Wedding Banquet
Menu
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Chef’s Assorted Cold Platter
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Stir Fried King Prawn
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Deep Fried Salmon Roll
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Braised Lobster with Premium Stock
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Supreme Shark’s Fin Soup
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Sliced Abalone with Shitake Mushroom
AL E T A
Crispy Skin Chicken
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Steamed Whole Live Fish with Ginger & Shallot
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Hokkien Fried Rice
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E-Fu Noodle
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Dessert of the day
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Red Bean & Gluten Soup
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Fresh Fruit Platter
$108 Per Pax (Minimum of 10)



Wedding Banquet
Menu
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Roast Suckling Pig
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Stir Fried King Prawn
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Supreme Seafood Roll
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Braised Lobster with Premium Stock
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Shark’s Fin Soup with Crabmeat
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Braised Whole Abalone with Seasonal Vegetable
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Crispy Skin Chicken
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Steamed Whole Live Fish with Ginger & Shallot
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Lotus Leaf Fried Rice
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E-Fu Noodle
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Dessert of the day

[y iy

Red Bean & Gluten Soup
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Fresh Fruit Platter
$138 Per Pax (Minimum of 10)
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