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Wedding

@ IMPACT

UANG THONG THAN|

Sichuan (Hong Kong Fisherman) Inclusive of Soft Beverages

Wedding Menu A

Menu is serving @ 10,900 Baht per Table (10 Pax)
(Price is subject to VAT 7%)

AsznzUanlawis (%) / LLmnzwiumLe?imVls” %)y /ddde )
Sautéed Fish Maw with Scrambled Egg / Chilled Jelly Fish Salad with Shanghat Chili Sauce/ Deep-
fried Chicken Roll ( &L At /iR EBEE BE M/ IFHER)

githdodulniduianontiua

Shredded Abalone with Shredded Chicken and Chinese Mushroom in Brown Soup
(AL e e S B B FE A 20)

Deshuasdevion (*) wie Uaouwoawidud (*)
Stewed Duck with Chinese Mushroom in Brown Sauce or Roasted Duck with Green Tea Sauce

(BELENREIGSE #ERARTS)

iholArialnade ()
Sautéed Chicken Slice with Five Nuts (R E )£ f)

puifiedudtingiuvoy (%)
Hong Kong Kale and Shimeji Mushroom with Oyster Sauce (#5145 25\ 7 )

sqmﬁaleLﬁmﬂammﬁ"wmﬁu
Bamboo Fungus,Chinese Mushroom,Red Dates and Wolfberries Soup (FLZAC FITEFH1E5)

Uannzwsilatng (*)
Steamed Sea Bass with Preserved Plum Sauce (5 7Z%#E )

usmilianyuasAuysaidu
Fried Egg Noodle with Hong Kong BBQ Pork and Crab Stick (32X X EeEE 40 )

uleMpunansau (*)
Gingko Nut in Hot Fresh Milk (EA 5 R EEgh)
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Sichuan (Hong Kong Fisherman) Inclusive of Soft Beverages

Wedding Menu B

Menu is serving @ 10,900 Baht per Table (10 Pax)
(Price is subject to VAT 7%)

lAugmadn /annudgald Asaewoaianiu (*)
Chilled Drunken Chicken / Chilled Pork Knuckle Slice /Chilled Crab Stick with Sichuan Chili Sauce
CREFEREE//RIR DT /IR 128 HD)

yi@aunswzdanasdulniduiiavon
“Sichuan” style Fresh Fish Maw Soup with Shredded Chicken and Chinese Mushroom
(TEBHEEMELERR D) | ERFREE)

Dahuaadavion (*) nio Waovwoazniden (*)
Stewed Duck with Chinese Mushroom in Brown Sauce or Roasted Duck with Green Tea Sauce

(BEEIN RIS SSEHEIRNS)

lrnafasuwaaanin (*)
Sautéed Chicken Slice and Assorted Mushroom with Sichuan Chili Sauce (P9) 1122+ k) ZERH)

dlsniwdalisasiunes ()
Bamboo Fungus with Taiwan Cabbage in Oyster Sauce (FRITEH\/INE )

e lasanyan loukednasduima
Pork Sparerib Soup with Dried Longan and Chinese Wolfberries (REER AIC F I HE 5 %)

Uanneweileddn (%)
Wanddhuaula (*)
Fried Chinese Noodle with Chicken Ham (&2 ¥ A BR X8R ) £0)

aauausngliin  (*)
Chilled Sago with Creamy Cantaloupe Juice (28 I\ P8 K 55)
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Wedding

@ IMPACT

UANG THONG THAN|

Sichuan (Hong Kong Fisherman) Inclusive of Soft Beverages

Wedding Menu C

Menu is serving @ 10,900 Baht per Table (10 Pax)
(Price is subject to VAT 7%)

lAugwd / nauddamea (*) /ghamsenniwe (*)
Chilled Drunken Chicken/Deep-fried Tofu Fish Dumpling /Seaweed Wakame Salad
CREFERZE/IFIB R B/ RIEBR)

gnsawnztaaaidunas lniduianontiiueng

Braised Fresh Fish Maw Soup with Shredded Chicken and Chinese Mushroom
(RLREAE BB R EE R 22)

Datihusafevion (*) wio Wasuwaawdun (*)
Stewed Duck with Chinese Mushroom in Brown Sauce or Roasted Duck with Green Tea Sauce

(EEEINARISSE #ERARTS)

ﬁququLﬂﬁmmuuﬂmamﬁuaﬁmwavlﬁ’ (*)wso wouwadsavonasanaly (*)

Deep-fried Bread Crumbs Shrimp Salad with Fresh Fruit or Deep-fried Bread Crumbs Scallop Salad
with Fresh Fruit (VFRIERIR & R DR SUFF IIF FEERDE)

Hnldniuinronantiniiuvos (*)
Fresh Shiitake Mushroom with Taiwan Cabbage in Oyster Sauce (BHEF &z Y\ /N E )

lAsiuenau
Chicken Soup with Chinese Herbs (212 F3%E5)

Uannzwsilansnuzun ()
Steamed Sea Bass in Thai Spicy Sauce (F&:+ K EER)

FNHANULDOFIUNUAIAUNRY LA
Special Fisherman Fried Rice with Hong Kong BBQ Pork and Shrimp (— & i R X ER A O ER)

uwieoan loukedunossou ()
Gingko Nut with Dried Longan in Hot Syrup( 43R 75 #ERR PIHEK)
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@ IMPACT

UANG THONG THAN|

Guangzhou (Hong Kong Fisherman) Inclusive of Soft Beverages

Wedding Menu A

Menu is serving @ 12,200 Baht per Table (10 Pax)
(Price is subject to VAT 7%)

AszsUaniauks (%) / lalandninda (*) /shanushonanwe (%)
Sautéed Fish Maw with Scrambled Egg/Sautéed Chicken Sliced with Salted &Pepper/Chilled
Seaweed Wakame Salad (AL & At /HESZERE R 0B E)

gUraauinrodliiduinua
Shark’s Fin with Shredded Chicken and Chinese Mushroom in Brown Soup (& z&fh 2R H)

Deouwoardu (*) wie WailnAs (%)
Roasted Duck with Green Tea Sauce or Roasted “Peking” Duck ({&##485 3k b =R AS)

ﬁququLﬂﬁmmuuﬂqmamﬁuaa‘”@wa"lﬁ (*)Wwso veuwadsanonadanall (*)

Deep-fried Bread Crumbs Shrimp Salad with Fresh Fruit or Deep-fried Bread Crumbs Scallop Salad
with Fresh Fruit (VEEAsRiREE DR BNFE T TEHRDE)

puifadwAisiuvion (*)
Hong Kong Kale and Shimeji Mushroom with Oyster Sauce (#1225 H\758)

aifoluiiaraniinAnnsau
Bamboo Fungus,Chinese Mushroom,Red Dates and Wolfberries Soup (fL =48 FIETTEEH 15 5)

dannzwaflandnuzun (*)
Steamed Sea Bass in Thai Spicy Sauce (=301 7 E )

TR BIYOFTUNUAIAUNY IO
Special Fisherman Fried Rice with Hong Kong BBQ Pork and Shrimp (— & i R X ER AL ER)

lannduaulzounansou (*)
Peach Gum and Ginkgo Nuts in Hot Fresh Milk (EvE KB EE17)

WaWadnAudenld 1 s1uns- ladaiansnlnus / ilalavonnsuiiua
“Peking” Duck second course — Choice of 1 ltem

Stir-fried Duck with Black Pepper Sauce or Stir-fried Duck with Garlic
RS ZRAMEEZRA—IE: RAMDIRR/mAELIEA

(*) daauvnule
** U < a v g U S[Ggao’
“uNELie MnanAIdudaanusuMULAINAAN (Menuldiineguing)



Wedding

@ IMPACT

UANG THONG THAN|

Guangzhou (Hong Kong Fisherman) Inclusive of Soft Beverages

Wedding Menu B

Menu is serving @ 12,200 Baht per Table (10 Pax)
(Price is subject to VAT 7%)

AsziNzUaNN LAY (%) /mmgﬁm"lﬁ’ o LLmﬂ:wqumvﬁmvléf *)
Sautéed Fish Maw with Scrambled Egg/Chilled Pork Knuckle Slice/ Chilled Jellyfish Salad with
Shanghai Chili Sauce (EL &L //R D EE /R LIBERIE BE %)

guihdoiduiiavodiduiiioyiines

Shredded Abalone with Crab Meat and Chinese Mushroom in Brown Soup
(T b S B I B TS HAEE)

Deovwoawidyd (*) uio Waimaniues (%)
Roasted Duck with Green Tea Sauce or Stewed Duck with Chestnut in Brown Sauce

(BRI IS S F IR\ KHR)

lAnawiasuwaaanIu (*)
Sautéed Chicken Slice and Assorted Mushroom with Sichuan Chili Sauce (P9) 1122+ k) ZiERH)

auingosnaidalusawaaingumnoy @)
Hong Kong Kale with Bamboo Fungus in Oyster Sauce (#1727 )

apl g lasenyan TouksdnassuiiA
Pork Sparerib Soup with Dried Longan and Chinese Wolfberries (RERR AT FIHE &%)

annznsiledsn (%)
Honfisninpusafunyued
“Fujian” Style Fried Egg Noodles with Hong Kong BBQ Pork and Shrimps ({22 ) 4M)

aauauematiin (%)
Chilled Sago with Creamy Cantaloupe Juice (28 I\ P8 K 55)
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Wedding

@ IMPACT

UANG THONG THAN|

Guangzhou (Hong Kong Fisherman) Inclusive of Soft Beverages

Wedding Menu C

Menu is serving @ 12,200 Baht per Table (10 Pax)
(Price is subject to VAT 7%)

lAugwad (%) / Udnsewoaidaain / Wolanwanwsninda(®)

Chilled Drunken Chicken/ Chilled Crab Stick with Sichuan Chili Sauce / Deep-fried Fish Fillet with
Salt & Peppers (RFFERZE / MR ZE M0/ KEHREE S8 40D)

gunsanzUaaaiduithdaiduiiaroniiiuey

Fresh Fish Maw with Shredded Abalone and Chinese Mushroom in Brown Soup
(FLEETE B FR A SIS AR EE)

DatnAs wso Watmamitues (*)
Roasted “Peking” Duck or Stewed Duck with Chestnut in Brown Sauce (At R85 FHEH\ K HB)

nyalsunziinusonladwaaidnale
Sautéed Kurobuta Pork and Broccoli with XO Sauce (XO#E 78 B 1¢ /0 . BKE)

Walsviuifanonaningumnay (*)
Fresh Shiitake Mushroom with Taiwan Cabbage in Oyster Sauce (B & ZEY\/INFE 3L

lAsiuenau
Chicken Soup with Chinese Herbs (B 218 75%#5)

Uannzwailathe (%)
Steamed Sea Bass with Preserved Plum Sauce (5T Z B )

?’J’ﬂ&valn'uazﬁ’waaw%ﬂLsﬁmvlé’ﬁné‘”gwﬁﬂ *)
Shrimp Fried Rice with Chicken Shredded and Mixed Vegetables with Shanghai Chili Sauce
(BB R R = 2 ER)

lennsutoan Tuuednasdou (*)
Dried Longan with Peach Gum in Hot Syrup (ZAE B BB HEK)

aleanAudanld 1 s1ems- ilalaansnlnes / ilalanonnsiiun
“Peking” Duck second course — Choice of 1 Item

Stir-fried Duck with Black Pepper Sauce or Stir-fried Duck with Garlic
RS —RBAEERRA—IE: RAMPBERN/mELEA

(*) daauvnule
** U < a v g U S[Ggao’
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Wedding

@ IMPACT

UANG THONG THAN|

Tianjin (Hong Kong Fisherman) Inclusive of Soft Beverages

Wedding Menu A

Menu is serving @ 13,600 Baht per Table (10 Pax)
(Price is subject to VAT 7%)

nyuesaAlsym: / evandanwsninda(*) / uanzwsudidoals (%)
Barbecued Kurobuta Pork /Deep-fried Fish Fillet with Salt & Peppers/Chilled Jellyfish salad with
Shanghai Chili Sauce (1R Xz /XEHREE B MR _EBRINE B E )

guraauaaulriduiaroudu
“Sichuan” Style Shark’s Fin Soup with Shredded Chicken and Chinese Mushroom
U || BR ZREE AR 2 vk BB S

DadnAs (*) wio Jeovwoav gy (*)
Roasted “Peking” Duck or Roasted Duck with Green Tea Sauce (3t R HE ok JEHZ )

Amanadanalst (¥
Deep-fried Prawn Salad with Fresh Fruit (VE#REFEDEER)

puifadwatingiuvion (%)
Hong Kong Kale and Shimeji Mushroom with Oyster Sauce (%112 ZEH\7~5)

ap) lAgunna uduina (%)
Chicken Soup with Chinese Red Dates and Wolfberries ({L 42 F 11 %:5)

Uannznaileddn (%)
Taileyinsaidou (*)
Crab Meat Fried Rice with Mixed Vegetables (21 = &2 M ER)

anpuausnauin (*)
Chilled Sago with Creamy Cantaloupe Juice (%2 I\ 78 K 5&)

aleanAudanld 1 s1ems- ilalaansnlnes / ilalanonnsiiun
“Peking” Duck second course — Choice of 1 Item

Stir-fried Duck with Black Pepper Sauce or Stir-fried Duck with Garlic
RS —RBAEERRA—IE: RAMPBERN/mELEA

(*) daauvnule
** U < a v g U S[Ggao’
“uNELie MnanAIdudaanusuMULAINAAN (Menuldiineguing)



Wedding

@ IMPACT

UANG THONG THAN|

Tianjin (Hong Kong Fisherman) Inclusive of Soft Beverages

Wedding Menu B

Menu is serving @ 13,600 Baht per Table (10 Pax)
(Price is subject to VAT 7%)

mmgﬁm"lﬁ/ lAnansnnge (*)/LLmﬂ:wquﬂwﬁmvléf *)
Chilled Pork Knuckle Slice/Sautéed Chicken Sliced with Salted &Pepper/ Chilled Jellyfish Salad with
Shanghai Chili Sauce (R 5 E/HREEZEfR/ R+ L BARNE B E )

unaauianaulAiduihung
Shark’s Fin with Shredded Chicken and Chinese Mushroom in Brown Soup (& %& #k ik B3)

Danmdniinued (%) wie Desuwaasidu (¥)
Stewed Duck with Chestnut in Brown Sauce or Roasted Duck with Green Tea Sauce

(R BN ABSILGHS )

Asiausorledvoaidnale
Sautéed Prawn and Broccoli with XO Sauce (XO#E 78 B 1E K HREK)

azihgasnaioliawaainsiuvon (*)
Hong Kong Kale with Bamboo Fungus in Oyster Sauce (&M T ZEH\ T 5)

apnoudsdiflalAsiueniu
Conch Soup with Chicken and Chinese Herbs (324 7 B3R (H %)

Uanzmwailandnuzun (*)
Steamed Sea Bass in Thai Spicy Sauce (T 175 EE )

vl dyiiaTn (*)
Braised E-Fu noodles with Assorted Mushrooms (&£{+& K AT 4E)

lonnduipulzounansou (*)
Peach Gum and Ginkgo Nuts in Hot Fresh Milk (EvE BB &)
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Wedding

@ IMPACT

UANG THONG THAN|

Tianjin (Hong Kong Fisherman) Inclusive of Soft Beverages

Wedding Menu C

Menu is serving @ 13,600 Baht per Table (10 Pax)
(Price is subject to VAT 7%)

uNAUAIAURY /nssnnzdaniauds (%) /lAuaiing
Steamed Shrimp and Pork Siu Mai / Sautéed Fish Maw with Scrambled Egg /Chilled Drunken
Chicken FEPNIRES /EEW RIL/IRFEREE)

guihFoidunziaiaroniinuey

Shredded Abalone with Seafood and Chinese Mushroom in Brown Soup
(RLEEaR ik B 24U B IEREE)

DadnAs * wao Wamaniues (%)
Roasted “Peking” Duck or Stewed Duck with Chestnut in Brown Sauce (At FREE Sk 3 FHEH\AHE)

AviaAzingosnsaaLIAaNl
Sautéed Prawns and Hong Kong Kale with Sichuan Chili Sauce (Z89)1£ I B REK)

WAlsvTuianonaningumnas (*)
Fresh Shiitake Mushroom with Taiwan Cabbage in Oyster Sauce (B & ZEY\/INFE 3L

ﬁﬂsﬁ‘[ﬂidﬂﬂﬂﬁ’]imlﬁdﬁmadﬁuLﬁ’]ﬁv
Pork Sparerib Soup with Dried Longan and Chinese Wolfberries (BERRIAE F I EEE %)

Uannzwsilathe (%)
Steamed Sea Bass with Preserved Plum Sauce (18 7B H)

Fianedlan
“Yangzhou" Style Fried Rice (5N X)8R)

thassrinda (*)
Black Sesame Dumplings in Hot Ginger Syrup (BE4%Z 5 AL)

aleanAudanld 1 s1ems- ilalaansnlnes / ilalanonnsiiun
“Peking” Duck second course — Choice of 1 Item

Stir-fried Duck with Black Pepper Sauce or Stir-fried Duck with Garlic
RS —RBAEERRA—IE: RAMPBERN/mELEA

(*) daauvnule
** U < a v g U S[Ggao’
“uNELie MnanAIdudaanusuMULAINAAN (Menuldiineguing)
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@ IMPACT

UANG THONG THAN|

Hong-Kong (Hong Kong Fisherman) Inclusive of Soft Beverages

Wedding Menu A

Menu is serving @ 14,200 Baht per Table (10 Pax)
(Price is subject to VAT 7%)

AsuzUalauds (*)/oununeniuny/ LLmﬂzw'@ua‘iwf’melé’ &)
Sautéed Fish Maw with Scrambled Egg / Steamed Shrimp & Pork Siu Mat / Chilled Jellyfish Salad
with Shanghai Chili Sauce (EfEM falt / EAREE / R LBERNEBER)

UnaauleyinroNinuag
Shark’s Fin with Crab Meat and Chinese Mushroom in Brown Soup (% P9z&#h 38 5s)

DadnAs (Mude Weovwaawidu(*)
Roasted “Peking” Duck or Roasted Duck with Green Tea Sauce (It B Sk /R IRAR)

Auinudonladwoaidntle
Sautéed Prawns and Broccoli with XO Sauce (XO#E PRI 1E K HREK)

Axihgosnuianantdusingaanithy ()
Hong Kong Kale and Dried Scallop and Chinese Mushroom with Oyster Sauce (B4 zEF53\T )

i) | Asiumwns audunnA (%)
Chicken Soup with Chinese Red Dates and Wolfberries (fL 2242 F/fi%)5)

annzwaileddn (%)
FNNOABIYOFTUNUAIAUNRY LA
Special Fisherman Fried Rice with Hong Kong BBQ Pork and Shrimp (— @& &8 & X EIRA I ER)
"lsd;{ﬂﬁuﬁaﬁﬂmtﬁdﬁvm%u *)

Dried Longan with Peach Gum in Hot Syrup (Z\BERR BB HEK)

aleanAudanld 1 s1ems- ilalaansnlnes / ilalanonnsiiun
“Peking” Duck second course — Choice of 1 Item

Stir-fried Duck with Black Pepper Sauce or Stir-fried Duck with Garlic
RS —RBAEERRA—IE: RAMPBERN/mELEA

(*) daauvnule
** U < a v g U S[Ggao’
“uNELie MnanAIdudaanusuMULAINAAN (Menuldiineguing)



Wedding

@ IMPACT

UANG THONG THAN|

Hong-Kong (Hong Kong Fisherman) Inclusive of Soft Beverages

Wedding Menu B

Menu is serving @ 14,200 Baht per Table (10 Pax)
(Price is subject to VAT 7%)

AsunzUaauks (%) /laueind / Udnsnwaaiaaiu (*)

Sautéed Fish Maw with Scrambled Egg /Chilled Drunken Chicken / Chilled Crab Stick with Sichuan
Chili Sauce (FETLX BAL /IR EFSE//R AU TN

alpaanuaanulniduianonidu
“Sichuan” Style Shark’s Fin Soup with Shredded Chicken and Chinese Mushroom
(7)1 BR R 1 h 2k S 2E)

Damdntiues (*) uie Deouwoasudyr (*)
Stewed Duck with Chestnut in Brown Sauce or Roasted Duck with Green Tea Sauce

(A K IEAEIETE)

Amenmsuaaanall (*)
Deep-fried Prawns Salad with Fresh Fruit (XEiREE R 1)

wWhdaiduidanandusaiinaziingasnsiniunoy ()

Hong Kong Kale, Shredded Abalone and Chinese Mushroom with Oyster Sauce
(b R AR B 25 R Y\ ITAT)

g lasanyan loukednasduiing
Pork Sparerib Soup with Dried Longan and Chinese Wolfberries (RER AARC F i HE &%)

dannzwatlandnuzun (*)
Steamed Sea Bass with Thai Spicy Sauce (=301 7% ER)

HandaniAoufsiunyua
“Fujian” Style Fried Egg Noodles with Hong Kong BBQ Pork and Shrimps (&% )4h)

Towiiludzdhy (%)
Sweetened Mashed Taro with Ginkgo and Sticky Rice (FIRIRZ)
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Wedding

@ IMPACT

UANG THONG THAN|

Hong-Kong (Hong Kong Fisherman) Inclusive of Soft Beverages

Wedding Menu C

Menu is serving @ 14,200 Baht per Table (10 Pax)
(Price is subject to VAT 7%)

Uyﬁuﬁmw%nmﬁa (*)/mm;rﬁmvlé’/ grassnne (%)
Crispy Soft Shell Crab with Spicy Salt/Chilled Pork Knuckle Slice / Chilled Seaweed Wakame Salad
(IREB S FERRE R IE D I R E)

glithdaidunsannzUanaaiduiiananiiiueng

Braised Shredded Abalone with Fresh Fish Maw and Chinese Mushroom in Brown Soup
(BB R TE B RIS R EE)

DatlnAs 5o Watmamitues ()
Roasted “Peking” Duck or Stewed Duck with Chestnut in Brown Sauce (At RFEZKZE FIEH\KFE)

Asiaudonledvoalaniu
Sautéed Prawn and Broccoli with Sichuan Chili Sauce (FERITEPY) | £8 KMRER)

nldniusaaaiiloy (*)
Taiwan Cabbage with Crab meat (ZERH\/)\FEX)

arvnouddiflalAsiusniu
Conch Soup with Chicken and Chinese Herbs (322 71211 £f)

Uannzwsiiathe (*)
Steamed Sea Bass with Preserved Plum Sauce (5 7 Z%#E )

unfidwiiaTu ()
Braised E-Fu noodles with Assorted Mushrooms (&% {1 B KU{F /5 4)

apuaueguiin (*)
Chilled Sago with Creamy Cantaloupe Juice (% I FaK55)

aleanAudanld 1 s1ems- ilalaansnlnes / ilalanonnsiiun
“Peking” Duck second course — Choice of 1 Item

Stir-fried Duck with Black Pepper Sauce or Stir-fried Duck with Garlic
RS —RBAEERRA—IE: RAMPBERN/mELEA

(*) daauvnule
** U < a v g U S[Ggao’
“uNELie MnanAIdudaanusuMULAINAAN (Menuldiineguing)



