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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

1 hour couples massage in naked Leaf Spa

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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PEZEE A
Chinese Wedding Set Menu

(fREhIE ) ROBEERS
naked Selection of eight Treasure Appetizers
MEEFE , /& , EREFE , TETE
REFET  BFEES N, BT ARIVE , LIRS
Hangzhou Style Seasoned Duck, Marinated Octopus, Spicy Beef Shank, Marinated Ribbonfish in Rice Wine
Shredded Dry Bamboo Shoot, Special Sauced Radish, Papaya with Coconut Milk Jelly, Red Dates Roll with Walnut

(BEEE) RECEAEIET (i) (FEFRR TEERERDN
Old Chicken with Pork Meat and Cordyceps Flower Soup(Per Portion) Steamed Grouper with Soy Sauce
(BERRE) SFRRAFZOR TR (EFHZ) BB IEFHE
Steamed Boston Lobster with Rice Noodle & Garlic Deep-fried pork ribs in Typhoon Shelter
(BE W) PITE SR EEE (B EM) XOBR=SERA
Steamed Abalone with Fermented Soya Beans Fried Cuttlefish Slices with XO Sauce
EeHE I RERYRBERTE (BSFF FFFBRELN
Sautéed Swimming Crab with Ginger and Scallion Braised winter gourd with dried small shrimp and bamboo shoot
(E=ABoKLE) | ILRERAERER ({17 A B) RIKBEN SR
Fried Prawn Balls with Chili Sauce and Peanut Fried Seasonal Vegetable
R SREH) RIRLNE B (FEBEH) 1B HRDE
Braised Pork Knuckles with Ginger and Garlic Chicken Soup and Assorted Soup Noodles
(EEEIK) A B FRES (EERT) EEHBOBERA F
Steamed local duck with preserved vegetable Sweet-Scented Osmanthus Peach Gum Balls

(IGIE L Sk) BRARAUSEMM3FO 4 AR

Sautéed Beef Slices with Onion in Iron Plate

(GRZEE)IDY TIRASE mBRXUE
Selection of Jiang Nan Style Dim Sun

(BERTLI) RO BAKRE

Assorted Seasonal Fresh Fruit Platter

PRESEEART 8880 T U LMEITHR 10% HIRSZR. PIEMERIRSERSET SR 6% BERHRS (G5+)
RMB 8880 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

(R ) ROBEERS
naked Selection of eight Treasure Appetizers
BIEIEE  EEEEL , DS/, XT&F8
BEFSNL , IR |, ETARIVE |, BBk
Salt roasted chicken, Marinated Jelly Fish with Vinegar, Black Chicken Feet with Chili Oil, Marinated Duck with Soy Sauce
Green Salad Vegetables, Honeyed Walnuts, Papaya with coconut milk jelly, Steamed Lotus, Root with Rice

(BEED) STEBABRIZES (D)

Dendrobium with Duck Soup for Health and Tonic (Per Portion)

BEERE) | AR IRATGUZER

Sautéed Boston Lobster Crab with Ginger and Scallion

(BEWLR) ERRLZBATN
Steamed Scallop with Rice Noodle & Garlic

UIEHE) ARRERZEE

Steamed Dungeness Crab with Minced Meat

(EBK L) M —GUNEEE
Stir-fried Shredded eel with Hot Oil

(RS S RIRLINBE D

Braised Pork Knuckles with Ginger and Garlic

(EEEINK) FORTT5 I8 R
Double Boiled Native Chicken with Chinese Herbal

(IBiz 3L AFEFEFFIL
Wok -Fried Beef with Black Pepper Sauce

(FEFRER TEWFEIETE
Steamed Marble Goby with Soy Sauce

(EFHZ) RIKETIRARIE
Soft-fried Pork Streaky with Sweet Bean Sauce

(EAREN) ERTBHTREPE
Sautéed Chicken Feet with Chili

(MNEH) BRSNS
Sautéed Pickled Mustard with Bamboo Shoot

(fe17 A B) £ARE _LiHRRIATER
Poached Baby Cabbage with Superior Stock

(FBEH) | RIEREBIR
Fried Rice with Chinese Sausage and Egg

(EERT) A BOBIRN T

Sweet-Scented Osmanthus Peach Gum Balls

(GRZEE)IDY TIRASE mBRXUE
Selection of Jiang Nan Style Dim Sun

(BERTLI) RO BAKRE

Assorted Seasonal Fresh Fruit Platter

PRERESRART 8880 T U EMEITIR 10% B0IRSH. FIANMERIRSERDER SR 6% BERHS (Gt

RMB 8880 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

SEE eI 3= )
k=XaisE (EEEIEE  HXIEE  FEREETRTT

Homemade Cured Salmon
Salmon Caviar, Sous Vide Egg Yellow, Beetroot Gel, Honey Mustard Dressing

% Soup

BB E %
EXDHEHIMR T , MREH , FERER

Chicken Consommé
Water Chestnut Shrimp Ravioli, Smoked Chicken Breast, Wild Mushroom and Chive

7k58 Sorbet

BEBEFLIUKTE
BeBRESRELIN N T35
Champagne Vinegar with Cucumber Sorbet
Champagne Vinegar Marinated Cucumber, Semi-Dried Tomato

F3Z Main Course
BN ZASHT AR A
AR , B8 , Wipail R Rnat

Angus Beef Tenderloin
Celeriac Pure, Sweet Onion Jam, Wild Mushrooms, naked Farm Vegetable and Port Jus

fH5a Desserts

RIBERRIR
ENESEEE , BEWE , INBIHRhERERC
Caramel Hazelnut
Raspberry Meringue, Vanilla Panacotta, Chocolate Sauce and Hazelnut

BRAL LS ART 888 7T , U EMIEIITN 10% HIIREER. PIAMIERIRSEEERSINK 6% BEFHE
RMB 888 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

MBS EH
B T80 , Kax , FTRRFERTE

Smoked Veal Tongue Carpaccio
Semi Dried Cherry Tomato, Purple Sauerkraut, Pink Onion and Garlic Parsley Pesto

% Soup

RiAEIGRA
BEEAFEIZLRT , T , BERRIRRET
Pumpkin Veloute
Spinach and Cheese Ravioli, Pumpkin Seed, Marinated Pumpkin and Truffle Dressing

7k58 Sorbet

BEBEFLIUKTE
BeBRESRELIN N T35
Champagne Vinegar with Cucumber Sorbet
Champagne Vinegar Marinated Cucumber, Semi-Dried Tomato

3% Main Course

RIS AT FIRIEE
BeBXKIgE , BT IFa/\B2 , BRESRRTIMSK
Miso Roast Cod Fish
Japanese Miso Sauce, Chorizo Sautéed white Beans, Marinade Fennel and Basil

fH5a Desserts

8155 2 Thk
BATR S TKEE , BAT , DR WBERFLRIZ
White Chocolate Cheese Tart
Lemon Cheese Ice Cream, Raspberry, Chocolate Chips and Pistachio Nuts

BRAL LS ART 888 7T , U EMIEIITN 10% HIIREER. PIAMIERIRSEEERSINK 6% BEFHE
RMB 888 per person all prices are subject to 10% service charge, all prices & service charge are subject to additional 6% VAT.



HB &

KEHEBEETHI7 Chef Choice from Seafood Market

NEAEERR SPS[=ES=EN JIIEV N
Pre-cooked Snow Carb Leg Poached Vannamei Prawns Canadian Emerald Snail
=SB0 BAXEE RBETE
East China Sea Swimming Crab

New Zealand Green Mussels with Shell Poached Dalian Fresh Abalone

iriA. TRMBE, A7, ZARED

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

A RI&PRRE Western Salad & Chinese Cold Dish

RB=XE#& ZERAE BRPE/S YN AE
Smoked Salmon Platter Black Fungus in Vinegar European Cold Cut Meat Dish
hERE OK38 BHEIMMIM
Spiced Smoked Fish Boiled Chicken with Chili Sauce Asparagus with Shrimp Salad
TR BEREN RIS
Grilled Shrimp in Ningbo Style Pasta Salad with Fresh Herbs Pineapple with Chicken Salad
BB

German Sausage Salad

#¥0E Vegetables Garden

KERESRE, BEER, TEXR, REEX
THEEZH. TR0, ABT. 802, &I BB,
Iceberg, Green Romaine, Frisee, Mesclun
Red Cherry Tomato, Sweet Corn, Red Kidney Bean, Chickpea, Cucumber, Carrot

5T# Dressing
BAMBET. T+, BRZmt+. st

Italian Herbs Dressing, Thousand Island Dressing, Japanese Sesame Sauce, Vinaigrette Dressing

@Y% Bakery Basket

RX9 , BEXABFEERS , BRitvflZSa , BT BRAIAEE B
Rye Roll, Focaccia, Austrian Multi Cereal Rolls, Served with Unsalted Butter and Salted Butter
% Soup
Eos7i =) IV 47

BEHELH
Old Chicken with Mushroom Soup Pumpkin Cream Soup

&8 Carving Station
KRN TR B RN, AR

Roasted Australian Beef Sirloin. Served with Black Pepper Sauce Dijon Mustard

#3Z Hot Chafing Dish

IR TUZER A¥ARLE SHERE
Steamed Boston Lobster with Vermicelliand Garlic ~ Fried Mix Mushroom with Color Pepper Sautéed Crab with Chili Chengdu Style
BIVGARBEHRFHE FHERKIDE S ERLDEIR SR
Braised Lamb Chop with Balsamic sauce ~ Barley Fresh Abalone with Abalone Sauce Braised Oxtail with Red wine
e PN B aIrEEEst TR
Deep Fried Prawns with Oatmeal Pan-fried Sea Bass with Sea Food Sauce Braised Duck with Preserved Vegetable
HINNERERE RTAITIEEST Wb os7ilivgi
Braised Broth with Bamboo Stem Superior Soup with Vegetable

Wiener Schnitzel
0 TARETEE I~ REEHRDIR
Beef Lasagna with tomato sauce Fried Rice with Chinese Sausage
#H & Dessert

FA/IG L

552 h#hkAfe
Chocolate Brownie Pumpkin Pie Lemon Tartlets
Yo7k RAT HWARREER IKERBK
Fruit Cream Cup Cake Matcha Mousse Cake Fruit Tartlets
IRAIKIBERS Bl hRETER

Tiramisu Cake White Chocolate Mousse Cake

¥k R Fresh cut Fruits

BEIE , BART 888 7T , U LNEIITI 10% BIARSBZE. PAEMERIRSBZEETSINK 6% BEHRHE
RMB 888 per person, all prices are subject to 10% service charge, all prices & service charge are subject to additional 6% VAT.



