
Limited seats are available, book now  座位有限，請即訂座 :
R.S.V.P. to 聯絡人:  Ms. Vicki Leong      Tel 電話: (853) 8597 9107
Fax 傳真: (853) 8597 9178       E-mail 電郵: marketing.pr@hotelroyal.com.mo
2nd Floor, Hotel Royal, Estrada da Vitória No. 2-4, Macau 

JARDIM CATALPA

25 January 2022 (Tuesday)
2022年1月25日(星期二)

Cocktail: 7:00pm     Dinner: 7:30pm     
雞尾酒: 晚上七時     晚宴: 晚上七時半

MOP 680 nett per paxPrice     收費
Hotel Royal, 2/F Vitoria Room   澳門皇都酒店，二樓維凱廳Venue  地點



Limited seats are available, book now  座位有限，請即訂座 :
R.S.V.P. to 聯絡人:  Ms. Vicki Leong      Tel 電話: (853) 8597 9107
Fax 傳真: (853) 8597 9178       E-mail 電郵: marketing.pr@hotelroyal.com.mo
2nd Floor, Hotel Royal, Estrada da Vitória No. 2-4, Macau 

JARDIM CATALPA

Welcome Cocktail
Chamelaria Tinto 2018

Appetizer Platter ( Sautéed Shrimps with Shells in Soy Sauce, Braised Beef Shank,
 Tea Leaf Smoked Egg, Braised Gluten with Fungus )
四小冷(油爆蝦、紅燒牛𦟌、茶葉燻蛋、四喜烤麩)

Amplo Branco 2019
Stir Fried Prawns with Salted Egg Yolk

鹹蛋黃明蝦
Stir Fried Rice Cake with Shredded Fish and Snow Cabbage

雪菜年糕炒魚絲

Chamelaria Branco 2019
Japanese Sea Cucumber with Shrimp Roes and Broccoli

蝦子日本遼參拌西蘭花
Abalone (6-head) with Braised Pork

六頭鮑魚配紅燒肉

Amplo Tinto 2016
Stir Fried Green Bean with Minced Pork

乾煸四季豆
Fried Rice with Salted Meat, Vegetable, Pine Nut and Egg

咸肉菜粒松子蛋炒飯
Pumpkin Pancake

南瓜餅
Fresh Fruit Platter
鮮果拼盤

Dinner


