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Western Dinner Buffet (per person) $788 $988 $1,288
B Privileges
BB D
Presidential Suite
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1night's accommodation with breakfast buffet for two Deluxe Suite Presidential Suite (upgrade with
honeymoon
amenities,

personalized bathrobe
and pillows for the

newlywed)
RLIGHTEX Café Panorama I £ #6137 $500 $800 $1,000
Dinner voucher of Kwun Hoi Heen or Café Panorama 5 !
Complimentary pre-dinner fruit punch
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Complimentary refreshment break for Wedding Package i 3 items of choice 5 items of choice from
from menu* menu*
333 P 133 =
Wedding XO sauce gift away for all guests - Complimentaryfor2 | Complimentary for all
head tables the guests
BB T RESR (—ERMALEH) PY £ J\AE
Complimentary Afternoon Tea set voucher (1 set for 2 guests) ) 5 sets 4 sets
e B D L A6 2 ] A e
Complimentary First Wedding Anniversary Dinner for two - v v
(food only)
{18 A P B e R kit (R A U B )
Usage of fitness centre and swimming pool for 2 month (only - v v
available prior to wedding banquet)
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20% discount for 100 days celebration with us
AR S P S
Personalized table menu
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1 bottle of champagne for toasting
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Free corkage of self-bring wine or liquor per table 1 bottle 2 bottles All
A _ _ .
Complimentary 1 bottle of wine
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Complimentary 1 whole fresh fruit cream wedding cake 3 pounds 5pounds

I LR TR L, P P
Floral centrepiece for all tables

TR SR SR, R S R

Complimentary use of LCD projector, screen, PA system v v v
and microphone
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6 tables of Mahjong facilities with one complimentary snack 4 v 4
with Chinese tea service

FriF A R S PF iR B L, L, L,
Access to Garden Lawn area for photo shooting
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Standing easel for wedding photo display

BEHR T 2 — 5 5 R P P P
3-tier dummy wedding cake for photo shooting
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Complimentary use of bridal room
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Free parking (subject to availability)
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Complimentary shuttle bus service from Macau Ferry

Terminal to Hotel (subject to availability)

G B =)\ o 2 [l 1 PR e WA WE
38-seater shuttle bus round trip transfer service 1coach 2 coaches 2 coaches
FERERTELMEA P P P
1 complimentary guest sign-in book
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Beverage Packages

o o /PRFEEREMLEIUK I, AL $138. BRIME RS /DR $60.

2-hour unlimited serving of soft drinks and beer at $138 per person. Additional hour at $60 per person.

o 2 /PNRREREAUEITUK. M SORIEALIN I, AL 9188, BHAMERAE/NFEE s90

2-hour unlimited serving of soft drinks, beer and house red/white wine at $188 per person. Additional hour at $90 per person.
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Terms and conditions:

1.
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The above packages are only applicable with a minimum of 120 persons in Garden Marquee.

DL OS RSN B A AU A 2028 12 H31 H.

The above packages are valid until 31 December 2018.
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Prices are in MOP. Subject to 10% service charge and 5% government tourism tax.
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A surcharge of 20% is required for event held on New Year, Chinese New Year 1“—3rd Day, Easter Holiday, Ching Ming Festival,
Labour Day, Dragon Boat Festival, Mid-Autumn Festival, Day After Mid- Autumn Festival, National Day of PRC, Chong Yeung
Festival, Handover Memorial Day of Macau S.A.R., Winter Solstice & New Year Day, all subject to availability.
KB AL AT E

Decoration is not allowed at the hotel lobby area.
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The above packages cannot be used in conjunction with other discounts and offers.

WA AR ok, TR R BB IR OR B B A TR ERE -

In case of dispute, Grand Coloane Resort reserves the right of final decision.

WEEME, HRRMNEESGSMBE

For enquiries, please contact our Wedding Specialist

T +853 88991127
E sales@grandcoloane.com
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HOT ITEMS

Lamb Rogan Josh

Chinese-Style Poached Chicken with Spring Onion
Malaysian Mi-Goreng

Wok-Fried King Prawn with Soy Sauce

Steamed Grouper Fillet with Chinese Smoked Ham and Chili Soy Sauce
Wok-Fried Celery, Crystal Squid with Lily Bulbs, Cashew and XO Sauce

Braise baby cabbage with conpoy and oyster sauce

Fried Rice with Eel and Mixed Bean in Unagi Sauce

Japanese-Style Roasted Pork Loin with Yakiniku Sauce

Steamedrice

DESSERTS

Mango pudding

Vanilla Panna Cotta with Fruit
Seradura

Blueberry Cheese Cake
Apricot Almond Tart

Strawberry Bavaroil

Coffee Tiramisu

Chocolate Royal Cake

Passion Fruit Mousse

Seasonal Sliced Fruit

Chocolate fountain with dry fruit

Selection of Ice-Cream with Condiments

Coffeeandtea
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APPETIZERS R

Assorted Japanese nigiri roll and maki roll sushi HRiR=E5%E

Fresh sashimi— Tuna, salmon, Hamachiand tako TEM ~ = R A S
Jelly Fish with Salted Chicken and Cucumber R TR BEE L
Iberico Ham and Melon Platter with Shaved Parmesan TRAEFE KR R B AR TR
Deep Fried Sesame Shrimp with Wasabi Dressing YEZIidER

Foie Gras Mousses with Figs and Toast Baguette HEHHEMmE R 2+

Italian Beef Bresaola Platter with Dried Fruit BAHA-EZ P
SALADS e

Thai Style Marinated Green Mussel with Asian Herbs ZEE O

Tomato and Buffalo Cheese with Basil Pesto F KA Z LR
Summer Shrimp Salad e D

Italian-Style Grilled Calamari with Chilli-Lime Juice BUSM A icE T

Chinese Style Pork Neck Salad with Garlic TSR A DR

Thai-Beef Salad with Mint R A A DR A

Caesar Salad with Roasted Chicken SIS HE D1

SEAFOOD ON ICE BTG

Slipper lobster, poached blue mussel, BEER - FO

Jade whelk and poached prawn ELEAl Y TIEAL

Cocktail sauce, hot sauce, shallot & red wine vinegar MG ~ BT ~ HZREADERS T
and lemon wedge FIRERE A

SOUPS %

Lobster bisque with crab meat PSR R AR5

Winter-melon Chicken Soup with Dried Mushroom KN GESE S

CARVING STATION YIA

Beef Wellington with Red Wine Sauce JR R AP HIFC AL
Portuguese Roasted Pork Jelly with Olive Paste BSOS



HOT ITEMS

Red Wine Lamb Stew Casserole

Pork Picatta with Sage Tomato Sauce
Roasted Chicken with Black Pepper Sauce
Wok-Fried Broccoli Scallop with Garlic

Chinese Style Deep-Fried Coral Trout with Mushroom Oyster Sauce

Fried-Rice Wrapped in Lotus Leaves and Conpoy
Braised Shrimp Egg Noodles with Vegetables
Portugese Style Baked Bacalhau with Cream Sauce

Braised crab meat with Angeled
Steamedrice

DESSERTS
Pear Almond Tart

Mix Berry Panna Cotta
Green Tea Red Bean Mousse

Lychee and Coconut Pudding
Dark Chocolate Pie

Classic Vanilla Cream Brule
Portuguese Serradura

Tiramisu with Berries

Coconut Pudding

Fresh Strawberry Tart

Assorted Macaroon

Seasonal Sliced Fruit

Salted Caramel and Pecan Crumble
Apple and Peach Crumble
Chocolate fountain with dry fruit

Selection of Ice-Cream with Condiments

Coffeeandtea
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APPETIZERS

Assorted Japanese nigiri roll and maki roll sushi

Fresh sashimi—Tuna, salmon, Hamachiand tako
Smoked Duck Black Truffle Terrine with Toast Baguette
Iberico Ham and Melon Platter with Shaved Parmesan

Crab Meat with Abalone and Avocado Rice Paper Roll with Lime Sauce

Grilled Asparagus with Seared Tuna and Balsamic
Dill Salmon Rolled with Mojjul Caviar

SALADS

Lobster- Sweet Shrimp Salad with Fennel, Mango and Caraway

Thai seafood and pomelo salad

Italian Style Beef Carpaccio with Artichoke and Parmesan Cheese

Coral clam and cucumber salad
Poached asparagus with scallop

Fresh salad leaves with selection of dressings and condiments

SEAFOOD ON ICE

Slipper lobster, poached blue mussel,

Jade whelk and poached prawn

Cocktail sauce, hot sauce, shallot & red wine vinegar
and lemon wedge

SOUPS

Woodland mushroom soup with truffle shaving
Braised abalone, fish maw and bamboo pith in soup
served with assorted bread basketand butter

CARVING STATION

Prime Rib Eye with Red Wine Sauce and Horseradish Cream
Chinese style roasted suckling pig with condiments
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HOT ITEMS

Roasted rack of lamb with basil pesto and rosemary sauce

Shanghaistyle deep-fried coral trout
Macanese king prawn

Deep-fried chicken with crispy garlic

Steamed Half-Shell Scallop with Vermicelliand Garlic

Portuguese Style Stew Pork Knuckle with Red Bean
Fried rice with conpoy, asparagus, crab meat and pine nuts

Braised e-fu noodle with vegetarian abalone and enoki mushroom

Wok-fried celery, crystal prawn with lily bulbs and cashew nuts

Steamedrice

DESSERTS

Pear Almond Tar
Mix Berry Panna Cotta
Green Tea Red Bean Mousse

Lychee and Coconut Pudding
Dark Chocolate Pie

Classic Vanilla Cream Brule
Portuguese Serradura

Tiramisu with Berries

Coconut Pudding

Fresh Strawberry Tart

Assorted Macaroon

Seasonal Sliced Fruit

Salted Caramel and Pecan Crumble
Apple and Peach Crumble
Chocolate fountain with dry fruit

Selection of Ice-Cream with Condiments

Coffeeandtea
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