
 

棕櫚島 Palm Island Resort 
西式婚宴自助餐菜單 (I) 

Special Western Wedding Buffet Menu (I) 
 

沙律 Salad 
千姿萬柳(泰式粉絲沙律) Thai Glass Noodle Salad 

才子配佳人(青瓜蟹柳沙律) Cucumber & Crab Stick Salad 
八面玲瓏(日式八爪魚沙律) Octopus & Bell Pepper Salad 

生財有道(凱撒沙律) Caesar Salad 
 

凍鏡 Cold Platter 
共度愛河(金銀壽司卷) Assorted Sushi Roll 
登科紅袍(大蝦沙律) King prawn Salad 

 
湯 Soup 

金銀滿屋(甘笋忌廉湯) Cream of Carrot Soup 
遊龍戲鳳(金沙海皇羹) Dried Scallops & Seafood Thick Soup 

 

熱盤 Hot Dish 
鳳至吉祥(香煎雞扒) Grilled Chicken 

酒紅人旺氣衝天(法國紅酒燜牛利) Stewed OX-Tongue w/Red Wine 
珠聯壁合(荷蘭甜紅椒猪扒) Pork Chop w/Bell Pepper 

朝朝得志(黑椒香草焗牛柳) Baked Tenderloin w/Black Pepper & Herbs 
兒孫滿堂(扣味三杯鴨) Braised Duck w/Home Made Sauce 
花枝招展(魚香花枝片) Cuttlefish w/Sichan Style 

朋齊賀喜(咖喱什菜) Curry Vegetable 
年年如意(吞拿魚白汁燴意粉) Stewed Spaghetti w/Tuna Fish Cream Sauce 
金玉滿堂(瑤柱菜粒炒飯) Fried Rice w/Dried Scallops & Diced Vegetables 

 
甜品 Dessert 

　清玉潔(農場豆腐花) Farm Soft Bean Curd Pudding 
鴻福齊天(椰汁紅豆糕) Coconut Cream & Red Bean Pudding 

永結同心(水果蛋糕) Fruit Cake 
百年好合(蓮子百合紅豆沙) Sweetened Mashed Red Bean Soup w/Lotus & Lily 

好事滾滾來(蓮蓉香麻球) Deep-Fried Lotus Paste with Sesame 
甜甜蜜蜜(各式雪糕) Assorted Ice-cream 
合時果盤 Seasonal Fruit Platter 

咖啡及茶及果汁 Coffee and Tea and Juice 
每位港幣 280 元 

HK$280 per person 
 

Hong Kong currency reference rate 1 : 1.05   港幣參考價為 1 : 1.05 計算 




