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Make memories that last. From the wedding dress to the shoes, rings,
table settings and florals; These details that matter
the most beautiful moments for each newlywed.
Enjoy your special day at Hilton Xiamen.
Personalized, just for you.
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Chinese Table Service Menu

CNY4399

HR10A, 5MM15%HR 55 2 15% service charge per table (for 10 persons)

HI{E%E—FROne selection of each category

FREZFERE (i5%IF65X) Appetizer(6 seletions)
O {LFK ¥ % NMarinated Radish with Soya Sauce
O JIBFL Mk Steamed Chicken with Chili Sauce

O & E MiEHEEMarinated Jellyfish & Cucumber with Vinegar

O B F 7 fSalted Hairtail

O #4ifi3¢Pickled Cabbage

O BREMFARTRoasted Chicken Feet with Salt
O LK kA2 Spicy Sliced Beef

O HA/RILEFE HEMixed Black Fungus with Onion

BEEIFSSweet Soup before the Meal
O e /R ORI = e

Stewed Natural Resin with Papaya
O FHBHU/R VKRR H &

Stewed Natural Resin with Rock Candy and White Fungus

BiEMEHCold Platter

(O g =S IFaVE S e+
Marinated Soya Meats Platter

O T2 BB PA
Barbecued Meats Platter

fEiEMiSLobster
O HLMEZBFriR 78 HR

Steamed Lobster with Bean Vermicelli
O B4 S L HHE R LER

Baked Lobster with Cheese and Noodle

KisR#BTrepang
O BRI ERRIFSE

Bamboo Fungus Flower Jelly Sea Cucumber Soup
O R haMEst 5itiES

Sea Cucumber and Minced Shrimp with Abalone Sauce

EHEEntrée
(OF=1iliti )L Y= S S LN

Baked Shrimp Balls with Cashew Nut
O HHAEGERT

Sauteed Chicken with Vegetable

RsEFEChicken Soup
O Prasidiie] Y
Stewed "HeTian" Chicken with Bamboo Fungu
O RECfEE AR FEYS
Stewed "HeTian" Chicken with Matsutake and Beef

FE{@kHSteamed Seafood
O R EFEFRIEF TR & 2K AE
Steamed Green Crab with Glutinous Rice and Dried Shrimp

O HIFZ B EFR L NE

Steamed Green Crab with Garlic and Vermicelli

KXW R4%Meat

O FHREEFEIT EIEAHE
Marbled Steak

O FHBJE T 2 <2 2 Wb 1 7S
Crispy Pigeon

FEHRSteamed Fish

O ISR ZMIE KK E R
Steamed Fresh Tiger Grouper with Srpring Onion
O TRIR AT JERUE K E e Rt

Steamed Fresh Tiger Grouper with Pimento

HF—HESpeciality
O HHIELERSE
Braised Goose Feet with Abalone Sauce

O KISARER & 2K 156

Steamed Abalone with Tangerine Peel

HEH G Vegetables
O M LIMERH L4 FHik

Braised Seasonal Vegetable with Mushroom

O FXIG BT S N B}

Briased Seasonal Vegetable with Oyster Sauce

& ERRice & Noodle
O HHIFE AR M Fg R gekb = Tk
Minnan Fried Noodle
O FHAE BB IM AP 22 BRI
Fried Rice with Crab Roe and Shrimp

EBEINESSweet Memories(2 seletions)

O iz X R EACrispy Char Siew Pastry

O BERYY S +HEFEStrawberry Yogurt Cheese Cake
O ZL224 & KERed Velvet Cake

O #\FEEMPortuguese Tart

O k& CHhE R Cherry and Almond Tarts

O /K /MEFPumpking Puff

21h&ESweet Soup after the Meal
O FEf & s RVK BN

Sweetened Soup with Sago Coconut Juice and Rice Ball
O ZESET KLLMD

Sweetened Soup Peanut with Taro

A RWEFruits
O K[ PRI RAH AL

Fresh Seasonal Fruit Platter



IR B X E

Chinese Table Service Menu

CNY5299

FRI0A, Z15%HR5E 2 15% service charge per table (for 10 persons)

S|INfEi%E—ROne selection of each category

SEXRSTIEAE (i5%1E 65%) Appetizer(6 seletions)
O {LF %% NMarinated Radish with Soya Sauce

O & & faSalted Hairtail

O K kA FESpicy Sliced Beef

O EKEEMEMarinated Duck Tongue with Maggi Sauce

O ##ifu¥ePickled Cabbage

O BZREMFARTRoasted Chicken Feet with Salt

O 7l MigHEEMarinated Jellyfish & Cucumber with Vinegar
O HAFERILEHEMixed Black Fungus with Onion

BHEFSSweet Soup before the Meal
O HrifM/RA GV EH &L He

Stewed Cubilose with Red Bean Paste and Lily Bulbs
O Frisse/ R AR = e

Stewed Cubilose with Papaya

J8iE{MERCold Platter

O +a+ Mkt
Marinated Meats Platter

O KERE B FLIE R AP
Barbecued Meats Platter

7EREM;SLobster

O 164t A B ACREZE v HR
Steamed Lobster with Yellow Rice Wine

O KB EFRIRLZZ IR

Steamed Lobster with Bean Vermicelli

KRR (fiIL) Main Course(Served by Seat)

O HIFa &G BkIg
Steamed Abalone With Shark’ s Fin And Fish Maw In Broth
O BiEm LR
Braised Fish Maw
EN#hESeafood
O = IR e B8 56 R 7
Braised Scallop with Cashew Nut
O 1w G e 8 SRR £ R AR R
Braised Shrimp Balls with Vegetable

Rs&FEChicken Soup
O ZF i B i PR A ] FE XS

Stewed "HeTian" Chicken with Morchella and Pork
O FAEENE PR FHYS

Stewed "HeTian" Chicken with Matsutake and Beef

FEiFEMSteamed Seafood
O R EHFRINTIEEREE

Steamed Crab with Glutinous Rice and Dried Shrimps
O HINE R el K88

Steamed Crab with Garlic and Vermicelli

X R%Meat

O FNLRE e ETe4-HE
Crispy Marbled Steak

O FIEE LI IE S g2

Braised Sea Cucumber and Red Kidney Bean with Abalone Sauce

FEHRSteamed Fish
O tnafS/K A TS 250K E =BT

Steamed Fresh Tiger Grouper with Onion

O TRTRILIEAT JERUZKI K E BT

Steamed Fresh Tiger Grouper with Pimento

HF—4%Speciality
O TETRACIIRFIR Bz 78 AR H 5

Steamed Abalone with Tangerine Peel
O HE&MFLE
Fried Marinated Pork Ribs

#HEHF&Vegetables
O i LIMEBR E4% B 4Tk

Braised Seasonal Vegetable with Mushroom

O BNUSEAEHHI YR

Briased Seasonal Vegetable with Abalone Sauce

FEXREBHEStarch

O H8i% AR M R 40 F LIk
Minnan Fried Noodle

O Hs BHAEF M IO 22 KR
Fried Rice with Crab Roe and shrimp

EBIESSweet Memories (2 Selection)

O Mfis Bz X% BACrispy Char Siew Pastry

O BERRYIZ + & EEStrawberry Yogurt Cheese Cake
O ZL24 & ERed Velvet Cake

O #FEEMPortuguese Tart

O 1Bk A HhERECherry and Almond Tarts

O #KFE/MEAPumpking Puff

2102 ESweet Soup after the Meal
O GEASATF AL
Sweetened Peanut with Taro
O BARTFLUAEINZAER 7
Sweetened Soup with Red Bean and Sweet Dumpling

ARWEFruits
O Y R[F RIKR B

Seasonal Fruit Platter



FREEXH

Chinese Table Service Menu

CNY5999

HR10A, 5 1015%HR 55 2 15% service charge per table (for 10 persons)

HI{E%E—ROne selection of each category

SELEIMAIR Appetizer

2L BB RUT Black Chicken Feet with Red Chili Sauce

Al N EMarinated Jellyfish & Cucumber with Vinegar
H{4pf13kPickled Cabbage

UK XK R ERAFE FESpicy Sliced Beef

A i Salted Hairtail

#O%EE Y NCrispy Pickled Radish

BEEFaSweet Soup before the Meal
O HHiBH/RBk IR e B 7 /N 5

Stewed Peach Gum and Cubilose in Pumpkin Soup

BiE{ECold Platter

O t+&t+EREkKHFE
Marinated Soya Meats Platter

O KEZF R ERILIE R P
Barbecued Meats Platter

R ELobster
O 1847 A B BEAEREZR AR

Steamed Lobster with Yellow Rice Wine

O FLEE B iR2Z 7R
Steamed Lobster with Glass Noodle

BB HRTrepang & Abalone (Served by Seat)
O KEZ=E [ fhpkis ()

Steamed Abalone With Shark’ s Fin And Fish Maw In Broth
O KIREFEMES (1)

Braised Sea Cucumber

EH#HESeafood
O = AR e BS B 2 et 1
Braised Trepang with Fruit
O FEHMEEX O 53 el
Brasied Sea Whelk with XO Sauce

RUIEEFEEChicken Soup
O FAH N S At AT] FE X

Stewed Stewed "HeTian" Chicken with Tricholoma Matsutake and Conch
O B ik Py Jedi g FE S

Stewed "HeTian" Chicken with Mushroom and Pork

FiEEHSteamed Seafood
O R EBHFRIFFIEEZREE

Steamed Crab with Glutinous Rice and Dried Shrimps
O HINZ Rpim iR 7K FE

Steamed Crab with Garlic and Vermicelli

Rz R4 Speciality
O FINEEMaE Ak
Crispy Marbled Steak

O KRIBLHREHI 1 E4E 2
Braised Sliced Whelk with Mushroom in Abalone Sauce

FEHRSteamed Fish

O WEafS/K MBI K AR 25
Steamed Fresh “TaiXing” Miniatus Grouper with Onion

O BRI T R K AR 23

Steamed Fresh “TaiXing” Miniatus Grouper Pimento

HF—%ESpeciality
O RIBILEH R =AY
Braised Sea Cucumber with Abalone Sauce

O SRS EEHTIREE
Braised Pork Ribs with Fresh Squid

WHEEE® Vegetables

O R EIMEE R4 b7t gk
Braised Seasonal Vegetable with Mushroom

O ERBFIESIRE M7A7RbE
Boiled Seasonal Vegetable with Preserved Egg

EXRERStarch
O i AR B R ek T T2k
Minnan Fried Noodle
O BHE AT T
Braised Noodle with Vegetable and Abalone Sauce

EEIESSweet Memories (2 Selection)

O M Bz X 4RBACrispy Char Siew Pastry

O BHEBRYIZ +HEEEStrawberry Yogurt Cheese Cake
O 224 Red Velvet Cake

O #wRMRESEPortuguese Tart

O Mk CHhERECherry and Almond Tarts

O K /MEAPumpkin Puff

22 FE Sweet Soup after the Meal
O == Era et tA

Sweet Dumplings with Lotus Seed, Lily and Apricot Juice
O BA G FRAREE Y

Sweetened Louts Seed with White Fungus and Osmanthus

S RWEFruits
O Y R[E KRR B

Fresh Seasonal Fruit Platter



IR B X

Chinese Table Service Menu

CNY6999

FR10A, FH015%HR 53 # 15% service charge per table (for 10 persons)

BELRFEESS/\FME (6F) Appetizer

KK R R Spicy Sliced Beef

B N E EMarinated Jellyfish & Cucumber with Vinegar
{LF 1% ¥ hMarinated Radish with Soya Sauce

Ji A4 faSalted Hairtail

M R YRHEEMini-Chestnut with Plum Sauce
REMHIFKESalted Duck

BEEIFSSweet Soup before the Meal
B R B R R A (A7)
Stewed Cubilose with Papaya

EXBiECold Platter
Tt EIBmEFLIE T
Barbecued Suckling Pig Platter

B ELobster
HLEEERIRLZNT T

Steamed Lobster with Minced Garlic and Bean Vermicelli

BFHB%Goose
RRIEERIGFIR
Braised Goose Feet and Sliced Whelk with Spring Onion

KREETrepang & Abalone(Served by Seat)
TEIR IR FE B BkRS (D)

Steamed Abalone With Shark’ s Fin And Fish Maw In Broth

R E#¥ Trepang & Abalone
FEE SR
Fried Asparagus and Lily with Sliced Squid

#EWkStewed Chicken

FME L6 =F Pt A Al ] F XS
Stewed "HeTian" Chicken with Morchella

#E{EE#Steamed Seafood

FICEEH AR TR IR
Steamed Crab with Dried Shrimp and Sticky Rice

FEFRSteamed Fish
AR TR 2K R 2 5
Steamed Fresh Miniatus Grouper with Green Onion

HF—4%ESpeciality
RIGLIEXO % 256K M
Steamed Abalone with XO Sauce

HEEEVegetables

R _LAMERE AT A U T B
Boiled Seasonal Vegetable with Wolfberry and Conpoy

ERERStarch
SERRIN S

Braised Noodle with Abalone Sauce

2102 FSweet Soup after the Meal
FARFEAACLEREETEHD
Sweetened Rea Dates Soup with Louts Seed,Dates

White Fungus and Osmanthus

HfRXEE & Dessert
O M Bz Rk

Crispy Char Siew Pastry
O Ll 4 5ERE

Red Velvet Cake

S RWREFruits
R A PRI R AL

Seasonal Fruit Platter



FRIEEXH
Chinese Table Service Menu

CNYQ999

BRI0A, Z015%HAR 55 2
15% service charge per table (for 10 persons)

EREFE (67X Appetizer

HEHHSpicy Roast Beef

% HY NPreserved Radish

B fSalted Hairtail

#H{T4L & Sweetened Red Dates with Honey

J&7ki5Salted Duck

8 FifFE 2 Marinated Shredded Jellyfish with Dried Fish

BEFSIHiASweet Soup before the Meal(Served by Seat)

TS H/REDEA TR ()
Stewed Cubilose with Papaya and Red Lotus

J8iEEiCold Platter
+aet+EEEIIERA
Barbecued Suckling Pig Platter

ISERE Fish Maw(Served by Seat)
(BRI b Bk (7))
Steamed Abalone With Shark’ s Fin And Fish Maw In Broth

ER R ECrab
B RIS K £
Steamed King Crab

E¥BHFSteamed Seafood
Brmr 222K AR
Stewed Chicken with Fresh Ginseng

t#REkmChicken Soup
ERFGEE A2
Chickens with Fresh Ginseng

£ S RREntrée

T4 A B = 5 ATERUR
Sauteed Sliced Whelks with Cuttlefish, Sweet Bean and Lily Bulbs

f&:®=&ESteamed Fish
FKIRZ R 2R 25

Steamed Fresh Miniatus Grouper with Green Onion

EH#EAbalone
GRAERIES

Braised Sea Cucumber with Abalone Sauce

KRR EESpeciality
RASEARE e 0 X TR
Asparagus with Shrimp

IEithE®Vegetable
B _EITEEE R I
Braised Seasonal Vegetable with Crab Meat

ERERStarch
RAB L B N R D
Braised E-Fu Noodles with Shelled Shrimps in Abalone Sauce

BEEHSweet Memories
O Mz A=k

Crispy Char Siew Pastry
O £ 2445k

Red Velvet Cake

15 ZE ESweet Soup after the Meal

FAERT

Sweetened Soup with Peanuts, Dates,Louts Seed, Longan
and Lily Bulbs

RGBS Fruit
WK 7] RIS A 4 B Seasonal Fruit Platter
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WEDDING PACKAGE BENEFITS

Spend more than CNY60,000

* Wedding venue setup

* Designed wedding menu on table

* Providing guest registration book & decoration for reception table

*butler of the wedding

* Wedding cake model for the cake-cutting ceremony

* One bottle of champagne and champagne tower set up

* Free flow of soft drinks (Cola, Sprite & Orange Juice)

* Free corkage fee

* Table top setup and silver dinnerware for VIP table

* Wedding invitation cards

* Wedding LCD signage

* LED projector to display wedding photo album

* Bride bouquet and 8 corsages

* Dressing room for bride

* Pre-dinner snacks for bride, groom, maid of honor and best-man

* Deluxe decoration for wedding limousine

* One night stay on the day at Room as honeymoon room
(in-room dining available)

* In room fruit and cake setup

* In room flower decoration and one bottle of wine

* Free shooting in Gardens at and 5'" floor

* All guests enjoy free parking for 4 hours
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WEDDING PACKAGE BENEFITS

Spend more than CNY100,000

* Wedding venue setup

* Wedding menu displayed on tables

* Guest registration book and reception decoration

* butler of the wedding

* Wedding cake model for the cake-cutting ceremony

* One bottle of champagne and champagne tower set up

* Free flow of soft drinks

* Free 2 bottle of wine. Free corkage

* Hilton wedding starter show

* Table top setup and silver dinnerware arrangements for VIP table

* Wedding invitation cards

* Wedding LCD signage

* LED projector to display wedding photo album

* Bride bouquet and 10 corsages

* Dressing room for bride

* Pre-dinner snacks for bride, groom, bridesmaid and groomsmen

* Deluxe decoration for wedding limousine

* 6 general Fitness Center Coupons (valid within 1 year)

* One night stay on the day at Room as honeymoon room

(in-room dining available)

* In room fruit and cake setup

* In room flower decoration and one bottle of wine

* One night at Deluxe Room for ceremony anniversary
(valid within one year)

* Buffet dinner for two persons at Above café for
ceremony anniversary (valid within one year)

* Free 5 floor garden for shooting

* All guests enjoy free parking for 4 hours
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WEDDING PACKAGE BENEFITS
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Spend more than CNY150,000

* Wedding venue setup
* Wedding menu displayed on tables

* Guest registration book and reception decoration

* butler of the wedding

* Wedding cake model for the cake-cutting ceremony

* One bottle of champagne and champagne tower set up

* Free flow soft drinks (Cola, Sprite & Orange Juice)

* Free flow wine. Bring your own booze waiving corkage fee

* Hilton wedding starter show

* Table top setup and silver dinnerware arrangements for VIP table
* Wedding invitation cards

* Wedding LCD signage

* LED projector to display wedding photo album

* Bride bouquet and 10 corsages

* Dressing room for bride

* Pre-dinner snacks for bride, groom, bridesmaid and groomsmen
* Deluxe decoration for wedding limousine

* 12 general Fitness Center Coupons (valid within 1 year)

* 2 Mizi gift cards (valid within 3 months)

* One night stay on the day at Room as honeymoon room
(in-room dining available) And a room for family members

* In room fruit and cake setup

* In room flower decoration and one bottle of wine

* One night at Deluxe Room for ceremony anniversary (valid within one year)

* Buffet dinner for two persons at Above café for ceremony anniversary
(valid within one year)

* Free 5 floor garden for shooting

* All guests enjoy free parking for 4 hours

* 50 percent off for wedding banquet tasting



