
 

 

Banyan Tree Macau Spring Dinner Package 

 
 

8,988  

From MOP 8,988 per table of 10 - 12 persons and includes the following privileges: 
 

➢  

       Free flow of soft drinks & beers during dinner 

➢  

       Free corkage for 1 bottle of self-bring in wine or liquor per table 

➢  

Complimentary mahjong with Chinese tea 

➢  

Complimentary use of built-in audio-visual system 

➢  

Fresh floral centerpieces for dining tables 

➢  

Choice from an extensive collection of table linens 

➢   

Personalized table menus 

➢ 5  

5-hour complimentary self-serve parking 
 

II, : 

Upgraded Privileges for Spring Dinner Menu II: 

➢  

       Free flow of red/white house wine, soft drinks & beers during dinner 

➢  

       Free corkage for self-bring in wine or liquor  
 
 
 

: 

Terms and Conditions: 

    • 10  

Minimum of 10 tables 

    • 2024 1 2 2024 3 31   

Offers are valid from 2 January 2024 to 31 March 2024   

    •  

Rates are subject to 10% service charge  

    • ,  +853 8883 3712 

 For reservations or more details, please call +853 8883 3712 
 



 

 

I 

Spring Dinner Menu I 
 

 ( )  ( ) 

Roasted Whole Suckling Pig OR Salmon Sashimi Platter 
 

 ( ) 

Sea Moss and Pork Tongue with Dried Oyster 
 

 ( ) 

Deep Fried Goose Liver with Abalone 
 

 ( XO ) 

XO Sauce Sautéed Pigeon Meat 
 

 ( ) 

Double Boiled Chicken Soup with Matsutake Mushroom and Sea Cucumber  
 

 ( ) 

Steamed Dalian Fresh 5-Head Abalone with Garlic and Glass Noodles 
 

 ( ) 

Steamed Sabah Giant Grouper in Supreme Soy Sauce 
 

 ( ) 

Baked Salty Chicken 
 

 ( ) 

Fried Glutinous Rice with Purple Yam 
 

 ( ) 

Braised E-Fu Noodles with Shrimp Roe and Assorted Mushrooms 
 

 ( ) 

Sweetened Almond Cream, Egg White and Glutinous Dumplings 
 

 ( ) 

Chinese Petit Fours 
 
 

8,988  ,

MOP 8,988 per table for 10 - 12 persons, price is subject to 10% service charge 

 

 



 

 

II 

Spring Dinner Menu II  
 

 ( )  ( ) 

Roasted Whole Suckling Pig OR Salmon Sashimi Platter 
 

 ( ) 

 Sautéed Coral Clam, Prawns with Vegetable  
 

 ( ) 

Braised Dried Scallop with Dried Oyster, Sea Moss 
 

 ( ) 

Double Steamed Fish Maw Soup, Conch and Chicken 
 

 ( ) 

Whole South African 6-Head Abalone with Goose Web, Original Rich Sauce 
 

 ( ) 

Steamed Grouper with Yellow Pepper Sauce 
 

 ( ) 

Deep Fried Crispy Salty Chicken 
 

 ( ) 

Dried shrimp, fish maw soup and vegetables 
 

 ( ) 

Fried Glutinous Rice with Sakura Shrimp and Egg White 
 

 ( ) 

Braised E-Fu Noodle, Shrimp Roe and Enoki Mushroom 
 

 ( ) 

Braised White Fungus, Fresh Papaya in Chinese Syrup  
 

 ( ) 

Chinese Petit Fours 
 

 

Fresh Fruit Platter 
 

10,888 , ,  

MOP 10,888 per table for 10 - 12 persons, price is subject to 10% service charge 


