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Package includes

3 hours outdoor ceremony at Mandela Lake or Amphitheatre
Wedding Banquet in Mandela Hall

Choice of Chinese, Western or Buffet

3 hours of unlimited soft drinks, juice & local beer

Wedding cake

Special for the Couple

Complimentary menu tasting

(part of the menu)

1 night in Earth Hut, complimentary fruit basket & Champagne
Complimentary first anniversary weekday stay in Earth Hut
(minimum spend RMB 100,000)

In-room breakfast the morning after

Picturesque wedding photos opportunities at naked Stables

Add on Services

(Additional charge will apply)
Ceremony upgrade to the Big Lawn (marquee option)
Transportation service

Live band performance (advanced booking required)
50% discount on horse carriage rental

Floral decoration

Photographer

Complimentary Service
Parking

Audio visual solution

Terms & Conditions

Package requires a minimum of 50 guests
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Chinese Wedding Set Menu

UTREIEM) WORER/SE

naked Selection of Six Treasure Appetizers

ﬁ?&&ﬁ'ﬁ‘%

A& , ExEtE

REFET  FEeES b, BT ARIUR
Hangzhou Style Seasoned Duck, Marinated Octopus, Spicy Beef Shank
Shredded Dry Bamboo Shoot, Special Sauced Radish, Papaya with Coconut Milk Jelly

(IR EEHER) NEEEFHKI8%
Water Duck with Bamboo Shoots and Ham Soup

REBBEE) &R ZAIR
Steamed Shrimps with Rice Noodle & Garlic

(FERHIK) BIEAER TR
Deep- fried Local Chicken

(EEXSK [EERETE

Steamed Mandarin Fish with Soy Sauce

(BRHER) XOBRESEIRA
Fried Cuttlefish Slices with X.O Sauce

(RRARER) RIKBEN SRR

Fried Seasonal Vegetable

(RERTF HERSEFE

Dried Longan with Lotus Seed & White Fungus Soup

(DVDEEED) ARBEEREZEE

Steamed Dungeness Crab with Minced Meat

UIRIEEIR) ESRLINGEDES

Braised Pork Knuckles with Ginger and Garlic

(LB H 3R SRR ANISTRF A

Sautéed Beef Slices with Onion in Iron Plate

(GEREE =T RUICE =2 =S 0[S

Steamed Pork with Preserved Vegetable and Bamboo Shoot

(BFETE) BFraeHER
Sautéed Celery with Lily and Cashew Nuts

(RFIRIBHR) BB TEE
Noodles Soup with Pickles Vegetable and Oil Residue

(EABKEEE5) STRISE RBRAUE

Selection of Jiang Nan Style Dim Sun

|§ TR =)

(BRE=

=R BT S KRE

Assorted Seasonal Fresh Fruit Platter

PRESESEART 6880 Tt U LMEITIK 10% KIIRSER. FIENERRSERSET IR 6% BERHRS (G5+)
RMB 6880 per Table of 10 Persons, all prices are subject to 10% service charge, all prices & service charge are subject to additional 6% VAT.
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Chinese Wedding Set Menu

(UTHEIE) B0
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naked Selection of Six Treasure Appetizers

BIEEE e

&30, DB Esm

BE R , IR , HETAIUR
Salt Roasted Chicken, Marinated Jelly Fish with Vinegar, Black Chicken Feet with Chili Oil
Green Salad Vegetables, Honeyed Walnuts, Papaya with Coconut Milk Jelly

(W) ET2 83855 (i)
Black Chicken with Medicinal Materials Soup (Per Portion)

(DVDVEEEN) IBTERBETE

Steamed Swimming Crab with Soy Sauce

(EEBHINK) HERFSETLNER
Double Boiled Native Chicken with Chinese Herbal

(EEXFK) SHEEFAESE

Steamed Local Bream Fish with Soy Sauce

(BRBER) X OB BRA bR
Fried Scallops Sashimi with Celery and XO Sauce

(RRAER) RE DA RIFNE
Poached Baby Cabbage with Superior Stock

(BERFR HERSEFE
Dried Longan with Lotus Seed & white Fungus Soup

REBEBEE) SR L S h 2%
Steamed Fresh Abalone with Rice Noodle & Garlic

UIRIEEIR) ESRLINGEDES

Braised Pork Knuckles with Ginger and Garlic

(B £ 6=k
Roast Lamb Chop Mongolia Style

BiB1S1E) S1eEiEFaE

Sweet and Sour Pork Ribs with Green Plum

RERER) BTERETFWLSET

Dried Bamboo Shoots with Farm Meat Sauce

(EEHIED) | ERESKIR
Fried Rice with Chinese Sausage and Egg

(1B %) TIra S RIRIUE
Selection of Jiang Nan Style Dim Sun

(IBRE=

SKREF

Assorted Seasonal Fresh Fruit Platter

PRERERART 6880 T U EMEITIR 10% BIRSH. FIENERIRSERDERSIUR 6% BERHS (G5

RMB 6880 per Table of 10 Persons, all prices are subject to 10% service charge, all prices & service charge are subject to additional 6% VAT.
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Western Wedding Set Menu

B3 Starter

BB EIEMAL
EoRLIEAARERSE , BEM , 0S50 , ZLF st
Pan-fried Tuna Fish with Sesame and Purple Cabbage
Saffron and Mustard Extract Mayonnaise, Compressed Cucumber, Douchi and Szechwan Salsa, Tamarind

% Soup
ARMYBELS
REIEZLER , BERT , FEE

Forest Mushroom Soup
Parmesan Foam, Mushroom Ravioli and Bolete Powder

7k58 Sorbet

LT IR RIKTE
BERHRSNIEEBE

Pink Dragon Fruit Sorbet
Seasonal Fresh Fruits with Flame Meringue

F3Z Main Course
SETAT B A AhEE
BEXG  BE N , EXEERRDETRT

Braised Beef Ribs of Australian
Polenta, Pickle Daikon Radish, Ratatouille and Mustard Bordelaise Sauce

fH5a Desserts

CRIABEERS
ERESITEMe , FFORIC |, KRS
Mango with Cheese Cake
Almond Meringue, Pistachio Nuts and Fruit Jelly

BRALLESMART 688 7T , U EMEIITIN 10% HIREER. PIEMIERRSREETSINK 6% BEFHE
RMB 688 per person all prices are subject to 10% service charge, all prices & service charge are subject to additional 6% VAT.
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Western Wedding Set Menu

B3 Starter

FIARFELINC S F2E M ivhL
BITRERE , SRR ANIREEEETE

Pleoticus Muelleri with Baby Carrot Salad
Mustard Mayo, Citrus and Herb Salad and Balsamic Caviar

% Soup

KEEMEHRD
BXEZ LR, IMBER T E

Grilled Tomato and Pepper Soup
With Deep Fry Cheese Balls, Smoked Paprika and Basil Pesto

7k58 Sorbet

DT AR
BREERNSHKEHT
Coconut Sorbet
Strawberry with Rice pudding

3% Main Course

BMMIF4-87%
RHEL DR , RIZBIGER , BBt
Australia Wagyu M3 Sirloin Steak
Mashed Potato, Organic Vegetable and Port Jus

fH5a Desserts

THTa5e NERR
BEBEIR , FHORERER K%
Flourless Chocolate Cake
Served with Vanilla Pannacotta, pistachio Nuts and Yoghourt Sorbet

BRALLESMART 688 7T , U EMEIITIN 10% HIREER. PIEMIERRSREETSINK 6% BEFHE
RMB 688 per person all prices are subject to 10% service charge, all prices & service charge are subject to additional 6% VAT.



BB &

KEHEBEETHI7 Chef Choice from Seafood Market

MBEATER IEGESEE)
Pre-cooked Snow Carb Leg Poached Vannamei Prawns
Fe=5N0 HIZERZERZR
New Zealand Green Mussels with Shell Canadian Emerald Snail

iriA. TRMBE, A7, ZARED

Served with Lemon Wedge, Red Wine Shallot Vinegar, Tabasco Sauce, Worcestershire Sauce

A RI&PRRE Western Salad & Chinese Cold Dish

BEFEHSE R SRE PRI BEE@HIL
Green Vegetables Salad Pineapple with Chicken Salad Pasta Salad with Fresh Herbs
EXB L NELBTRE SEMEERARE
German Sausage Salad Spiced Smoked Fish Black Fungus in Vinegar
SHFREEO KNG

Boiled Chicken with Chili Sauce

@Y% Bakery Basket

BEU TR & hAD A ER & L
Served with Unsalted Butter and Salted Butter

% Soup

HFEREGD ARMEIE S

Old Chicken with Mushroom Soup Forest Mushroom Soup

#EAE Carving Station

T =FAR B RN, KEITR
Roasted New Zealand Lamb Leg.Served with Black Pepper Sauce Dijon Mustard

#3Z Hot Chafing Dish

TREERSEE EIRERIREE BRIBRFFE
Steamed Turbot with Soy Sauce Sautéed Shredded Cuttlefish with Preserved Vegetable Pan-Fried Beef Ribs with Black Pepper
REMERABER LTNAAN AR SHTROEZS
Deep-Fried Shrimp with Spiced Salt Stewed Lamb in Brown Sauce Dry-Fried Green Beans with Preserved Vegetables
B BNRIAIER BRF eficiTRE T SHEIFISBIRRERINE
Sautéed Vegetable Pan-fried Fish Fillet with Lemon Butter Sauce Columbus Deep-Fried chicken with Smoked chili sauce
EREIEIR I SRR AT SRS
French Style Braise Duck Breast with Orange sauce Fried Rice with Chinese Sausage Fried Rice Cake with Vegetable
i Dessert
55 HfmBAfe FRRLKRIBERS EASLEEE
Chocolate Brownie Tiramisu Cake Lemon Tartlets
[E)IAVi HORRATER: Bk R
Pumpkin Pie Matcha Mousse Cake Fruit Cream Cup Cake

6K R Fresh cut Fruits

BBVERR , BAART 688 7T , MLEMIBIHT/IUK 10% 8RS PAENMBRIRSZSET S 6% BEHIHE
RMB 688 per person, all prices are subject to 10% service charge, all prices & service charge are subject to additional 6% VAT.



