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Graduation Banquet Menu
SE+_—{7 MOP 3,880* (=& mor 4,850

MOP 3,880* per table of 12 persons (Original Price MOP 4,850)
HE/S/R

Assorted Appetizers
MEETFEAL . BIEEER  RUKHE | JKEENEN - FREM . ZHAE

Deep-fried Diced Bean Curd with Garlic in Spicy Salt . Jelly Fish Tossed with Spring Onion and Sesame Qil
Marinated Chicken Wings with Soya Sauce . Chilled Cherry Tomato with Preserved Plum Powder
Chilled Cucumber Slices with Century Eggs . Marinated Black Fungus with Onion and Carrot

X EEBBFE

Roasted Suckling Pig

Z T EERIHEE

Deep-fried Tiger Prawns with Cheese in Cream Sauce

ERAERRESFER AL

Deep-fried Cuttlefish Ball with Spicy Salt

ERBEE

Seafood and Sweet Corn Soup

BRILEREE

Steamed Giant Garoupa

EhEMER

Crispy Fried Chicken Marinated with Soya Sauce

i 24t 123 i Tl 2 S E
Boiled Tomatoes and Vegetable Sprouts in Chicken Soup

BAXRF 1 ER

Fried Rice with Crab Roe

BTBENEHE

Chilled Mango Sweet Soup with Pomelo and Strawberry

« Ll FHEBCSENEREE ® mgnu pricel_itr’|clutt;||e3501 0% servhilce ggzagge

5 = nu is valid unti Septem er

‘ ﬁﬁﬁggi?&ﬁ?ﬁ? e 200 Hiscoait oy ol price By cash, erei cardiior sdiecled

LIRS - BRI R T A AR S R enﬁﬁig{:aﬁ:ﬁt‘éﬁ'tﬁ?é??géﬁ?u%’éﬁfmf be used in conjunction
riNEE R thERE R ER with any other promotions

WSEAEE SRS R R AR TR - Should there be any dispute occurs, the decision of

Hotel Lisboa and Portas do Sol shall be final
- WIEEH - IAEE (853) 8803 3124/ (853) 8803 3103 - For more information, please dial (853) 88033124/ (853) 8803 3103
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Chinese Cuisine
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Package Privileges

MOP 3,880*/ F& Table

Pl =5
(1212 )

Graduation Banquet Menu
(12 persons per table)

1-AfE

1-4 tables

5-9f%

5-9 tables

10FE L E

10 tables or above

*

BiFERWmRRE

Waived corkage for
self-bring in wine

1 (8/%)

1 bottle/ table

RBEERIRTKESES
Frem L ERME

Complimentary use of LCD
projector with screen,
microphone and PA system

é « Ll FHEECaiENEREE * Menu price includes 10% service charge /
/,
7

)

- SRFRRHERIASR « Terms & Conditions apply

- NBEAES  @AREELRARORERBREEBEIIREM - Should there be any dispute occurs,
the decision of Hotel Lisboa and Portas do Sol shall be final

' » HENE X REFELE Selected Themed Cake

.
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Portas de Sol
HwBER
Chinese Cuisine

BRHO

S EE B &

Graduation Buffet Menu

=XR/ BER/ BR/ HER

Salmon/ Tuna/ Snapper/ Jade Clam

EAARMEVEBRE

Served with Wasabi, Japanese Soya Sauce, Japanese Ginger

o

IR A RS R IR AR

Prawn and Vegetable Tempura

iR/ EEN/ B0/ AR

Prawns/ Blue Mussel/ Mussel/ Clam

B=X/R, W%xiE 2508, 195

Smoked Salmon, Salami Sausage, Lyoner Sausage, Beer Sausage

RIS, AITESR, IV, SRR, EhnfF, T
Romaine, Chicory, Lolla Rosa,

Sweet Comn, Cherry Tomato, Capsicum

ot

Condiment

MefEm, PAE, EXEET, FFE

Crispy Bacon, Boiled Egg, Parmesan Cheese, Garlic Croutons

WEH

Salad Dressing

FEI, &+, BAFHEST, SAFRE

Thousand Island, French, Olive Qil & Vinegar, Italian Balsamic

NN

B

per person

MOP 320 *

REHEDE

Russian Eggs Salad

ERRMDE

Thai Chicken Feet Salad

BERIHERDE

Cajun Spice Sole Fillet with Char Grilled Vegetable Salad

chE( R ~ eI

Chinese Barbecued Pork and Duck Salad

B X, ShREE A,
SmE, RS

Barbecued Pork, Barbecued Pork Belly,
Soya Sauce Chicken, Roasted Duck

Az — AIVRERS

Western Soup - Lobster Bisque

il — BN

Chinese Soup - Sweet Comn Soup with Minced Chicken

AR TR T 2 ECkE

Roasted New Zealand Sirloin Beef with Gravy Sauce

PR B E BB

Skewer Chicken Cartilage with Teppanyaki Sauce

BAFZLREAR

Pan-fried Sausage Roll in ltalian Style

+ b HEEE8ENSERE

- BRI B2

- FEEEH W EAE 202359 F30H

- BEBEREABARD0A

- IFHRHEETERARMEEE

* Menu price includes 10% service charge

+ Above buffet menu will be served for 2 hours

+ Menu is valid until 30 September 2023

- Above buffet is applicable to a minimum of 60 participants

- Discounts and any other promotions are not applicable to
the Graduation Buffet Menu

* WIASEENS BT (853) 88033124/ (853) 88033100 | o oo information, please dial (853) 88033124 / (853) 8803 3100
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Graduation Buffet Menu

SR

Deep-fried Fish Filled Cutlet

MEE=XXFRER

Deep-fried Salmon Head with Spicy Sauce

BREEORZ LT

Baked Mussels with Spinach and Cheese Cream Sauce

FRIERNYTERTE

Sautéed Broccoli with Onion and Bacon

e HRER

Fried Chicken Wing with Butter and Garlic

RIVERTERN

Roasted Pork Neck in Thai Style

SRR EH

Pan-fried Fish Cake in Thai Style

MIEN\EFSRE

Braised Mushroom with Japanese Bean Curd

Rz P

Braised E-fu Noodles

B ER

Seafood Fried Rice

ALERFISRIDR

Raspberry and Jasmine Tea Panna Cotta

FRAR T NER

Chocolate Truffle Cake

Porfas hu Sal
ATBEE
Chinese Cuisine
RN

MOP 320 * &

FERIENE

Mix Fruit Jelly

EEE

Blueberry Tartlet

SRT SR

Chestnut Mousse Cake

RERANIE &

Green Tea Serradura

I/ EI/ £/ KER

Water Melon/ Honeydew Melon/ Rock Melon/ Dragon Fruit

EE AT

Deep-fried Glutinous Dumpling with Lotus Paste

FEABCR

Egg White and Almond Sweet Soup

i B=EE

Chilled Split Bean Pudding with Coconut Juice

B8/ B8/ TR/ KR HhEHE

Strawberry/ Vanilla/ Mango/ Chocolate Ice Cream

per person

+ | FHEEE 8ENSESE

- BRIV

- REFMEE 2023598308

- BRI EREABMABR VA

IR EEGEETERREAEEEE

- BN ESH) » RS (853) 8803 3124/ (853) 8803 3100

* Menu price includes 10% service charge

+ Above buffet menu will be served for 2 hours

+ Menu is valid until 30 September 2023

+ Above buffet is applicable to a minimum of 60 participants

- Discounts and any other promotions are not applicable to
the Graduation Buffet Menu

+ For more information, please dial (853) 8803 3124 / (853) 8803 3100
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