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2024 WEDDING PACKAGE
2024 B EHE R

S

Complimentary Benefits ¥ {EE

Minimum
8 tables / 96 persons
8L L /96 AT £

Minimum
15 tables / 180 persons
15F AL /1 180A M £

Minimum
20 tables / 240 persons
20 A Lk /1 240 AR L £

1-night accommodation and buffet breakfast

for two on the following morning

TREBEREZEEARHEER

# Chauffeured limousine service for 3 hours

(decoration, tunnel and parking fees are excluded) OR
Extra 1-night accommodation in a Diamond Room
XERHETHIIRRE (TEELH RERREER)

5 EIMBAREREEE

for dinner menu only REEREZ

*

*

Setting of Bride & Groom’s name (Chinese or English)
on in-house backdrop

BEESFAET (AXHEX) B

Welcome fruit punch (one hour)

TPRIERRER

Fresh fruit cream wedding cake

Decorated mock wedding cake

for cake-cutting ceremony and photo shooting
FEEREISENRRRER

1 bottle of house champagne for toasting ceremony
PBEEEMR

Valet parking spaces

KB HEEN

Guest signature book

BEEEREM

Use of built-in AV equipment
SERRAEZSATIRE

Splendid silk floral centerpieces for reception table and
each dining table

2EFELROBEIHKIEER

Table linen & seat covers

REEBRARBE

Invitation cards (8 sets per table, printing excluded)
RBEFER (BFESE - TEENENR)

Mahjong entertainment with Chinese tea
MERERPXEE

Free corkage for self-brought spirit (1 bottle per table)
BEZUERWBRE (BFE1MR)

Buffet dinner at Café A for 2 persons

to celebrate the 1st Wedding Anniversary
REEZAEARRE  BRIBFHEBLES

Enjoy 10% discount on

100 Days / Full Moon Celebration Banquet
RESBELETEEERFATTZNNESR

Preferential room rates for guests wishing

to stay at the hotel

AR EEE

3 pounds &

3 tier B

2 valets {&

Diaomond Room
TREE

5 pounds

5 tier B

4 valets &

Queen Suite
ZEER

8 pounds #&

5 tier B

6 valets &

For enquiries and reservations, please contact our Event Management Team at

+852 3893 2879 or email to caiering@hotelalexandrahk.com
EHRTER] BB E+852 3893 2879 EBERE

B i 4 £ catering@hotelalexandrahk.com

Hotel address: 32 City Garden Road, North Point, Hong Kong (MTR Fortress Hill Station, Exit B)
BIEM - BRI ARTREEI2N (BEAES ILEBED)




2024 Western Wedding Dinner Buffet Menu A 2024 Western Wedding Dinner Buffet Menu B

2024V G B BB EA

Appetizers & Salads B RLE
Smoked Fish Platter with Caper {& £ #f 8 &k N4
Assorted Cold Cut Platter with Pickle and Marinated Olive
MBRABBERZ RS
Black Fungus and Shredded Chicken Salad with Sichuan Pepper Dressing
JIBRBAARE D
Orzo Pasta Salad with Chorizo and Bell Pepper 38 0: 32 Bl 78 31 77 55 & B
Roasted Caulifiower and Shrimp Salad with Pomegranate ##3E1E G @& B E
Vietnamese Squid and Glass Noodle Salad # = i i #&
Eggplant, Green Lentil and Sun-Dried Tomato with Peppermint Leaf
WM EREIREMEERHE

Renkon Salad with Sesame X iiEf#E D&
Caprese Salad k42 +&hmbE
Fresh Salad Green ## b

Romaine Lettuce, Tower Mesclun Mixed Greens and Lollo Rosso
Sliced Cucumber, Cherry Tomato, Red Kidney Bean,
Corn Kernel, Shredded Carrot and Jade Sprout
BIF - EEM - ALEE RN - HARREFE
Dressings: Balsamic Vinaigrette, Italian,
French Dressing and Japanese Sesame Dressing
B BERFIRET  BRANEE  EXVEERAXZME
Condiments: CroGton, Bacon, Shaved Parmesan Cheese and Lemon Wedges
B RES - EZH BEESLTAREEA
Sushi & Sashimi {5 RF 5
Assorted Sashimi (Salmon, Tuna, Hamachi and Octopus)
REAXRG (ZXA 524 AHARNAMA)
Assorted Sushi and California Roll 3828 8 & ti %
Served with Wasabi, Soya Sauce and Pickled Ginger B3tk ~ il Rk 7 &

Seafood on Ice KFiEatiE
Shrimp, Sea Whelk and Mussel 18 - 352142 - 0

Dressings: Lemon Wedge, Tabasco Sauce,
Red Wine Vinegar with Shallot and Cocktail Sauce

B BEA BT REABRREBRET

Soup &
Cream of Wild Mushroom BB = &5
Double-boiled Chicken with Coconut and Snow Fungus # % Z B $i 8

Selection of Sliced Bread and Roll, Grissini ¥&i%& % & &

Carving ¥H
Roasted U.S. Prime Sirloin Steak 18 & R IR K2 F
Dressing: Gravy Sauce and Pommery Mustard Bt & EBI TR

Hot Dishes #8
Barbecued Meat Platter B = bk H 42
Roasted Provencal Lamb Rack with Rosemary Gravy 8 Ef £ 8EREE KT
Roasted BBQ Pork Spare Ribs with Mixed Nuts EXEE S4B R
Indian Butter Chicken, Basmati Rice ElE4 HBEREESH
Steamed Fresh Sea Garoupa with Supreme Soya Sauce & &R 555t
Sautéed Shrimps with Bamboo Pith and Black Fungus T & ZEE iR {-

Sautéed Mushrooms and Baby Asparagus with Chinese Yam 13 & & # 4 1L

Fried Five Grain Rice with Preserved Olive and Okra B EXE N AREH
Trio Cheese Baked Penne Pasta, Pumpkin & Porcini with Cream Sauce
4B R S 55
Desserts &

Baked Apple Crumble with Vanilla Sauce FHEE S ERER £ E
Black Glutinous Rice Syrup with Coconut ##3+ B5E3K
Dark and White Chocolate Mousse A%k & 54
Mango Pomelo Sago Pudding & 8 F Kk % a
Jasmine Serradura X E A Fm A
Japanese Matcha Cake Roll B X #%E %

Parline Hazelnut Milk Chocolate Cake # F4 3%k & h B
Baileys Irish Cream Cheesecake BRIFES + B
Fresh Fruit Platter $7ff 25
MOVENPICK Ice-cream &

Coffee & Tea WIBE K %

s HKS ] ,038 per person

1 January to 31 August 2024 | 202418 18BZ8831H

E=tvd HKS ] i ] ] 8 per person

1 September to 31 December 2024 | 202469818 Z12831H

S

2024 VNG # H B M & B

Appetizers & Salads HiERibE
Smoked Atlantic Salmon Slices with Traditional Condiments 8= X & &K Ex
Assorted Cold Cut Platter and Duck Liver Pate ¥ 375 By 585 & 8 #it
Parma Ham with Cantaloupe Melon and Honey Dew Melon
BARFREE X BRAHET
Chicken with Pickle Lemon, Thyme and Roasted Artichoke Salad
BEERBRREEADE
Thai Spicy Prawn and Green Papaya Salad & REHE A D2
Japanese Potato and Blue Crab Meat Salad AR EHREBADE
Soft Bean Curd with Century Egg and Spicy Sesame Sauce EREMEETE
Quinoa Salad with Hazelnut, Apple and Dried Cranberry
BEDELRT ARRAER
Marinated Mushroom Salad with Pesto Dressing 3B ZEBHELEE
Fresh Salad Green D #x
Romaine Lettuce, Tower Mesclun Mixed Green and Lollo Rosso
BXEX HEXRAEEX
Sliced Cucumber, Cherry Tomato, Red Kidney Bean,
Corn Kernel, Shredded Carrot and Jade Sprout
BRA - EEM AT - SR HE#RESFHE
Dressings: Balsamic Vinaigrette, Italian,
French Dressing and Japanese Sesame Dressing
B BERAFRET - BXDEE  ZADEERAXZHE
Condiments: CroGton, Bacon, Shaved Parmesan Cheese and Lemon Wedges
B RES - 20 BEESTHREES
Sushi & Sashimi &5 &5
Assorted Sashimi
(Salmon, Tuna, Hamachi, Octopus, Shrimp Ebi and Akagai Clam)
REBEAXRE (EXA - F2A AHA - JUTA - iR KA)
Assorted Sushi, Seared Nigiri Sushi and California Roll 2258 - X REIARMME
Served with Wasabi, Soya Sauce and Pickled Ginger BIE R K « #h Rk 7B
Seafood on Ice KKiFaA
Snow Crab Leg, Shrimp, Sea Whelk, and Mussel
SN - R FRERED
Dressings: Lemon Wedge, Tabasco Sauce,
Red Wine Vinegar with Shallot and Cocktail Sauce
BT EEA  RIUH RRABRRBRET
Soup &
Crustacean Bisque XIS 28
Double-boiled Chicken with Conch and Cordyceps Flower S E 1t 2B M %S
Selection of Sliced Breads and Rolls, Grissini ¥&i2 5w %
Carving %R
Roasted U.S. Prime Sirloin 181 RSB T L 4
Roasted Lamb Rack with Tarragon Jus & ¥ R E bR R E BT
Dressing: Gravy Sauce and Pommery Mustard Bl & BT R
Hot Dishes #%
Teriyaki Abalone B XA
Barbecued Meat Platter & = bk Hf 42
Roasted Duck Breast with Cherry Brandy Sauce 1% M E % E 7 & it 5T
Beef Rendang with Steamed Rice BER4HEE L
Sautéed Scallop with Broccoli and Lily Bulb # FE & W EETE
Oven-Baked Sea Garoupa Fillet with Champagne Sauce 15 A E & 5T
Roasted Chicken with Porcini Cream Sauce # B 4 i & S BEST

Braised Shanghai Brassica with Black Mushroom in Oyster Sauce &2 &N /N FERE

Fried Rice in Fujian Style B2 EE
Baked Lasagne with Seafood and Cheese & + 1784 T 8%
Desserts & &
Pastel De Nata B &
Sweetened Aimond Cream with Egg White & B & {=%
Classic Panna Cotta EX 3R
Wild Raspberry and Coconut Mousse B4 AL & F i F R4
Slow-cooked Beth's Pear Aimond Tart 18 #5¥ 3 45—
Banana Chocolate Cake B & & hEHE
Mango Napoleon ¥ R &5 &
Sea Salt Caramel Cheese Cake S8 5= +#%
Fresh Fruit Platter 3 21
MOVENPICK Ice-cream E#%
Coffee & Tea WIBER %

1A H KS ] Ji 208 per person

1 January to 31 August 2024 | 2024%181HZ8A31H

ES2A H KS ] , 288 per person

1 September to 31 December 2024 | 202498 1HZE12831H

O~

O~

Inclusive of unlimited serving of soft drinks, chilled orange juice and house beer for 3 hours.
BRERREMHETK - BT REBEEINE
Beverage Upgrade: Unlimited serving of house wine for 3 hours, supplement HKS$S50 per person.
BEAR : SPEEBANRERREME  SUBEMIEHKSSO0
Seasonal ingredients on the menu may be subjected to changes, depending on the availability.
All above prices are subject to 10% service charge.
EEFRUENEVHEETEZISHNE  BLEERERKREENETRFASHEENRMY -
ALEB 5 n—IRIEH -



2024 Western Wedding Set Lunch Menu A
2024 AR FHEERA

Soup %
Cream of Wild Mushroom with Sliced Black Truffle
ENEHRSRES

Main Course £
Baked Salmon Fillet with Salted Duck Egg Yolk,
Champagne Cream Sauce
BBEE=XAN  ERHET
org
French Roasted Chicken, Gravy Morel Mushroom, Vegetable Couscous
ERXGE - FAIE - BRIK
or s
Slow-cooked Wagyu Beef Cheek, Red Wine Sauce, Potato Mousseline
BEATRNGEE  BER

Desserts &

Mango, Pomelo, Sago Pudding with Coconut Sorbet
BREERE  BFEE

Petit Four
REEY

Coffee or Tea
o0 gk =5 2%

g H KS 738 per person

1 January to 31 August 2024 | 2024518 1BZ8A31R

=2 H KS 788 per person

1 September to 31 December 2024 | 202498 1HZE12831H M
8§ @)

2024 Western Wedding Set Lunch Menu B
2024MABRFEERD

Starter I
Guacamole Toasted Sourdough with Poached Egg,
Smoked Salmon Musclun Salad, Lime Vinaigrette
KEBFHRES LT - BE=NANE - SEHR
Soup &
Seafood Chowder
BiTEES

Main Course 3
Roasted Sea Bass Fillet Coated with Pistachio Crust, Portobello, Roasted Potato
BORCEMEAN « EAUE  BERE
or =
Slow-cooked Iberico Pork Rack, Beetroot Apple Relish, Eggplant Caviar
BERBERE  ARAXRE HNTE
or =
Charcoal Grilled U.S. Prime Striploin Steak,
Shallot Red Wine Jus, Honey Glazed Pumpkin
REXERELH - ERAET - 28RN
Desserts &

Crispy Granny Smith Apple Tart with Vanilla Ice Cream
RERARE  ERBIH

Petit Four
REXEY

Coffee or Tea
0Bk =5 2%

E=tvd H K$888 per person

1 January to 31 August 2024 | 2024518 1HZ8A31H

g H K$938 per person

1 September to 31 December 2024 | 2024598 1HZE12A31H

O~

Inclusive of unlimited serving of soft drinks,
chilled orange juice and house beer for 2 hours.
BEERBMETK - BT REREE2NE -

Beverage Upgrade: Unlimited serving of house wine for 2 hours,
supplement HK$30 per person.

BEAR  2PBERAOBBERREME - SABIMREHKSS0 -

Seasonal ingredients on the menu may be subjected to changes, depending on the availability.
All above prices are subject to 10% service charge.
BEIRANEHHEETAZSONE  BLUBERERKAERUERRSEENRY -
UEEB S m—MRIEH -

2024 Western Wedding Set Dinner Menu A
2024 ABHMEERA

Starter i
Seared Pancetta Scallop Wrap, Citrus Carrot Puree, Mixed Micro Green Salad
BERERF T -  ERUYFE XmDE
Soup %
Cream of Champagne Spinach with Rock Oyster
EREXABERRE
Main Course 3
Baked Chilli Sea Bass in Potato Ratte Crust, Paprika Cream Sauce
RENEAFEE - BASRT
or =
Slow-cooked Iberico Pork Belly, Jalapeno Salsa
BERBERN  EEFTHRADY
or =,
Charcoal Grilled U.S.Prime Striploin Steak, Chimichurri, Vegetables
REEREXETELFN  MRESE BOXR
Desserts &
Wild Berry and 80% Chocolate Cream with Raspberry Sorbet
HLERE - 80%RENZE - AARTER
Petit Four
REEEH
Coffee or Tea
L= 28

Es2is H K$ 1 ,038 per person

1 January to 31 August 2024 | 2024%181BZ8HA31H

E=2d HKS 1 , ] ] 8 per person

1 September to 31 December 2024 | 202498 1HZ12831H

2024 Western Wedding Set Dinner Menu B
2024 ABHMEERD

Starter B
Seared Tuna Loin and King Crab Meat
with Green Gazpacho Jelly, Beetroot Cubes,

Créme Fraiche, Extra Olive Oil Pearls
ENEHRAREFERN  BIFRRE - RBRE - @8 - BEaY 5k

Soup &
Lobster Bisque with Cognac
FEERS
Main Course
Longjing King Prawn, Potato Mousseline, Vegetables
MARHAKRE - EE BSXHR
or=
58°C Slow-cooked French Duck Breast, Eggplant Caviar,
Dark Cherry Red Wine Reduction
BECLEBKR  MTE  REEFAUERT
or =,
Charcoal Grilled U.S. Beef Tenderloin, Morel Gravy,
Pumpkin and Potato Gratin
REZE4Y - FHERT  BISREE
Desserts &
Fresh Fruit Mille-feuille with Mascarpone Vanilla Cream
HRAZXTEHR ZXBZLEREZDR
Petit Four
REEE

Coffee or Tea
L=

<28 H KS ] ’ 208 per person

1 January to 31 August 2024 | 2024%181HZ8A31H

Es2is H KS 1 i 288 per person

1 September to 31 December 2024 | 20249818 Z12831H

O~

Inclusive of unlimited serving of soft drinks,
chilled orange juice and house beer for 3 hours.
BEERBMENK - BT REREESNE
Beverage Upgrade: Unlimited serving of house wine for 3 hours,
supplement HK$50 per person.
BEAR  SIRERANEEEREME  SUBEIMREHKSS0
Seasonal ingredients on the menu may be subjected to changes, depending on the availability.
All above prices are subject to 10% service charge.
BEFRANEHHEETRZZONE  BLUBERERKRAERUERRSEENRY -
UEEE S m—RIEHE -
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