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2024 Full Moon / 100 Days Celebration Package

BEEAFEHULE
For bookings with 5 tables or above

BZ ENTITLEMENT
BEFEMERAIHE
Complimentary red eggs & sour ginger for each table
REZEE R E AR UERIRHE—IRRKIEEH
Complimentary 1 round of soft drinks or beer for each guest

UEEEREEAEBEERRE

Valuable offer for selected wine and spirits

FUWBEFHAUESFE 2 RS

Free corkage for all brought-in wine and liquor

FEEAERT ERE

Complimentary use of standard A/V system

RHEZHENIEERRHERE
Selection of stylish tablecloths and seat covers
B iXIEE R Ik E R
Designated balloon centerpiece for dining tables
FEIRHMERLKRFKRT (BRFIBERME)

Complimentary mahjong tables with Chinese tea service
(Subject to availability)

6o/NERESEBBEART (ERTBERME)
Complimentary 6-hours parking space
(Subject to availability)
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= AN AR B5E 1 +853 8861 7112 I : H6480-SL5@sofitel.com

, =~ The package is applicable to bookings of 5 tables or above
MAEAFE BN BERIER BERERABER R ER
n case of any disputes, Sofitel Macau reserves the right of final interprei@#®n and decision

r any enquiries, please contact our Sales Department at
+853 8861 7112 or E-mail: H6480-SL5@sofitel.com ,:‘/

SOFITEL \‘

PN RIEREE 4
MACAU AT PONTE 16//~ 'y

- \
- - = ey~
-

- — ® = .



\

MA/BHE RE
Full Moon / 100 Days Chinese Banquet Menu A

MOP 5 288/ table

+ZE+ [ 10-12 persons per table
SIN10%ARFEE Subject to 10% service charge

[
Boiled Eggs with Preserved Ginger

AEERERNT

Barbecued Whole Suckling Pig

B ERIRIKE R
Stir-Fried Prawns with Chicken and Macadamia Nuts
BEBICIFEH
Deep-fried Crab Claws with Shrimp Paste and Sliced Almonds

T e R ACITAAZE (L)

Double-boiled Black-bone Chicken Soup with Cordyceps Flowers

BLFIEAR
Braised Whole Conpoys with Vegetables and Black Moss
IR E2{EEEINEE
Braised Goose Webs with Shiitake Mushrooms in Premium Oyster Sauce

BUHACEREE

Steamed Giant Grouper with Scallion and Supreme Soy Sauce

BRIEE e i 2
Crispy Roasted Chicken with Fragrant Sauce
—OLEZESR
Wontons in Supreme Soup

I HEE

Chilled Mango Sago Cream with Pomelo

SERGENE

Chinese Petit Fours

' BB RPE
Seasonal Fresh Fruit Platter
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s T he above price is valid until 31 December 2024 and is not applicable to public holiggyg f

pé RPN BRI BAERE RS EREERESIBEEZEN
Sofitel Macau At Monte 16 reserves the right to alter the above banquet mcmﬂ\cc and items
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MA/BHE RE
Full Moon / 100 Days Chinese Banquet Menu B

MOP 6,288 /Fr% table

+ZE-+_{IFA10-12 persons per table
S1N10%ARFEE Subject to 10% service charge

[
Boiled Eggs with Preserved Ginger

AHREREERT
Barbecued Whole Suckling Pig

BIRZMk EHTE R

Sautéed Squid Slices and Scallops with Honeyed Walnuts

EHeHEFFRTEEK
Deep-fried Shrimp Cakes with Foie Gras and Sliced Almonds
EAMEREER (I L)
Double-boiled Conch Soup with Conpoys and Tricholoma Matsutake
IR EEEEAL G A
Braised Abalones and Shiitake Mushrooms in Premium Oyster Sauce

S AR e 3\ FRF B

Braised Vegetables and Seafood in Soy Sauce

TEHAIREHACERE

Traditional Steamed Giant Grouper with Dried Daylily, Red Dates and Black Fungus

TR e
Crispy Roasted Chicken with Garlic Marinade
B EZ [ D ER
Fried Rice with Seafood in Abalone Sauce
EFaatlg ) isE
Sweetened Red Bean Soup with Lotus Seeds,
Lily Bulbs and Glutinous Rice Dumplings

L[ /=52
ERLEE
; Chinese Petit Fours
A olad
FF< B R R
y e~ Seﬁonal Fresh Fruit Platter
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s T he above price is valid until 31 December 2024 and is not applicable to public holiggyg f
ng&lFﬂ+ﬁ>ﬁ%§%ﬁi@l§ﬁ%€§ﬁﬁluiﬁ%ﬁ%%&%ﬁEZF&U‘J
Sofitel Macau At onte 16 reserves the right to alter the above banquet mcmwicc and items
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MA/BHE RE
Full Moon / 100 Days Chinese Banquet Menu C

MOP 7 288/ table

+ZE-+_{IFA10-12 persons per table
S1N10%ARFEE Subject to 10% service charge

MEAIRE
Boiled Egg with Preserved Ginger

AEERERNT

Barbecued Whole Suckling Pig

B R FrIRIKE 1

Sautéed Prawns and Sea Cucumber Meat with Celery and Macadamia Nuts

EfTRER

Deep-fried Pork Pastes Stuffed with Minced Shrimp and Salted Egg Yolk

MEE A (I )
Double-boiled Chicken Soup with Abalones and Tricholoma Matsutake

SRR IR

Braised Tiger Prawns with E-Fu Noodles in Supreme Broth
IREEEINES

Braised Sea Cucumber and Shiitake Mushrooms in Premium Oyster Sauce

B2 ATERT

Steamed Oil Grouper with Scallion and Supreme Soy Sauce

E L AE R VEZE
Crispy Roasted Chicken with Preserved Bean Curd
MEBEET A ERER
Fried Rice with Scallops and Truffle Sauce Wrapped in Lotus Leaf

=k EE & (E
Sweetened Walnut Dew with Glutinous Rice Dumplings

SERGENE

Chinese Petit Fours

i IS g S

Seasonal Fresh Fruit Platter
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s T he above price is valid until 31 December 2024 and is not applicable to public holiggyg f

pg RPN BRI BAERE RS EREERESIBEEZEN
Sofitel Macau At Monte 16 reserves the right to alter the above banquet mcmfm\cc and items
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MA/BHE RE
Full Moon / 100 Days Chinese Banguet Menu D

MOP 8,888 /Fr% table

+ZE-+_{IFA10-12 persons per table
S1N10%ARFEE Subject to 10% service charge

[ A
Boiled Egg with Preserved Ginger
AWEREER]T
Roasted Whole Suckling Pig
EINEEREEN
Sautéed Sea Cucumber Meat with Vegetables and Black Truffle Sauce
EeHETF=
Deep-fried Mashed Taro Puffs Stuffed with Scallop
MEBR RS (L)
Double-boiled Mini “Buddha Jumps over the Wall” Soup with Tricholoma Matsutake
&R T IR IR R REE
Braised Boston Lobster with E-Fu Noodles in Supreme Broth
iR 2t f0+—_58 5%
Braised Whole Abalones with Shiitake Mushrooms in Premium Oyster Sauce
BERENFERM
Steamed Tiger Grouper with Scallion and Supreme Soy Sauce
AN R 2
Crispy Roasted Chicken Wrapped in Lotus Leaf
EEENFRIRN VD ER
Fried Rice with Chinese Premium Ham and Diced Shrimp
y NJAVE €=
Stewed Bird's Nest with Papaya

SEROENE

Chinese Petit Fours

/ Ry < SRR

Seasonal Fresh Fruit Platter
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s T he above price is valid until 31 December 2024 and is not applicable to public holiggyg f
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Sofitel Macau At onte 16 reserves the right to alter the above banquet mcmwicc and items
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