oy

MARCO POLO

XIAMEN

BNSFFFRAKNER

LIpuni

i

Marco Polo Xiamen Wedding Benefits

G175 a2 2 2K 05 KT I de e AL i
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Option for 10 tables (including 10 tables, 10 pax per table) , with the following inclusions:

CAVAYIEFL AR

Professional wedding counselor service

RAFTEBFTIRIEE S MRIR =S

Provide groom and bride dishes on wedding day

I81LE HIRHREEF— B HRIEERE N BEEB RIS R, ABRMAUEERE
One night stay in Deluxe room on wedding day including welcome fruit basket and the hotel's homemade
chocolate, free wedding room decoration

FIERIIXBENABBRE

Breakfast buffet for two pax

IR kA =R Gl (5B T IS MA BIENES 57 oI =S ULTHRSS)

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

KB WTTHR R

Waived corkage fee

RSN ERIRE

Wedding cake model for the cake-cutting ceremony

—RE RN T ERIE AR (R

One bottle of champagne and champagne tower set up

fBERE. amiEmn

Exquisite seat covers, table linen and napkins

FIREFRIPOEB IR =DM

An elegant floral centerpiece of each table

RHES

Stage for use

RFDELIR, BEEEZIANERE
Guest registration book and reception decoration
FRES=E NIRKIRSS

Enjoy butler delivery service for VIP table

RAUEIRRIBIRIE 2R (T AFIRAI CRIRMHEER )

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

REUEET E/KBIE—22

Wedding professional beverage assistant

JRSHENBIERSE X H TIEF LIRS

Exclusive access to hotel iconic areas for wedding photography

RBRRMFHINE I SSFT 50 KBIEREEFINEXIBR I RIEERS

Provide and print wedding invitation cards and wedding menu

1K RIHERESRNA L BETES (BREHRZF="T"BB%U)

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

S BIRMIFTIRICEE]

Complimentary bride make-up room

EEIAREHSINBEEZEAREEES

Free parking (for guests of the wedding only)

FREMI KR BH. BTE—A

One bottle of coke, sprite and orange juice per table

REGTAERNHPHR[C (AAD)

Chinese Dim Sum and noodles for 4 pax

ZIARIRFA

Multimedia projector

BIEEEE MRS

Hotel equipment sound system

SR EZrLE

10% off for full moon dinner %
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Marco Polo Xiamen Wedding Benefits

* RIKT RN LR,

5 DA EALIB NS = DU MLA

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

EESKNEERRAREERNEER

Upgrade to Premier Lake View room on your wedding day

RHERTRGIRDESFREASBA—DOEEAF(TIE)

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

e B5 (7552 )

Mobile Smart Screen (75-inch TV)

{EALEDIEHFABEEETNER
Use of LED wall as backdrop for wedding presentations

R+ —H LA E(BREAN), B& 0 B LBHIINEE LU
Option for 21 tables (including 21 tables, 10 pax per table), and enjoy all of the above privileges and the following additional inclusions:
IBEREHRESERPRER

Wedding room free upgrade to Premier Lake View Suite

BxEaEH AR (INMEARD1,9807T)ek 22 AT o)L ED R (EIR6F )

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

IRE I KR ERISREER(H30MBA) 1V NT7IX (B 23MCERBIRCER, 173 iEERGEH)

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
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Marco Polo Xiamen Wedding Benefits

* {RALIK

FHER:
Wedding Beverage Package:

BEEMBAARMITHEFNER, BELRHBIRI R, T8, FHE.

B SR7KFI2AREDE, R 0IIRFE4/NT,

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.

EZEMBAARDBSITFNER, BIELIRFBIXAI R, TH. RAIE. 7 RK

ENBEIRIRE, RSAIRABANG,

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.

LB BREERERERTELINT 1082

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

RBKEEEN10FN 20 NESR.

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

MERFLBINEER, BABITEAN.

Rates and amenities are subject to change without prior notice.

LA FERERT20245181HE12831BZTHE4LED

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

IESRoRi AR

TBER B FRATTRYTE SN IR (86) 592 5091 888*8188EL 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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Marco Polo Xiamen Wedding Menu

B ANRM39997T/106L, FHERIMENLL0%ARSS 2+6% 1 {EF
RMB 3,999 / 10 pax and subject to 10% service charge + 6% VAT

o fERVU/NYE | FourCold Appetizers
P)IEAKIE, KEfbh. REEHEH. REHET,

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

Sliced Lettuce with Cordyceps Flower, Dongting Lake Lotus Sprouts

o LLAGEFERFH

Jujube, Lotus Seed, and Longan Soup with Rock Candy

. AU Bk

Milk Egg Tart

o T XK PEEL

Chaozhou-style Brine Platter

o K22 7% K i R

Steamed Boston Lobster with Crystal Noodles

o XO¥ S GIFER 2 1E Ik

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

o B eI E

Braised Goose Feet with Abalone Sauce and Mushrooms

o LT M B PG

Crispy Kunming Roast Duck

o T HRZZZ% A H il

Steamed Nanri Abalones with Crispy Garlic and Crystal Noodles

LA 25 i G 177

Stewed Chicken Soup with Tonic Herbs

PRl % 8 Ja A4 R

Stir-fried Beef Granules with Mushroom Sauce

R 2 H LA

Steamed Green Grouper with Scallion Oil

IR E

Braised Seasonal Vegetables in Broth

[ 1 b 1 2k

Xiamen-style Fried Seafood Wheat Vermicelli

ANSRURYII i
Sweet Soup Balls with Red Bean Paste :

[f <> i SR

Fruit plate
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Marco Polo Xiamen Wedding Menu

g NRM39997T/100L, TaAMIMIEL10% AR SS 2i+6%0 e {H i
RMB 3,999 / 10 pax and subject to 10% service charge + 6% VAT

o fERI/NE | Four Cold Appetizers
MEEZRNENS. MRER4R. AE/RE. TR/ KE

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

and Sugar, Cold Black Fungi with Mustard and Wolfberry

o LLAGEFEEFH

Jujube, Lotus Seed, and Longan Soup with Rock Candy

. AU Bk

Milk Egg Tart

o Wil IR PF A

Lucky Roast Platter

o A Z e IR i R

Poached Boston Lobster with Beef Suet and Cheese

o XO®HEGK A

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

o B feziiiEZ

Braised Sea Cucumbers with Abalone Sauce and Mushrooms

o LI M B G

Crispy Kunming Roast Duck

o Bt Fnezz% T H i

Steamed Nanri Abalones with Black Bean Sauce and Crystal Noodles

YN DL

Stewed Chicken Soup with Fresh Ginseng

I+ AR = AR

Braised Beef Granules with Mustard and Kale

AR B A

Traditional Steamed Green Grouper

E N2 Bk

Braised Seasonal Vegetables in Broth

[ i b 1 2

Xiamen-style Fried Seafood Wheat Vermicelli

%?W%@”ﬁ _"1.‘

Sago Soup with Taro and Coconut

Pf < B SR A

Fruit plate
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Marco Polo Xiamen Wedding Menu

19 N RFI4599TT/106, FARIMENL0%MRSS #e-+6 9 LB
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

SE A 8] 1k R SR A

Fruit plate
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Marco Polo Xiamen Wedding Menu

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

Fa 27N/ | six Cold Appetizers

MERZRNERS. FRERTIN. NSRS, RIS, B8==. 7RG/ ARE

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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Marco Polo Xiamen Wedding Menu

R NRMS0997T/1007, FEEMIMIEULL0%ARSS 28+6 %015 (AL
RMB 5,099 / 10 pax and subject to 10% service charge + 6% VAT

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

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

AL AR 5 T

Stewed Snow Lotus Seeds with Milk and Jujubes

T 3 PR

Crispy Durian Cake

5 X b K PR

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

B i A 2R B

Steamed Green Crabs with Meat Waternut Patties

Yl A R e ¥ 2 X

Whole Chicken with Almond Mushrooms in Bone Stock

B T AE

Braised Beef Ribs in Soybean Sauce

ki 2225 Kt I
Steamed Scallops with Crispy Garlic and Crystal Noodles

Steamed Tiger Grouper with Ginger and Scallions

R iR I 1 R

Baby Cabbages in Cordyceps Flower Sauce

S5 KD THIZx

Fried Wheat Vermicelli with Squid, Shrimps and Scallions

MR B B AR TIA  y *

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

|

ey G N S

Fruit plate
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Marco Polo Xiamen Wedding Menu

s NRMS0997T/1047, FEIMIEU10%ARSS 28+6 Yo {ERL
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

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

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

A SE AW A ]
Steamed Red Lobster with Crystal Noodles and Emerald Dumplings

18] e 1 Bk daet (6)

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

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

BT hE

Braised Beef Ribs with Rosemary in Black Pepper Sauce

B A 227563k H il

Steamed Six Nanri Abalones with Crispy Garlic and Crystal Noodles

16 2% i K E FR B

Steamed Tiger Grouper in Clear Soup

17 R B 9\ B 2K

Braised Vegetables with Crispy Garlic and Straw Mushrooms in Broth

5] T KDV

Minnan-style Fried Rice

AT Vet

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

|

SE A B T R SR

Fruit plate
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Marco Polo Xiamen Wedding Menu

i ANRMO0997T/104L, FHAEMIMIEN10% 1R 55 2+6% i {H Fi
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) o

= 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

Gl A B AR NS 17

Stewed Chicken Soup with Almond Mushrooms and Fish Maws
i ar 7% 33K /N IR B

Steamed Three Geoducks with Garlic

RTHAR BN

Steamed Leopard Coral Grouper with Scallion Oil
ERVEFPAEE

Fried Lily Bulbs with Cashew Nuts and Celery

8] T A e D T 2

Minnan-style Fried Wheat Vermicelli with Seafood

PR A TTVER - i =5 e B B e (°7) N
Stewed Snow Clams with Coconut Juice, Papaya, and Wh:te Fwwgl.r in'Pot (per guest)
S i ] KR B

Fruit palte
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Marco Polo Xiamen Wedding Menu

R NRM60997T/1047, THAIMIEUR10%ARSS 2+6 Y03 {H A
RMB 6,099 /10 pax and subject to 10% service charge + 6% VAT

o FEFRINVIME | six Cold Appetizers :
MERZRUEENS. FRARGEA. BUNERS, XS, AE=E. TR/ KE

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
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) o

X232 Y NAW A

Steamed Red Lobster with Garlic Paste and Crystal Noodles .

2 1 1R WK b Wk ek (z)

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

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

HARENR

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 A =5 e it B s (7) N

Stewed Snow Clams with Coconut Juice, Papaya, and Wh:te Fi.mgl.r in'Pot (per guest)
S i ] KR B

Fruit palte
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Marco Polo Xiamen Wedding Menu

B NRM709970/1007, FTEIMIEU10%ARSS 2h+6 %o (ERL
RMB 7,099 /10 pax and subject to 10% service charge + 6% VAT

o Fa3R/VUNME | 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

o VKAEIE T & @A ALk i

Stewed Peach Gum with Lotus Seeds and Cranberry

o 3 LD R

Cantonese-style Desserts

« WizF 2R GBAT)

Lucky Roasted Suckling Pig (3 kg)

. WH/NE RIRS L (15F2)

Steamed Five Green Lobsters (each cut into two halves) ¢

o XOwHE &M KO

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

o ZREHAE A T 2 ()

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

« REZFRREE

Steamed Green Crabs with American Purple Rice

o LA

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 A TIVER B Al 55 5 3 38 (2

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

= i (8] KR B

Fruit palte
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Marco Polo Xiamen Wedding Menu
RRARE D OO i N R 70997C/100%, FHRMIEC1006 IS5 #-+6 %6 A {E B
BIOFETEAKER RMB 7,099 / 10 pax and subject to 10% service charge + 6% VAT
o FE3R/VUNME | Eight Cold Appetizers o XMEEMNTZ

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

« REBAGMEET

Stewed Snow Lotus Seeds with Snow Fungi and Lily Bulbs

o 32 RN R

Cantonese-style Desserts .

o« WizFLHEEIKGRT)

Lucky Roasted Suckling Pig (3 kg) o

o S A IR AU

Steamed Australian Lobster with Crispy Garlic and Udon .

c MHERERIBET

Bird Nest Stir-fried Sea Cucumber Cubes with Fruit Jam o

o BBk (AL)

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

o HEVWHREBER

Steamed Green Cra bs- with Scallions, Ginger, and Mushrooms

o FEHUIAIRL T A £ i

Simmered Fish Maws with Bell Peppers and Dried Meat

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 !-;qngf in Pot (per guest)

= i ] R OR B

Fruit palte
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