MARCO POLO

N XIAMEN
CNY 4,188/ iorer avie EISFEERSAEE

&R
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O #&4HW

Soya Sauce Dried Sliced Beef

O xZfA

Ox Tongue in Chili Sauce

O] Ak

Sichuan-style Chicken in Chili Sauce
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Marinated Fish
R
O 4PITRTET

Stewed Snow Lotus Seed with Milk and Red Date
[ &+ IzER

Barbecued Pork Crisp Puff
[EE: 2 T
O] PEiThrik AP &

Barbecued Meat Platter
fekr A I8l
O eFma& TWR LT

Steamed Boston Lobster with Garlic
Kz &
O r U E8Reg

Cantonese Kunming Duck
Wia2k
O BXYRELF

Steamed Prawn
Tl VY
O SR SRAN & i

Braised Pork Knuckle and Chestnut in Abalone Sauce

O REEMEF

Cordyceps Flower Crispy Bamboo Shoot

O &I NE LS

Mini Shiitake Mushroom
O] SRR AFE

Dongting Lake Lotus Root

O EEs==

Plum Kidney Bean

O IFREMAR

Stewed White Fungus with Red Date and Papaya

O] MRERRAR K

Coconut Flavored Glutinous Rice Ball

O N ees A B E

Teochew Roasted Marinade Platter

O 7Rt uwdr

Steamed Boston Lobster in Superior Broth

O B eEE

Minnan Stewed Ginger Duck

O 2R kAR

Goji Berry Steamed Prawn

O USRI A-FHI

Stir-fried Beef with Black Pepper

[FEe=2
O St#8ktaE

Steamed Abalone in Soy Sauce
FERE K
O EM=EHFH

Wok-fried Beef with Mustard and Green Vegetable
& RN
[ REREEE7

Cordyceps Flower Stewed Whole Chicken
EPSEES
O ZodBz R iEn

Steamed Spot Grouper in Scallion Oil
RS
O sE24bas EES

Oyster Mushroom Stewed Baby Cabbage

DR
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Seafood Fried Noodle
PSR
O #FEaae)
Lotus Seed Lily Red Bean Soup

O =ERAARE

Fruit Platter

WEAVE2P et o)l

Braised Dalian Abalone

O B8RRI

Stir-fried Squid and Sweet Pea

O EBHE 287

Dried Porcini Mushroom Stewed Chicken

O &ExZ TR

Steamed Spot Grouper with Mushroom and Mhredded Pork

O SRFmRIEER

Stewed Baby Cabbage with Preserved Egg and Garlic

O B lsshms

Xiamen Seafood Fried Noodle

(el ey ¢ i
Stewed Peach Gum with Rock Sugar and Almond

O =ERBARE

Fruit Platter
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10 pax per table

¥& = R U Four Cold Appetizer

O sRpERSR

Marinated Duck Gizzard

O &&84A

Soya Sauce Dried Sliced Beef

O xZfA

Ox Tongue in Chili Sauce

O A8

Sichuan-style Chicken in Chili Sauce

O Shzpre

Marinated Fish

LiEIE S
O I=RE A/

Stewed White Fungus with Red Date and Papaya

RIS S A

Coconut Flavored Glutinous Rice Ball
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Teochew Roasted Marinade Platter
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Steamed Boston Lobster with Vermicelli

P (=4
[0 XOMEBAFIR =Lk

Wok-fried Shrimp Ball and Pacific Clam with XO Sauce

I5ia=k
O WETALES

Roasted Sea Cucumber in Mushroom Sauce

MARCO POLO

O &t ikse

Okra in Soya Sauce

O REEMRS

Cordyceps Flower Crispy Bamboo Shoot

O &I NELE

Mini Shiitake Mushroom
O] SRR AFE

Dongting Lake Lotus Root

O iEs==

Plum Kidney Bean

O Iz FERHE7

Red Date, Lotus Seed, Longan Sweet Soup

O S

Milk Egg Tart

O MeiEkebk A B &

Barbecued Meat Platter

O FhZ TIRR TR AR

Baked Boston Lobster with Butter and Cheese

[ XOBELZ 1IN

Stir-fried Squid and Sweet Pea with XO Sauce

O sHERnses

Braised Sea Cucumber with Mushroom in Abalone Sauce
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Crispy Kunming Duck
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Steamed Abalone with Garlic and Vermicelli
FeEE &
O REEMEEE7

Double Boiled Chicken with Cordyceps Flower
& R
O BWEEFE

Black Pepper Beef Rib
O ZhzEBHE

Steamed Green Grouper in Scallion Oil
WHRES
O E7R<Ex

Seasonal Vegetable in Superior Broth
O B Tssbmes

Xiamen Seafood Fried Noodle
O a=7E

Sweet Red Bean Paste Dumpling
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Fruit Platter

O @it eEg

Minnan Stewed Ginger Duck

O &a&tHLERBN

Steamed Scallop with Fish Sauce Vermicelli

O ASE287

Stewed Chicken Soup with Fresh Ginseng

O BR=EA A

Wok-fried Beef with Black Pepper and Green Vegetable

O & rEe

Steamed Grouper with Mushroom and Shredded Pork

0 sE2eas s

Oyster Mushroom Stewed Baby Cabbage

O $HEsHe Fm

Braised Noodle with Seafood in Abalone Sauce

O ZFEFEKRE

Lychee Taro Coconut Sago

O =ERAARE

Fruit Platter
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¥EE RK LB Five Cold Appetizer

O sRpERgRe

Marinated Duck Gizzard

O &&+®W

Soya Sauce Dried Sliced Beef

O XZmA

Ox Tongue in Chili Sauce

O Ak3S

Sichuan-style Chicken in Chili Sauce

O ShEREE

Marinated Fish
W
O FPaIsfmEs

Stewed Snow Lotus Seed with Milk and Red Date
[ EREERE

Durian Puff
HAELS
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Teochew Roasted Marinade Platter
fetkr A Al
O] PRETEREIS R R B AT

Steamed Red Lobster with Dumpling in Aged Yellow Wine

»

Keza
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Wok-fried Scallop and Squid in XO Sauce
Wiz 3k
O ERFRALKR

Whole Grains Boiled Fish Maw

MARCO POLO

O Bitikz

Okra in Soya Sauce

O REERS

Cordyceps Flower Crispy Bamboo Shoot

O R NELE

Mini Shiitake Mushroom
O] TR RFE ™

Dongting Lake Lotus Root

O Es=2

Plum Kidney Bean

O Rtk bk

Stewed Peach Gum with Rock Sugar and Almond

O kR Rtk

Mochi Alutinous Dumpling

O BExAHta

Hong Kong-style Roasted and Marinated Platter

O ¥y 238 R BT

Steamed Red Lobster with Dumpling and Vermicelli

O sHEssinss

Braised Sea Cucumber with Mushroom in Abalone Sauce

O] EEXOETRH

Wok-fried Squid with XO Sauce

XIAMEN
ENSRAFZRAKEE

Tl VY
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Steamed Green Crab with Meat Waternut Pattie
[P e=3
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Wok-fried Black Pepper Beef with Green Vegetable

FERE R
O &rp L& AT
Steamed Scallop with Arlic Vermicelli
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O B E = 72387
Stewed Chicken with Dried Agaricus Mushroom
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O ZhEEHE
Steamed Green Grouper in Scallion Oil
HRES
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Steamed Baby Cabbage with Cordyceps Flower
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Seafood Fried Noodle
PSIZIEE S
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Sweet Red Bean Paste Dumpling

O =ERBARE

Fruit Platter

O BEHREKREE

Steamed Green Crab with Glutinous Rice and Cured Meat

O EREE+TME

Black Pepper Beef Rib

O Sk 236k ra 0

Steamed Abalone with Crispy Garlic and Crystal Noodle

O #ASTFNE2IS7

Chicken Soup with Fresh Ginseng and Gried Scallop

O & rhE

Steamed Spot Grouper with Mushroom and Shredded Pork

O b7 mEami\BRx

Stewed Vegetable with Garlic and Mushrooms Broth

O BFAER B

Stir-fried Noodle with Seafood in Black Truffle and Abalone Sauce

= A =
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Lotus Seed Lily Red Bean Soup
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Fruit Platter
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FEEIRR/NIBEE Six Cold Appetizers O /\EEAREEE
pp
Glutinous Rice Steamed Crab
5 S

O] PSR O ks

Marinated Duck Gizzard Okra in Soya Sauce

” [P e=3
OO0 #&TH [0 RERMRS

Soya Sauce Dried Sliced Beef Cordyceps Flower Crispy Bamboo Shoot O —&%ﬂ{%’:’:ﬂb%‘-

a2 Stewed Beef Rib in a Sweet Soya Sauce

(1 RERF [ &I NEEE

Ox Tongue in Chili Sauce Mini Shiitake Mushroom
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Sichuan-style Chicken in Chili Sauce Dongting Lake Lotus Root I:l E¥A%:F)|_‘J’fﬁé7%%

p) =] 3 =T Chicken Soup with Fresh Ginseng and Dried Scallop
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Marinated Fish Plum Kidney Bean
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D ﬁ:‘ b7§?7k*)§i’“€7f9|§ﬂ§ I:‘ bk*)?él*&i’ﬂ&%‘?ﬁ? Steamed Abalone with Orange Zest and Soy Sauce
Stewed Peach Jelly with Almond and Rock Sugar Stewed Snow Lotus Seed with Rock Sugar, Red Date, Longan
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Sweet Dim Sum Platter Golden Pillow Durian Puff
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Cantonese-style Steamed Red Spot Grouper
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=
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Barbecued Meat Platter Cantonese Barbecue and Suckling Pig Platter
O &7\ fEsEs

Stewed Baby Cabbage in Superior Soup
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Baked Lobster with Butter and Cheese Steamed Green Lobster

L] B8R m
Seafood Noodle with Abalone Sauce
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[ XOREL MDD O ssERnEEes PR IEE S
Wok-fried Scallop and Squid in XO Sauce Stir-fried Conch Slice and Shellfish

O EFEaas)
SENSAMZ 3 Lotus Seed and Lily Red Bean Soup
o O =EEHEARE
O =rEEETTE AT () O REEEEERZ (L) Fruit Platter

Double Boiled Pork with Yunnan Mushroom and Bamboo Fungus Duck Soup with Cordyceps Flower

DRAGEEE

Steamed Green Crab with Meat Water Chestnut Patty

STHISEMNES

Stewed Goose Paw and Sea Cucumber in Abalone Sauce

IR = 72 TS

Stewed Chicken with Dried Porcini Mushroom

FrAY£2 76K 6

Steamed Abalone with Crispy Garlic and Crystal Noodle

RMEREN

Steamed Leopard Coral Grouper with Scallion Oil

E7R<SHR

Steamed Seasonal Vegetable in Superior Broth

BB R

Cantonese-style Seafood Noodle with Abalone Sauce

EANSN7 15
Red Bean Soup with Rice Dumpling

EREBARE

Fruit Platter
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JeNEVaHE
O EESKEEE

Steamed Green Crab with Purple Rice

O RELRAEE

Steamed Green Crab with Scallions, Ginger and Mushroom

O sefefse

Marinated Duck Gizzard

O &&FH

Soya Sauce Dried Sliced Beef

O X=mA

Ox Tongue in Chili Sauce

O] E7k38

Sichuan-style Chicken in Chili Sauce

O ShEfEeE

Marinated Fish
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Stewed Peach Jelly with Lotus Seed, Cranberry and Plum

WESPEN

Sweet Dim Sum Platter
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Roasted Crispy Suckling Pig (3 kg)
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O B/ NERIFSR(1F2)
Steamed Green Lobster
Kz &
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Stewed Sea Cucumber with Yunnan Matsutake and
Bamboo Fungi (per guest)
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Wok-fried Crispy Slice Snail with Sweet Pea

O Bt ik

Okra in Soya Sauce

O REERS

Cordyceps Flower Crispy Bamboo Shoot
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Mini Shiitake Mushroom
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Dongting Lake Lotus Root

O EE=2

Plum Kidney Bean
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Stewed Snow Lotus Seed with Rock Sugar, Red Date, Longan

(W=yvipediiy

Golden Pillow Durian Puff

O RFAIELE(3KG)

Lucky Roasted Suckling Pig (3 kg)
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Steamed Lobster with Garlic Vermicelli

S EFHBIE(1L)

Classic Abalone and Fish Maw with Whelk and Mushroom (per guest)

O B8RRI BR A

Stir-fried Conch Slice and Shellfish
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Roasted Beef Ribs in Rravy
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Stewed Chicken with Red Mushroom and Fish Maw
& RN
[ FRE 3K/ MG
Steamed Three Geoducks with Garlic
L EXEEAER
Cantonese-style Steamed Red Grouper
HRES
O =7\ gEsEse
Stewed Baby Cabbage in Superior Broth
L] s BEHS FE
Stir-fried Noodle with Seafood in Abalone Sauce
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O agaE

Sweet Red Bean Paste Dumpling
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Fruit Platter
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Simmered Fish Maws with Bell Peppers and Dried Meat
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Chicken Soup with Red Mushroom and Fish Lip

PREZE% 1365k A&

Steamed Abalone with Orange Zest and Soy Sauce
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Steamed Hainan Red Grouper
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Seasonal Vegetable in Superior Broth
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Cantonese Fried Rice with Dried Scallop and Shrimp

S vy =
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Lotus Seed Lily Red Bean Soup
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Fruit Platter
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o IRFLIRR R
Wedding Beverage Package:

EENBAIARTIBITANESE, SELHREZNAIR. S8, Rk,  RAKMJELE, RS0MRA4NN,

Starter package priced at RMB388 per table, including free flow coca cola, sprite, orange juice, mineral water and 2 bottle of red wine for up to four hours.

EEMBANARMETANER, BELRMZIAI L. T8 RAG. §RK BENERLE, REAIRB4NE,

Basic package priced at RMB688, including free flow coca cola, sprite, orange juice, mineral water, beer and house wines for up to four hours.

UEALBREREESTEDHITI0R,

The above privileges require a minimum booking of 10 tables at the Ballroom

KBEMBEKERR N0 12615 NEER,.

Menus and Beverage Packages are for a table of 10 to 12 guests.

NERALBINEEN, BABITEN.

Rates and amenities are subject to change without prior notice.

M EERIERT2024F 118 18 E2025F 5831 B3 T EALERD.
The above packages are valid for wedding events held from 1 November 2024 to 31 May 2025.

A AW, ERSIRANIIIESIHIBA (86) 592 5091 888*8188Ek i bgt.xmn@marcopolohotels.com

For enquiries or reservations, please contact our team of Events at (86) 592 5091 888*8188 or via bgt.xmn@marcopolohotels.com
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Option for 10 tables (including 10 tables, 10 pax per table) , with the following inclusions:

Z v A9IERLER R)

Professional wedding counselor service

RAGHTESHTIRIEE S ERE

Provide groom and bride dishes on wedding day

LS HIRMRERE—AHRMEERENBEBFISR], RERMEFTE
One night stay in Deluxe room on wedding day including welcome fruit basket and the hotel's homemade
chocolate, free wedding room decoration

MERIRENAESRE

Breakfast buffet for two pax

BEHARAERRE TR (SBETEEWAPNSN T LSS IZRILTERS)

Enjoy 30% off on selective food tasting menu, one table for 10 pax only after signed contract and paid deposit

BB RIS

Waived corkage fee

RHIEALNAERE

Wedding cake model for the cake-cutting ceremony

— AR R AR R B

One bottle of champagne and champagne tower set up

BEEE. GHNED

Exquisite seat covers, table linen and napkins

BRFEFHPOEA LIERITEF IR

An elegant floral centerpiece of each table

REHES
Stage for use

RDIEEER, SEEEEIENEEE

Guest registration book and reception decoration

FREET NI

Enjoy butler delivery service for VIP table

TR HIBRUBIRIE 2R (T A BRI CRIBHEEIRA)

Two wedding photo posters, photos of the bride and groom are required 7 days in advance

REEET WEKBIE—F

Wedding professional beverage assistant

TS NBIEAR S KA T 184U B

Exclusive access to hotel iconic areas for wedding photography

RERHEHITHENSFFZ R NAEREEERNNERBRKEIRIERR S

Provide and print wedding invitation cards and wedding menu

1B KRS AD BB FES (BREFBZE=TRBEXH)

1 pound fresh fruit cream cake or lunch buffet for two people, valid three months after wedding day

RERMHIIRLIE

Complimentary bride make-up room

BELBREHSNEERARRETS

Free parking (for guests of the wedding only)

BREMHAIA. BB B

One bottle of coke, sprite and orange juice per table

R ACRERF AL (4AHN)

Chinese Dim Sum and noodles for 4 pax

SRR

Multimedia projector

BISEETINRS

Hotel equipment sound system

WERE, BERRHETUNIEELEN

Preferential rates for extra guest rooms and suites, if required

MBEZHME

10% off for full moon dinner
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* RIET AR LU E(BREAA), ®8E A LB E= DI LE:

Option for 15 tables (including 15 tables, 10 pax per table) , and enjoy all of the above privileges and the following additional inclusions:

BELHRNEEREALEERIRETSE

Upgrade to Premier Lake View room on your wedding day

RS KUMEELLESREALE A —DEEHEFL(CE)

One bottle of selected wine per table or one wedding giveaway per confirmed guest

B ohE SR (155~ BB4l)
Mobile Smart Screen (75-inch TV)

EFLEDEFNIERERTHER

Use of LED wall as backdrop for wedding presentations

RIE=+—RZ LU E(ERE ), & LB = DU L

Option for 21 tables (including 21 tables, 10 pax per table) , and enjoy all of the above privileges and the following additional inclusions:

BERFEAREERPRERS

Wedding room free upgrade to Premier Lake View Suite

xR RHRRINMEART1,9807T) R BB ER R BEILEDR (ER6F 7)

Complimentary candy table (value RMB 1,980) or free use of removable LED ( 6 square meters)

IFESRIEHENGEBR(HI0MMA) VNITH7IR (BE3MTEERLEBRER, 1FEEELERE)

Pre-dinner cocktail party for (30 people) 1 hour free drinks (3 kinds of cocktail without alcohol, 1 kind of cocktail with alcohol) on wedding day



B TS

.%@@@@w@

weg

' '- 'D
7 " "0 ."
5
o E ,
& | : . % :
w muDC OV Hm
e g — Q‘ 2

gaﬁm@@@@m

EEBIR 1:100

PEREO % SWRE

X

® eEzn

+ =iEEn
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