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Love for All Seasons

Gt At BEYAPFRGE)
Roasted Crispy Suckling Pig (Half)
FESER T EREH
Crispy Crab Claw Stuffed with Mashed Prawn
FHERELE EXFEEBEFTIFLRY
Sauté Scallop, Cuttlefish Fillet with Sugar Snap & Lily Bulb

EFAE LEAIFARE
Braised Supreme Seafood Swallow Nest Broth

ERHEHE FABRWELR
Baked Fresh Lobster with Ginger & Scallion on Shan Mein

FREST FRELIITA
Steamed Fresh Wild Turbot with Ginger & Scallion
Fin¥AEh WRIFICGEFA
Braised Abalone Mushroom & Broccoli in Oyster Sauce
BRiFEE RREFHR
Roasted Pi Pa Chicken
ey TV REROL LY S
Sauté Glutinous Rice with Preserved Wind Dried Meat
Y FIEER EF Sk E i
Lotus Seed, Lily Bulb & Glutinous Rice Ball Red Bean Syrup Soup
FRELY FHAESR
Traditional Petite Four

& B X L {>% Each Table 10 Covers



East & West Heart to Heart

Gt At BEYAPFRGE)
Roasted Crispy Suckling Pig (Half)
FESER T EREH
Crispy Crab Claw Stuffed with Mashed Prawn
R ER: EEMFFBHHEIFER

Sauté King Prawn, Scallop with Asparagus & Cashew Nuts

BEule Hitusg

Braised Conpoy Duck Broth

WHR B3 FERWIERE
Baked Fresh Lobster with Ginger & Scallion on Crispy Noodle
FRGI A BREBEISTA
Sauté Wild Turbot Fillet in Chilli Garlic Herb
BPUAR WPFEEE L

Pan Fried Fillet Steak in Tangerine Sauce
B RVHTA REEFTR
Roasted Pi Pa Chicken
ARG BEFER
Seafood Fried Rice Wrapped in Lotus Leaf
HEpin HAERRgEE-
Fruity Mango Pudding with Cream
FhELy FERZ2H
Traditional Petite Four

& B X L {>% Each Table 10 Covers



Tie the Knot

BB i AP AREINH
Roasted Crispy Suckling Pig (Whole)
il e FEREFHED I ER
Sauté King Prawn, Scallop with Lily Bulb, Asparagus &Yellow Fungus
EFRBE FEHmTReBRY
Braised Conpoy & Dried Oyster with Garlic on Seasonal Green

HHREE +530%%%
Braised Supreme Seafood, Bamboo Pith & Swallow Nest Broth

RS ERFERIE
Baked Fresh Lobster with Ginger, Scallion & Crispy Shallot Flakes

FRAST LhELEITA
Steamed Wild Turbot with Red Berries & Dried Lily Flowers
2AEK AR WRIAFERSTERA
Braised Abalone with Sea Cucumber & Jade Green in Supreme Oyster Sauce
Fhrdd PBRETY
Roasted Pi Pa Duck
AR AW R AR
Baked Portuguese Style Seafood Fried Rice
FrH—RE GF ERTFRER
Braised E — Fu Noodle with Enoki Mushroom & Crab Meat
P EEE EcFEEMEE Y
Lotus Seed, Lily Bulb & Glutinous Rice Ball Red Bean Syrup Soup
igsay FRR4E

Traditional Dessert Platter

& B X L {>% Each Table 10 Covers
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Palace
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Wedding Banquet 2024

Please phone or visit us for more information.
We are happy to assist you.

5 — 9 Glentworth Street
London NW1 5PG
Tel: 020 7486 3515
Email: info@phoenixpalace.co.uk
Website: www.phoenixpalace.co.uk
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