧 竹 笙 蟹 肉 翅
Braised Shark's Fin Soup 
with Bamboo Piths and Fresh Crabmeat

金 钵 飘 香 带 子
Sautéed Scallops and Vegetables in Yam Ring

虫毛 皇 鲍 片 扒 花 菇 时 蔬
Braised Abalone Sliced with Mushrooms
and Seasonal Vegetables in Oyster Sauce

港 式 蒸 石 斑
Steamed “Live” Grouper 
with Superior Soya Sauce and Spring Onions
泰 皇 香 芒 鸡
Deep-fried Chicken with Mango

And Spicy Thai Sauce
双 喜 伊 面
Braised “Ee-Fu” Noodles 
with Mushroom and Chives
百 年 好 合 红 豆 沙
Sweetened Cream of Red Beans
With Lily Buds and Lotus Seeds
	Menu D
乳 猪 大 拼 盘
(乳猪件，麻辣鸡丝，脆米卷，迷你八爪鱼，海蜇)
Suckling Pig Combination
(Combination of Suckling Pig, Spicy Chicken, Crispy Rice Roll and Japanese Baby Octopus, Jellyfish)

红 烧 竹 笙 蟹 肉 翅
Braised Shark's Fin 
with Bamboo Piths and Fresh Crabmeat

XO 酱 翠 绿 带 子 虾 仁
Sautéed Scallops and Prawns 
in Spicy “XO” Sauce

虫毛 皇 鲍 鱼 仔 扒 花 菇 时 蔬
Braised Baby Abalone with Mushrooms
and Seasonal Vegetables in Oyster Sauce
清 蒸 海 青 斑
Steamed “Live” Grouper 
with Superior Soya Sauce
豉 油 皇 烧 鸡
Roasted Crispy Chicken in Superior Soya Sauce

幸 福 伊 面
Braised “Ee-Fu” Noodles 
with Mushroom and Chives
杨 枝 甘 露
Chilled Mango Puree with Pomelo and Sago



PEONY WEDDING PACKAGE MENUS

$888.00 nett PER TABLE OF 10 PERSONS

(Minimum 25 Tables)

	Menu E

鸳 鸯 龙 虾 嬉 水
Legends Special Lobster Salad
红 烧 海 皇 翅
Braised Shark's Fin Soup 
with Assorted Seafood
金 盏 XO 酱 翠 绿 带 子
Sautéed Scallops and Vegetables 

in Spicy “XO” Sauce

清 蒸 红 斑
Steamed “Live” Red Grouper
With Superior Soya Sauce

鲍 鱼 仔 灵 芝 菇 扒 时 蔬
Braised Baby Abalone with

“Lingzhi” Mushrooms and Seasonal Vegetables
丽 景 一 品 烧 鸡
Legends Crispy Chicken
干 贝 腊 味 荷 叶 饭
Wok-fried Glutinous Rice with Dried Scallops 

and Chinese Sausage wrapped in Lotus Leaf

金 瓜 汁 白 果 芋 泥
Sweetened Yam Paste with Gingko Nuts 
and Pumpkin Sauce
	Menu F

红 包 乳 猪 (全体)
Roasted Whole Suckling Pig

红 烧 蟹 肉 海 鲜 翅
Braised Shark's Fin Soup 
with Seafood and Crabmeat

芝 麻 沙 拉 虾 球
Deep-fried Prawns 
with Wasabi Mayonnaise, Japanese Style
港 式 蒸 红 斑
Steamed “Live” Red Grouper 
With Superior Soya Sauce
虫毛 皇 鲍 片 扒 花 菇 时 蔬
Braised Sliced Abalone with Mushrooms
and Seasonal Vegetables
蹄 根 锦 绣 大 鸭
Braised Duck and Pork Tendon 

with Black Fungus and Honey Beans
芽 皇 烧 伊 面
Braised “Ee-Fu” Noodles 
with Chives and Bean Sprouts
香 芒 布 丁
Chilled Mango Pudding
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