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Wedding Ceremony Menu
SRR
SRS /B /b / £/ B

Appetizer Combination
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Deep-fried Dumplings Wrapped in Peanut Powder
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Stewed Shark's Fin Soup with Scallop and Pork Ribs
Tres AR
Steamed Prawns with Garlic
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Stir-fired Crabs with Curry in South-east Asia Style
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Steamed glutinous Rice With Sakura Shrimp
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Steamed Grouper with Scallions
ERRES
Braised Chinese Cabbage Heart with Dried Scallops
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Braised Chicken Soup with Porcini Mushrooms in Casserole
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Steamed Date Paste Bun
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Sweet Purple Rice Soup with Lotus Seed
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Seasonal Fruit Platter
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