MARCO POLO
_ XIAMEN JB S5 7 %5 K )7 RS2+l iE
RHSHZSARAAR Marco Polo Xiamen Wedding Benefits

o IR S R A (B AL G2 RIS T &

Option for 10 tables (including 10 tables, 10 pax per table), with the following inclusions:

TAVAYIERLIRIR) IRAUBIRISIRIEE2R (Fr AF R CRIRHEWERR)

Professional wedding counselor service Two wedding photo posters, photos of the bride and groom are required 7 days in advance
RSB IRIE R SRR =S REBEETIE/KEIE—

Provide groom and bride dishes on wedding day Wedding professional beverage assistant

1L IR R EE E— B HRMUEERE BEBFII05R, RBRMUEEHE JRFHENBIERESIE XK TIEI LIRS

One night stay in Deluxe room on wedding day including welcome fruit basket and the hotel's homemade Exclusive access to hotel iconic areas for wedding photography

chocolate, free wedding room decoration

RERREGHIEENSEFE R0 KBIEEEEHREKIER M EDRIFEER R

FIERITRENABRE Provide and print wedding invitation cards and wedding menu
Breakfast buffet for two pax
1K RINHERERNAL BT ES (BEEHRZIE="TBE3)
EENFI =R UIMtEGBESI T BERA BN ES EH I=S I IERSS) 1 pound fresh fruit cream cake or lunch buffet for two people, valid three months after wedding day
Enjoy 30% off on selective food tasting menu, one table for 10 pax only after signed contract and paid deposit
S BIRMTIRICEE)
SRV Complimentary bride make-up room
Waived corkage fee
EESRRHSINEEEAREEES
RSN EREEER Free parking (for guests of the wedding only)
Wedding cake model for the cake-cutting ceremony i
SREMIK TE. BT '
— RS RE R S IRE MR One bottle of coke, sprite and orange juice per table

One bottle of champagne and champagne tower set up
R AMORBRPR0 (AAHD)
fetE. amhfil&Em Chinese Dim Sum and noodles for 4 pax

Exquisite seat covers, table linen and napkins

ZIRRIRFY
FRKEFHPOERB I IR Multimedia projector
An elegant floral centerpiece of each table

BISEEENRST
[RIHZES Hotel equipment sound system

Stage for use

‘ . '-_.I-'.n ] _,.a-' : '/"-I‘“ ‘-_,-l .
}E{K@@%EU%, BIEREESEIARTNERIE Preferential rates for extra guest roon stand- '"'-':“'" i Lo / \
Guest registration book and reception decoration . g . s ¥ g

SR B E=9AE

FTREZ=E ARKIES 10% off for full moon dinner \
Enjoy butler delivery service for VIP table
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Option for 15 tables (including 15 tables, 10 pax per table) , and enjoy all of the above privileges and the following additional inclusions:

IEEIRNERERBEAREERARER

Upgrade to Premier Lake View room on your wedding day

RS RIREELESREABEA—HBEEAF(ZE—)

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

& S5 (755 )

Mobile Smart Screen (75-inch TV)

{(EFALEDIRENBEET ISR

Use of LED wall as backdrop for wedding presentations
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Option for 21 tables (including 21 tables, 10 pax per table), and enjoy all of the above privileges and the following additional inclusions:

IBEREAREERRRERS

Wedding room free upgrade to Premier Lake View Suite

EXEREHRRE(INBEA KT 1,9807T)8i% 2SR ol A LED B (R 65 75)

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

IRESKIRHERINSEER(H30UMRA) 1/NTHIX (BE23MAEBEICER, 172 EE0EEH)

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

MARCO POLO
XIAMEN BTS8P R KW E BELLIE

ErN5SFTZ KA KAEIE Marco Polo Xiamen Wedding Benefits

* IR EE:
Wedding Beverage Package:

EEMBSAARD38TTHFNER, BELIRHBIRCI R, 8. FAME. ¥ FRKNRLE, RSIRAL/N,

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

EEMBAARMESSTTHFNER, BIELRHWBIREI R, BE. FAE. ¥ RK BEENERDE, SRSB4,

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

LA LA BRERERERTELINT 108

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

SEERFEKEREEN 1021 200 A ESH,

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

MERFLBIEER, BABITEAN.

Rates and amenities are subject to change without prior notice.

LA EERERT202451 8182 12831BZ{7HEALED

The above packages are valid for wedding events held from 1 January to 31 December 2024

mEERTIT, BERGEIEAIPIESIEIIN (86) 592 5091 888*8188sk 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




J

HF e

MARCO POLO I8 1 B 2 0 AR U K T S

X
ElI']53

IAMEN Marco Polo Xiamen Wedding Menu
FEIRAKBIE 5% A RM39997T/100, FHAIMENL0%6HRSS B-+6 61 {E

RMB 3,999 / 10 pax and subject to 10% service charge + 6% VAT

¥a L VY/INVEE | Four Cold Appetizers
POIEKE, XZhbh. REERS. REBET,

o JLAN2Y NG 17

Stewed Chicken Soup with Tonic Herbs

Sichuan-style Chicken in Chili Sauce, Sliced Beef and Ox Tongue in Chili Sauce, Crispy

Sliced Lettuce with Cordyceps Flower, Dongting Lake Lotus Sprouts

ARy 171 F3: 0P

Jujube, Lotus Seed, and Longan Soup with Rock Candy

A4 B

Milk Egg Tart

2 i K PR

Chaozhou-style Brine Platter

#7122 2% 1 L T . R

Steamed Boston Lobster with Crystal Noodles

X O % 2 5 MR BR = 1k B

Fried Surf Clams with XO Sauce, Shrimps and Sugar Snap Peas

fif 7 A6 4k TG 5

Braised Goose Feet with Abalone Sauce and Mushrooms

21 e K2 B TS

Crispy Kunming Roast Duck

Steamed Nanri Abalones with Crispy Garlic and Crystal Noodles

o TR 4 v M AT R

Stir-fried Beef Granules with Mushroom Sauce

o« HIMATHMA

Steamed Green Grouper with Scallion Oil

o LN L HiK

Braised Seasonal Vegetables in Broth

o JEI IR 2%

Xiamen-style Fried Seafood Wheat Vermicelli

o BT IR i
Sweet Soup Balls with Red Bean Paste ’

Fruit plate
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XIAMEN Marco Polo Xiamen Wedding Menu
B =845 AHEE 1 N BT 3999 TT/100%, FRRISMIEIRL 096 /S5 Be+696 B

RMB 3,999 / 10 pax and subject to 10% service charge + 6% VAT

fg 2 VUV | Four Cold Appetizers
MEEZRES. WA, AERE. TTREENKE

o BEANSIING

Stewed Chicken Soup with Fresh Ginseng

Crispy Shredded Chicken with Peppercorn, Hot-Spicy Beef, Spiced Peanuts with Licorice

and Sugar, Cold Black Fungi with Mustard and Wolfberry

ARy e 17 P 07

Jujube, Lotus Seed, and Longan Soup with Rock Candy

A4 B Bk

Milk Egg Tart

13
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Lucky Roast Platter

AT 2 MR 1B i R

Poached Boston Lobster with Beef Suet and Cheese

XO & 2B 540 Wi

Fried Squid and Whelk Slices with XO Sauce and Sugar Snap Peas

fif0 Y 16 i 411 1 2

Braised Sea Cucumbers with Abalone Sauce and Mushrooms

AN oy -4 R L L

Crispy Kunming Roast Duck

BT K 22 7% v H i

Steamed Nanri Abalones with Black Bean Sauce and Crystal Noodles

o JRA LR

Braised Beef Granules with Mustard and Kale

« HAZRTHMA

Traditional Steamed Green Grouper

o LI HR

Braised Seasonal Vegetables in Broth

o JETIVFERKD T %

Xiamen-style Fried Seafood Wheat Vermicelli

. HEMETKE -

Sago Soup with Taro and Coconut

o MfEEREL

Fruit plate
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Marco Polo Xiamen Wedding Menu

i3 A BTI4599TC/104L, FATSMEIRL0%6 S5 Bi-+696 4 1Fi Bt
RMB 4,599 / 10 pax and subject to 10% service charge + 6% VAT

Fa3R 7N/ DE | six Cold Appetizers
EE4A. XJH. WOMBE, RERERS. KRNERE. RERET

Spiced Beef with Soy Sauce, Sliced Beef and Ox Tongue in Chili Sauce, Duck Stomach
Chips with Ginger and Pepper Powder, Crispy Sliced Lettuce with Cordyceps Flower,
Mushrooms with Ginger and Pepper Powder, Dongting Lake Lotus Sprouts

ETHALE

Lotus Seed, Lily Bulb, and Red Bean Soup with Rock Candy

S8 IO 32 R

Golden Pillow Durian Cake with Eggs and Sesame

™

iz fe R K P &

Lucky Roast Platter

|l

B Z A Wm i A O

Poached Boston Lobster with Cheese in Broth

X O % 2 4% 1 W ifes

Fried Squid and Whelk Slices with XO Sauce and Sugar Snap Peas

fies R A K 2% A B

Steamed Green Crabs with Glutinous Rice and Cured Meat

eSS TR

Braised Sea Cucumbers with Mushrooms and Bamboo Shoots

WS e A

Pan-fried Beef Ribs in Black Pepper Sauce

5L A M 77

Stewed Chicken Soup with Cordyceps Flower

Tan B2 7% P H B A

Steamed Nanri Abalones with Crispy Garlic and Crystal Noodles

7R P PA R

Steamed Green Grouper with Scallion Oil

b 2 ik

Braised Seasonal Vegetables in Broth

5] P JR A TR

Minnan-style Fried Bacon Rice

VKB T35 38 -

Rock Candy, Papaya, and White Fungus Soup

I
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Fruit plate
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s N R M45997T/1007, FRRIMIEWL0% ARSS % +6 %6 14 (E
RMB 4,699 / 10 pax and subject to 10% service charge + 6% VAT

a7 NNE | sixcold Appetizers
feR? AERS. MRERAEAN. EUNERS. KXieE. EE=2. S ARaE/NARE

Crispy Shredded Chicken with Peppercorn, Hot-Spicy Beef, Huizhou-style Duck with Soy
Sauce, Damao Crispy Bamboo Shoots, Kidney Beans with Plum Candy, Cold Black Fungi
with Mustard and Wolfberry

ETHALE

Lotus Seed, Lily Bulb, and Red Bean Soup with Rock Candy

UESRGCE 2/

Glutinous Rice Cake with Red Bean Paste

] 2 X K PF AL

Chaozhou-style Brine Platter

MR T RN L WUR R

Steamed Boston Lobster with Taro

XO B3R FUFER

Stir-fried Scallops and Shrimps with XO Sauce

T i A T 2% AR

Steamed Fresh Crabs with Meat Waternut Patties

T fe i 2=

Sauteed Sea Cucumbers and Mushrooms with Abalone Sauce

LY (AR =

Braised Beef Ribs in Black Pepper Sauce

AR Y WO INERT

Stewed Chicken Soup with Jujubes and Wolfberry

BT 7% H i

Steamed Nanri Abalones with Black Bean Sauce

EINTEAR TN

Hong Kong-style Steamed Green Grouper

Ll

WE 52 b 45/ i

Braised Seasonal Vegetables with Oyster Oil and Mushrooms

5] T D W

Minnan-style Fried Rice

T AU I T A

Stewed Peach Gum with Lotus Seeds in Jujube Juice

= i ] KR B

Fruit plate
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XIAMEN Marco Polo Xiamen Wedding Menu
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RMB 5,099 / 10 pax and subject to 10% service charge + 6% VAT

Fa L7/ | six Cold Appetizers
EEGA. XZMAH. WOBE., REERS. KRNERE. REHET

o WRRTACE B

Braised Beef Ribs in Soybean Sauce

Spiced Beef with Soy Sauce, Sliced Beef and Ox Tongue in Chili Sauce, Duck Stomach Chips
with Ginger and Pepper Powder, Crispy Sliced Lettuce with Cordyceps Flower, Mushrooms o iikres7k AT

with Ginger and Pepper Powder, Dongting Lake Lotus Sprouts

LA T

Stewed Snow Lotus Seeds with Milk and Jujubes

T 3 PR

Crispy Durian Cake

2 i K P

Chaozhou-style Brine Platter

PR i e 35 2R 158 2% 21 P

Steamed Red Lobster with Emerald Dumplings and Aged Hua Tiao Chiew

R MG BR A 77 (A1)

Dried Scallop, Duck, and Abalone Soup (per guest)

T AR R A K

Boiled Fish Maws with Assorted Grain

By i A gk 2% B

Steamed Green Crabs with Meat Waternut Patties

Yl A R e ¥ 2 X

Whole Chicken with Almond Mushrooms in Bone Stock

Steamed Scallops with Crispy Garlic and Crystal Noodles

Steamed Tiger Grouper with Ginger and Scallions

o HEBEREHER

Baby Cabbages in Cordyceps Flower Sauce

* RS RDIHILR
Fried Wheat Vermicelli with Squid, Shrimps and Scallions

o MRYTERH AV ke

Stewed Snow Clams with Coconut Juice, White Fungi, ana’.Papgya |

|
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Fruit plate
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RMB 5,099 / 10 pax and subject to 10% service charge + 6% VAT

¥5 327N/ | six cold Appetizers
MERZ RRERSS, RRERAA. BIMNEEES. KRS, BE=E. AR/ ARE

o RBMEALTNE
Braised Beef Ribs with Rosemary in Black Pepper Sauce

Crispy Shredded Chicken with Peppercorn, Hot-Spicy Beef, Huizhou-style Duck with Soy
Sauce, Damao Crispy Bamboo Shoots, Kidney Beans with Plum Candy, Cold Black Fungi o ik 7%63LT H fify

with Mustard and Wolfberry

P LAY VKBE KR AR

Stewed Peach Gum with Apricot Kernels and Rock Candy

UK BZ bR 2 K%

Glutinous Rice Cake with Dough Twist and Flour Sauce

FW AR DN 7 5

Hong Kong-style Braised Brine Platter

R R EAIAN) A

Steamed Red Lobster with Crystal Noodles and Emerald Dumplings

15 T o ik daei (2

Minnan-style Simmered Abalones and Fish Maws with Whelks and Mushrooms (per guest) o %]‘E Al ﬁfﬁ*k % ﬁ

R XO BB A

Bird Nest Squid Slices with XO Sauce

Steamed Green Crabs with Glutinous Rice and Cured Meat

YN VLY

Stewed Chicken Soup with Fresh Ginseng and Dried Scallops

Steamed Six Nanri Abalones with Crispy Garlic and Crystal Noodles

o 1BZXIEKE R

Steamed Tiger Grouper in Clear Soup

o b1 E R B 9\ i

Braised Vegetables with Crispy Garlic and Straw Mushrooms in Broth

o [H R

Minnan-style Fried Rice

o MRYTER B AN S b

Stewed Snow Clams with Coconut Juice, White Fungi, and.Papgya | ,,

|
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Fruit plate
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RMB 6,099 / 10 pax and subject to 10% service charge + 6% VAT

o FHIEINDNE | Six Cold Appetizers
BEFR. k2P, ROMES, RERRE. HRIRINELE., FERES

(Spiced Beef with Soy Sauce, Sliced Beef and Ox Tongue in Chili Sauce, Duck Stomach
Chips with Ginger and Pepper Powder, Crispy Sliced Lettuce with Cordyceps Flower,
Mushrooms with Ginger and Pepper Powder, Dongting Lake Lotus Sprouts

o VK £1 AU [B] 4l = 3 ¥

Stewed Snow Lotus Seeds with Rock Candy, Jujubes, and Longan

o FYLKEEHE

Roasted Milk Egg Tart

|

o WizFLIa Rtk

Lucky Suckling Pig Platter

o B IRIEIRARELILHR

Steamed Red Lobster with Crispy Garlic and Green Siu Mai

o FHEMATZ(HL)

Pork Broth with Morel and American Ginseng (per guest)

= nn,,\\m—*ﬁb%’

Deluxe Beef Ribs in Black Pepper Sauce

« LiEFRPIREER

Steamed Green Crabs with Meat Waternut Patties

Braised Sea Cucumbers with Scallion Sauce and Mushrooms

G A B AR R KRG

Stewed Chicken Soup with Almond Mushrooms and Fish Maws

BT 7% 3 Sk /NI e

Steamed Three Geoducks with Garlic

R 2R B 3

Steamed Leopard Coral Grouper with Scallion Oil

RV A S

Fried Lily Bulbs with Cashew Nuts and Celery

8] P vhE e D 1T e

Minnan-style Fried Wheat Vermicelli with Seafood

PR A TIVER - o =5 Bt i s (o) N

Stewed Snow Clams with Coconut Juice, Papaya, and Wh:te Fwwgnr in'Pot (per guest)

S i ] KR B

Fruit palte
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RMB 6,099 /10 pax and subject to 10% service charge + 6% VAT

o fEEINDE | six Cold Appetizers
eSS, ARG, BUNERS. KXKiESE. ABE=E. TR/ KRE

Crispy Shredded Chicken with Peppercorn, Hot-Spicy Beef, Huizhou-style Duck with Soy

Sauce, Damao Crispy Bamboo Shoots, Kidney Beans with Plum Candy, Cold Black Fungi

with Mustard and Wolfberry

o VK £L AU B 4l = 3E T

Stewed Snow Lotus Seeds with Rock Candy, Jujubes, and Longan

Golden Pillow Durian Cake with Eggs and Sesame

* Wiz EIRGERT)

Lucky Roasted Suckling Pig (3 kg)

X232 Y NAW A

Steamed Red Lobster with Garlic Paste and Crystal Noodles

o LI IR P Bk b (D7)

Simmered Abalones and Fish Maws with Whelks and Mushrooms (per guest)

o By KU IR F

Bird Nest Fried Whelk Slices with Scallops and Sugar Snap Peas

o MEIRAG KR

Steamed Green Crabs with Glutinous Rice and Dried Scallops

o« BIHHISENES

Goose Feet and Sea Cucumbers with Abalone Sauce

AR RN =P N

Chicken Soup with Edible Russula and Fish Lips

R B2 501t 2% 6 3k e H g

Steamed Six Nanri Abalones with Orange Peel and Black Bean Sauce

H 2R B

Steamed Leopard Coral Grouper

EN 25K

Braised Seasonal Vegetables in Broth

B U EME Kb T

Cantonese-style Fried Rice with Shrimps and Scallops

PR A TTVER H- el 5 o B B i () 5

Stewed Snow Clams with Coconut Juice, Papaya, and Wh:te Fi.ufwgnr in'Pot (per guest)
s A [ T KR

Fruit palte
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s NRM709970/100%, TEIMIEU10%ARSS 2+6 %04 (E AL
RMB 7,099 /10 pax and subject to 10% service charge + 6% VAT

EJAVNY Eight Cold Appetizers
POIEKS, EEFR. XE];fH. WO, REREMESA. XERNELE. BIRES . REHEE

Sichuan-style Chicken in Chili Sauce, Spiced Beef with Soy Sauce, Sliced Beef and Ox Tongue
in Chili Sauce, Duck Stomach Chips with Ginger and Pepper Powder, Crispy Sliced Lettuce with
Cordyceps Flower, Mushrooms with Ginger and Pepper Powder, Shanghai-style Pickled Radish

with Sugar, Dongting Lake Lotus Sprouts

URAETE 1 & @A Kk A

Stewed Peach Gum with Lotus Seeds and Cranberry

32 5 XL A B

Cantonese-style Desserts

Wiz 2R (3R T)

Lucky Roasted Suckling Pig (3 kg)

ER/NERIEFSH (172)

Steamed Five Green Lobsters (each cut into two halves)

X O 3 S Wi K Bl A

Sauteed Abalone Slices with OX Sauce, Australian Scallops, and Sugar Snap Peas

MR ETE ML Z (1)

Stewed Sea Cucumbers with Yunnan Matsutake and Bamboo Fungi (per guest)

KEEAKZHE

Steamed Green Crabs with American Purple Rice

— i & B

Deluxe Beef Ribs in Soybean Sauce

AR CE (A G oL

Whole Chicken Soup with Edible Russula and Fish Maws

oy 7% 3 Sk /NG

Steamed Three Geoducks with Garlic

BARRARREN

Cantonese-style Steamed Leopard Coral Grouper

= 17 H\ G G 3K

Braised Baby Cabbages in Bone Stock

it Y1 7 £ 5 T

Seafood Yi Mein with Abalone Sauce

PR Y A TTVER - i 5 e B B e (°7)

Stewed Snow Clams with Coconut Juice, Papaya, and White Fqngf in'Pot (per guest)

= i (8] KR B

Fruit palte
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RMB 7,099 / 10 pax and subject to 10% service charge + 6% VAT

Fa 32 J\/INEE | Eight Cold Appetizers
MERZRNERIS. RRERFIN. FMEZRERE. BNERS. AERE. NXRE. ElE=E. FIRai/IARE

Crispy Shredded Chicken with Peppercorn, Hot-Spicy Beef, Marinated Fish with Ginger and

Scallions, Huizhou-style Duck with Soy Sauce, Spiced Peanuts with Licorice and Sugar,

Damao Crispy Bamboo Shoots, Kidney Beans with Plum Candy, Cold Black Fungi with
Mustard and Wolfberry

T AT

Stewed Snow Lotus Seeds with Snow Fungi and Lily Bulbs

32 R R

Cantonese-style Desserts

ILP iRt NC AN

Lucky Roasted Suckling Pig (3 kg)

B 13 A TR AT

Steamed Australian Lobster with Crispy Garlic and Udon

R ERERIFET

Bird Nest Stir-fried Sea Cucumber Cubes with Fruit Jam

5 2= 0Bk (hr)

Classic Abalones and Fish Maws with Whelks and Mushrooms (per guest)

HREVWHAKER

Steamed Green Crabs with Scallions, Ginger, and Mushrooms

5 N PRURL T i 481 1

Simmered Fish Maws with Bell Peppers and Dried Meat

FHETE IS

Stewed Chicken Soup with Morel and Bamboo Fungi

PR B2 501t 2% 6 Sk e H g

Steamed Six Nanri Abalones with Orange Peel and Black Bean Sauce

BRERRENR

Cantonese-style Steamed Leopard Coral Grouper

TR T RSO

Cantonese-style Fried Choy Sum with Garlic Paste

B ] S D T 2%

Xiamen-style Fried Seafood Wheat Vermicelli

PR A TTVER B i 55 5 3 38 (2 *

Stewed Snow Clams with Coconut Juice, Papaya, and White Fqngf in Pot (per guest)

= i ] R OR B

Fruit palte
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