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Four Seasons Hotel Macao Western Wedding Package

SN (ERE

Sumptuous Western Menu
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1 glass of Soft Drink, Chilled Juice or Beer per person
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Special Beverage Package
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A Complimentary Bottle of Champagne for Toasting
HEGR LRECRER

Fresh Floral Centerpiece for All Tables
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Personalized Table Menu for Each Table
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5-tier Model Wedding Cake for Photo Opportunities
REREERZE

One Easel Stand for Wedding Photo Display
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Complimentary Use of 2 Microphones, 2 sets of LCD Projectors with screens and Hotel PA System
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Free Corkage - One Bottle Per Table
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Complimentary Mahjong Services and Refreshment during Mahjong Session
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Complimentary Bridal Room
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4-hour Limousine Service
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Complimentary Full Day Parking for 10 Cars
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Complimentary Valet Parking for 4 hours for All Invited Guest
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Complimentary First Wedding Anniversary Dinner for Two at Belcancao Restaurant
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An Overnight Luxurious Accommodation in our Junior Suite
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10 persons per table w
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Minimum of 180 persons are required
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Price is subject to 10% Service Charge



DINNER BUFFET MENU A

A Per Person
MOP680
SALAD
Traditional Caesar Salad with Parmesan Cheese and Herb Croutons
SR BRI 5 2+ e B R
Mixed Seasonal Greens with Fresh Herbs and Thousand Island Dressing
T A ST
Roma Tomato Salad with Shaved Pata Negra
SR R K R D
Cous Cous Salad with Middle Eastern Spices
AR/ KD
Spicy Thai Glass Noodle Salad
s D
Mortadella and Salami with Pickles and Condiments
B A RS S Aot
Portuguese Sliced “Porco Preto” Sausage
U BHE AR YA
Grilled Vegetables with Parmesan and Balsamic Vinegar
R ER S = AR i R R B+
Cucumber and Chili Salad with Sesame Flavored Dressing
ZIE R OO
Lemon Marinated Poached Prawn Salad
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SOUP & BREAD
Pumpkin Soup
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Tarragon Brandy Cream
SISy o
Freshly Baked Bread Rolls
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CARVING

Roast Beef Sirloin with Glazed Baby Onions, Roasted Vegetables and Red Wine Reduction
SEAMIME R ~ B KT

Maple Roasted Pork Loin with Dijon and Pommery Mustard
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HOT
Steamed Codfish with Miso Butter Sauce
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Baked Penne Pasta with Eggplant and Ricotta Cheese
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Chicken Madras
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Grilled Chilli Prawns
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Beef Medallions with Fennel and Barolo Wine Reduction
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Risotto Cakes with Roasted Tomato and Basil
SR E M EEEE

Wok Fried Chinese Lettuce and Bok Choy
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Roasted Buttered Root Vegetables
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DESSERT
Seasonal Fruit Platter
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Egg Pudding
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Ganache Chocolate Cake
S Y WAk e
Fruit Almond Tart
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Fresh Cream Cake
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Cranberry Cheese Cake
AEZ TEkE
Mango Pudding

TR AT

Berries Roll Cake
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DINNER BUFFET MENU B
A\ Per Person
MOP800

SALADS
Mixed Seasonal Greens with Fresh Herbs and Balsamic Vinaigrette
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Caesar Salad with Parmesan and Herb Croutons
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Seafood Salad with Cocktail Sauce and Fresh Dill
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Melon and Parma Ham with Olive Oil
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Grilled Seasonal Vegetables with Shaved Reggiano Parmesan Cheese
MERR & 2 B R

Smoked Duck and Puy Lentil Salad
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Asparagus Salad with Gravlax Shavings, Sour Cream and Chives
B =S fa 7 AT DR R R SR

Tomato and Buffalo Mozzarella
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Roast Chicken and Mango Salad
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Marinated Octopus Salad with Cilantro, Lemon and Olive Oil
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ONICE
Crab Claws, Scallops, Mussels and Whole Crabs
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SOUP & BREAD
Roasted Pumpkin Soup
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Sweet Corn and Crab Soup
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Freshly Baked Bread Rolls
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CARVING
Mustard Crusted Roast Beef Sirloin
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Condiments: Pan Juices, Dijon Mustard and Pommery Mustard
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Roasted Rack of Lamb with Mint Sauce
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Crispy Peking Duck with Pancake, Scallion, Cucumber and Hoisin Sauce
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Roast Crispy Chicken with Plum Sauce and Seasoned Salt
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Crab Cakes with Romesco Sauce
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Singapore Fried Noodles
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Beef Medallions, with Horseradish and Red Wine
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Breaded Veal Milanese with Lemon Caper Butter
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Sweet and Sour Pork
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Spaghetti Bolognese
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Salmon Filets with Pesto Cream
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Honey Glazed Seasonal Vegetables
ETIERF R

Steamed Garlic Vegetables
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Oven Roasted New Potatoes
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DESSERTS
Seasonal Sliced Fruits
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Vanilla Créeme Brulee
AR A EREE
Traditional Chocolate Cake with Ganache
e NN
Fresh Cream Cake
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Caramel Nut Tart
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Fresh Fruit Pie

Cheesecake Souffle with Berries
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DINNER BUFFET MENU C

& A Per Person
MOP910

SALADS

Mixed Seasonal Greens with Fresh Herbs and Balsamic Vinaigrette
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Traditional Caesar Salad with Parmesan Cheese and Herb Croutons
SRR IR S =+ e B R

Thai Beef Salad
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Sweet Melon and Prosciutto
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Roasted Root Vegetable Salad with Balsamico
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Smoked Duck and Orange Salad with Fennel
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Chilled Veal Loin with Tuna and Capers
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Roast Chicken Penne Pasta Salad with Sundried Tomatoes
SIS AN RS DU e

Fusilli Pasta Salad with Crab Meat
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Grilled Assorted Vegetables with Truffle Oil Dressing
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Grilled Pork and Thai Basil Salad
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Assorted Maki Rolls
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ON ICE

Crab Claws, Scallops, Mussels and Whole Crabs
HEESH, T T O R

Smoked Salmon with Condiments
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SOUP & BREAD
Lobster Bisque
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Hot and Sour Soup
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Freshly Baked Bread Rolls
HrpLE 4

CARVING

Whole Roasted Chicken with Thyme and Bay Leaves
HEIERE

Herb Crusted Roast Tenderloin of Beef
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Condiments: Red Wine Reduction, Dijon and Pommery Mustard
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STATION

Crispy Peking Duck with Pancake, Scallions, Cucumber and Hoisin Sauce
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Barbecued Suckling Pig and Crispy Chicken with Plum Sauce
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HOT

Roasted Garlic Prawns with Baby Spinach and Orange
s S S

Braised E-Fu Noodles
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Grilled Rosemary and Garlic Lamb Chops
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Chicken “Saltimboca”
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Duck in Red Curry Sauce

LLOMVE IS A

Sea Bass in Mediterranean Relish
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Chinese Steamed Vegetables
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Wok Fried Asian Greens
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Oven Roasted Rosemary Potatoes
TSR E

Steamed Fragrant Rice

TR

DESSERTS

Seasonal Sliced Fruits
iR RS

Mango Pudding
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Caramel Nut Tart
EhERChE
Chocolate Mousse Trio
KR —8E%
Green Tea Financier
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Fruit Jelly Verrine
EAERREA
Berries Cream Verrine
EAERTHE
Cranberry Cheese Cake
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Chocolate Bread Pudding with Vanilla Sauce
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WESTERN SET DINNER MENU A

Seared Cajun Spicy Tuna Loin with Mesclun Salad, Lime and Tobiko infusion
HEE T EE R

skskosk

Potage of Artichoke with Caviar
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skskosk

Pan Roasted Beef Strip Loin, Endives Meuniere and Vine Ripe Tomatoes
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Mango Mont Blanc with Mango Passion Fruit Ice Cream
BTRE RIS
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Coffee or Tea
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& A Per Person
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WESTERN SET DINNER MENU B

£ A Per Person
MOP868

Smoked Salmon Fillet with Crab Pearl on Soft Greens, Balsamic Reduction and Capers Cream
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Pigeon Consommé, Chives, Carrot and Celeriac Julienne
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Pan Seared Beef Tenderloin with Truffle Whipped Potatoes and Périgueux Sauce
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skskosk

Dark Chocolate Cake with Rose Flavored Cream and Red Orange Jelly
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Coffee or Tea
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