2021 “Rep DIAMOND” CHINESE WEDDING MENU
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Roasted whole suckling pig ® Pancakes
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Sauteed king prawns ¢ Geoduck clams ¢ Kale ¢ X.0. sauce ¢ Crispy nest
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Deep-fried crab claw e Shrimp mousse
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Braised king oyster mushrooms ¢ Conpoy ® Seasonal vegetables
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i Double-boiled silky fowl soup ® Fish maw tube ¢ Maitake mushrqo'ms ¢ Morel mushrooms
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Stewed whole Australian abalone (3 heads) ® Goose webs '\_OVStef?al_Jce A
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Steamed Filipino spotted garoupa -~

, ( s
REXEZ B\

\ Simmered tea-smoked chicken ¢ Herbal soya sauce
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/. Z Fried rice ¢ Scallops ® Conpoy ® “Yunnan” ham
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Wagyu beef wontons e Black truffle ¢ Ox-bone broth
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Double-boiled peach resin ® Rose petal ® Lotus seeds ® Brown sugar
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Chinese petits fours

HK$16,388
Per table of 12 persons

Due to seasonal items on menu, the menu price is subject to change and would only be confirmed 15 days prior to the function date




Customize YOUR MENU

To highlight the most important moment in your life, you can tailor make your own menu

with the below suggestions.
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Chef’s Enhancement Recommendation

*Surcharge
(per table of
12 persons)
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sauteed king prawns ¢ Braised halved Indonesian lobster HK$2,300
Geoduck clams e Kale ¢ X.O. sauce ¢ . .
. Superior broth e Rice crackers
Crispy nest
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Deep-fried crab claw e Steamed crab claws e Egg custard o HK$8,800
Shrimp mousse “Hua Diao” wine
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BTN BeERE Sauteed sliced sea whelk o
Braised king oyster mushrooms e Australian scallops ¢ HK$700
Conpoy ¢ Seasonal vegetables Sarcodon aspratus mushrooms e
Kale e Crispy nest
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Stewed whole Australian abalone Stewed whole dried *South African HKS$3,300
(3 heads) ® Goose webs o abalone (20 heads)* e Fish maw tube o
Oyster sauce Oyster sauce
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Steamed Filipino spotted garoupa

Steamed tomato hind garoupa

o
% * Friend of the Sea

*For details, please call our Catering and Events Office at 2966 7082
or Email: banquet.rc@hkjc.org.hk
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