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Western Wedding Buffet Package — Gardenia

o AFFRHEHRER M AERRMIEOETENEIOSE
One night’s accommodation in a Fountain Suite with MOP500 dining credit
o JEMMMIRIGECRK ~ KR
Free flow of soft drink, beer and chilled juice during the dinner
o FRERU—IH B TEEE
Complimentary corkage for one bottle of wine or liquor per table
o UUBEMRE—H
Complimentary one bottle of Champagne for toasting
o NEBRESIEEREA
Six-tier mock wedding cake
o IREERIFS
Dedicated Wedding Butler for the bride and groom
o REZMEERYINSG
Luxurious Bridal Room
o JE LEERESEILRER
Fresh floral centerpiece for all tables
o RERERIANER H i BRI R ~ VIS TR s U AR A v
HEZRN - B R BREOHEE
Complimentary use of in-house LCD projectors and screens, four wireless
handheld microphones, PA system, follow spotlight and gobo lights

o AEREAEHERS

Complimentary valet parking for five cars
o EHHEARS (FILIERIIMNE)

Complimentary parking for all invited guests (subject to availability)

MR —E s D5 A DA R B R a EOR
For a minimum of 120 persons, the above privileges will be offered with our compliments. Minimum charge applies.
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Appetizer in Verrines
HE R AR R
Cold water shrimp cocktail
AL D
Green papaya salad with Sakura shrimp
K s 2 F B R R R A G
Tuna tataki with crispy onion and ponzu
SRR A SR D

Beet root and chicken with avocado, Spanish almonds and tonburi from Akita

TH 2R G
Chilled Seafood Selection
L
Chilled prawns
ELIS
Sea whelks
] =g
Marinated New Zealand mussels
/INFEHE
Crayfish
K7 - P e R A
Boston lobster stuffed with shrimp tartare
HR WS =R
House cured salmon
TEE - BAERAHFTOR ~ BE - BFRIEEE -
RZIEADERRT ~ K0 ~ St K 5 18
Thousand island sauce, soy sauce and wasabi, hot sauce,
horseradish cocktail sauce, mignonette, capers, fresh lemon and lime

FEET
Temaki Station
HrE R~ SRV ~ BRI - =30 - =50k
Chopped tuna, shrimp salad, crab meat, chopped salmon, marinated ikura
BUEHH R e - T8 AR FEN
Marinated Hamachi, marinated unagi, tamago,
avocado cucumber with myoga & shiso
H=UEY) ~ HAEH K HETR

Japanese pickles, soy sauce and wasabi

DA BB 2 AR 2025 4 12 H 31 H - N EREE &G - AT S 2 IR H ol B3B8 IR E 2 R -
Price is valid until 31 December, 2025. Wynn Palace reserves the right to alter the above menu price and items,
due to unforeseeable market price fluctuations and availability.
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Salad Selection
A N
Jellyfish and cucumber salad with sesame oil
ERREEL
Shredded chicken with sesame oil
eSS
Sea cucumber salad with hot and sour dressing
FREEAI R K R
Pata Negra
FEEEZ T HfE
International cheese platter

e MRS
Mixed Leaves with Condiments
Zhn ~ BN ~ 40FR -~ et ~ R - EETE
EHRIARA ~ BARFIERE - S0 EE
Tomato, cucumber, red onion, croutons, bacon, lemon olive oil,
Dijon dressing, balsamic vinegar, Caesar dressing

R =

Pasta and Risotto Live Station

SO D= AN ) o4
Scallop risotto with tomato
FHMAEDERZ LREARFH
Linguine with parmesan butter and tomato sauce
HJE AR £ Frr i EOAH MR 4R
Fusilli pasta with pesto, sourdough crumbs herbs, cherry tomato, lemon and anchovy
%
Soup
IS e
Mushroom veloute
ML EMET L R
Double-boiled chicken soup with conpoy, sea whelk and fish maw
e S
Selection of homemade bread and bread rolls

Price is valid until 31 December, 2025. Wynn Palace reserves the right to alter the above menu price and items,
due to unforeseeable market price fluctuations and availability.
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Carving
EVIREZE RO &R E R
Deep-fried thick cut crispy potato with sauteed green beans and asparagus
A R
Lemon and herb roasted free range chicken
with Spanish almonds and lemon oil
et S PIHR AP
Slow roasted pasture fed ribeye steak
LR FHE - BRI - ER
Beef jus, chimichurri, barbeque sauce, garlic butter
FEEET RS
Selection of mustard

BEEENCE S
BBQ
==
Barbecued suckling pig
HA i EEHE

Roasted goose

TRERE
Hot Selection
R
Braised pork spare ribs with leeks
ENIRIEER A
Stir-fried king prawns and scallops with peaches and honey-roasted walnuts
H = e e 4= T 9 A
Braised beef cheek with Japanese curry
i S AT /KT
Seabass with brown butter, capers, and soft herbs
WS T i1
Eggplant parmesan
BEE AR iR
Braised seasonal vegetables with enoki mushrooms and conpoy
AT RERAREOR B
Fried rice with pine nuts, crab meat and organic red rice
i
Fried noodles with shredded pork and cabbage

Price is valid until 31 December, 2025. Wynn Palace reserves the right to alter the above menu price and items,
due to unforeseeable market price fluctuations and availability.
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Sweet Selection

R4 8%
Red bean and coconut cream pudding
Bt HEE
Sago cream with pomelo and mango
BIEEZ - EkE
Vanilla cheesecake
¥ NN =g
Sacher chocolate caramel cake
MBS
Rum-chestnut tart
I E SIS
Pecan praline choux puff
FHIGAL R AR
Red berries tea panna cotta with lychee
PN k)
Serradura
R
Selection of macarons
ipEiSaSg Cs
Selection of seasonal fruit
FE EE A S g
Tea and coffee

B EFI%E 1,588 KRS (0 2 RS2

MOP1,588 plus 10% service charge per person

Price is valid until 31 December, 2025. Wynn Palace reserves the right to alter the above menu price and items,
due to unforeseeable market price fluctuations and availability.
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Western Wedding Buffet Package — Ranunculus

o AFEREHRER M NEHRMTE ATV EYCHE

One night’s accommodation in a Fountain Suite with MOP500 dining credit

o JERIEIRIGEICS/K ~ BUR KT
Free flow of soft drink, beer and chilled juice during the dinner
o T RUIETIT B B
Complimentary corkage for two bottles of wine or liquor per table
o UUBEMRE—H
Complimentary one bottle of Champagne for toasting
o JUEBREGIRERHA
Eight-tier mock wedding cake

o IBEERI

Dedicated Wedding Butler for the bride and groom
o REZMEERYINSG

Luxurious Bridal Room

o —/NEHEREGEEEENE UK BT RERES

One-hour pre-dinner cocktail reception with canapes, soft drink, chilled juice

and fruit punch
o JE _LEERESEILRER
Fresh floral centerpiece for all tables
o EZMEIE T ekt EfRR IR - VUL THErUmap A v a -
HEZRY - B R BREOHEE

Complimentary use of in-house LCD projectors and screens, four wireless

handheld microphones, PA system, follow spotlight and gobo lights
o NGB NRZHERS

Complimentary valet parking for eight cars
o EHHRFS ((R-FHIERINE)

Complimentary parking for all invited guests (subject to availability)
o TS ITIEBRESZRINKH &= EEEE

A dining certificate valued at MOP1,000

MR —E s D5 A DA R B R a EOR
For a minimum of 120 persons, the above privileges will be offered with our compliments. Minimum charge applies.
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Appetizer in Verrines
JFREEF KT Z 1
Heirloom tomato with mozzarella
HERE I AR
Cold water shrimp cocktall
e H FAECBREEE]
Hamachi tataki with spicy radish
SRR A SR D
Beet root and chicken with avocado, Spanish almonds and tonburi from Akita
&R I AR DR

Seared beef tartare with egg mimosa

TR
Chilled Seafood Selection
SR
Chilled prawns
NELLS
Sea whelks
HPEREE L
Marinated New Zealand mussels
K7 - P e R A
Boston lobster stuffed with shrimp tartare
SEY U
House cured salmon
TEE - BAERAHFTOR ~ BE - BFRIEEE -
Wz AL ~ 7KV ~ fpteetse S e
Thousand island sauce, soy sauce and wasabi, hot sauce,
horseradish cocktail sauce, mignonette, capers, fresh lemon and lime

DA BB 2 AR 2025 4 12 H 31 H - N EREE &G - AT S 2 IR H ol B3B8 IR E 2 R -
Price is valid until 31 December, 2025. Wynn Palace reserves the right to alter the above menu price and items, due to
unforeseeable market price fluctuations and availability.
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Temaki Station
RN~ bR ~ BRA - =00 - =3CA
Chopped tuna, shrimp salad, crab meat, chopped salmon, marinated ikura
BUEMH A iER - £ - AR FEN
Marinated Hamachi, marinated unagi, tamago,
avocado cucumber with myoga & shiso
H=UEY) ~ HAEH K HFHTR

Japanese pickles, soy sauce and wasabi

THEE/ DR
Salad Selection
A
Marinated beef shank with five spices
/K%
Poached chicken with chili oil, soy sauce and sesame
TR SRy 40 DR
Shredded abalone and bean vermicelli salad with spicy sauce
FPREEAI R K R
Pata Negra
FEEEZ T HHE
International cheese platter

eV DR
Mixed Leaves with Condiments
o~ BN ~ 4DFR - feBir ~ JER - SEEERE
ERTAT ~ BEAFIEES - S0 ERE
Tomato, cucumber, red onion, croutons, bacon, lemon olive oil,
Dijon dressing, balsamic vinegar, Caesar dressing

Price is valid until 31 December, 2025. Wynn Palace reserves the right to alter the above menu price and items, due to
unforeseeable market price fluctuations and availability.
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Pasta and Risotto Live Station
T E AR ARG R
Scallop risotto with tomato
FhAEBCERZ LREAFH
Linguine with parmesan butter and tomato sauce
H MR AR £ T AR 4%
Fusilli pasta with pesto, sourdough crumbs herbs, cherry tomato, lemon and anchovy
=
Soup
RN SRR 5
Crab bisque with crab meat and brunoised root vegetables
GEes ey Sl MR A L€
Doubled-boiled chicken soup with honey locust seeds, fresh yam and conpoy
T H R
Selection of homemade bread and bread rolls

BIERE
Carving
EUNEE R E R E A
Deep-fried thick cut crispy potato with sauteed green beans and asparagus
e DGR SR
Roasted rack of lamb with lemon and mint
with Spanish almonds and lemon oil
ISR P S AN
Slow roasted pasture fed beef sirloin
it HE - BEE S BRI
Beef jus, chimichurri, barbeque sauce, garlic butter
R
Selection of mustard

Price is valid until 31 December, 2025. Wynn Palace reserves the right to alter the above menu price and items, due to
unforeseeable market price fluctuations and availability.
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BBQ

W54

Barbecued suckling pig
T EREAE X

Barbecued Iberico pork

Bl

Roasted duck

HER
Hot Selection
AT AL
Stir-fried diced Angus beef with onions and bell peppers
X0 # =RIDEER
Stir-fried lobster with shallots and spring onions in XO sauce
ey e
Braised sea cucumber with leeks
T NGIRIG RS £
Miso glazed black cod
JHIETEERRBCAA R 5 & 2
Chicken leg confit, apple and fennel compote
AR BC B R R Bl AT
Wagyu hamburg steak with caramelized onion and balsamic gravy
ZEFELNE S SH A FC AR 8l
Thai red curry pork neck with red rice
S e e ]
Poached seasonal vegetables with assorted mushrooms in pumpkin soup
b i VA W o U]
Fried rice with diced chicken and cereal grain rice in abalone sauce
B S
Fried noodles with shrimps and soy sauce

Price is valid until 31 December, 2025. Wynn Palace reserves the right to alter the above menu price and items, due to
unforeseeable market price fluctuations and availability.
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Sweet Selection
feF TGRS
Osmanthus jelly with wolfberries
R T PE KRR
Sago cream with sea coconut and taro
EiEE
Jumbo blueberry tart
RIREEAEL T A B
Mini green tea and red bean Portuguese egg tart
CE R AU R ke
Mango strawberry fresh fruit cream cake
e NUWALElENEES
Chocolate crunchy choux puff
SR E TR
Ginger soft cream with chia seeds
FENEEE S hAn T
Vanilla caramelized 'Pot de Creme'
FHEES RFE
Selection of macarons
T BEF SR
Selection of seasonal fruit

TR R B
Tea and coffee

AR 1,888 RZESIE (7 Z T E
MOP1,888 plus 10% service charge per person

Price is valid until 31 December, 2025. Wynn Palace reserves the right to alter the above menu price and items, due to
unforeseeable market price fluctuations and availability.




