& IEEEE WEDDING PACKAGE

X MENU (A)

ko e b
Roasted whole suckling pig

fik ¥l L) B B T

Sautéed clams with Chinese yam and asparagus

PRk G

Deep fried crab claws stuffed with minced shrimp paste

BB\ IR

Braised seasonal vegetables with crabmeat and ling chi mushrooms

A b T S A s
Double boiled bird’s nest with matsutake, shiitake mushrooms and brassica

PR AR Rl

Braised sliced abalone with vegetables in oyster sauce

B R 2R B

Steamed tiger garoupa with spring onion, ginger and first-pressed soya sauce

A9 TR e Bz 2

Crispy chicken overlay with parsley, spring onion and gravy
K P9 XBE AL R
Fried rice with diced barbecued kurobuta pork and spring onion
S MEORF L
Braised e-fu noodle with shrimp roes in abalone sauce

H A v JI 25 45 75 DK A )
Baked sago crispy pudding with mashed Japanese pumpkin

AU ER B S E

Chinese petits fours

Fr IRF AR
Fresh fruit platter

* W] E 3% Ming Court signature dishes
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¥ MENU (B)

HREEIH
Barbecued whole suckling pig

RIS F R
Sautéed prawns with cashew nuts and basil

PRV B g f e TR R MR

Baked sea whelk stuffed with assorted seafood with black truffle paste

B SR T R

Braised vegetables with conpoy and egg white

ALBE A PR Py ste s
Braised bird’s nest with crabmeat

R R TE

Braised sliced abalone with beancurd sheets

AT R e 1 44 2K R B
Steamed tiger garoupa with Chinese shiitake mushrooms and tangerine peel
WA S WA
Simmered salty chicken with conpoy
AR AR R
Fried rice with diced wagyu beef and crispy garlic

PRAC M R R JE S &

Braised udon with assorted mushrooms and sakura shrimps

U ERI S

Sweetened almond cream with egg white

H AR ACHE S 2 iR

Chinese marshmallow bunnies and baked sesame puffs

Fr IRF AR
Fresh fruit platter

* W SE Ming Court signature dishes
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EEN
Barbecued whole suckling pig

HER S JH D A

Sautéed scallops with morel and elm fugus

i A A i 7 s K W

Deep fried shrimp toast with coriander

Vol 5 A I A P 95 R
Braised seasonal vegetables with shredded fish maw and conpoy in supreme soup
A BT 2 SR S
Double boiled bird’s nest with matsutake and bamboo pith
R LY (65H)

Braised whole abalone (6 heads) with vegetables in oyster sauce

A AR e 0t
Steamed tiger garoupa with spring onion, ginger and first-pressed soya sauce
A M1
Deep fried chicken with garlic

(201 142 ERWIRAE BE R R R R 2 B R H B 484 3K)
Fried rice sizzler with shredded silkie chicken, crispy conpoy and Shao Xing wine
(Gold, Hong Kong Tourism Board Best Of The Best Culinary Awards 2011)

5 PR A i R A
Shrimp and morel dumplings in bouillon
[l NS
Sweet duet

FrIRF SR

Fresh fruit platter

* W SE Ming Court signature dishes
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¥ MENU (D)

EEN
Barbecued whole suckling pig

BRI W dp ek
Sautéed prawns with sweetened walnut and champagne
B K 2 L
Baked crabshell stuffed with crabmeat, parma ham and Parmesan cheese

3R BRI AL

Braised melon ring stuffed with whole conpoy and vegetables

FERGBISE
(18 M IEAHFL ~ W2 ~ BB - JFRLIEAL - 1605 SN )
Double boiled whole South African eighteen-head abalone
with sea cucumber, fish maw and conpoy

i 5L 2 I AR Bl (6 55)

Braised whole abalone (6 heads) with black mushrooms and vegetables

B U A R B

Steamed spotted garoupa with spring onion, ginger and first-pressed soya sauce

B ALK A ORI A R

Roasted crispy chicken served with crispy lotus roots

EAEHART

Steamed rice quintet with morel

s R P A

E-fu noodle with lobster meat and sliced garlic in bouillon

2005 A )
Chilled sesame and beancurd pudding

He S BEDEA R 28

Bird’s nest crystal extravagance accompanied with crispy mango rolls

1 IR R
Fresh fruit platter

* W SE Ming Court signature dishes



