BALLIROOM

WEDDING

HAO XIANG CHI SEAFOOD
(MERU KLANG) SDN BHD (1482951-H)

BALLROOM
Level 8 No. 39-A Block, A/ KU, 01,
Jalan Meru, 41050 Klang, Selangor, Malaysia.
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FOR MORE INFORMATION & RESERVATIONS, PLEASE CONTACT:
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Appetizer In
Four Combination Platter
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Double Boiled Silkie Chicken With
Two Variety Mushroom And Abalone
(Individually Served)
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Steamed Giant Grouper With
Cardyceps Flower
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Crispy Roasted Chicken With
Charcoal Grilled Iberico Pork Ribs
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Stewed Prawn With 'Fuzhou' Red Wine
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Braised Assorted Mushroom With
Beancurd Skin And Broccoli
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Traditional Style Glutinous Rice
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Double Boiled Sea Coconut
With Longan And Red Date
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Sweet Fancy Two Variety Pastries

1888 i

—f& 10fiL / 10 PAX PER TABLE

EBRBABIR
Appetizer In
Four Combination Platter
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Braised Shark's Fin Soup
With Japanese Black Garlic And Dried Scallop
(Individually Served)
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Signature Steamed Cod Fish
With Pickle Chilli
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Charcoal Grilled Iberico Pork Ribs
With Healthy Salad
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Pan Fried Prawn In 'Shunde' Style
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Braised Abalone
With Broccoli And Mushroom
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Yam Rice
With Red Cherry Prawn And Pine Nuts
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Chilled Double Lotus Seed
With Ginseng Roots And Red Date
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Sweet Fancy Two Variety Pastries
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Lobster Platter In
Four Combination
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Double Boiled Chicken Soup
With Dried Scallop, Chanterelle And Fish Maw
(Individually Served)
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Steamed Pomfret
in Superior Soy Sauce
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Roasted Suckling Pig
With Refreshing Ambra Juice
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Steamed Prawn In Authentm Style
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Braised Sea Cucumber And
8h Abalone With Broccoli
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Healthy Brown Rice
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Double Boiled Pear
With Ginseng Root And Red Date
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Sweet Fancy Two Variety Pastries
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Included with banquet package

Grand Ballroom with stage for ceremony and performance.

e Complimentary 6 pcs of wedding cards for each table.

Free flow of soft drinks & chinese tea. (For dine in only)
35 tables and above free food tasting for 10 pax. (Upon receipt of deposit)

e Waiver of corkage charge for beer, hard liquor and red wine. (Without server)

Elegant champagne fountain displays with 2 complimentary bottles of sparkling juice.

® Romantic wedding march in & food presentation.

Stage LED screen, stage lighting and PA system.

Lovely wedding arch, standing flower pillars along red carpet.

Decorative dummy wedding cake for cake-cutting and photography session.

Wedding menu package validity period: 1st JAN 2024 - 31st DEC 2024.

Any banquet event date fall in JAN 2025 or onward, the price & menu on this package ONLY

for reference.
Above package price inclusive of SALES AND SERVICES TAX (SST).



