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Marco Polo Xiamen Wedding Menu

MARCO POLO | g0 ) i3 99977/1047, FAMAMEU1006[RZS Be+6% LB
BEIBFEBRAKNERE RMB 3,999/10 pax and subject to 10% service charge+6% VAT

o FEEI/INE | Welcome 4 cold dishes
POIEKIE, XEfiH. RE®RS. REBREST,

Poached Chicken in Chili Broth Sichuan Style, Braised Beef Shank with Soy Stock,
Crispy Bamboo Shoot with Chinese Herb, Tossed Mini Lotus Root

o ZIALGETHEREH

Stewed red date lotus seeds and longan soup

o FYTHEM

Milk egg tart

o I\ XI KA

Braised combination plate Chaozhou style

B it % 3 T AR

Steamed Boston lobster with vermicelli

o XO® S UPER = 16 I

Stir-fried Clam with green vegetables XO sauce

o VT fELE G E

Braised goose feet and mushroom in abalone sauce

o 2] Ja b E2HA G

Crispy duck

o Wwn k2275 H

Steamed abalone with vermicelli and garlic

L AN 22 fig S 7

Double-boiled chicken soup with health Chinese herb

PRl i v K A 11 L

Wok-fried diced beef with mushroom sauce

Azxa A

Steamed grouper with scallion oil

17 I 22 i

Poached seasonal vegetables in superior broth

5| ] T KD THT 2%

Seafood fried noodles Xiamen style

ANSRUR] "

Stick rice dumpling filled with red bean paste

Fruit plate
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Marco Polo Xiamen Wedding Menu

MARCO POLO | g0 ) i3 99977/1047, FAMAMEU1006[RZS Be+6% LB
BEIBFEBRAKNERE RMB 3,999/10 pax and subject to 10% service charge+6% VAT

o FEEI/INE | Welcome 4 cold dishes
feRZRiENS. MERFR. AFwE. TR NARE

Crispy salty chicken, Tossed braised beef with chili broth, Braised peanuts with herbs
Tossed black fungus with wolfberry and mustard

o ZIALGETHEREH

Stewed red date lotus seeds and longan soup

o FYTHEM

Milk egg tart

o MiahEIRPIEL

Cantonese BBQ combination plate

o AR ZZ MR R T HR

Baked Boston lobster with butter and cheese

o XOus &R M e

Stir-fried cutlet fish and pork with green vegetables

o W LG 2

Braised sea cucumber with mushroom in abalone broth

o 2] Ja b E2HA G

Crispy duck

. BETFBYZL T H

Steamed abalone with vermicelli and black bean sauce

i N Z [ 1)

Double-boiled chicken soup with fresh ginseng

IR == JE AR

Sauteed diced beef with kailan

EAZE A M

Steamed grouper traditional style

17 I 22 i

Poached seasonal vegetables in superior broth

5| ] T KD THT 2%

Seafood fried noodles Xiamen style

7+ M 2 PE K Bx

Sago soup with coconuts and taro

[ < 5 SR %k

Fruit palte
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Marco Polo Xiamen Wedding Menu

MARCO POLO | g ) 4, 59977/1047, FAIAMEU100RZS Bi+6% LA
BEIBFEBRAKNERE RMB 4,5699/10 pax and subject to 10% service charge+6% VAT

o FEEINDNE | Welcome cold 6 dishes
ZEFGA. XE|hH. RO, RERRSE. KMRNELE. RERET

Braised Beef Shank with Soy Stock, Sliced Beef and Ox Tongue in Chili Sauce, Tossed Duck's

gizzardwith cucumber, Crispy Bamboo Shoot with Chinese Herb, Mini Mushroom, Tossed
Mini Lotus Root

c ETHGIE

Stewed lotus seeds, red beans and lily root

o BN XE BR

Crispy puff pastry filled with durian

o MiakER K I EL

Cantonese BBQ combination plate

o ¥z AR ER

Baked Boston lobster with cheese and superior broth

o XOus &R M e

Stir-fried cutlet fish and pork with green vegetables XO sauce

o Jhe A R R 2% IR

steamed butter crab with stick rice and preserved pork and sausage

. WMAEIEHGS

Braised sea cucumber with mushroom and bamboo shoot

o BTt

Marble beef ribs with black pepper sauce

B fE I 7

Double-boiled chicken soup with Chinese herbs

B n R 22 2% P H B £

Steamed abalone with vermicelli and garlic

Az TN

Steamed grouper with scallion

17 I 22 i

Poached seasonal vegetables in superior broth

5] T JR IR Tl

Salty pork rice Minnan style

UKHE A JIVER H. 22

White fugues and papaya in rock sugar soup

= i [ T KR B

Fruit plate
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Marco Polo Xiamen Wedding Menu
MARCO POLO | 4o ) w4 599TT/1000, FEAIIME U006 RS Bi+69% B (B

XIAMEN

BIISEEBRAKNERE RMB 4,5699/10 pax and subject to 10% service charge+6% VAT

o fHIEINDHE | Welcome cold 6 dishes
B ERS. MEAERN. ZuNERE, KXIEE. =2, 7aaid/hNRE

Crispy salty chicken, Tossed braised beef with chili broth, Braised duck Anhui style,

Crispy Bamboo shoot, Stewed white beans with plum, Tossed black fungus with woltberry
and mustard

c ETHGIE

Stewed lotus seeds, red beans, and lily root

Stick rice ball filled with sesame paste

o I\ XI KA

Braised combination plate Chaozhou style

o SEMAT T ZARB LW AR

Steamed Boston lobster with taro

o XOwE KR T HPEK

Sauteed peeled prawn and scallops with XO sauce

o Lyl R 2% AR

Steamed crab with minced pork and water chestnuts

o BV RG2S

Braised sea cucumber with mushroom in abalone sauce

o EM Tl

Marble beef ribs with black pepper sauce

AR YRV LY

Double-boiled chicken soup with red date and wolfberry

BT 7% e H B £

Steamed abalone with black bean sauce

e H 2% 7 3

Steamed grouper Hong Kong style

WE & Atz 9\ I i

Sauteed seasonal vegetables with mushroom and oyster sauce

5] e KD TR

Fried rice Minnan style

2L HE 1 FE MR R

Stewed red date, lotus seeds and peach jelly soup

= i [ T KR B

Fruit plate
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Marco Polo Xiamen Wedding Menu

SIEPN

xMo,099/1004z, FTWHIIML

U096 755 B +6 96 14 (T

RMB 5,099/10 pax and subject to 10% service charge+6% VAT

o fHIEINDHE | Welcome cold 6 dishes

MERZRNEENS ., FRERE

~N. BN RS, KUXKEE

. EB=EE. FiAREIENARE

Crispy salty chicken, Tossed braised beef with chili broth, Braised duck Anhui style,

Crispy Bamboo shoot,

and mustard

o A AL VK Kt MR

Stews almond with peach jelly in rock sugar soup

o VKB Ik E W4

Snow skin stuck rice ball

o WBASE KPR

Hong Kong style BBQ and braised meat combination

o K 2Z5 R 7KL MR

Steamed lobster with green dumpling and vermicelli

o [ pA 195 Bk Bt (L)

Buddha skipping wall Minnan style

o HIRXOEIERF

Sauteed cutlet fish with XO sauce in Nestle

o JEIRIGRZZAEE

steamed butter crab with stick rice and preserved pork and sausage

o« BEAZST UG

Stewed white beans with plum, Tossed black fungus with wolfberry

Double-boiled chicken sup with fresh ginseng and dried scallops

2V R A IR

Marble beef ribs with black pepper sauce

Steamed abalone with vermicelli and garlic

1A 2% i /K PR3

Steamed tiger grouper with light soy sauce

V7 < s B 9\ it S

Braised seasonal vegetables with straw-mushroom and garlic in superior broth

5] e KD TR

Fried rice Minnan style

MR R BRI A G N\

Stewed Hashima with papaya, white fugues and coconuts.mflk

= i [ T KR B

Fruit plate
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Marco Polo Xiamen Wedding Menu

MARCO POLO | g0 ) 5 0997T/1007, FEAISMEU100[RZS Be+6% LA
BEIBFEBRAKNERE RMB 5,099/10 pax and subject to 10% service charge+6% VAT

o FEEINDNE | Welcome cold 6 dishes
ZEFGA. XE|hH. RO, RERRSE. KMRNELE. RERET

Braised Beef Shank with Soy Stock, Sliced Beef and Ox Tongue in Chili Sauce, Tossed Duck's

gizzardwith cucumber, Crispy Bamboo Shoot with Chinese Herb, Mini Mushroom, Tossed
Mini Lotus Root

o FYIZLAME E T

Stewed red date and snow lotus seeds soup

o T )EBA

Paff pastry filled with durian

o I\ XI KA

Braised combination plate Chaozhou style

o BRAETE B 95 R R AR L T

Steamed lobster with green dumpling and age rice wine

o FEAEAE NG 77 (1)

Double-boiled abalone and duck soup with dried scallops

o LA RMRAEAENL

Braised fish maw with grains

o Lhii Nt B

Steamed crab with minced pork and water chestnuts

o WAAE 72N

Double-boiled chicken soup with mushroom

B 8 218 2 W

Braised marble beef ribs with soy sauce

B mn A 2275 Kt I

Steamed sea scallops with vermicelli and garlic

ZERERN

Steamed tiger grouper with light soy sauce

HE AR IR I 3K

Poached baby cabbage with Chinese herb

1 55 X0 [ £%

Fried noodles local style

MR R BRI A S G

Stewed Hashimi with papaya and coconuts milk

= i [ T KR B

Fruit plate
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Marco Polo Xiamen Wedding Menu

MARCO POLO | gy A RT15,0997C/107, FAISMIEUC1 0905 Be+69% 14 (5}

XIAMEN
BIISEEBRAKNERE RMB 5,099/10 pax and subject to 10% service charge+6% VAT

o fHIEINDHE | Welcome cold 6 dishes
B ERS. MEAERN. ZuNERE, KXIEE. =2, 7aaid/hNRE

Crispy salty chicken, Tossed braised beef with chili broth, Braised duck Anhui style,

Crispy Bamboo shoot, Stewed white beans with plum, Tossed black fungus with woltberry
and mustard

o A AL VK Kt MR

Stews almond with peach jelly in rock sugar soup

o VKB Ik E W4

Snow skin stuck rice ball

o WBASE KPR

Hong Kong style BBQ and braised meat combination

o K 2Z5 R 7KL MR

Steamed lobster with green dumpling and vermicelli

o [ pA 195 Bk Bt (L)

Buddha skipping wall Minnan style

o HIRXOEIERF

Sauteed cutlet fish with XO sauce in Nestle

o JEIRIGRZZAEE

steamed butter crab with stick rice and preserved pork and sausage

o« BEAZST UG

Double-boiled chicken sup with fresh ginseng and dried scallops

2V R A IR

Marble beef ribs with black pepper sauce

Steamed abalone with vermicelli and garlic

1A 2% i /K PR3

Steamed tiger grouper with light soy sauce

V7 < s B 9\ it S

Braised seasonal vegetables with straw-mushroom and garlic in superior broth

5] e KD TR

Fried rice Minnan style

MR R BRI A G N\

Stewed Hashima with papaya, white fugues and coconuts.mflk

= i [ T KR B

Fruit plate
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Marco Polo Xiamen Wedding Menu

MARCO POLO | g0 ) i 0997T/1047, FEAIAMEUR100[RZS Be+6% LA
BEIBFEBRAKNERE RMB 6,099/10 pax and subject to 10% service charge+6% VAT

® Fﬁ/\fj\ﬁvﬂk I Welcome cold 6 dishes
=54W. 2R, BOBEZ., RERRE. RMR/INELE. FERET

Braised Beef Shank with Soy Stock, Sliced Beef and Ox Tongue in Chili Sauce, Tossed Duck's

gizzardwith cucumber, Crispy Bamboo Shoot with Chinese Herb, Mini Mushroom, Tossed
Mini Lotus Root

o DKM L1 A R K 3 T

Stewed snow lotus seeds with longan, red date in rock sugar soup

o PG E D

Baked egqg tart

o WizFLIa K PHE

Roasted suckling pig

ot b AT AN A

Steamed lobster with garlic dumpling

o FHLHMRTT (ML)

Double-boiled pork soup with morel

o BRI

Braised beef ribs with black pepper sauce

o Lhii Nt B

Steamed butter crab with minced pork and water chestnuts

Braised sea cucumber with mushroom and scallion sauce

Yl A A FR ARG 17

Double-boiled chicken soup with mushroom and fish maw

AT 2% 33K/ R

Steamed mini geoduck with garlic

BAZR IR B

Steamed Star red grouper with scallion oil

R A&

Stir-fried celery with lily root and cashew nut

5] T TR KD THT £

Sea food fried noodles Minnan style

MR A TIVER B el 55 e B B i (107)

Stewed Hashima with papaya, white fugues and coconuts. mflk

= i [ T KR B

Fruit plate




¥

Jo | ETTEER B IR KR B
Marco Polo Xiamen Wedding Menu
MARCO POLO | sgpe ) mifi6,0997T/1007, FASMIEU00HRSS 2-+6% H4 {Eik

XIAMEN

BIISEEBRAKNERE RMB 6,099/10 pax and subject to 10% service charge+6% VAT

o fHIEINDHE | Welcome cold 6 dishes
B ERS. MEAERN. ZuNERE, KXIEE. =2, 7aaid/hNRE

Crispy salty chicken, Tossed braised beef with chili broth, Braised duck Anhui style,

Crispy Bamboo shoot, Stewed white beans with plum, Tossed black fungus with woltberry
and mustard

o DKM L1 A R K 3 T

Stewed snow lotus seeds with longan, red date in rock sugar soup

o BN XE BR

Crispy puff pastry filled with durian

« WizF W EIKGEAT)

Roasted suckling pig(3KG)

o TR LR N EL MR

Steamed lobster with vermicelli and garlic

o LIIZ %R BR Bk e (1AL)

Steamed Abalone with Shark's Fin and Fish Maw in Broth

o BYRLESK VIR

Sauteed sea whelk with scallops and green vegetables in nestle

o WIRFERZAEHE

Steamed butter crab with sea food steamed stick rice

o BYHISEMEZ

Stewed sea cucumber with goose feet in abalone sauce

AR RN =SV ERY

Duoble-boiled chicken soup with fish lip and red mushroom

R B2 8¢ 1 7% 6 3k P H 1]

Steamed 6 heads abalone with black bean paste and dried tangerine peel

A2 R 23

Steamed star red grouper

17 I 22 i

Poached seasonal vegetables in superior broth

8 X BE LR D IR

Fried rice with dried scallops and prawn meat Cantonese style

MR A TIVER B 4 5 G 30t B e (1AL)

Stewed Hashima with papaya, white fugues and coconuts.mflk

= i [ T KR B

Fruit plate
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Marco Polo Xiamen Wedding Menu

R ANRM7,09970/106;, FERAIMEUR10%ARSS 2+6 %014 {E T
RMB 7,099/10 pax and subject to 10% service charge+6% VAT

= E=YAVIN

I Welcome cold 8 dishes

I EOKE, BEE

Poached Chicken In

~N. KEfbA. RO, RERRS. RMENEHE., BIkEDS b REPET

Chili Broth Sichuan Style, Braised Beef Shank with Soy Stock, Sliced Beef and Ox

Tongue In Chili Sauce, Tossed Duck's gizzard with cucumber, Crispy Bamboo Shoot with Chinese Herb
Mini Mushroom_ Marinated Turnip with Soy Sauce, Tossed Mini Lotus Root

o VKAEIE T & Kl pk R

Stewed lotus seeds, cranberry with peach jelly in rock sugar soup

o 32 RDHEHR

Chinese petite four

o« WizFLIE 2K CAT)

Roasted suckling pig(3KG)

o THZR/NAEHEFSH (17F2)
Steamed baby lobster 5 pieces ( half for each person)

o XOWEE ok kbl Fr

Sauteed sliced abalone with Australian scallops with green vegetables and XO sauce

o AFAMRBENITAEMILZ ()

Double-boiled sea cucumber with matsutake and bamboo fugues

Steamed butter crab with wild purple rice

o —mELEFNIE

Braised beef ribs with soy sauce

AR CE (A Yo L 7

Double-boiled chicken soup with fish maw and red mushroom

Ay 2% 33K/ R

Steamed mini geoduck with garlic

B rURZRIR 2

Steamed star red grouper Cantonese style

e 177 9\ B B 5

Braised baby cabbage in superior broth

] 71 7 O 1

Sea food fried noodles Xiamen style

MR A TIVER B 4 5 e 30t 5 e (1A2)

Stewed bird’s nestel with papaya, white fugues, and coconuts milk

= i [ T oK OR B

Fruit plate
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Marco Polo Xiamen Wedding Menu
MARCO POLO | ygpe ) 7, 0997T/1007, FASMEUL006HRSS 2-+6% H4 (Eik

XIAMEN

ENDFFETRAKERE RMB 7,099/10 pax and subject to 10% service charge+6% VAT

® ‘ﬁ%/\d\ﬁ;ﬂk I Welcome cold 8 dishes
e ENS. MERd A, IMNEFREEE, #NEIE. AdwdE. AXRE. EE=2. TrAEic/) R

Crispy salty chicken,, Tossed braised beet with chili broth, preserved fish with rice wine, Braised duck Anhui

style, Braised peanuts with herbs, Crispy Bamboo shoot, Stewed white beans with plum, Tossed black
fungus with wolfberry and mustard

.« HUH T A IE T

Stewed snow lotus seeds with lily root and white fugues

o 32 RUDHE IR

Chinese petite four

« WizF W EIKGEAT)

Roasted suckling pig(3KG)

RS 3 TP

Steamed Australian lobster with rice noodles and garlic

C BRI T

Wok-fried assorted diced seafood with fruit sauce in nestle

o EFE Bk (1)

Royle style Buddha skipping wall

« BEVHAKREE

Steamed butter crab with assorted mushroom and ginger, scallion

o MR T A £ i

Stewed fish maw with diced pork and colorful pepper

FHEE T2 )

Double-boiled chicken soup with morel and Bamboo fugues

R B2 8¢ 1 7% 6 3k P H 1]

Steamed 6 heads abalone with black bean paste and ried tangerine peel

BrUR IR 2

Steamed star red grouper Cantonese style

AR IR0

Stir-fried Cantonese Caixin with garlic

5| ] ¥ KD T 2

Sea food fried noodles Xiamen style

T A TIVER B 4 5 G 30t B e (1AL)

Stewed bird’s nestel with papaya, white fugues, and coconuts-milk

= i [ T KR B

Fruit plate
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Marco Polo Xiamen Wedding Benefits

o TTHE+ 5K DA (45 5L, AR 4 4 T 51) 5252 51 4% 05t 2

1. 2MVRYIERL R[]

Professional Wedding counselor service

2. RGBS IR S iR = e

Provide groom and bride dishes

3. 151 LB HRMHFREEE—RHRMHEERENEEE T =, RBRERHEBENE
One night stay at Deluxe room on wedding day including welcome fruit basket and the hotel's homemade

chocolate, free wedding room decoration

4. FrISRIPRANA BB RE

Breakfast buffet for two pax

5. BRI XU EZXE CIMMB (G BEETIBEWMABNANES 5 H T =ZUCTRSS)

Enjoy 30% off on selective food tasting menu, one table for 10 pax only after signed contract and got deposit

6. BBk BBTTHRZS

Corkage fee is waived

7. IRUE AR INER:

Provide a wedding decoration cake

8. HIEFIRIE N — &R H R {E

Provide champagne glass tower and a bottle of champagne

0. B==FE. 8mfEM

Exquisite chair cover & table cloth and napkin

10 RMHTESHETHE, Rt ERhE

Provide deluxe flower arrangement for the main table and flower arrangement for other tables

11 RHES
Provide stage for use

12, REBNEEAREHE

Provide guest registration table

13 IR EEETE M IESEIE

One set of exquisite attendance book and pen

14 FE2E=SE NGRS

Enjoy personal delivery service at the main table

Booked over 10 tables (including 10 tables,10 pax per table, except expected table), enjoy benefits as below:

15 RMFUERIBIRIE 2R (A CAIRMHEEERR)

Provide 2 wedding photo posters, offer digital photos seven days in advance

16 IRAHIEE T TR BIE—3

Provide wedding professional beverage assistant

advance

18 RBRMUIHTHNE NS FZ=PRAK

Provide and print wedding invitation cards and wedding menu

19.1BEFEEXNA B BT ES ( BEEHaZ/a=1"B 8%

1 pound cake either or lunch buffet for two people, valid three months after wedding day

20. 2R AHTIRMIL 8]

Complimentary bride make-up room

21 IEE LR HEES

Guests free parking

22 Z3RRHAK. EF. ET5—h

One bottle of Coke, Sprite and orange juice per table

23 BHFF AR PR 20 (AAD)

Chinese Dim Sum & noodles for 4 pax

24 Z RN TN

Multimedia projector

25. B85 EcE BN AT

Hotel equipped sound system

26. B/ RHE SRR TE

Special room rate for wedding guests beekmg

27 SR BEZ9H LR

10% off full moon dinner

F H .r

IR, ERFI=TZ

o

17 25&HB AV S EHENES T AIRCDE

Free swimming pool area photo shooting for signed contract and deposit wedding couples, need reserve three days in

R AN X R

JERREEHNERE R ENRIEERSR
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Marco Polo Xiamen Wedding Benefits

o 1T+ A M UA B (B 00, A3 & ) F32 RIS LA

Booked over 15 tables (including 15 tables,10 pax per table, except expected table), enjoy benefits as below:

1. BERBAREERREES

Wedding room free upgrade to Premier Lake View room

2. IRt R 1 EIRLDEERIE A A — DB AF1L (%)

One bottle of selected wine per table either or one wedding giveaway per guarantee people

3. BB SR (755 HMN)
Mobile Smart Screen (75-inch TV)

o T+ — 5L A b (15, R A 68 PR 50) B2 R 1145 I AR 2

Booked over 21 tables (including 21 tables,10 pax per table, except expected table), enjoy benefits as below:

1. I EERBAREERNEER

Wedding room free upgrade to Premier Lake View Suite

2. IGXERHEEINMBEARM1,9807T) kR 2 A D7 aLED R (HIR6F 77)

Complimentary candy table (value RMB 1,980) or free use of removable LED ( 6 square meters)

3. IBEERINEEER (3012) 1/M\ig#a iR GMPAfBZEBER, 11M2ifinEEER)
Pre-wedding cocktail party for (30 people)1 hour free drink (3 kinds of cocktail without alcohol, 1 kind of cocktail with alcohol)

\-
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