
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

Wedding Hearts Menu I 
 

WEEKDAY PACKAGE 
Monday to Thursday 

$608.00nett per table 
 

WEEKEND PACKAGE 
Friday, Saturday & Sunday, Eve of and on Public Holiday 

$688.00nett per table 

 
8-Course Menu 

 

文雅冷热拼盘 

 (八爪鱼, 沙律虾, 马蹄卷, 桂花翅, 春卷) 
A Combination of Japanese Octopus, Salad Prawns,  

Water chestnut Rolls, Fried Egg with Shark's Fin  
and Spring Roll 

 
红烧蟹肉干贝鱼翅 

Braised Coin Shark’s Fin with Fresh Crabmeat & Conpoy 
 

红焖海参鸭 
Braised Duck with Sea Cucumber 

 

清蒸巴丁鱼 
Steamed Live Patin Fish with Superior Soya Sauce 

 

碧绿鲜玉带 
Sautéed Fresh Scallop with Broccoli 

 

双俶茄汁虾球 
Pan-fried Prawn with Dou Pepper in tomatoes sauce 

 

飘香荷叶饭 
Fragrant Rice in Lotus Leaf 

 
杨枝甘露 

Chilled Mango and Pomelo Sago 
 
 
 
 
 
 
 
 
 
 



 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

Wedding Hearts Menu II 
 

WEEKDAY PACKAGE 
Monday to Thursday 

$688.00nett per table 

 
WEEKEND PACKAGE 

Friday, Saturday & Sunday, Eve of and on Public Holiday 

$738.00nett per table 

 
9-Course Menu 

 
文雅冷热拼盘 

 (八爪鱼, 沙律虾, 马蹄卷, 桂花翅, 春卷) 
A Combination of Japanese Octopus, Salad Prawns,  

Water chestnut Rolls, Fried Egg with Shark's Fin  
and Spring Roll 

 

红烧干贝金钱翅 
Braised Coin Shark’s Fin with Conpoy  

 

川汁脆皮烧鸡 
Roast Crispy Chicken with Chef special sauce 

 

清蒸大海斑 
Steamed Sea Garoupa with Superior Soya Sauce 

 

花雕灼生虾 
Boiled Live Prawns with Chinese Wine  

 

川味西芹炒鲜带子 
Sautéed Fresh Scallop with celery in Spicy Sauce 

 

翠绿花菇百玉鮑片 

Braised sliced Jade Abalone & Mushrooms with vegetable 
 

甫鱼伊府面 
Fried E-Fu Noodles with Dried Sole Fish 

 

百年好合 
Cream of Red Bean with Lotus Seed 

http://www.art918.com/class.asp?id=big&anid=27

	wedding_menu1.pdf
	wedding_menu2

