WEDDING MENU
CHINESE COURSE
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3Kind of Side Dish
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Four Kind of Cold Dish
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Shark’s Fin Soup with Crab meat
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Braised Sea Cucumber, Shrimp & Beef
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Braised Pork Belly & Sea Cucumber
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Fried Prawn with Chili Sauce
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Fried Rice or Noodle
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Korean Traditional Rice Cakes
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Banana Rum Raisin Chalotte with Caramelized Banana Chinese Tea
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Special Cold Platter
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Shark’s Fin Soup with Crab Meat
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Sauteed Pine Mushroom with Beef
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Steamed Sea Cucumber Stuffed with Minced Shrimp
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King Prawns with Chili Sauce
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Fried Rice or Noodles with Black Bean Sauce
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Korean Traditional Rice Cakes
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Fruit Terrine with Black Tea Sauce
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Chinese Tea
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