Chinese Wedding Dinner | THB 19,888 net per table

Deep-fried prawn salad topped with mixed fruit

AINAAATURIA
XKkkkk

Braised pumpkin soup with assorted seafood and bamboo pith

afianasdfauasiia‘le
Kkkkk

Traditional Wooden Oven Crispy Peking Duck serve with Chinese Pancake
and Condiments (Thai-Style)

atlnAeina
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Sautéed diced pork loin with assorted vegetable and cashew nut in sechuan
sauce

nyiadiauziltaLEIU
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Braised whole chicken cutting with Chinese ham and black mushroom in
superior sauce

lAsunauiIuLazsiavan
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Steamed seabass in soya sauce

Uanszweflodan
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Wok-fried rice with egg white and conpoy topped with shrimp roe
e laanAvihe
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Chilled fresh mango pudding
USHIINAAI

CONRAD
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Chinese Wedding Dinner Il  THB 23,888 net per table

Special combination platter
Spicy jelly fish , Barbecued pork , Deep-dried mango seafood rolls , Marinated
chicken with Chinese wine ,
Marinated cucumber and black fungus with Sechuan sauce
aalAsnTINdag

ghungnszwgu uyuas dallavdilausine lnutna duasnidiayuysasaaiu
kkkKXK

Braised fish maw , conpoy and four treasure soup

afilnsziwnzdan Avihe avina
kkkKXK

Traditional Wooden Oven Crispy Peking Duck serve with Chinese Pancake
and Condiments (Thai-Style)
WailnAsing

kokokkk

Deep-fried prawn with pumpkin cream sauce

fanandagaiuinnag
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Baked avocado stuff with seafood

aliadalddia
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Sautéed squid slices and scallop with broccoli in xo sauce

daudin vaaas warusanladtasidnadla
kKoK k ok

Steamed live garoupa in superior soya sauce

daiAfledan
kKoK k ok

Steamed wok-fried rice in abalone sauce , wrapped in lotus leaf

dnvaluihuasihia
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Chilled sweet sago , pomelo , mango in milky cream
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Chinese Wedding Dinner Il  THB 25,888 net per table

Half suckling with with maki

nYWU Uy A
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Baked tiger prawn with cheese sauce and angle hair

Aoanadauasidunadiiangs aunsuaas
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Double-boiled black chicken soup with bamboo pith and Chinese herbs
afllnsneiutia’le waziasaseniu
kkokkk

Traditional Wooden Oven Crispy Peking Duck serve with Chinese Pancake
and Condiments (Thai-Style)
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Sautéed sea asparagus with scallop and zucchini in xo sauce

wialingia vaguaduazyifiiauasidnadla
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Braised black mushroom with abalone in oyster sauce

uhda Wievan Aasitunas
KKKk kK

Steamed live garoupa in ancient style

daArefiigeans
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Braised E-Fu noodle with wild mushroom in abalone sauce

AanfidWiarulugasihia
Kkkkk

Chilled peach gum , snow fungus , gingko nuts and red dates in syrup
Ay Winyuy wlsAlauazyndudau
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