Wedding Menu 2016
£518.00 per table (plus 12.5% service charge) of 10 Guests

Appetizer k%
RIFFEZAY % £ 7K Y
Sichuan Style Smoked Duck (1/2 Duck) & Poached Duck in Chinese Spices (1/2 Duck)

O£ Braised Skate Fish in Black Bean Sauce
BEANH BN Chinese Herbs, Corn fed Chicken with Soy Sauce
F ey Tofu and Seasonal vegetables Rolls

9o 3¢ [E K AR A A Baked Date with Stuffed Beef

Soup %
AL

Lobster Bisque (Saffron, Fish Stock, Lobster Meat and Cream)

Main Course IE%&
1eitH
Deep fried Prawn Mouse with Rice Paper, Fish and Vegetable Rolls
Panseared Crispy Cornish Hen Stuffed with Duck Meat, Seared shrimp with XO Sauce
FELIBE U
Baked Lobster tail, Halibut cheek and shitaki Mushroom with Light Miso Sauce
HeFHE PR
Deep Fired Seabass with Sweat and Sour Sauce, Stir-Fried Scallop, Shrimp, Squid with Sea
Salt.
EJuEeld
Mongolian Style Rock of Lamb, Shallot and Cumin Dressing.
A5 2R T AR
Stir Fried Mixed Wild Mushroom with Pok Choi.
[ Al
Stir Fried Egg Noodles with Lilium Petal, Leek and Mushroom.
T
Lotus Root and Lotus Seeds Stir Fried Jasmine Rice on Lotus Leave.

Desserts & &

Dessert Two Kinds



