2025 - 2026

Exquisite Global Cuisine for Every Occasion

MBNIKER - Ea8MAE
Chinese Menu / Cantonese wedding banquets

bz BEXBE




Introduction / 4148

At Crown Events Co., we are delighted to offer a selection of curated Cantonese wedding banquet
packages designed to celebrate your special day with elegance and tradition. Whether you desire an
authentic experience, a modern twist, or an opulent feast, our menus reflect the rich heritage of Cantonese
cuisine while offering flexibility to accommodate your preferences. Each package has been carefully
crafted to ensure your guests enjoy a memorable culinary journey, featuring symbolic dishes that bring
blessings of happiness, prosperity, and longevity.

Explore our thoughtfully designed packages below:




1. Traditional Elegance Package / ‘£ 5L R

$80 per person / & A80E T

Focus: A classic Cantonese banguet highlighting authentic dishes and cultural symbolism. Perfect for those
seeking a classic Cantonese wedding banquet experience
Inclusions / 328

Appetizer / Bi3E:

o Assorted Cold Platter / #3354 Barbecued pork (X %), jellyfish (###1), marinated
chicken (1 #7%9), pickled vegetables (| #i3%)

o Ingredients / 2#7: Pork (J& ), soy sauce (#&i1), honey (#4%), Chinese five-spice (f. 7
), jellyfish (1K), sesame oil (:Z #ki), rice vinegar (CKFit), chicken (1% [4)), seasonal
vegetables (H]<¥73%).

Soup / ¥:

o Double-Boiled Chicken Soup with Ginseng / & 'k AZ31%7%

o Ingredients / Z£7: Chicken (3§ 4), ginseng root (A £), goji berries (#J42), ginger (%),
scallions (%7).

Seafood / £

o Steamed Whole Fish / i&7& 4

o Ingredients / Z£7: White fish (9 &), soy sauce (1), ginger (), scallions (%), sesame
oil (ZJFki).

Poultry /| &

o Soy Sauce Chicken / £T 1531

o Ingredients / Z2#7: Chicken (Xg[A]), soy sauce (i), ginger (Z2), star anise (J\ ), sugar (
BE).

Meat / FIk:

o Braised Pork Belly with Preserved Vegetables / #5411

o Ingredients / 2#7: Pork belly (FLfE ), soy sauce (i), ginger (£), garlic (77),
preserved mustard greens (H32).

Vegetables / Bi3g:

o Braised Mushrooms and Bok Choy / 4T Js¢ & 45357 0

o Ingredients / £ #7: Shiitake mushrooms (&%), bok choy (3%.L»), oyster sauce (TEiH),
garlic (r), sesame oil (:Z J#iH).

Noodles or Rice / E&:

o Longevity Noodles with Abalone / fifi & £-55

o Ingredients / 2#7: E-Fu noodles (1), abalone (fifj ), shiitake mushrooms (&%), soy
sauce (¥;H1), scallions (%).

Dessert / Fif -

o Sweet Red Bean Soup with Mochi Balls / 21 5./y7 5|

o Ingredients / 2#7: Red beans (41 &), sugar (F¥), glutinous rice flour (¥%£¥7), orange zest
(B E2).







2. Modern Fusion Package / BIR RIS ER

$90 per person / £ A90% 7T

Focus: A mix of traditional Cantonese dishes with modern and fusion-inspired elements for a
contemporary experience. Ideal for couples who want to blend tradition with contemporary flair.

Inclusions / 3Z8A:

Appetizer / BII3E:
o Assorted Cold Platter / #3#H#%: See Traditional Elegance Package
o Sushi or Sashimi Platter / 77 = 8¢ & B £
o Ingredients / 2#7: Tuna (&3 £), salmon (=3C#), shrimp (fiF), seaweed (##+), sushi
rice (37 7] 1R), wasabi (5~ ), soy sauce (¥&H1).
Soup / ¥:
o Fish Maw Soup with Mushrooms / 22
o Ingredients / Z°£7: Fish maw (#j1), shiitake mushrooms (&%), dried scallops (- I11),
chicken broth (X377), ginger ().
Seafood / £
o Grilled Salmon with Miso Glaze / B&tZ =t
o Ingredients / 2£7: Salmon (=3 ), miso paste (Y1), mirin (WRHEK), soy sauce (3£3i),
brown sugar (£1%#).
Poultry / &
o Peking Duck / At 5T &S
o Ingredients / 2%7: Duck (f[4), hoisin sauce (##fi£%), cucumbers (¥ 1), green onions (
#7), flour pancakes (7 13f).
Meat / PJ:
o Beef Tenderloin in Black Pepper Sauce / SA 441
o Ingredients / 2#7: Beef tenderloin (4-H.7), black pepper (Z&#5#), oyster sauce (HEH1),
garlic (#7), onions (F£%7).
Vegetables / Bi3g:
o Stir-Fried Seasonal Vegetables with Garlic / #5557
o Ingredients / 2#7: Broccoli (V5 =21(), carrots (#125 [), snow peas (fif == F), garlic (#r),
soy sauce (ZH).
Noodles or Rice / &
o Yangzhou Fried Rice / 7 JN¥P 1k
o Ingredients / £/ Rice (K1f), shrimp (#F), barbecued pork (3 /%), peas (8i.), carrots (
HE ), egg (A 4E).
Dessert / Ff f:
o Mango Pudding and Matcha Cheesecake / = 541 T G448 & LRk
o Ingredients / Z2£7: Mango puree (& 5:JE), cream (W43H1), gelatin (B%), matcha powder (
FRZE ), cream cheese (W5 75EK), sugar (BE).







3. Luxurious Indulgence Package / BB E4&

$110 per person / & A110£5T

Focus: A premium banquet featuring high-end ingredients and sophisticated presentation. For those who
wish to indulge in a premium and sophisticated dining experience

Inclusions / 3Z8A:

Appetizer / BII3E:
o Lobster Salad and Assorted Cold Platter / Jwir /b 55881
o Ingredients / 2#7: Lobster (Jz4F), mayonnaise (& 5 3%), lettuce (43%), cucumbers (35 /1K
), jellyfish (#EH2), pork (J&PY).
e Soup/:
o Fish Maw Soup with Dried Scallops / T Il #1122
o Ingredients / Z£7: Fish maw (# 1), dried scallops (- 1), shiitake mushrooms (&),
chicken broth (3377), ginger ().
o Seafood / Yg:
o Lobster with Ginger and Scallions / =% Jy H}
o Ingredients / Z£7: Lobster (JyHX), ginger (Z2), scallions (%2), soy sauce (2&;f).
o Poultry/ &:
o Roasted Quail with Five-Spice /| FL & EHIEY
o Ingredients / 247 Quail (#355), five-spice powder (F.717), soy sauce (#1), honey (14
#).
o Meat/ Kk:
o Wagyu Beef in Oyster Sauce / & Fn4-
o Ingredients / 2£7: Wagyu beef (F14F), oyster sauce (£jH), garlic (%), onions (FEZ).
o Vegetables / BR3:
o Braised Asparagus with Abalone / fifi & &5+
o Ingredients / 2£7: Asparagus (& 5¥), abalone (ffi &), oyster sauce (#EiH).
« Noodles or Rice / E&:
o Truffle Fried Rice with Crab / ¥ #2 4 I T
o Ingredients / 2#7: Rice (K1), crab meat (% [A), truffle oil (fa827H), egg (W ZE).
o Dessert / Flfh:
o Almond Jelly with Bird’s Nest / 5= /R 5 &
o Ingredients / 2£7: Almond milk (51=1%), gelatin (B%), bird’s nest (#EE), sugar (4).







Custom Enhancements & Add-Ons / 5E §1858 5 M hn ik IR

Enhance your Cantonese wedding banquet by customizing your 8-course menu or expanding it to 10 or 12
courses with premium add-ons. Options like lobster, abalone, or innovative appetizers and desserts provide
greater variety and flexibility, allowing you to tailor the banquet to your preferences. This approach ensures
a unique, indulgent, and memorable dining experience for your guests while maintaining the structure of
your chosen package.

Replace Standard Courses / fr /&3

Swap a standard dish with one of our premium add-ons to create a personalized 8-course menu that suits
your taste and style.

Expand Your Banquet / ¥ BN ES

Upgrade your package to a luxurious 10- or 12-course menu by adding extra dishes for an enhanced dining
experience.

Additional Appetizers / Ei9MEISE $10

he
5t
N

e Dim Sum Platter (Steamed buns, siu mai, dumplings) / RIDHFE ( B F ~
o Jellyfish and Cucumber Salad / B & I HL

~

e Lobster Salad with Fresh Fruit / 8 g 4F 7D H1

Additional Soups / Ei5NAm $7

o Buddha Jumps Over the Wall / {3 Bt 1&
o Crab and Sweet Corn Soup / BRI ERKE

o Herbal Black Chicken Soup with Dates / A& 23857

Additional Seafood Dishes / Z19MEHEES $15

i

« King Crab with Garlic and Vermicelli / FRR#222457F T
o Lobster in Cheese Sauce or Ginger and Scallion / =+ BF s ZZ& K 1F
e Abalone with Oyster Sauce / ¥E;HE3E

o Braised Sea Cucumber with Mushrooms / 2l 6,82 & 1%




Additional Meat Dishes / Zi9MEERE $12
 Crispy Roast Pork Belly / it 52 /523
e Steamed Pork Ribs with Black Beans / 8%;1 7% HE &

o Honey-Glazed Char Siu (BBQ Pork) / i+ X I

e Braised Duck with Taro / ZF 3L (8

o

Additional Vegetable Dishes / ZiMiEFEEE $8
« Stir-Fried Lotus Root with Snow Peas and Black Fungus / ¥& F i =S AKEH

e Braised Tofu with Mushrooms and Bok Choy / ZI f5 & B & #E 3/

o Eggplant in Garlic Sauce / B& /1T

o Sweet and Sour Cabbage / #EEE & 10 3E

Additional Noodles or Rice / Z19MNEE $8

Fried Rice with Dried Scallops and Egg Whites / EEt¥ E B 1R

Crab Meat and Roe Fried Rice / 2R EH 1R

Stir-Fried Rice Noodles with Beef (Ho Fun) / T kb 4]

Braised E-Fu Noodles with Truffle Oil / ¥AE ;R FE

Additional Desserts / Z19MEH an $8

e Mango Sago with Pomelo / #71 H &
e Chilled Coconut Pudding / #§;+# T

o Sesame Glutinous Rice Balls in Ginger Syrup / Z 1,75

e Red Bean Pastry or Custard Buns / I SRS E R







