W World Wedding Package 2025

SET A (RM1588++)

5B S RBEEPHE W World Trio Combination Platter
*EESF S KIEER Swan Pastry with Sweet Potato Filling
*ZRICER S 2 EEB Grilled Hot & Sour Squid in Thai Style

*ENNER M 4475+ Steamed Canada Scallop with Vermicelli & Pickled Capsicum

HANERF IR B A A (M)

Double-Boiled Superior Soup with Snail Meat, Morel, Pork Ribs & Dried Scallops (Individual Serving)

(N Bk FRFE 120 HILU/KEHIB) 120-Day Premium Free-Range Chicken in Two Ways
£ FRFF L 120 HEH IS Golden Hemp Seed Roasted 120-Day Premium Free-Range Chicken

£ EZAFE 120 HEH I8 Steamed 120-Day Premium Free Range Chicken with Ginger Paste

B =8 /\3L40 & 62177 Braised 8-Head Abalone with Fish Maw, Mushroom, Dried Oyster,
Cuttlefish Curd & Broccoli in Clay Pot

& R 22 H & 3 B F Stir-Fried Sea Prawns with Cashew Nuts & Honey Pepper
B F 15 72 8 [BHE Steamed Dragon Tiger Grouper with Lemongrass
B3 XA 7 Bk 22 B 1t Steamed Rice with Preserved Waxed Meat & BBQ Pork in Lotus Leaf

MFEE B F A(LI_E) Lemongrass Jelly with Strawberry, Lychee & Grapefruit  (Individual
Serving)



SET B (RM1888++)

FEER MBS P W World Trio Combination Platter
*BETE RIS

*PE 4T 88 A KDAE Stir-Fried Omelette with Crab Meat & Dried Scallop

*EMEZER X.O FF Scallops in X.0. Sauce with Black Truffle Mashed Sweet Potato

ARHEFAE LA E L% (L)

Double-Boiled Farm Chicken Superior Soup with Dendrobium, Blaze Mushroom, New Zealand Fish
Maw, & Dried Scallop (Individual Serving)

WEEF L EERAET(ESHET) Smoked Jasmine Iberico Pork Ribs (Mojito)

2T HY/\ 3L 885 6 f=28 & 7% Braised 8-Head Abalone with Sea Cucumber, Fish Maw, Mushroom:s,
Dried Oyster & Broccoli in Clay Pot

£ 22F 5 2 /5 BHEF Pan-Fried Sea Prawns with Butter &Salted Egg Yolk

Steamed Dragon Tiger Grouper with Crispy Sweet Turnip & Soya Sauce

MR BRER ;% 2 %2 A v U Braised Dragon Beard Noodles in Rich Prawn Soup with White Crab Meat

NS BEBXHBER (fif_E) Tofu Pudding with Red Beans & Black Glutinous Rice
(Individual Serving)



SET C (RM2388++)

= ERSREEEHIHET W World Trio Combination Platter
*BHEFE RKIEER Swan Pastry with BBQ, Pork

*ZE R [ & EL Grilled Hot & Sour Squid in Thai Style

* S ANEE I & Steamed Egg White with Black Truffle & Scallop

FEREBFHEE (L)

Double-Boiled Superior Soup with Sea Cucumber, New Zealand Fish Maw & Dried Scallop (Individual
Serving)

R 2+ 4% Roaster Suckling Pig

= 218 E F 380 £ /5 1k 4% Braised 5-Head Abalone with Goose Webs, Fish Maw & Broccoli in Clay
Pot

¥R B % 2 E IT Steamed Leopard Coral Grouper with Chef’s Signature Sauce

3%R 8 K E E M & #E P %H Braised Hong Kong Ee Fu Noodles with Big Tiger Prawns in Superior
Stock

2 MR BRI L)

Chilled Avocado Coconut with Peach Resin & Ice Cream (Individual Serving)

Deep-Fried Sesame Ball with Lotus Seed Paste



SET D (RM2888++)

= R A NS5 A $F 4542 W World Australia Lobster Combination Platter
*E RN RN I BFER [ ZE Chef's signature Steamed Egg White with Australia Lobster

*EEFE KIEER Swan Pastry with BBQ Pork

AREAARERAS (L)

Braised Shark's Fin Soup with White Crab Meat & Dried Scallops (Individual Serving)

IREXBE S 4T 89 3& Roaster Suckling Pig

W EALTEFT R &£ 5% 5 Stuffed Whole Maldives Sea Cucumber with Minced Pork & Dried

Scallop

ZORTh 225, %7K 55 7 & Steamed Live Marble Goby with Soya Sauce

BANEE/\ k80 & Jp MRS RSCE 7 A

Braised Hong Kong Ee Fu Noodles with 8-Head Abalone, Lobster Head & Black Truffle

FEES L RIEFE5(H7_) Double-Boiled Hashima with American Ginseng & Red Date (Individual
Serving)

ERZT KT

Deep-Fried Sesame Ball with Lotus Seed Paste



SET E (RM3388++)
RM3388++

BEFEREEE P W World Trio Combination Platter

*BEFE KIBER
*HFNEEEE X.0 HF Scallops in X.0. Sauce with Black Truffle Mashed Sweet Potato
R B R T 2RI Sea Prawns with Salted Egg & Salad

S A AL EE (A E)

Double-Boiled Superior Shark's Fin Soup with New Zealand Fish Maw & Dried Scallop (Individual
Serving)

B E I 7K BN v §F Baked Live Australia Lobster with Scallions

8253805+ T Sk i & RS BT (i2 L) Braised 5-Head Abalone with Foie Gras, Mushroom & Broccoli
(Individual Serving)

5228 R 87K IR BT Steamed Leopard Coral Grouper with Soy Sauce

R NE K AT BB LJE Roasted Suckling Pig with Sticky Rice

F IS4 RYEFH5(41_L) Double-Boiled Hashima with American Ginseng & Red Date (Individual

Serving)



