X{EzE PREE

MAGNIFIQUE WEDDING
CHINESE MENU A
SEFIEEMOP 9,188//% Table

BIESEERE
Barbecued Roasted Suckling Pig

XOEELZIRIKEZ
Wok-fried Prawn with Sea Cucumber and Vegetable in XO Sauce

EEHRBIEEK
Deep-fried Shrimp Cake with Almond Slices
and Sweet Chili Sauce

S+ {EEE+ "R
Braised Abalone with Mushroom in Abalone Sauce

FHEEHEFILE (I L)
Double Boiled Pigeon Soup with Morrel Mushroom and Snow Fungus

RS REINIER
Braised Assorted Seafood with Seasonal Vegetables
BUhEEHhEE
Steamed Sea Grouper with Spring Onion, Ginger and Soy Sauce
MERZ B IE %
Roasted Crispy Chicken =
BEMERELR o .
Fried Rice with Seafood, Chicken, Shrimps,
Mushrooms and Dry Scallops Wrapped in Lotus Leaf

.... Y Bk
Dumpling in Supreme Soup
BrEaiE)SE
Sweetened Red Bean Soup with Glutinous Dumplings
RS ¢
Chinese Petit Fours ,
A o SR A8

Seasonal Fresh Fruit Platter

LI EEERSN10%RHE (+E+10F), BWAE20224E12A318
Subject to 10% service charge and menu serves for 10-12 persons,
valid until 31 December 2022
LU EEEFERARARERN
The above price is not applicable for public holidays

SO FIEET E L

B+ A RS ES
MACAU AT PONTE 16




MAGNIFIQUE WEDDING
CHINESE MENU B
HEPIEEMOP 10,888/% Table

BESEEE
Barbecued Roasted Suckling Pig

_ SHBELGHIBREICY
Wok-fried Prawn and Coral Clam with Seasonal Vegetables

MERICEH
Deep-fried Crab Claw with Sour and Sweet Sauce

Wb = SR

Braised Boston Lobster with E-Fu Noodle in Supreme Broth
MEfFaREER (L)

Double Boiled Chicken Broth with Abalone and Matsutake Mushroom

EHISEINEZ
Braised Goose Webs with Sea Cucumber Slices and in Abalone Sauce

EEEHHMERN
Steamed Tiger Grouper with Spring Onion, Ginger and Soy Sauce

HEM RS M
Crispy Chicken with Salt and Spices

EMBREMNFG L ER
Fried Rice with Black Truffle and Australia Wagyu Beef
EE—OZH
Wonton in Supreme Soup

BEHE
Mango and Grapefruit Sago

ENEE
Chinese Petit Fours

SRABEE R
Seasonal Fresh Fruit Platter

Ll FEE RS M10%AEHFE(+E+ M), BMAE202241278318
Subject to 10% service charge and menu serves for 10-12 persons,
valid until 31 December 2022
L EEEFERRARER
The above price is not applicable for public holidays

SO FI1T E L

MR RIS
MACAU AT PONTE 16




BEHS PEE

MAGNIFIQUE WEDDING
CHINESE MENU C
EPIEMOP 11,988/% Table

BESEER
Barbecued Roasted Suckling Pig

NEEREESETE2
Wok-fried Scallops, Sea Cucumber Slices with Cashew Nuts,
Lily and Vegetable in Black Truffle

EEEFETERK
Deep-fried Prawn Cake with Goose Liver and Almond Slices

bRz HiEr T iesEtR R
Baked Boston Lobster with Cheese and E-Fu Noodles in Supreme Sauce

HREEEESFE IIER (L k)
Double Boiled Fish Maw with Hericium Erinaceus
and Maitake Mushrooms

SONERHINN\EES 4
Braised 8 Head Abalone in Abalone Sauce

iR
Steamed Tiger Grouper with Spring Onion, Ginger and Soy Sauce

TEEE BN
Crispy Chicken with Ginger, Spring Onion and Yellow Wine

BITHEEEMNR
Assorted Seafood Fried Rice with Mushrooms and Crab Roe
LEERLR
Noodle with Wonton in Supreme Soup

KERESREE
Boiled Papaya with Bird's Nest and Sugar

ST ¢
Chinese Petit Fours ;

IR SRR
Seasaonal Fresh Fruit Platter

L HEE RS IN10%EHE(+ZE+20M), BMHEE20225128318
Subject to 10% service charge and menu serves for 10-12 persons,
valid until 31 December 2022
LU BB T ERRARERN
The above price is not applicable for public holidays

=2 0 Fid T Bk

WP E RS
MACAU AT PONTE 16



IXES PNEE

MAGNIFIQUE WEDDING
CHINESE MENU D
EFIEEMOP 16,888/f% Table

RESREEE
Barbecued Roasted Suckling Pig

BRI ER B FIREK
Wok-fried Scallops with Prawn and Crispy Walnut

TIAHEFRIEHK
Deep-fried Prawn Cake with Cheese and Almond Slices

JETUR BRI BRI (AT
Cheese Baked Australia Lobster
with E-Fu Noodles and Supreme Broth

ARTARTER (1 L)
Double Boiled Black Chicken Soup with Fish Maw and Dendrobe

NS RIERS (1)
Braised 6 Head Abalone with Sea Cucumber in Abalone Sauce

TBAREN
Steamed QOrange Grouper with Spring Onion, Ginger and Soy Sauce
e — R
Roasted Crispy Chicken with Fried Garlic and Spring Qnion
EEEENER
Fried Rice with Seafood and Sea Urchin

EBEAMRREE
Braised E-Fu Noodles and Assorted Mushrooms with Qyster Sauce

[ S48 £ Bk
Steamed Peach Gum with Milk and Egg in Whole Coconut Shell

ERhEE '
Chinese Petit Fours -

RimpE R
Seasonal Fresh Fruit Platter

LI EEERBMN10%ARHE (+E+(F), BHAE20224E12A318
Subject to 10% service charge and menu serves for 10-12 persons,
valid until 31 December 2022
LU EEEFBARARERN
The above price is not applicable for public holidays

SCOFIET E L

B A M RESES
MACAU AT PONTE 16




il

EEEBRE
WEDDING
BUFFET MENU A

SEPSHEMOP 688 /il pax

1001i#8 | minimum of 100 guests

#i 1 | Baker'S Basket

EFGREEE
Assorted Freshly Baked Bread
with President Butter

HI%E | Appetisers and Salads
EXBE MRS
Parma Ham Salad with Cantaloupe Melon

TR
Thai Beef Tenderloin and Cucumber Salad

EEREEMNE

Roma Tomato Salad with Sweet Basil

B R SEE

Grilled Seafood Salad with Green Asparagus
and Tomato, Balsamic Vinaigrette
bW W= ps VAR E S

Vietnamese Squids and Glass Noodle Salad
IS EIDERA DR R

Assorted Garden Greens with Dressings and
Condiments

/%% | Cold Section
=X
Salmon Terrine with Creme Fraiche

BIEAR AR BIER EIEER BEFER
Coppa Net Chicken Martadella, Jambon, Smoked
Duck, Smoked Mackerel, Smoked Tuna

&IV Z 518 | Selection of French Cheese

RS EET TR R R
Crackers, Nuts, Dry Fruil

#@#¥ | Seafood on Ice

JEEA % PRI AT INERR - TE4G » Ik BB O
Fine De Claire Oysters, Crab Legs, Fresh Clams,
Fresh Shrimp, Blue Mussel

HzU5 & | Japanese Station

3=
Selection of Sushi - 3 Types
=X SRR BRI SRB KRR

Sashimi Salmon, Tuna, Tilapia and
Assorted Tempura

# | Soup
HRIESES
Broccoli Cream Soup

T RE
Minced Beef Soup with Coriander and Tofu

1ZIEHE | Carving Trolley

BEIRA S FIN\BC R ALET
Roasted Beef Strip Loin with
Red Wine Shallot Sauce

e EBATVET &
Chinese Deep-Fried Chicken

Pzt & | Western Hot Section

IR ZEERETET

Roasted French Chicken with Vanilla Juice
ERRAREMDIDE

Seared Sea Bass, Tomato Salsa and Coriander
ERTEERAR

Traditional Portuguese Duck Rice
EXNENLTER

Pumpkin Mashed Potatoes

TEiM3E® | Asian Hot Section

mBERE
Stewed Spare Ribs Wuxi Style

EHER SRR SR TR

Sweet and Sour Prawns with Mixed Peppers
BT S FHR

Sautéed Dried Beef Tenderloins with Garlic
and Bell Pepper

EREHEIENEE
Tandoori Chicken with Cucumber Raita

Eh S HE
Stir-Fried Seasonal Vegetables

ENEVER
Indonesian Fried-Noodles

EHE85 | Dessert

EEER

Assorted French Pastries
EREHRE AR BERS TRMAREH/

TRRAGER
Ginger Créme Brolée / Grand Marnier Chocolaté
Mousse/ Apple Crumble / Mango Mousse Cake

EAMER/MMOZLER
Black Forest Gateaux / New York Cheese Cake

ML R
Seasonal Fresh Fruits and Berries Platter

L EEE RS ML0%MRRSE, AHAE2022412H318

The above prices are subject to 10% service charge,
Valid until 31 December 2022

L EEE T ERRARER

The above prices are not applicable for public holidays




IBEBRIEE
WEDDING
BUFFET MENU B

HPIEMOP 888 /1L pax

100 | minimum of 100 guests

§ 1 | Baker'S Basket

BRHREE
Assorted Freshly Baked Bread with President Butter

HIZE | Appetisers and Salads

BEXEENBESL

Parma Ham Salad with Cantaloupe Melon
EERIVAL

Woldorf Salad

FEEN BN

Greek Tomato, Cucumber and Olive Salad

BT RI
Thai Prawn Pomelo Salad

BAMBHERDA
Chicken and Green Apple Salad

JEEE R AT SR A AL
French Provencale Tuna and Vegetable Salad

#0420 | Caesar Salad Station
4R

Remain Lettuce

EITIR- RER B
Crispy Bacan, Anchovies, Grilled Chicken

HEN M@K ZL HEER
Bread Crouton, Parmesan Shaving, Cherry Tomato

Yl
Caesar Dressing

N /%8| Cold Section
Bt SRR

% “‘?;‘é Salmon Terrine with Créme Fraiche
NS ms

Foie Grass Terrine with Onion Jam
ERSER EWM 2R O R
Salami Milano, Smoked Duck, Bayone Ham,
Pistachio Mortedella

BIE= R BIEER R BB A
Smoked Salmon, Smoked Mackerel,
Smoked Trout Caper

;ENZ 1354 | Selection of French Cheese
BREEEZ AR RER
Crackers, Nuts, Dry Fruit

78 | Seafood on Ice

SEB R - URRRR TR TR BRI BEE O
Fine De Claire Oysters, Boston Lobster, Crab Legs,
Fresh Clams, Fresh Shrimp, Blue Mussel

B3tz | Japanese Station

TEEAR SRR
Selection of Sushi - 4 Types
=R EER AR B R R R IRE

Sashimi Salmon, Tung, Tilapia and Assorted Tempura

&

# | Soup \ 4 .

REIR SRS
Lobster Bisque

RREEEFE R
Double Boiled Sea Conch Soup with Tiger Palm
Mushroom and Chicken

EKEE | Carving Trolley

BIRFESF I\ RALE
Roasted Beef Strip Loin
with Red Wine Shallot Sauce

ERMNERETE
Barbecued Roasted Whole Suckling Pig

Azl 8 | Western Hot Section
BTV EREER

Pan-Fried Cod Fish with Butter Cream Sauce
BEvKIBEMNER

Italy Polenta with Lamb
ENFIVNFIE RS

Pan-Fried Beef with Black Truffle Sauce
BB E R PIER

Traditional Portuguese Duck Rice
ERRENLER

Pumpkin Mashed Potatoes

ZEsE & | Asian Hot Section

FEABFRNET
Wok-Seared Canadian Scallops with Thal Herbs

W IRRE S R A
Braised Boston Lobster with E-Fu Noadles
in Supreme Broth

BN S MBI
Tandoori Chicken with Cucumber Raita

BUETHE
Stir-Fried Seasonal Vegetables

XOE S BER
Fried Jasmine and Red Rice with Assarted
Seafood and X0 Chili Sauce

EHE4 | Dessert

TEEETUEH RS

Assorted French Pastries

EIVAEE

Choux A La Créme
BERETREATEERG RS/ EREE/
CTREAER

Ginger Créme Brilée/ Grand Marnier Chocolaté
Mousse/ Apple Crumble/ Mango Mousse Cake
ERMER/ARNZ BN/ RO OMEEREIER

Black Forest Cateaux/ New York Cheese Cake/
Coffee and Chocolate Opera Cake

MIRMEER
Seasonal Fresh Fruits and Berries Platter

L EEERSM10%MRREE, S¥AE2022412H318

The above prices are subject to 10% service charge,
valid until 31 December 2022

L EEETERER AT RS

The above prices are not applicable for public holidays




ANREBEEER
MAGNIFIQUE WEDDING PACKAGE

E= ENTITLEMENT

GERRIEFFRE -/ UithBa R T REUH B B R iS4 5
Exclusive wedding photography opportunity at the Sofitel Mansion Poolside

GEFEAMBERINMEE (BEELN)
Complimentary use of the outdoor poolside garden (Booking is required)

FRVN\FEDNERES
Complimentary 1-hour welcome fruit punch

EEABEREEEREEHNERGNZH
5-tier stylish mock wedding cake for cake cutting ceremony and photo shooting

R ZEESERE—RHUER
Complimentary one bottle of French sparkling wine for toasting

A& HAR PR RN B E 7K
Free flow of beer or soft drinks during dinner

LBEEREERESE
Fantastic value offer for selected alcoholic beverage

SEFEEHAEEBIERME AN S HETERER
Complimentary French floral by hotel flower designer

GEFARREERE
Complimentary use of hotel basic A/V system

G ERMCHEREEBET AL R
Standing easel for wedding photo display

6/\FF 6o B35 B E B SRS QR F B RE)
Complimentary 6 hours parking space (First come first served)

= )

FIFEEERE—ES \RE (PERM, FE, RFAREBRIERRISYFER) ' ?x%
One night accommodation with breakfast for two persons | 4

(All public holidays in China, Hong Kong & Macau and holiday eve are not applicable)

B X ERPINES00 2 BEME HEES—R
Anniversary dinning voucher at value of MOP500

fBiXSoSpas\t HEEE Ak FREEE—R ‘
60-munite So Romantic treatment for the bride and groom at So SPA

RERMMEEESBEREZBRS (ERFBERME)
Complimentary mahjong tables with Chinese tea service (Subject to availability)

REERFMRZMIBE
Complimentary use of Bridal room

L EEEBAR+RERU E2ERE
The zbove package is applicable to 10 tables or above
AR SR, EBAE 4853 8861 7112 | EBFF:H6480-SL5@sofitel.com
For any enguiries, please contact our Sales Department at
+853 8861 7112 or E-mail: H6480-5L5@sofitel.com

SCOFET E L

AP AERESES
MACAU AT PONTE 16



ZARSEEER
MAGNIFIQUE WEDDING PACKAGE

gEIMRFEERE ADDITIONAL SERVICE OFFER

i E 40N BEZEA)  BEERRFPIHEI007T+10%ARFS E 5/ \bF
Mahjong snacks for 40 guests which priced at MOP 900+ 10% each hour

BE=/\FERSEESBRAL/ AEE R SR ERPI*1687c+10%RFEE
Free flow of house red / white wine for 3 hours which priced
at MOP168+10% per table

HERB/BHESSIER
15% discount off for Fullmoon/100 days celebration package

PIEEE X BB ENERIZRTES
20% discount off for lunch at 18/F Le Chinois on wedding day

EEMA TR IEEZEE
ADDITIONAL PRIVILEGES FOR MINIMUM SPENDING
AT THE FOLLOWING AMOUNT
#mFI"E120,0005TERA E
Minimum spending at MOP120,000

GEIEIMEMEHSE (BERPINES,0007T)
Signature French pastry corner

WEPI¥150,0005T L E
Minimum spending at MOP150,000

R BIRIMEMEEIEDE
French Macarons as gift away for each guest

WEr%180,0005EE L E
Minimum spending at MOP180,000

RERER/NREESERD (BRUNE ARPIE6507T+5%5/\FF)
Complimentary Chauffeured Limousine service for 5 hours
(MOP650+5% per hour in excess)

REEBRBAZREATFREE—H

Complimentary one set of afternoon tea for two persons at RendezVous Lobby Bar

L EEE AN A B MAIE2022612831H
The above offers cannot be accumulated, valid until 31 December 2022

L EEREAR+RERM L2 ER
The above package is applicable to 10 tables or above
THERAE S L, BE51+853 8861 7112 | EBFF:H6480-SL5@sofitel.com
For any enguiries, please contact our Sales Department at
+853 8861 7112 or E-mail: H6480-SL5@sofitel.com

SOFITEL

PR RS
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