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Barbeeued Whole Suckling Pig

554000 G MR TR T
Suutéed Shrimps with US Celery, Cashew, Scallops and Bell Peppers
HERYE BiFH2DHE)

Deep-fried Seafood Rolls
SHEEB (S Wk )

Braised Conpoys, Fish Maw and Mushroom with Vegetables

O 38 ol (A 7 TR AT A )

Double-boiled Wushan Chicken Cunxummk with
Maw and Chinese Herb:

K (il 7 ok AR )

Steamed Sabah Giant Grouper

vl AT ED (B2 AP A )

Braised Sliced Abalone with Black Mushroom in Oyster Sauce

ol G 7 M D )

Roasted Crispy Chicken Coated with Shaved Garlic

E e RO SR

Steamed Fried Glutinous Rice Wrapped in Lotus Leaf

0l R R (0 D )

Braised E-fu Noodles with Dried Flounder and Black Mushroom

FHlEE (HEFALED)

3
:i", Sweetened Red Bean Soup with Lily Bulbs
A s (Bl 6 5 0% )
Chinese Petit Fours
LRV RE SR i3 )
Fresh Fruit Platter
DRSS E R S

Complimentary 12 Cans of Beers or Soft Drinks for Each Table
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Jor table of 12 persons
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Barbecued Whole Suckling Pig

RRRIEE (F MR IR)

Braiscd Yunnan Melon Rings Stuffed with Wholc Conpoys

EREEE (FRYE THIYR)

Deep-fried Crispy Pastry with Foie Gras, Seallops and Mashed Taro

2 7 6 (S D b A 8 )

Sautéed Pacific Clams and Shrimps with Honey Beans and Black Fungus

R T JEe 5 % (H T 1 B A R

Double-boiled Wushan Chicken Consommé with
Fish Maw and Matsutake Mushroom

i 3% i 1 (i 1 2 )

Steamed Sabah Giant Grouper

MR EW (R 2)
Braised Abalones with Sea Cucumber in Oyster Sauce
A TR G T A )
Roasted Crispy Chicken Coated with Shaved Garlic

Skt (TR E i 3 )

Steamed Fried Millet Rice with Diced Chicken and
Shrimps Wrapped in Lotus Leaf

T f M1 fik (135 % ()
E-fu Noodles with Shritmp Wontons in Consommé
A1 06 (1 4 IF A A0S 0 55 )

Sweetened Red Beans Soup with Lotus Sced, Lily Bulbs and
Glutinous Rice Dumplings

Ak 5 [ oL £ (3L i 8% I 3% )

Chinese Petit Fours

RUR I % 5 (664 7k 0t )

Fresh Fruit Platter

R e R o UK G

Complimentary 12 Cans of Beers or Soft Drinks for Each Table

Above offers are valid from 1 January to 31 December 2026; Above prices are quoted In MOP and subject to 10% service charge;
Offer cannot be used in conjunction with other promotional offer or discount; I the case of unforeseeable market price fluctuations
for any of the menu ftems, L'Arc Macau reserves the right 1o alter above menus prices and items: Terms and conditions apply, and

subject to change without prior notice.
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SRS 0 (o LR 2 ) @
Barbecued Whole Suckling Pig ! \\\\_

FH T F GRIRIE R )

Braised Radish Rings Stuffed with Whole Conpoys

BE R A (L35 3% W 48 0 15) T

E-fir Noodles with American Lobster in Supreme Soup

SEMEL MELRHLH)

IR R GRS LR Barbecued Whole Suckling Pig
Deep-ied Crab Claws Stuffed with Shrimp and Cuttlefish Mousse HREER (5 )
T b R (5 O R R ) Ef o Australian Lobster in Supreme Soup
Double-boiled Superior Shark's Fin with Sea Whelk in Chicken Boillon P
i TR R 7 DR O R ) Braised Whole Conpoys M‘i(?ﬁlack Flossy Moss
Steamed Tiger Grouper S
T HHWES (PRABEEIN O ERY ®T)
E L 58 (o 55 O A AT ) Sautéed Scallops with l:u(l’cppcrs. Honey Beans and Snow Peas in Truffle Sauce

Braised Whole Australian Abalones with Black Mushroom in Oyster Sauce

i R JR e (A A SR O AR A )

A JRL 2T e (O 2 2 T ) Double-boiled Superior Sharks Fin with Sea Whelk and
Roasted Crispy Chicken Coated with Shaved Garlic amboo Fungus in Chicken Bouillon
KEHA (B 5T 6 3 ) L EEUACGE T v )]
Steamed Fried Glutinous Rice Wrapped in Lotus Leaf Steamed Leopard Coral Grouper
5 10 e (95 B 0K %) RN (e R O U R A )
Shrimp Dumplings in Consommé Braised Whole Australian Abalones in Oyster Sauce
TED 5 18 LI (7 5 B 5 35 ) BRI )
Sweetened Ground Walnut Soup with Glutinous Rice Dumplings Roasted Crispy Chicken
P 30 8 7l (3% B 0 i) RS Nty SHET )
Chinese Petit Fours Steamed Fried Glutinous Rice Wrapped in Lotus Leaf
BRAKEK B ERYR) 1 B A (b K )
Fresh Fruit Platter Shrimp Dumplings in Consommé
i 6 O YUK S FRE KN AT
Complimentary 12 Cans of Beers or Soft Drinks for Each Table Double-boled Sliced Coconut and Snow Fungus with St and
Bitter Almond in Rock Sugar Soup

Ak A oL B (R 4 % 0 % )

Chinese Petit Fours

ORBLE (kR

Fresh Fruit Platter

EYES TN EA

Complimentary 12 Cans of Beers or Soft Drinks for Each Table
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Offer cannot be used in conjunction with other promotional offer or discount; I the case of unforeseeable market price fluctuations
for any of the menu items, L'Arc Macals reserves the right to alter above menus prices and tems: Terms and conditions apply, and
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150 persons or above

1 % R  f Appetizers and Salad

0 98 F 0 E ok B R E B i 7 1 3% i 4 5 BF €5 10 76 W 1
Therico Bellota Flam Bean Curd in Mango Sauce with Steamed Sabah Giant Grouper Broccoli with Mushroom in Oyster Sauce
Crab Meat
¥ e gid 4] FERER S W5 1 A
Snow Crab Leg on Iee F i Roasted Lamb Rack with Herb Braised Rice with Abalone and Sliced Duck.
Mixed Home Made Meat Terrine
=X fubl % y L LS I 3 2 0 A
Fresh Salmon Sashimi FRGEHDH Fried Crab with Curry Sauce Roasted Chicken Steak with Sesame.
Seafood Salad with Basil "
ok 5 B i L B2 & 90 AR it
Prawn on Ice SRR r g Prawn with Deep-fried Grouper Fillets with
AN Smoked Duck Breast with Black Truffle Sauce Spicy Garlic and Salt Mango Sauce
Octopus Sashimi BRI E ‘ﬁﬁ%l“lﬂﬂﬁﬂiﬁlﬂ AL @ 88
Smoked Seafood with Red Onion Roasted Turbot Fish with Stewed Beef Shank with Red Wine Sauce
o 55 5 7 7 O Sweet Soy Sauce
New Zealand Half Shell Mussels on Ice P R i 2115 W e
. Avocado Salad with Chili Shrimp FHEDHERHYE E-fu Noodles with Lobster and Cheese
i85 5] Roasted Spare Rib with
Selected Sushi L New Potato and Honcy
Caesar Salad
A FEZLHEY
Roasted Beef with Black Pepper & Baked Oyster with Spring
Garden Fresh Green Salad Onion and Cheese
Bk K R f 5K
Air-dried Prosciutto with Honeydew Melon 2 0 i
AEAARERERH Cherry Tomato
it < i
Grilled Fresh Vegetables with Pesto Sauce HBZLHE B i1 o 1ok f B Chinese Barbecue
Assorted Cheese Platter
HHABRRD
Roasted Chicken Salad with B 1 2 0
Green Mustard and Apple Roasted Suckling Pig Roasted Chicken
cssiri
EAAZERERTS®H | R 3
Ebosise Silad seith To { hdh it/ T8 y =
Buffalo Cheese Salad with Tomato and Basil S G
BT R WA Vinegar/ Tho £
Tuna Fish Salad with New Potato and Fi
French Beans
) ﬂ%EﬁHﬂMHE?* it R AL i 1 T f 30 30 L A

Roasted Pumpkin Soup with
Mushroom and Sharks Fin
With your choice of selected Bread and Rolls

& 0T A ) B FRHE R 163 45 B EUES e
Chocolate El:‘anlﬁ'ln(\;:);{'lml-m;:rc.xkr with  White Forest Cake Baked Berry Tart Mini Fruit Tart B & )% Chocolate Fountain
HRRW # 4%k R IR

e n Ao ERURTY
- ;Egg o -}‘“ddi"p Apple Crumble  Mango and Green Tea Swiss Roll  Fresh Fruit Platter W % BB 0 - MR
EA W ER With your choice of Cookies, Eclairs, Marshmallows,
ZA M Panna Cotta Portuguese Egg Tart Strawberry, Pincapple and Honeydew Melon
Portuguese Cheese Cake Yxasise
EHBEGR Tiramisu

Caramel Custard
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Above offer is valid from 1 January to 31 December 2026 C: glass of spe or soft drink for

Above price is quoted in MOP and subject to 10% ge; Offer cannot be used i with other

or discount; In the case of any of the menu items, L'Arc Macau reserves the right to alter

‘above menu price and items; Terms and conditions apply, and subject to change without prior notice. N\ = ;g E ]
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150 persons or above
\
i 3 % @ fit Appetizers and Salad
i fo 2 RS T O (B 1%%) bl A 8 7 4 1 8 2 10 iff 7 i BB LR P TN R
Abalone with Fresh Fruit on Mandarin Seafood Salad with Steamed Fresh Red Spotted Grouper Broceoli with Scallop and Abalone
Oranges Vinegar Dressings (1 abalone per person) Avocado and Asparagus Mushroom in Oyster Sauce
0 1 ]
9 R E Rk B R Baked E-fu Noodles with Lobster and Cheese 8 fu 19 1 4 B
Therico Bellota Ham Smoked Duck Breast with Black Truffle Sauce Braised Rice with Abalone and Sliced Duck
(EYLET %
R 8 MEERED® Fried Crab with Curry Sauce in AL A0 MR
Fresh Oyster Prawn Salad with Fruit and Berry Portuguese Style Stewed Australian Wagyu Beef Cheek Meat
B with Red Wine Sauce
L e g 3] R i 7 L3 SR
Snow Crab Leg on Iee Pumpkin Terrine with Mushroom Roasted Lamb Rack with LET SN
. LEEBERRARRADR Fresh Mint Sauce Fried King Prawn with
=X fwl 3 - Spicy Garlic and Salt
Fresh Salmon Sashimi Chicken Meat and Black Fungus Salad with il B R LT b
Wheat Gluten in Shanghai Style Roasted Oilfish with BmatEL R
ok 5B 4 . Pumpkin Sauce Roasted Wagyu Beef Rolls
Prawn on lee ERZ LR with Pumpkin
2 French Cheese Platter wEMEDH

LE LT 9 Roasted Spare Rib with Honey A 1 Bt

Selected Sushi il i Deep-fried Crab Claws
P Caesar Salad FEZLMNT Stuffed with Shrimp Mousse

L Baked Scallop with Spring
Tka Kogane G i Onion snd Checse —
W Garden Fresh Green Salad
0 T
Roasted Pork Jowl Salad with Pomelo 2 5 0 fii

Cherry Tomato

HAN B9 i 4%k B 8 Chinese Barbecue
Ajitsuke Tsubugai with Sesame
v

LU R ] ek
Greck Salad Roasted Suckling Pig
ERETERAEFOM
Tuna Fish Salad with New Potato and
French Beans

T B 1 5
Roasted Chicken

A 3 B0 04 R4 2 Ao Rk AL A1 4 % T 09 30RO O A
Roasted U.S. Rib Eye Beef Served with Braised Shark's Fin Soup with Crab Meat
Mustard and Red Wine Sauce With your choice of Selected Bread and Rolls

¥ it Dressings
Tt/ rf
2 it

Roasted Goose

5 RN 23 100 5 S S
Macaron with Edible Gold Leaf  White Forest Cake Baked Berry Tart Mini Fruit Tart
ERE AN

% # HW 5 Chocolate Fountain
HREW EREUREE EE LS
Buked Egg White Pudding Apple Crumble

Mango and Green Tea Swiss Roll

Fresh Fruit Platter Wﬁ"ﬂ*‘mmm‘%ﬁ‘lﬁﬂﬂm
ERZ Lt EA WRE R With your choice of Cookies, Eclairs, Marshmallows,
American Cheese Cake Panna Cotta Portuguese Egg Tart Strawberry, Pineapple and Honeydew Melon
LLE ] Tk AL K
Coffee Caramel Custard

Tiramisu
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Above offer is valid from 1 January to 31 December 2026; Complimentary one glass of specified beer or soft drink for each person;
Above price is quoted in MOP and subject to 10% ; Offer cannot be used with other promotional offer
or discount; In the case of for any of the menu items, L' the right to alter

price and items; Te d conditions apply, and subject to change without prior notice. ;'g Enﬁh Fi
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The exceptional service of I'Arc Macau creates memorable moments for you!
Our professional team meticulously handles every aspect of your wedding,
leaving you with cherished memories for a lifetime! .

e SO e DAY ‘The following privileged items will be offered with \
2. o> <9~ =X

a minimum guaranteed attendance of 11 tables =

4
)

9
A

+ 1-night suite accommodation with buffet breakfast Personalized menus on each table

for 2 persons

Floral centerpiece for each table
= 6-hour chauffeur driven bridal limousine service

Follow spotlight for march-in
* One 5-tier mock-up wedding cake (for photo-shooting) . B 4al room and dress room
* 5 Ibs wedding cream cake before dinner

Mahjong facilities with Chinese tea service
+ Complimentary 12 cans of specified beers or
soft drinks for each table

Usage of wedding music and in-house audio and
visual system
= Abottle of sparkling wine (for toasting ceremony)

Usage of LED screens or build-in LCD projectors
* 20% off special discount on additional beverage or
free flow beverage package

Usage of build-in plasma screens at hotel lobby and

lift entrance for e-signage display

+ Complimentary corkage fee for brought in wine or
liquor (1 bottle for each table)

20% off special discount for lunch at
L’Arc Chinese Restaurant on wedding day
+ Dim Sum and noodles before dinner

Complimentary Coffee Shop Dinner Buffet dining
+ Complimentary car parking for 4 hours for all guests gift voucher for 2 persons

» Complimentary Chinese tea and condiments

<9 D> <2 D0 o

- < ‘The following privileged items will be offered with Yoo e

guaranteed attendance of 21 tables

+ Upgraded luxury level limousine with A bottle of specific wine for each table
6-hour chauffeur driven service + Usage of karaoke system
* Free flow of specified beer or soft drinks
+ Complimentary corkage charge for brought in
wine and liquor
*Above offers are valid from 1 January to 31 December 2026; Terms and conditions apply, and subject to change without prior
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RPIHLEEPSEJE RPIH O F 2B T B A K278
L’Arc Hotel Macau, Avenida 24 de Junho, No. 278, NAPE, Macau

&35 Enquiries : (853) 2880 8888 | E & ® & Banquet Enquiries: (853) 8860 6011
www.larcmacau.com
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