
 

 

 

5588（A 套） 

 

 

时令八小碟 

Seasonal eight cold dishes 

鸿运烧味大拼盘 

Barbecued Combination 

鲍丝瑶柱海鲜羹 

 Boiled seafood with shredded abalone and dry scallop   

 

上汤芝士焗波龙 

Baked Boston lobster with cheese in double boiled soup 

翡翠花枝爆澳带 

Wok fried sea scallop with squid 

客家香芋扣肉 

Hakka stewed pork with taro 

广式鼓香鸡 

Guangdong - style roasted chicken 

孜然汁羊排 

Lamb chop with cumin  

 

豉汁蒸珍珠斑 

Steamed pearl grouper with soy 

瑶柱竹笙浸菜胆 

Stew dry scallop with bamboo fungus and Chinese greens 

海鲜两面黄 

Seafood fried crispy noodle 

杏露黑芝麻汤圆 

 Black sesame stick ball in almond creamy soup 

-特色映美点 

Special dim sun 

-环球水果盘 

Global Fruit Platter 

 

 5588（B 套） 

 

 

喜宴八小碟 

                    Happiness Wedding eight chilled dishes 

鸿运乳猪大拼盘 

Roast Suckling Pig Selection 

虫草花炖乌鸡 

Braised Silkie with cordyceps flower 

香茅咖喱焗波龙 

Baked lobster with curry sauce   

-碧绿澳带炒虾球 

Sautéed Scallop with Shrimp and green vegetable  

南乳梅菜扣肉 

Braised pork with preserved vegetable in soy sauce 

走地水晶鸡 

Steamed Chicken with Salt and Herbs 

 

腐竹红烧羊肉 

Stewed mutton with bean curd stick 

 

清蒸珍珠斑 

Steamed pearl Grouper 

  瑶柱鸳鸯蛋浸蔬 

Double boiled vegetable with dry scallop and double kinds of egg 

鸭丝韭黄烩伊面 

Braised noodle with shredded duck and chives 

 

双喜映美点 

Double happiness din sun 

季节时令鲜果盘 

Seasonal Fruit Platter 
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