HOTEL

T EI

i

WEDDING PACKAGE
R R

2026 -

2027

O~
. Minimum Minimum Minimum
Complimentary Benefits BEEEE 8 tables / 96 persons | 15 tables / 180 persons | 20 tables / 240 persons
8RR L /96AHULE | 15FHL / 180AFHMU L 20/ £ / 240 A £

1-night accommodation and buffet breakfast ) )
for two on the following morning — Dlorr;?cigdgéoom Qu;;nﬁS%lTe
TREEREZAEABDEE
# Chauffeured limousine service for 3 hours

(decoration, tunnel and parking fees are excluded) OR

Extra 1-night accommodation in a Diamond Room _ i "

SERHEAMIRRB(TEERMS  BERBEER)

MBI REEER
# For dinneronly B EEZ
Setting of Bride & Groom’s name (Chinese or English)
on in-house backdrop * * *
BEESHFAEF(PXRE)ME
Welcome fruit punch (one hour) . " %
VNEDERERES
Fresh fruit cream wedding cake

3 pounds & 5 pounds & 8 pounds &

#REREEER P P P
Decorated mock wedding cake
for cake-cutting ceremony and photo shooting 3 tier [ 5 tier B 5 tier B
HEERETSEARBRER
1 bottle of house champagne for toasting ceremony . “ .
WEE R
vell:, pardngSpHess 4 valets @ 6 valets 1@ 8 valets 1@
REHEEN
Guest signature book * * *
EEEEREM
Use of built-in AV equipment % % %
SEFRABESATERE
Splendid silk floral centerpieces for reception table and
each dining table * * *
2EFLIRABERATER
Table linen and seat covers & * 5
2EEBRARBE
Invitation cards (8 sets per table, printing excluded) . . .
BEFER(FESE » FEEAENRI)
Mahjong entertainment with Chinese tea . . .
MEBLERIAEE
Free corkage for self-brought spirit (1 bottle per table) o . .
BEZUERWBERE (ZF 1))
Buffet dinner at Café A for 2 persons
to celebrate the 1st Wedding Anniversary - — *
RELEBZREAEN®RE  BRIBFELEBELS
Preferential room rates for guests wishing
to stay at the hotel * * *
BIEEESE

Enquiries Z:f:3893 2879 / catering@hotelalexandrahk.com

32 City Garden Road, North Point, Hong Kong (MTR Fortress Hill Station, Exit B)
B BB ARTREES2S CBEEAL®BEA)




Western Wedding Lunch Buffet Menu A
7S A B R A

Appetizers & Salads RIERLE
Smoked Fish Platter with Caper 1E 5t 8 Fk JI#)
Assorted Cold Cut Platter with Pickle and Marinated Olive
SRR I BHR RS R MR
Thai Seared Beef Salad with Green Mango HR 54
Waldorf Salad with Smoked Chicken ## XD EAHEHR
Cajun Seafood Salad with Sweet Bell Pepper FEF#UE#ED 2
Nicoise Salad with Tuna and Boiled Egg H£ AR SHIKRE M E
Black Fungus and Lotus Root with Sichuan Chili Dressing
JIRAKREERDE
German Potato Salad with Crispy Bacon Chips B Z 7 Ep

Fresh Salad Greens Hifif b @i %
Romaine Lettuce, Tower Mesclun Mixed Greens and Lollo Rosso
Sliced Cucumber, Cherry Tomato, Red Kidney Bean,
Corn Kernel, Shredded Carrot and Jade Sprout
BIMA - HEM - AT KN HEARIHFE
Dressings: Balsamic Vinaigrette, Italian,
French and Japanese Sesame
BT EXRBET - BERDEE  ERXHEERAXZWE
Condiments: CroGton, Bacon,
Shaved Parmesan Cheese and Lemon Wedges

BE - e B BEREZLAREEA

Sushi £7]
Assorted Sushi and California Roll 3832 7 R M5
Served with Wasabi, Soya Sauce and Pickled Ginger BB X3t K » BmRk 7 &

Soup i%
Pumpkin Soup with Crab Meat BRRE/IS
Selection of Sliced Bread and Roll {52 EE &

carving B
Roasted U.S. Prime Sirloin 18 % R 45 &A% N
Served with Gravy Sauce and Pommery Mustard Bt R EEZF R

Hot Dishes ##8
Barbecued Meat Specialties ¥ &k 4
Tandoori Chicken with Cucumber Raita X % BBt Bl 5 NEL &
Roasted Lamb Leg with Herbos & & ¥
Beef Goulash B F4A
Pan-fried Sea Bass Fillet with White Wine and Grape Sauce
ERERNE BER T =R
Baked Mediterranean Seafood Pie @it g ig it
Baked Cauliffiower and Broccoli with Cheese ¥ +{FFE @R BRTE

Fried Rice with Salmon and Korean Kimchi Cabbage B =X AW EE
Fried Japanese Udon with Vegetables in Soya Sauce BREREH EL

Dessert & &

French Cherry Clafoutis with Vanilla Sauce X BHHAREREE
Chinese Red Date and Longan Sweetened Soup AL E#E%
Osmanthus Pudding with Wolfberry 12 F it 1
Traditional Sherry Trifle BELE R R #1F
Vanilla Créme Brlilée Tart =R EE SR
Roselle Chocolate Cake &#EkH hERE
Cinnamon Green Apple Cake S HREER
Japanese Yoghurt Cheesecake BRAMKE +E#
Fresh Fruit Platter #7 i R
Coffee and Tea HlIBER %

I H KSQO8OO per person

O~

Western Wedding Lunch Buffet Menu B
7R A B R B

Appetizers & Salads RERLE
Smoked Atlantic Salmon Slice with Traditional Condiment
B A fERER
Parma Ham with Cantaloupe Melon and Honey Dew Melon
BEARFEE N REET
Smoked Duck Breast with Kale and Pear BB Pk H &R F5L
Orzo Pasta Salad with Chorizo and Bell Pepper
B R B F L5 B R
Thai Seafood Salad with Mango R &g
Black Fungus and Okra Salad with Sesame Oil SZE R E #L2Eh 2
Tomato and Feta Cheese Salad BEHi#FME +h&
Mixed Fruit, Corn Kernel and Walnut Salad with Mayonnaise

EMEREREDE

Fresh Salad Greens #ifi# b
Romaine Lettuce, Tower Mesclun Mixed Greens and Lollo Rosso
BEEX BEXRAEEX
Sliced Cucumber, Cherry Tomato, Red Kidney Bean,
Corn Kernel, Shredded Carrot and Jade Sprout
BN EEM - AEE - KA - HEAREHFE
Dressings: Balsamic Vinaigrette, Italian,
French and Japanese Sesame
BT BEAFRET  BERADEE  ERXNEERAXZWE
Condiments: CroGton, Bacon, Shaved Parmesan Cheese, Lemon Wedge
B AT BEZLAREES
Sushi & Sashimi F5] &7 &
Assorted Sashimi (Salmon, Tuna, Hamachi and Octopus)
BEAXRG (ZX&  F2L  AHARNAMA)
Assorted Sushi and California Roll 3 #3557 & il %
Served with Wasabi, Soy Sauce and Pickled Ginger BB R IF K ~ Emk 7

Seafood on Ice KiFR:GEAR
Shrimp, Sea Whelk and Mussel 1R + 52K S0
Dressings: Lemon Wedge, Tabasco Sauce,
Red Wine Vinegar with Shallot and Cocktail Sauce
Bt BEA VT REABRRWET
Soup %
Cream of Chardonnay Spinach and Oyster E &% ¥ F 8 255
Selection of Sliced Bread and Roll FREE &

Carving @
Roasted U.S. Prime Striploin 18 45 4 785 2E 41
Roasted Canadian Pork Rack N A5k
Served with Gravy Sauce and Pommery Mustard Bt & EB 7K

Hot Dishes ##8
Barbecued Meat Platter $5i Ehk &
Roasted Chicken with Porcini Cream Sauce Bl 4 3 & = &t
German Pork Knuckle with Sauerkraut &8 5 F LB
Red Curry Beef in Thai Style R ALHIE LA
Pan-fried Rosemary Lamb Cutlet with Brown Sauce BI & B ¥4\ FikE T
Steamed Fresh Sea Garoupa with Supreme Soy Sauce B EFRIEER
Stir-fried Baby Cabbage with Garlic in Cordyceps Flower Supreme Soup
LEmTFEEE

Fried Rice with Conpoy, Crab Roe and Egg White BB EANEEH

Baked Macaroni with Prawns and Cheese 1 AIRE +E%H

Dessert &

Bread and Butter Pudding with Vanilla Sauce 4 mia A AR ER £E
Sweetened Red Bean Soup with Lotus Seed and Lily EFE&4AEN
Verrine with Raspberry and Strawberry Cream + ZBFLRE 455
Traditional Tiramisu B4 = AFE £
Calamansi Meringue Tart E R EE & &2
70% Dark Chocolate Truffie Cake 70% 45 k& hE#E
Mango Napoleon R £
Blueberry Cheesecake 52 + B2
Fresh Fruif Platter 3 R

Coffee and Tea HIBE K %

=2 H KS ] ,06800 per person

O

Inclusive of unlimited serving of soft drinks, chilled orange juice and house beer for 2 hours.
BEERBMEAK  BITREEGE2E -
Beverage Upgrade: Unlimited serving of house wine for 2 hours with a supplement charge of HK$30.00 per person.
BEAL 2 RERBANREEREME  SUH/MREBE30.007T
Seasonal ingredients on the menu may be subjected fo changes, depending on the availability.
All above prices are subject to 10% service charge.
BEIRUNEMHBEETASSHNE BELUEERERARERUERRSEENTM
ALEB B - IR -



Western Wedding Set Lunch Menu A
HRAGEFEERA
Soup %

Cream of Wild Mushroom with Sliced Black Truffie

Main Course £
Baked Salmon Fillet with Macadamia Crust, Champagne Cream Sauce
ERRRCB=AM
or s
French Roasted Chicken, Gravy Morel Mushroom, Vegetable Couscous
or 5
Slow-cooked Wagyu Beef Cheek, Red Wine Sauce, Potato Mousseline

BEATENFEE BB

Dessert it
Mango, Pomelo, Sago Pudding with Coconut Sorbet

BRHEEAE - SR
Petit Four
Coffee or Tea

T S5

=20 H KSQO8OO per person

. Y
Western Wedding Set Lunch Menu B
Y, \E R ;
HABEHETFEERD
Starter i
Guacamole Toasted Sourdough with Poached Egg,
Smoked Salmon Mesclun Salad, Lime Vinaigrette
KEEFHRES T - BE=NANE - EEHE
Soup %
Seafood Chowder
BT S
Main Course £
Roasted Sea Bass Fillet Coated with Pistachio Crust, Portobello, Roasted Potato
BRORCEESAY - BAUE - BERE
or &
Slow-cooked Iberico Pork Rack, Beetroot Apple Relish, Eggplant Caviar
ERBERYE RARAXEE NMTE
or &
Charcoal-grilled U.S. Prime Striploin,
Shallot Red Wine Jus, Honey Glazed Pumpkin
REZETELN  EEAET - E8RN
Dessert it

Crispy Granny Smith Apple Tart with Vanilla Ice-cream
REHERE ZRESH

Petit Four
Coffee or Tea

T S5

=2 H KS 1 106800 per person

O~

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

BEEREMESK BT REEEE2NE -

Beverage Upgrade: Unlimited serving of house wine for 2 hours
with a supplement charge of HK$30.00 per person.

BEAR 2 RERAQREERSME  SUHHREBE30.007T
Seasonal ingredients on the menu may be subjected to changes, depending on the availability.
All above prices are subject fo 10% service charge.
EEIRHNEMHBEETEESHNE  BLUAERESLREEUERRASEBENRM -
AEEBSN—MRIEHE -

Western Wedding Set Dinner Menu A
>, ‘ 2y
HRABEBEERA
Starter ER
Seared Pancetta Scallop Wrap, Citrus Carrot Purée, Mixed Micro Green Salad
EREAT T EREAE  XENE
Soup %
Cream of Champagne Spinach with Seared Scallop
EEEXFTRRS
Main Course £
Baked Chilli Sea Bass in Potato Ratte Crust, Paprika Cream Sauce
BENEATFEE  BASRT
or &
Slow-cooked lberico Pork Chop, Jalapeno Salsa
1B ERBEFH - BEFHIIYD
or &
Charcoal-grilled U.S. Prime Striploin, Chimichurri, Vegetables
REESEEELSTN  MBRESE  BSER
Dessert &
Wild Berry and 80% Chocolate Cream with Raspberry Sorbet
HERE SORRT IR ARTF S
Petit Four

Coffee or Tea

T = 2

=202 H KS 1 ,26800 per person

Western Wedding Set Dinner Menu B
HABEREERD
Starter B

Seared Tuna Loin and King Crab Meat
with Green Gazpacho Jelly, Beetroot Cube,
Creéme Fraiche, Extra Olive Oil Pearl
ERERAREFERN  AMFRE  AXE B8 - BERD %k

Soup %

Lobster Bisque with Cognac
FEESRS

Main Course £
Longjing King Prawn, Potato Mousseline, Vegetables
WATREH KRR - BX  BSER
or &

Slow-cooked French Duck Breast, Eggplant Caviar,
Dark Cherry Red Wine Reduction
BECEEEN  MiFE  BEEFAERT
or &

Charcoal-grilled U.S. Beef Tenderloin, Morel Gravy,
Pumpkin and Potato Gratin
REZESN - FRERT  mIRREE
Dessert &

Fresh Fruit Mille-feuille with Mascarpone Vanilla Cream
BREXTER  EXBHZLERERR
Petit Four
BRI

Coffee or Tea

ik = 2%

=2 HKS ] ,4] 800 per person

O~

Inclusive of unlimited serving of soft drinks,
chilled orange juice and house beer for 3 hours.

BEEREMESK - BITREREE3NE -
Beverage Upgrade: Unlimited serving of house wine for 3 hours
with a supplement charge of HK$50.00 per person.
BEAR S EERBANREEREME  SUH/MREES0.007T

Seasonal ingredients on the menu may be subjected to changes, depending on the availability.
All above prices are subject fo 10% service charge.

BERUNAMHETTRZIZONE  BUEEREBERERUETRRSHENRM
SAEERZM—REE -



Western Wedding Dinner Buffet Menu A Western Wedding Dinner Buffet Menu B
SRR BB MR A 7S AR A B MR B

Appetizers & Salads RIERb# Appetizers & Salads BERLE
Smoked Fish Platter with Caper & &8 Bk I Smoked Atlantic Salmon Slice with Traditional Condiment JE=X & EH R
Assorted Cold Cut Platter with Pickle and Marinated Olive Assorted Cold Cut Platter and Duck Liver Pate 3§ $8 5 P # 42 & 18 T #it
RBRAPBARSERMRE Parma Ham with Cantaloupe Melon and Honey Dew Melon
Black Fungus and Shredded Chicken Salad with Sichuan Pepper Dressing BEARBEEAXBEHER
NBE#HARKEDE Chicken with Pickle Lemon, Thyme and Roasted Artichoke Salad
Orzo Pasta Salad with Chorizo and Bell Pepper B33 2B E 3 7F B K 3 BEREEARNMAD R .
Roasted Caulifflower and Shrimp Salad with Pomegranate &R 1t A A2 e iR )72 Thai Spicy Prawn and Green Papaya Salad Eﬁﬁ!ﬁ?ﬂ&ﬁfi
Vietnamese Squid and Glass Noodle Salad # il iR 4D E Japanese Potato and Blue Crab Meat Salad AXSHEEAD £ _
Soff Bean Curd with Century Egg and Spicy Sesame Sauce EREME BT E

Eggplant, Green Lentil and Sun-Dried Tomato with Peppermint Leaf ) ) .
FPERIRENE SRS Quinoa Salad with Hazelnut, Apple and Dried Cranberry

Y N ax
R sl b ey i Marinated Mushroof?&l}f%ﬁhﬁeffgeiﬁﬁ MEVERBEYEEE
Caprese Salad k42 +EHMDE g MY

L Fresh Salad Greens )@ %
Fresh Salad Greens #if# @i K Romaine Lettuce, Tower Mesclun Mixed Greens and Lollo Rosso

Romaine Lettuce, Tower Mesclun Mixed Greens and Lollo Rosso BNEY BEBEERABEYR
BEER  BRRRARER Sliced Cucumber, Cherry Tomato, Red Kidney Bean,
Sliced Cucumber, Cherry Tomato, Red Kidney Bean, Corn Kernel, Shredded Carrot and Jade Sprout
Corn Kernel, Shredded Carrot and Jade Sprout BENA EEM - AET  BRY - HAARESHE
Bl EEM - AET - KA HESREFE Dressings: Balsamic Vinaigrette, Italian,
Dressings: Balsamic Vinaigrette, Italian, French and Japanese Sesame
French and Japanese Sesame B EAFERT  ERXNEE XV EERAXSHE
B BEAFERT - EX0EE X PDEEREXZRE Condiments: Crolton, Bacon, Shaved Parmesan Cheese and Lemon Wedge
Condiments: CroGton, Bacon, Shaved Parmesan Cheese and Lemon Wedge BHRES - R BEEZTARERR
B T B BEESLtAREEA Sushi & Sashimi S5 & 75
Sushi & Sashimi FT Rk #5 - . " hAgO;Ted Sossrf:i.mi T p—
i ; almon, Tuna, Hamachi, Octopus, Shrimp Ebi an agai Clam,
s S R A et bt e RBAXAE (SXR - FER EHA UK BB F8)
Assorted Sushi and California Roll 288555 & Jn i Assorted Sushi, Seared Nigiri Sushi and Callifornia Roll %55 « K KRBT R MMS
Served with Wasabi, Soy Sauce and Pickled Ginger Btk « SRk 78 Served with Wasabi, Soy Sauce and Pickled Ginger BER X3t K » EmKk 72

Seafood on Ice KFiBE A

Seafood on Ice K/®:
Shri s V\7h Kk and M ;*I&;E%ﬁgﬁﬁﬂi =0 Snow Crab Leg, Shrimp, Sea Whelk, and Mussel
nmp, sea elk an ussel £ 5 B EIERERN R BFRER SO

Served with: Lemon Wedge, Tabasco Sauce,

Red Wine Vinegar with Shallot and Cocktail Sauce served with: Lemon Wedoe; labaseo sauce:

Red Wine Vinegar with Shallot and Cocktail Sauce

BT EEA - BV ERAERRBRET = BER - BT BEAERRBREET
Soup 5 Soup 5
Cream of Wild Mushroom B & 255 Crustacean Bisque KIREHES
Double-boiled Chicken with Coconut and Snow Fungus #8 7 ZE {2 Double-bolled Chicken with Conch and Cordyceps Flower 858 1t 25855 5
Selection of Sliced Bread and Roll fREEE Selection of Sliced Bread and Roll {FREEE
Carving %R Carving #©H
Roasted U.S. Prime Sirloin 181 R R 45& 72 49 Roasted U.S. Prime Sirloin 1818 R 45 & FE 2 I
Served with Gravy Sauce and Pommery Mustard Bt R a7k Roasted Lamb Rack with Tarragon Jus & ¥ R Bt R R EE T
Hot Dishes 248 Served with Gravy Sauce and Pommery Mustard B+ R EB 3 K
Barbecued Meat Platter s bk 42 Hot Dishes # i
Roasted Provencal Lamb Rack with Rosemary Gravy $&8 = & ¥ SFl sk & 251 Teriyaki Abalone B R ##£4%
Roasted BBQ Pork Spare Rib with Mixed Nut £ B 88 8- Barbecued Meat Platter H3t bk 5122
Indian Butter Chicken, Basmati Rice I 2 B FRE & & & Roasted Duck Breast with Cherry Brandy Sauce %% MB 5= E T H Mt 5T
Steamed Fresh Sea Garoupa with Supreme Soy Sauce BEXR &S ’Beef Rendang with Steamed Rice BR B & &
Sautéed Shrimp with Bamboo Pith and Black Fungus 11 £ E B #= Sautéed Scallop with Broccoli and Uy Bulo # F E &R TR
Sautéed Mushroom and Baby Asparagus with Chinese Yam b 2 & 1L Oven-Baked Sea Garoupa Fillet with Champagne Sauce 15 A BB E &3 T

Fried Five Grain Rice with Preserved Olive and Okra MEEX Y AREH Bt Shl?oosr:ef:iBChiclken WF: ;orclln'i/l(:riom SO,UCS %TKEELFH?EEJz;tﬁﬂ/J\Mﬁ
Trio Cheese Baked Penne Pasta, Pumpkin and Porcini with Cream Sauce rase angnat Brassica Wl e ushroom In Lystel salce-M=Jem i

i Fried Rice in Fujian Style B#Y &
A TR Baked Lasagne with Seafood and Cheese = LiF/5# T B
Dessert #&
Egg Tart in Portuguese Style & &
Double-boiled Red Dates with Lotus and Aloe 7k 1t B & 84L&
Classic Panna Cotta EX &

Dessert &
Baked Apple Crumble with Vanilla Sauce B R ¢ ERER LB
Black Glutinous Rice Syrup with Coconut #3283k
Dark and White Chocolate Mousse 2 H %k h 5 4

Mango Pomlelo Sago PUd‘f‘_i”? ‘:—'imq—ﬁ%ﬁ@ Wild Raspberry and Coconut Mousse B4 412 T TR 4T
Jasmine Serradura **‘J%Kﬁ?ﬁ’“? ” Slow-cooked Beth's Pear Almond Tart 18 #&5% 1 75 = §&
Japanese Matcha Cake Roll B X 3% % Banana Chocolate Cake BE &t hE#
Parline Hazelnut Milk Chocolate Cake & 74 ik & h B Mango Napoleon & R £ Hy&
Baileys Irish Cream Cheesecake BFIFES T E# Sea Salt Caramel Cheese Cake JSEI & iE S + 8t
Fresh Fruif Platter ER% Fresh Fruit Platter i 25
MOVENPICK Ice-cream B MOVENPICK Ice-cream &%
Coffee and Tea HlIlBE K % Coffee and Tea MIBER %

=2 H KS ] ,26800 per person E=2vi H KS ] ,4] 800 per person
“O~ “OR~

Inclusive of unlimited serving of soft drinks, chilled orange juice and house beer for 3 hours.
AFEEREHETK - R RIGERENE -
Beverage Upgrade: Unlimited serving of house wine for 3 hours with a supplement charge of HK$50.00 per person.
BEAR  SPRERBAOREEREME - SUH/MEAES0.007T
Seasonal ingredients on the menu may be subjected to changes, depending on the availability.
All above prices are subject to 10% service charge.
BEIRENEMHBEETASSHYE BELUEERERLRAERUERRSEENRY
LA EEE B n— BRI -



FRBEMEA
Chinese Wedding Dinner Menu A

BREAFL2E
Roasted Whole Suckling Pig
XOERBREHTH
Sautéed Sea Clams and Cuttlefish with Broccoli in X.O. Sauce
E2FRR
Deep-fried Minced Shrimp Ball
TEBENER
Braised Seasonal Vegetables with Conpoy and Bamboo Pith
ABEMEBAB/BARESR
Braised Shark’s Fin with Shredded Chicken and Bamboo Pith /
Braised Bird’s Nest with Minced Chicken
ERBEMAE
Braised Sliced Abalone with Vegetables in Supreme Oyster Sauce
BERVEBESRE
Steamed Sabah Giant Garoupa
A o
Roasted Crispy Chicken with Scallion Oil
EDEERRANES
Fried Rice with Assorted Seafood, Conpoy and Salted Egg Yolk
BHEHEXFRE
Braised E-fu Noodles with Enoki Mushroom and Shrimp Roe
KEEERAE
Double-boiled Red Dates with Lotus and Aloe
ZHERERE
Chinese Petit Four
PEE R
Chinese Tea

gF H KS 1 5,68800 per table

B MR C
Chinese Wedding Dinner Menu C

BEAFEZ2E
Roasted Whole Suckling Pig
ENBEERRMHE

Sautéed Prawn and Coral Clam with Vegetables in Black Truffie Paste
20 JF BE E o

Deep-fried Crab Claw stuffed with Minced Shrimp and Diced Cheese

EERERBNSE
Braised Vegetables with Shredded Fish Maw and Crab Roe
EREEBEER/ BERESR
Braised Shark's Fin with Seafood in Supreme Pumpkin Stock /
Braised Bird’s Nest with Seafood
ERtHENRESH
Braised Whole Abalone with Black Mushroom and Vegetable
BERBENR
Steamed Spotted Garoupa
ELREER
Roasted Crispy Chicken with Supreme Soya Sauce
BREBSEDESR
Fried Rice with Sakura Shrimp and Conpoy
HMABNKFRNE
Braised E-Fu Noodles with Diced Abalone and Chicken
£FEARBH%R
Double-boiled Peach Gum Soup with Dried Longan and Wolfberries
ZHERERE

Chinese Petit Four

TEE R

Chinese Tea

gF HKS 1 7,88800 per table

BB EB
Chinese Wedding Dinner Menu B

BEAFEL2E
Roasted Whole Suckling Pig
HELEAY B
Sautéed Prawn with Asparagus and Chinese Yam
ERCA: S i
Deep-fried Crab Claw stuffed with Minced Shrimp
ERIBEAEH
Braised Whole Conpoy in Marrow Melon Ring with Vegetable
TREAB/MEBRERESR
Braised Shark’s Fin with Fish Maw and Shredded Chicken /
Braised Bird’s Nest with Bamboo Pith and Minced Chicken
EIRESH
Braised Whole Abalone with Vegetable
BRERERR
Steamed Tiger Garoupa
ELAREEE
Roasted Crispy Chicken with Preserved Bean Curd Paste
Mt BABRRNYES
Fried Rice with Dried Octopus and Diced Chicken in Abalone Sauce
ERNEFRE
Braised E-fu Noodles with Crab Meat
RFAEHETESHE
Sweetebed Wolfberry, Red Dates, Osmanthus with Glutinous Dumplings
ZHRERE

Chinese Petit Four

PEE R
Chinese Tea

gF HKS 1 6,88800 per table

FRABEEMED
Chinese Wedding Dinner Menu D

BREAFEL2E
Roasted Whole Suckling Pig
REBRE 7
Sautéed Scallop and Prawn with Vegetable in Taro Nest
EcRBESR
Baked Crab Shell stuffed with Crab Meat and Onion
FBRERREEH
Braised Whole Conpoy in Marrow Melon Ring topped with Bird’s Nest
TRERBERABY/ EBRELARRE
Double-boiled Chicken with Shark’s Fin, Fish Maw and Conch /
Braised Bird's Nest with Shredded Chicken and Fish Maw
BERESHNBE
Braised Whole Abalone and Goose Web in Supreme Oyster Sauce
BREREHR
Steamed Spotted Garoupa
EAKEE
Roasted Crispy Chicken
PRFEEDESR
Fried Rice with Diced Seafood and Japanese Cod Roe
EELBEHBAR
Shrimp Dumpling and Chive in Superior Stock
MAREDHE
Sweetened Sago Cream with Bird’s Nest and Coconut Milk
ZHRERE
Chinese Petit Four
PEE R
Chinese Tea

g% HKS 1 8,88800 per table

Inclusive of unlimited serving of soft drinks, chilled orange juice and house beer for 3 hours.
BEEREMESK  BITRBEEEEINE o

Beverage Upgrade: Unlimited serving of house wine for 3 hours with a supplement charge of HK$600.00 per table.

EBAR I EBERANETEREME  SEEIMREER600.007T

Seasondal ingredients on the menu may be subjected to changes, depending on the availability.
All above prices are subject to 10% service charge.
BEFRHNEMHEETHZIZHYE  BEUEERERLACRUERRSEENRM
LALfEE S h— PRI -



PRABEFEA

Chinese Wedding Lunch Menu A

BEAEZE
Roasted Whole Suckling Pig

£ BN FRER
Sautéed Prawn
with Shredded Conpoy and Pinenut

TRERRE
Double-boiled Chicken
with Fish Maw and Sea Whelk

ERTENEHR
Braised Twin Vegetables
with Bamboo Pith and Yunnan Ham

BREANR
Steamed Sea Garoupa

EARKE
Roasted Crispy Chicken

EEBENEH
Fried Rice with Assorted Seafood
and Conpoy

ERBEFRFFE
Braised E-fu Noodles
with Yunnan Ham and Bean Sprout

BEFTEHEAZY
Sweetened Red Bean Soup
with Lotus Seed and Lily Bulb

ZHBEE

Chinese Petit Four

TEE R

Chinese Tea

gF H KS 1 0,88800 per table

FRBEFED

Chinese Wedding Lunch Menu B

BEAEZE
Roasted Whole Suckling Pig

REBRRERLE
Sautéed Prawn and Sea Clam
with Vegetables

BueEsd  BERLERKE
Braised Shark’s Fin with Shredded Chicken /

Braised Bird's Nest with Crab Meat and Mashed Winter Melon

ERBEMd
Braised Sliced Abalone
with Vegetables in Oyster Sauce

BERVEBESR
Steamed Sabah Giant Garoupa

Bom iR R B
Roasted Crispy Chicken with Scallion Oil

WMt BERER

Fried Rice with Seafood in Abalone Sauce

EEBFXFRAE
Braised E-fu Noodles
with Shrimp Roe and Conpoy

RFAEETESE
Sweetened Wolfberry, Red Dates, Osmanthus
with Glutinous Dumplings

ZHBER

Chinese Petit Four

TEE R

Chinese Tea

g% HKS 1 2, 1 8800 per table

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

BREERSMUERK BT REEEENE -

Beverage Upgrade: Unlimited serving of house wine for 2 hours with a supplement charge of HK$400.00 per table.

EEAR 2 BEEANEDERSME  SEENEEHEA00.007T

Seasonal ingredients on the menu may be subjected to changes, depending on the availability.

All above prices are subject to 10% service charge.

EEFRANBMEETTHIZHNE  BLUEEREKKATEUATRRSHEENRY

UEEREM—REE -

A member of Harbour Plaza Hotels and Resorts
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