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WESTERN WEDDING LUNCH PACKAGE
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Cheerful Fantasy
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Western Lunch Buffet (per person)
B X Privileges
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1 bottle of champagne for toasting
Gl B HE R B 2 B WL !
Free corkage of self-bring wine or liquor 2 bottles All
TR B P
Standard floral centrepiece
B IR U B PSRBT v v
Complimentary use of LCD projector, screen, PA system and microphone
FrRFOR & H A R FPr i M & S, ,
Access to Garden Lawn area for photo shooting on the day of your wedding banquet
TH 2R B OET NS A0 I v v
Standing easel for wedding photo display
PERR N 2 — )8 2 5 AR P P
3-tier dummy wedding cake for photo shooting
o PHE LIRS B B
Complimentary use of bridal room
Yo B VA (T AL 1 LT E) v v
Free parking (subject to availability)
o B (I 2 IR T 5108 7 P9 2 57 R L TR (RS T L 1 ) P P

Complimentary shuttle bus service from Macau Ferry Terminal to Hotel (subject to availability)
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Beverage Packages

o o /PRFMRRRE BRI, BT $138. BHAME RAF/NRFEHT $60.
2-hour unlimited serving of soft drinks and beer at $138 per person. Additional hour at $60 per person.

o o /PRFMEFRE LK, M ARSI AL/, 6L $188. AASMERAE/INRFEEL $90

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. PRS- s PO YA AR R b G fe b & — N
The above packages are only applicable with a minimum of 100 persons in Garden Marquee.
2. DL RUSIEHE B EA S A 2019 Fo6 A 30 He
The above packages are valid until 30 June 2019.
3. DA EMEM 2T ¥, 75 590 20% R # 2% s% UM RI#AL -
Prices are in MOP. Subject to 10% service charge and 5% government tourism tax.
4 JCHL BBIEAYI—. M=, ¥I=. 5. EUE. S, s, hARE LS. BB, HEGE.
WRPIRE BRA R EE L L P RIERAC S H . A& BEREAT 4 KEEREET . JC AT A THHRRAMOI 20% BN 2
J R LT E o
A surcharge of 20% is required for event held on New Year, Chinese New Year 15t — 3 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, Macau Grand Prix, Handover Memorial Day of Macau S.A.R., Winter Solstice & New Year's Eve, all subject to availability.
5. EREARZAEMHE .
Decoration is not allowed at the hotel lobby area.
6. UL LUSHENGE B A B R T K R R R
The above packages cannot be used in conjunction with other discounts and offers.
7. WAAEM R, IR R LR OR B B AR ERE

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

WA, RRRMNEERRATELE
For enquiries, please contact our Wedding Specialist
T +853 8899 1127
E sales@grandcoloane.com
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CHEERFUL

APPETIZERS

Rice paper rolls with smoked salmon and caviar

Presunto ham and cantaloupe melon

Chinese marinated black fungus and shredded chicken salad
Japanese mock crab and cucumber salad with tobiko roe
Shrimp summer salad

Curry bread filled with tomato and cheese

Marinated mussels

Sun-dried tomato bread filled with tuna salad

Nacho chips with tomato salsa, guacamole and sour cream dip

Fresh salad leaves with selection of dressings

SEAFOOD ON ICE

Poached prawn and jade whelk
Cocktail sauce, hot sauce and lemon wedges

SUSHI & SASHIMI
Assorted Japanese sushi rolls
Assorted fresh sashimi

SOuP

Seafood chowder

served with assorted bread and butter

UNDER THE SPOT LIGHT

Portuguese egg tart
Chourigo puff

Vietnamese pork spring roll
Shrimp potato roll

Baked bacon and cheese quiche tart

Mozzarella cheese quesadilla
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CHINESE DIM SUM

Pan-fried glutinous rice stuffed with chicken
Steamed prawn dumpling

Shanghai Xiao Lung Bao

HOT ITEMS

New Zealand ling fish picatta with basil tomato sauce

Wok-fried shrimp and broccoli in abalone sauce

Braised baby cabbage in garlic and bacon sauce

Herb roasted chicken with pepper sauce

Braised rice noodle with shredded duck, preserved vegetables
Ying Yang fried rice

DESSERTS

Warm chocolate lava with vanilla sauce
Raisin scones with cream and jam
Cinnamon roll drizzled with fondant

Green tea and red bean mousse

Mango pudding

Lychee panna cotta

Chocolate ganache tart

Lemon and passion fruit mousse

Assorted cookies and macaroons

Chocolate fountain with marshmallow and fruit skewers
Duet of ice-cream

Cubed chunky seasonal fruit

Coffee ortea
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FANTASY

APPETIZERS

Jelly fish and pork trotterplatter

Parma ham and cantaloupe melon

Smoked salmon with caper and condiments

Tomato and buffalo mozzarella with basil pesto
Japanese cucumber and mock crab salad

Cereal wheat bread filled avocado and shaved ham
Nori bread filled with crab meat and caviar
Marinated mussels

Fresh salad leaves with selections ofdressing

SEAFOOD ONICE

Golden whelk and poached prawn
Cocktail sauce, hot sauce and lemonwedges

SUSHI AND SASHIMI
Assorted Japanese sushirolls
Assorted fresh sashimi

CARVING STATION

Roasted Australian rib eye with gravy sauce

NOODLE STATION

Vietnamese style beef and chicken noodle withcondiments

SOuP

Tomato and seafood soup
served with assorted bread and butter

CHINESE DIM SUM

Steamed shaomai topped crab roe
Shanghai Xiao Lung Bao

Shrimp dumpling

Deep-fried seafood and sesame stick
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UNDER THE SPOT LIGHT
Portuguese eggtart

Bacalhau croquette

Indian samosa

Baked bacon and cheese quichetart
Deep-fried shrimp potato roll
Deep-fried lobster and mango springroll

HOTITEMS

Roasted leg of veal with mushroom sauce

Seared grouper fillet lemon beurreblanc

Indian chicken tikkamasala

Sautéed prawn, lily bulbs and cashew nuts in abalonesauce
Breaded pork cutlet stuffed with ham and cheese
Malaysian mee goreng

Portuguese style tomato fried rice

Seasonal vegetables

DESSERTS

Warm chocolate lava with vanilla sauce

Plain and raisin scone with jam and cream

Cinnamon roll drizzled withfondant

Chocolate topped profiterole with mocha cream filling
Classic chocolate cake

Butter cream almond cake

Cashew nut cream with black sesame glutinous riceballs
Assorted cookies

Assorted macaroons

Assorted pralines

Chocolate fountain with marshmallow and fruitskewers
Duet of ice-cream

Cubed chunky seasonal fruit

Pomelo and aloe vera mangocream

Coffee ortea
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