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For reservation and enquiries, please contact our Banquet and Conference Sales Office at

Tel: (852) 2268 7880-2 E-mail: fnb@ymcahk.org.hk
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Chinese Wedding Dinner Menu I

ME LR
Sliced Barbecued Whole Suckling Pig
T EAEE
Deep-fried Seafood Rolls
Py by
Stir-fried Sliced Chicken and Cuttlefish with Vegetables
“ %2Rl
Braised Bamboo Piths and Yunnan Ham with Vegetables
Braised Shark’s Fin Soup with Shredded Chicken
ERR LS
Braised Sliced Abalone with Vegetables
AR AE
Steamed Fresh Garoupa
B F A
Deep-fried Crispy Chicken
AR A% V) A5
Fried Rice “Fujian” Style
¥ 46 = e
Braised E-Fu Noodles with Yellow Chive
BPEEZED
Sweetened Red Beans Cream with Lily Bulbs
ESE . 1S
Assorted French Delights

& % % 5,088.00 ~ (%12 =% ) ¥ 4v— PRIXF

HK$5,088.00 per table of 12 persons, plus 10% service charge
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Chinese Wedding Dinner Menu II

ARG A
Sliced Barbecued Whole Suckling Pig
B E A
Deep-fried stuffed Crab Claws
X.0. %’f} ++ 85
Stir-fried Scallops and Sliced Chicken in X.O. Sauce
Bk
Braised Vegetables with Crab Meat and Conpoy Sauce
A A
Braised Shark’s Fin Soup with Crab Meat
ARtk £ & pe T
Braised Sliced Abalone with Mushroom and Vegetables
AN AR
Steamed Fresh Garoupa
R
Deep-fried Chicken with Garlic
Er R ER TR
Fried Rice with Egg White and Conpoy
Bk
Shrimp Dumplings in Supreme Soup
{4 @ [f]
Sweetened Red Bean Soup with Dumplings
ESE . 1S
Assorted French Delights

& /B % 5,688.00 o (12 %) ¥ 4o— PRAEF

HK$5,688.00 per table of 12 persons, plus 10% service charge
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Chinese Wedding Dinner Menu III

ARG A
Sliced Barbecued Whole Suckling Pig
FEMIEIR
Sautéed Fresh Prawns with Vegetables
T HRIERF
Braised Apple Cucumber stuffed with Conpoy
RERFRFE
Deep-fried Taro Paste stuffed with Scallop
“E e d e
Braised Shark’s Fin Soup with Assorted Seafood and Bamboo Piths
TR R
Braised Sliced Abalone with Sea Cucumber and Vegetables
FESER
Steamed Star Garoupa
35
Deep-fried Crispy Chicken with Preserved Bean Curd Sauce
B I E A
Fried Rice with Wrapped in Lotus Leaf
® 5 LR K AL
Shrimp Dumplings in Supreme Bouillon
Ao
Sweetened Double-boiled Fungus and Papaya
ESE . 1S
Assorted French Delights

& B % 6,288.00 & (E 12 =% ) ¥ 4v- JRIXEF

HK$6,288.00 per table of 12 persons, plus 10% service charge
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Beverage Arrangements

R4 2R | Standard Beverage Package I

% J§ HK$680.00 per table

R ESRE R kR AR (B 2 )

Free flow of soft drinks, chilled orange juice and local beer during dinner
(maximum 3 hours)

R4 228 [l Standard Beverage Package II

% J§ HK$880.00 per table

B ESRE R, kR AR (B S )

Free flow of soft drinks, chilled orange juice and local beer during dinner
(maximum 4 hours)

R4 EE2R JII Standard Beverage Package III

% § HK$980.00 per table

Bt aREnpr:  Akz AeiF (&31 @)

Free flow of soft drinks, chilled orange juice and local beer during dinner
(maximum 5 hours)

“TF WP Y e PRI
All prices subject to an additional 10% service charge
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