I BEER

WESTERN WEDDING PACKAGE

(BEZE% Complimentary Privileges)
1B E I Pe n] ST ERG & B B E (FR-FAERR)
Rooms on the wedding night at hotel best selling rate (Subject to availability)
FEOUEA Z EHEEHR
One complimentary bottle of champagne for toasting
R 1 2 B RS ER A
Free corkage for 1 bottle of self-bring-in wine or liquor per table
PEHEIEHESOE (R-FEEE M E)
Complimentary hotel parking (Subject to availability)
R U SR AR I S R ARR =52
Complimentary use of LCD projector, screen and three sets of microphones
BRI T S
Complimentary use of DVD player and Hi-Fi system
BT AN B A IR R A IR A R
6-tier of dummy wedding cake for photo shooting
RERCHERMRIUEY R
Complimentary easels stand for wedding photo display
HESREEENE RN R R fag e e (FRTHEZLHE)
Access to Grand Lapa Hotel and Resort as scene for memento photo shooting
(Pre-arrangement is required)

MR 100 AEPUE - B AIEESNE A DA TER ¢
Additional complimentary privileges during dinner for booking
of 100 persons above:
HEENREAEREESREELTF I (BESARE)
One night stay in a complimentary deluxe room (Breakfast for 2 persons)
HB L E WA A T A S
Complimentary 5 pounds fresh cream cake
A=A [ Joseph Photo M Club 52 AR EE | (H{EH$4,980 B4V EMH K
$2,000 WEHTHIER (BEAR > 2£58011E)
Complimentary pre-wedding photo package valued at $4,980 and $2,000 cash coupon by
“Joseph Photo M Club.” (Limited offer while stock last)



B EHEIE A

WESTERN BUFFET PACKAGE A

Seafood on ice
Scallop, sea prawn, blue mussel and sea snails

RHE - B - BEEFORDEIER
Cocktail sauce, mignonette, lemon and condiments

BRI ~ BT - R A

Appetizer
Portuguese pork ear salad with coriander
#HRFEE DI BT S
Parma ham with melon and olive oil

SRR 5 K R B 2 TR

Chicken tikka salad with onion and lemon
HEARE R DAL BC A U5

Roasted aubergine with lemon, anchovies, pine nut and parsley

BT RO ~ B~ FAT- AT

Garden green salad
Romaine, radicchio, red leaf, butter lettuce, Belgium endive

T~ WE -~ 4LE -~ =R - IEFEFEE
Celery, carrot, cherry tomato, fennel and cucumber

Free ~ ALEEE) ~ MEPkEND ~ EIEAIE L

Dressings
Balsamic vinegar, French dressing, thousand island, Caesar dressing

B LA - TR - YU

Condiments
Diced red onion, croutons, capers, gherkin, anchovy, grated parmesan cheese,
Pickle onion, crispy bacon bits, roasted pine nuts, dried cranberries

KLAHERE ~ Rk ~ R ~ B0 - B - iR e
BEEREL ~ BERHR ~ WBIR T~ Bl

Soup
Créme of green lipped mussel, spinach, manuka smoked sea salt

H%S
Vegetable minestrone
A selection of freshly baked breads and butter
AN i



Carvin
Roasted leg of NZ lamb, sautéed vegetables rosemary sauce

FEERRACRE AR S B

Main course
Black angus beef fillet mignon, polenta, thyme jus
BT A NIEC TR BT
African chicken
R
Baked salmon, lemon butter sauce
1= oA
Seafood pasta, tomato sauce
(RiEs e SN
Creamy garlic mashed potato
Malaysia spicy fried king prawns

P AR PE oo 7 SRR
Chinese BBQ pork fried rice

e

Dessert
Portuguese Serradura

AHEAT T
Lemon grass chocolate mousse cake
BXTT IR ERE
Mini orange rolls
RIRIEE
Grand lapa’s signature cheese cake
CREFE L LR
Creamed sago, pomelo, pandan
SERRLHTPEoRECHh A 5
Variety of French pastries

oAz E

Platter of freshly sliced assorted fruits

HEmiERPHE

AT MOP488+15% per person
(B B SRS E0S 7K K ELE Menu is inclusive of free flow of soft drink and beer)



B HEE B

WESTERN BUFFET PACKAGE B

Seafood on ice
Boston lobster, scallop, sea prawn, blue mussel and sea snails

KUEREN - BRE - 8k - BEFOAVEIE
With cocktail sauce, mignonette, lemon and condiments

BRI - RSt - R R

Appetizer
Seafood tikka with onion and lemon

(RS e o UV WE W Y ot e
Grilled marinated root vegetable salad with coriander
HERtR DRIl E
Smoked salmon, capers, lemons, red onion, horseradish sauce
IR = A PFER
Chinese hot and spicy chicken

i E7KEE

Garden greens salad
Romaine, radicchio, red leaf, butter lettuce, Belgium endive

T~ WE -~ 4LE - =R - IEFEFEE
Celery, carrot, cherry tomato, fennel and cucumber

Frae - (LEE) PR - EEANEFR

Dressings
Balsamic vinegar, French dressing, thousand island, Caesar dressing

B AN TRIE - YN

Condiments
Diced red onion, croutons, capers, gherkin, anchovy, grated parmesan cheese,
Pickle onion, crispy bacon bits, roasted pine nuts, dried cranberries

QLR ALK ~ IR ~ ZhNe i~ B B AR Z L
BEEREL ~ WERHR ~ WBIR T~ Bl

Sashimi counter
Salmon, tuna, octopus, sweet prawn, tai fillet

= BEHA - JURER - Bl - i
Wasabi, pickled ginger, soy sauce and lemon wedges

JRoK - AEE - SR

Assorted bread and butter
S /A e A



Soup
Italian minestrone soup

BANFESE S
Chinese 8 treasure seafood soup
s \E RS

Carving
Oven baked beef wellington with gravy

WEEEETRNEEAT

Main course
Pan seared black angus beef medallion with green pepper corn sauce

Chicken with piri-piri sauce
FEMEE
Medley of seafood with saffron cream
(EENEEE W AR ST Oan
Butter glazed mixed vegetables
A
Baked layer potatoes
T EE
Chinese seafood fried rice
FEUREERDER
Chinese braised yee foo noodles with mixed seafood

e O A

Dessert
Serradura

AAEAT T
Marzipan pudding
BLART

Tiramisu in shooter glasses
ARURTRHLIK &R
Light cheese cake
Creamy sago with pomelo and strawberry soup
SRR TR ES
Variety of macaroon

(AE Ry

Assorted fresh fruit platter

HERiERPHE

NI MOP688+15% per person
(B B SRS A0S 7K B Menu is inclusive of free flow of soft drink and beer)



rHEEEHEE C

WESTERN BUFFET PACKAGE C

Fresh Oyster Station
Fresh Oyster

B s

Seafood on ice
Boston lobster, scallop, sea prawn, king crab and blue mussel

K TUEREN - FRE - 8l - T EENIEERGHE
Cocktail sauce, mignonette, lemon and condiments

HEREE ~ NEE - SRR

Appetizer
Portuguese pork ear salad with chilli and coriander

A ZAE L D EREC N & 52
Thai mixed seafood salad with papaya and pea nuts
IR DB AR IR EAE I
Chicken tikka salad with onion and lemon
R HERE ) DR R RS
Chinese hot and spicy chicken

Q7K

Sashimi counter
Salmon, tuna, octopus, sweet prawn, tai fillet

=30 mERC JURNE - B - 65
Wasabi, pickled ginger, soy sauce and lemon wedges

IR~ 4B EHRAIES R

Garden green salad
Romaine, radicchio, red leaf, butter lettuce, Belgium endive

e~ HE - 4LE - =HAER - IEFFEE
Celery, carrot, cherry tomato, fennel and cucumber

FESE ~ GTERE) BT © BRI

Dressings
Balsamic vinegar, French dressing, thousand island, Caesar dressing

B LA - TBE - YU



Condiments
Diced red onion, croutons, capers, gherkin, anchovy, grated parmesan cheese,
Pickle onion, crispy bacon bits, roasted pine nuts, dried cranberries

STSEPE - AL IR ~ /NS - BV - AR 5
BOSEE - Bahstl - JEIA T - BhiEs

Charcuterie section
Parma ham, coppa ham, salami, peperoni, pastrami

MERE B KRR ~ BORHDKHERS ~ BEACR TR ~ BORHEHRNS - BARFEA R
Assorted homemade pickle vegetables

{13 B 2 AR

Live cooking station
Pan-fried oyster omelette Taiwanese style

SR

Soup
Tomato lobster soup
EhaHENRS
Minestrone with pasta, pesto and cheese
BRH5
Assorted bread and butter
(e e

Carving
Oven baked whole salmon in puff pastry, lemon butter sauce

IR B = A P S

Main course
Wok-fried black angus beef fillet, bell pepper and onion
BT A A
Indian chicken korma
EIRERTRR IS 2
Satay marinated lamb with peanut sauce
FRDZRCACAEE
Thai green seafood curry
R I
Wok fried assorted vegetables with garlic
B
Malaysia spicy fried king prawns
PR PERE B RO
Chinese BBQ pork fried rice
RS




Live cooking dessert station
Freshly baked vanilla waffle

SR EE PN

Banana compote, Canadian maple syrup, vanilla sauce, strawberry jam,
Peanut butter, chocolate fudge sauce

EERE - mES - BEE - 5% - 7tAE - REE

Desserts
Macanese serradura

AHEAT T
Marzipan pudding

TR T

52 chocolate mousse

52 SR ISR

Individual tiramisu in glasses
FERDRER TR
Light cheese cake
Sago cream, pomelo and mango
M EETEOREE
Assorted macaroons

HEEE e

A selection of freshly sliced seasonal fruits and berries

RSP

A9 MOP888+15% per person
(B B e S EIRa S /K &2 5 Menu is inclusive of free flow of soft drink and beer)



