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Complimentary Benefits EXEH

Minimum
8 tables / 96 persons
8EH L L /96 AT |

Minimum
15 tables / 180 persons
15 AL / 180 A £

Minimum
20 tables / 240 persons
20fF Lk / 240 AR A E

1-night accommodation and buffet breakfast
for two on the following morning

IBREBEREREARNEER

Chauffeured limousine service for 3 hours

(decoration, tunnel and parking fees are excluded) OR
Extra T-night accommodation in a Diamond Room
SERHEARIIRRB(TEERMN  BERHEER)
BEIMBFREEEE

For dinner only BEEZ

B

ks

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

BEEASHARF (PXRE)HE

Welcome fruit punch (one hour)
VN BERRER
Fresh fruit cream wedding cake

Decorated mock wedding cake
for cake-cutting ceremony and photo shooting
FIRERETSEIRBRER

1 bottle of house champagne for toasting ceremony
PBEEEMR

Valet parking spaces
REABEN

Guest signature book
EERERAM

Use of built-in AV equipment
REBFERIEE SN ERE

57 H X
Splendid silk floral centerpieces for reception table and
each dining table
2EFERDEIHKTEER

Table linen and seat covers
PSEBRMTRBE

Invitation cards (8 sets per table, printing excluded)
BEFER(BFESE » TEIEAXER)

Mahjong entertainment with Chinese tea

MEBLRTXEE

Free corkage for self-brought spirit (1 bottle per table)
HEZUER WBEMRE (BF1R)

Buffet dinner at Café A for 2 persons
to celebrate the 1st Wedding Anniversary
RELEBZRAEABDHRE  BRIBFHELR

Preferential room rates for guests wishing
to stay at the hotel
EIEEER

3 pounds

3 tier [E

4 valets &

Diaomond Room
FREE

5 pounds

5 tier |8

6 valets &

Queen Suite
ZEER

8 pounds &

5 tier [

8 valets &

Enquiries Z39:3893 2879 / catering@hotelalexandrahk.com

32 City Garden Road, North Point, Hong Kong (MTR Fortress Hill Station, Exit B)
BIEMIE - BB AEHIEEES2% CBEBEA ILIEBEA)




Western Wedding Lunch Buffet Menu A
AR H B FREA

Appetizers & Salads BERLiE
Smoked Fish Platter with Caper & &t 8 E ok T
Assorted Cold Cut Platter with Pickle and Marinated Olive
SRR P B AR O A R R RS
Thai Seared Beef Salad with Green Mango X B4R E
Waldorf Salad with Smoked Chicken #E# X  fEE B A
Cajun Seafood Salad with Sweet Bell Pepper < E ##E &0 2
Nicoise Salad with Tuna and Boiled Egg B2 A ESHIREDE
Black Fungus and Lotus Root with Sichuan Chili Dressing
JIRAE &R E
German Potato Salad with Crispy Bacon Chips EBZFE R &2

Fresh Salad Greens #ififi»#i%
Romaine Lettuce, Tower Mesclun Mixed Greens and Lollo Rosso
BREEX  BHEXRAEEX
Sliced Cucumber, Cherry Tomato, Red Kidney Bean,
Corn Kernel, Shredded Carrot and Jade Sprout
BMF  BEM ABT RN HAAKREZFHE
Dressings: Balsamic Vinaigrette, Italian,
French and Japanese Sesame
Bt BRFERT  BXANEE  ZAVEBRAXZHRE
Condiments: Crodton, Bacon,
Shaved Parmesan Cheese and Lemon Wedges
B BEE - ZR BEEZLHRREESR

Sushi 5]
Assorted Sushi and California Roll #8358 7] & bl &
Served with Wasabi, Soya Sauce and Pickled Ginger B BRIt K « #mk 7 &

Soup %
Pumpkin Soup with Crab Meat ZRE S
Selection of Sliced Bread and Roll f5 &8 &

Carving #%H
Roasted U.S. Prime Sirloin 18 k& B {545 4 78 )% 4 9
Served with Gravy Sauce and Pommery Mustard B &St & EBI 7R K

Hot Dishes 8
Barbecued Meat Specialties ¥ t& ik 4
Tandoori Chicken with Cucumber Raita X % [E #& B i & /N ZLE
Roasted Lamb Leg with Herbs & & &3
Beef Goulash %7 &4 B
Pan-fried Sea Bass Fillet with White Wine and Grape Sauce
EFRHANEABR T RET
Baked Mediterranean Seafood Pie 151t 55 & #t
Baked Cauliffiower and Broccoli with Cheese = 57 B 1t RABIIE

Fried Rice with Salmon and Korean Kimchi Cabbage BE=X &P EE
Fried Japanese Udon with Vegetables in Soya Sauce BRH#RY EL

Dessert i &

French Cherry Clafoutis with Vanilla Sauce X BHAAEEREE
Chinese Red Date and Longan Sweetened Soup A& E%
Osmanthus Pudding with Wolfberry 128 FA£ 75
Traditional Sherry Trifle E5LE 2 RE 7
Vanilla Créme Brllée Tart A EEHE
Roselle Chocolate Cake &1tk i HEHE
Cinnamon Green Apple Cake RS HERER
Japanese Yoghurt Cheesecake BRI E +EH#

Fresh Fruit Platter & R 1%

Coffee and Tea MIBE R %

E=2va H KSQO8 . OO per person

—O)~

Western Wedding Lunch Buffet Menu B
'y, A
[ R =R g
Appetizers & Salads BIERL#E
Smoked Atflantic Salmon Slice with Traditional Condiment
BN AR ESRER
Parma Ham with Cantaloupe Melon and Honey Dew Melon
BAFIREZ N BRHZEL
Smoked Duck Breast with Kale and Pear E 8 £ P HEE R &5
Orzo Pasta Salad with Chorizo and Bell Pepper
B0 D R E F BE 5F B R AR
Thai Seafood Salad with Mango X &g D&
Black Fungus and Okra Salad with Sesame Oil SE AR B fL 2 0##
Tomato and Feta Cheese Salad BEm#H L +hE
Mixed Fruit, Corn Kernel and Walnut Salad with Mayonnaise
AMFRBRDE
Fresh Salad Greens #ifi ) @ik
Romaine Leftuce, Tower Mesclun Mixed Greens and Lollo Rosso
Sliced Cucumber, Cherry Tomato, Red Kidney Bean,
Corn Kernel, Shredded Carrot and Jade Sprout
BIA - HEM - AET - KN - HEAREFH
Dressings: Balsamic Vinaigrette, Italian,
French and Japanese Sesame
Bt BRFRET  BX0EE  ZXANEERAXZHME
Condiments: CroGton, Bacon, Shaved Parmesan Cheese, Lemon Wedge
B RAEE - B BEZLAREERR
Sushi & Sashimi ST RF &
Assorted Sashimi (Salmon, Tuna, Hamachi and Octopus)
REAXHG (ZXA F2A AHAR/UTA)
Assorted Sushi and California Roll 5 8355 7 & b %
Served with Wasabi, Soy Sauce and Pickled Ginger Bl B Rtk ~ #daR 7B

Seafood on Ice KFiBEE
Shrimp. Sea Whelk and Mussel R « 352E R &0
Dressings: Lemon Wedge, Tabasco Sauce,
Red Wine Vinegar with Shallot and Cocktfail Sauce
B BEA  BHUT  REABRRRET
Soup &
Cream of Chardonnay Spinach and Oyster E1&85% % 7 &5 2 s
Selection of Sliced Bread and Roll {5 &5Ea &

Carving %5
Roasted U.S. Prime Striploin 12 43 4 78 % 44
Roasted Canadian Pork Rack % il% A5
Served with Gravy Sauce and Pommery Mustard BT & £ 7Rk
Hot Dishes #{#
Barbecued Meat Platter f5iR gk 42
Roasted Chicken with Porcini Cream Sauce B4 & =5+
German Pork Knuckle with Sauerkraut £ B #i5 F fE B #5
Red Curry Beef in Thai Style Z=XALWIE LA
Pan-fried Rosemary Lamb Cutlet with Brown Sauce Fl& & ¥\ Ei ket
Steamed Fresh Sea Garoupa with Supreme Soy Sauce B R IFE
Stir-fried Baby Cabbage with Garlic in Cordyceps Flower Supreme Soup
ESm T EER
Fried Rice with Conpoy, Crab Roe and Egg White B EHEHNE L
Baked Macaroni with Prawns and Cheese FAIBE +E%H
Dessert & &

Bread and Butter Pudding with Vanilla Sauce 4 ma AR EREE
Sweetened Red Bean Soup with Lotus Seed and Lily EF¥HR4AEZ M
Verrine with Raspberry and Strawberry Cream =+ % 5L 457
Traditional Tiramisu £ = AFE £
Calamansi Meringue Tart EAfEEE &

70% Dark Chocolate Truffle Cake 70%45 @& & &R
Mango Napoleon #2£ %

Blueberry Cheesecake B2 T H
Fresh Fruit Platter 5 fif R
Coffee and Tea MIBE K 4

=1 H KS ] ,068.00 per person

—OR)~

Inclusive of unlimited serving of soft drinks, chilled orange juice and house beer for 2 hours.
BREEREMHENK  BITREBEBE2NE -
Beverage Upgrade: Unlimited serving of house wine for 2 hours with a supplement charge of HK$30.00 per person.
BEAR 2 BEEARRBERBME  SUREMNREBER30.007T
Seasonal ingredients on the menu may be subjected to changes, depending on the availability.
All above prices are subject to 10% service charge.
BELRUNRMERETRZIZOVE  BLUEERERCREMUERESHENRT
LAEER S m—iRIBHE -



Western Wedding Set Lunch Menu A
HABBFEERA

Cream of Wild Mushroom with Sliced Black Truffle
ENEHRESRS

Main Course £
Baked Salmon Fillet with Macadamia Crust, Champagne Cream Sauce
ERRRCHA=AM
or =k
French Roasted Chicken, Gravy Morel Mushroom, Vegetable Couscous
ERBE - FRE - MRIK
or =k
Slow-cooked Wagyu Beef Cheek, Red Wine Sauce, Potato Mousseline
BEABRNFEE B
Dessert &t &
Mango, Pomelo, Sago Pudding with Coconut Sorbet
BRHERE - H7SiE
Petit Four
mEEY

Coffee or Tea
00 Bk = 2

=2 H KSQOSOO per person

Western Wedding Set Lunch Menu B
>, ) =" 5
HWABETEERD
Starter B8
Guacamole Toasted Sourdough with Poached Egg,
Smoked Salmon Mesclun Salad, Lime Vinaigrette
KEEFBRES T - BE=NADE - SEHE
Soup &
Seafood Chowder
B85
Main Course X
Roasted Sea Bass Fillet Coated with Pistachio Crust, Portobello, Roasted Potato
BORCEEAY - EAULE - BERE
or =k
Slow-cooked Iberico Pork Rack, Beetroot Apple Relish, Eggplant Caviar
BEBERE  ARAXEAE NTE
or =k
Charcoal-grilled U.S. Prime Striploin,
Shallot Red Wine Jus, Honey Glazed Pumpkin
RIEXETEAN « ERADET - B8/
Dessert &t &

Crispy Granny Smith Apple Tart with Vanilla Ice-cream
EEARE  EREIH

Petit Four
BEXH

Coffee or Tea
o0 k2

B H KS ] ,068.00 per person

—OR)~

Inclusive of unlimited serving of soft drinks,
chilled orange juice and house beer for 2 hours.
BEERSMESK - BT RBEEE2NE
Beverage Upgrade: Unlimited serving of house wine for 2 hours
with a supplement charge of HK$30.00 per person.

BEAR 2 BEEANEEEREME - SUBEMEBE30.007T
Seasonal ingredients on the menu may be subjected to changes, depending on the availability.
All above prices are subject o 10% service charge.
BELRUNRMERETEZIZOVE  BUEERESLAERUERESHENRMY
LA EEE S m—BRIEH -

Western Wedding Set Dinner Menu A
, y =4
HABEHELERA
Starter B
Seared Pancetta Scallop Wrap. Citrus Carrot Purée, Mixed Micro Green Salad
EMERTT  EREAE XEIE
Soup %
Cream of Champagne Spinach with Seared Scallop
BREXFTRES
Main Course E3
Baked Chilli Sea Bass in Potato Ratte Crust, Paprika Cream Sauce
EEAEATFIEE MASET
or 8
Slow-cooked lberico Pork Chop, Jalapeno Salsa
BEBERY - BEFREID
or =%
Charcoal-grilled U.S. Prime Striploin, Chimichurri, Vegetables
REBREERLFIN - AREFE - HOXR
Dessert &t &
Wild Berry and 80% Chocolate Cream with Raspberry Sorbet
HERE 809K ENRE - AR FBE

Petit Four
BEXH

Coffee or Tea
U0 2 2%

=2 H KS 1 . 26800 per person

Western Wedding Set Dinner Menu B
. > =
LES: U EES 30
Starter BB
Seared Tuna Loin and King Crab Meat
with Green Gazpacho Jelly, Beetroot Cube,
Creme Fraiche, Extra Olive Oil Pearl
ERSRARETERN  AYFRE - ARE  BEEX I - BiERY 5%
Soup %
Lobster Bisque with Cognac
TEERS
Main Course £
Longjing King Prawn, Potato Mousseline, Vegetables
WA AR - BE - BSXBR
or 8
Slow-cooked French Duck Breast, Eggplant Caviar,
Dark Cherry Red Wine Reduction
BECEEBN - MFE - BEEFAERT
or =%
Charcoal-grilled U.S. Beef Tenderloin, Morel Gravy,
Pumpkin and Potato Gratin
REZESN - FHERT  BASREE
Dessert &t &
Fresh Fruit Mille-feuille with Mascarpone Vanilla Cream
HREAXTER  SXBZTERER
Petit Four
BEXY

Coffee or Tea
U 5 2%

k=T HKS ] ,4] 800 per person

—OR)~

Inclusive of unlimited serving of soft drinks,
chilled orange juice and house beer for 3 hours.
BEERBMESK - BT RBEEESNE
Beverage Upgrade: Unlimited serving of house wine for 3 hours
with a supplement charge of HK$50.00 per person.

BEAL BB EAREEEREME - SUBEMEBE50.007T
Seasonal ingredients on the menu may be subjected to changes, depending on the availability.
All above prices are subject to 10% service charge.
HELRUNEMERETEZIZOVE  BUEERESLRAERUERESHEENRY
LAEEE 5B m— BRI -



Western Wedding Dinner Buffet Menu A Western Wedding Dinner Buffet Menu B
AR AR A WA A MR B

Appetizers & Salads BiERbE Appetizers & Salads BigERDE
Smoked Fish Platter with Caper {& £ 2k N4 Smoked Atlantic Salmon Slice with Traditional Condiment & = X & f£& £ B
Assorted Cold Cut Platter with Pickle and Marinated Olive Assorted Cold Cut Platter and Duck Liver Pate # $35 P35t 85 & 8 i #t
R A PR A 3 R EUE Parma Ham with Cantaloupe Melon and Honey Dew Melon
Black Fungus and Shredded Chicken Salad with Sichuan Pepper Dressing BANEEZ X BT
NEBEHBAEDE Chicken with Pickle Lemon, Thyme and Roasted Artichoke Salad
Orzo Pasta Salad with Chorizo and Bell Pepper 448 7 £ Bt 78 U1 5F B3 & 34 o BEBERARMEALE \ w
Roasted Caulifiower and Shrimp Salad with Pomegranate #5216 B8 & D2 Thai Spicy Prawn and Green Papaya Salad §¥ﬁﬂﬁ7ﬁm>ﬁ‘\f?—/
Vietnamese Squid and Glass Noodle Salad izt #2442 Japanese Potato and Blue Crab Meat Salad B E# B EH D&
Soft Bean Curd with Century Egg and Spicy Sesame Sauce E#E ML E D&

E lant, Green Lentil and Sun-Dried Tomato with Peppermint Leaf
99p Iﬁﬁ¥§%§&%ﬁm§§ﬁ§ Wi PP ! Quinoa Salad with Hazelnut, Apple and Dried Cranberry

ﬁ »‘/J\/ Ny & =3
Renkon Salad with Sesame SHE R Marinated Mushroor:?AG?%T%EP@E??SZ&S%?Z REDVEREYEEE
Caprese Salad k42 +HFHpE g m DR

o Fresh Salad Greens Hif## D @ %K
Fresh Salad Greens ## D RER Romaine Lettuce, Tower Mesclun Mixed Greens and Lollo Rosso

Romaine Lettuce, Tower MesclunﬁMixed Gr?ens and Lollo Rosso BYAE HBERAELER
BEER  HHRRARER 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 SNE  BEEH 4B XK HE4RIHE
By - EEN - ARE ~ KK HERREFE Dressings: Balsamic Vinaigrette, Italian,
Dressings: Balsamic Vinaigrette, Italian, French and Japanese Sesame
French and Japanese Sesame BT BEAFIERT BXA0EE AN EERAXZHE
B BAFRET BXDEE 20 EBRAXZME Condiments: CroGton, Bacon, Shaved Parmesan Cheese and Lemon Wedge
Condiments: CroGton, Bacon, Shaved Parmesan Cheese and Lemon Wedge B REE B BEESLTHREEA
BE A - ER BEESLAREEA Sushi & Sashimi F3] k¥l &
Sushi & Sashimi F3 & # 5 sl una H hAgO?ed Soss*f:irﬂi Eoi and Akagal Clam)
imi i almon, Tuna, Hamachi, Octopus, Shrimp Ebi an agai Clam
PCTBAANE (ZRA - BEA - FERBINR) BRAXNY (SR FRR MR UTR BB FR)
Assorted Sushi and California Roll 24835 5 B i % Assorted Sushi, Seared Nigiri Sushi and California Roll 3237 « XX FARMME
Served with Wasabi, Soy Sauce and Pickled Ginger FJF « SR 72 Served with Wasabi. Soy Sauce and Pickled Ginger BEB Xt R ~ BhRk 78

Seafood on Ice KiFiBEHE

Shrimo, S s:\e/\::o;d :g ’:;:e »ﬁ';ﬁ:#%gg CE0 Snow Crab Leg. Shrimp, Sea Whelk, and Mussel
P, sea Whelk and NVIussel % B BN R FRERED

Served with: Lemon Wedge, Tabasco Sauce,

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

Red Wine Vinegar with Shallot and Cocktail Sauce

Bt BEA  BHUT  REABRRBRET wHEER - BT BEAERERBREET
Soup & Soup &
Cream of Wild Mushroom % & =55 Crustacean Bisque KIRigEES
Double-boiled Chicken with Coconut and Snow Fungus # ¥ 5 B 32 Double-boiled Chicken with Conch and Cordyceps Flower @& 1258 %5
Selection of Sliced Bread and Roll &4 E & Selection of Sliced Bread and Roll f5 &% &
Carving %5 Carving #%H
Roasted U.S. Prime Sirloin 18 %& R &4 4% 78 )% 41 Roasted U.S. Prime Sirloin 12 k& B #5435 4 78 %2 4 9
Served with Gravy Sauce and Pommery Mustard Bt K ABI STk Roasted Lamb Rack with Tarragon Jus ¥ 28 Bt AR & &5t
Hot Dishes 2488 Served with Gravy Sauce and Pommery Mustard Bkt & EB 5k
Barbecued Meat Platter /= 5 bk # 5 Hot Dishes #1
Roasted Provencal Lamb Rack with Rosemary Gravy 8 E& ¥ skt & &5t Teriyaki Abalone H B 48 %
Roasted BBQ Pork Spare Rib with Mixed Nut Zx S H & L5858 = Barbecued Meat Platfer f =X ki 2
Indian Butter Chicken, Basmati Rice E R 4 B B ) & & i Roasted Duck Breast with Cherry Brandy Sauce %8 MEl & B 7 & it 5T
Steamed Fresh Sea Garoupa with Supreme Soy Sauce &% B &85 Beef Rendang with Steamed Rice BR+FARE &
Sautéed Shrimp with Bamboo Pith and Black Fungus 11 £ & B #1= Sautéed Scallop with Broccoli and Lly Bulb #F &R EMIE
Sautéed Mushroom and Baby Asparagus with Chinese Yam 5 B & & &L Oven-Baked Sea Garoupa Fillet with Champagne Sauce 1A MR E &+

Fried Five Grain Rice with Preserved Olive ond Olia kEMRWERES  Roowed thicken wih Borain bream Souce %fﬁ Eg”?g’gf";ﬁmwi
Trio Cheese Baked Penne Pasta, Pumpkin and Porcini with Cream Sauce raised Shanghai Brassica with Black Mushroom in Oyster Sauce &Z1eay\ 1=
A B4 Fried Rice in Fujian Style B8R W &
b e Baked Lasagne with Seafood and Cheese = 158 # T B4
esser oo

o
Baked Apple Crumble with Vanilla Sauce BRS¢ ERER S E Dessert if

. NI
Black Glutinous Rice Syrup with Coconut i+ 4@k Double boiIeES %;nggfzmﬁffiileneﬁiftherm;mr@

- » B = i
Dark and White Chocolate Mousse 2 A %k & h B4

Classic Panna Cotta B #IR

Mango Pomelo Sago Pudding F%M¥ﬁ*‘¥ﬁﬁ] Wild Raspberry and Coconut Mousse B £ 4L & 7 7 H 447
Jasmine Serradura **‘Jkﬂiﬁ?ﬁ@* » Slow-cooked Beth's Pear Aimond Tart 12 &¥ R 48— 12
Japanese Matcha Cake Roll A S ##%& Banana Chocolate Cake &K & B
Parline Hazelnut Milk Chocolate Cake B F 4 i 4kt 0 & Mango Napoleon & R &£ # &
Baileys Irish Cream Cheesecake BRIFEL + Bk Sea Salt Caramel Cheese Cake /58 452 + 8%

Fresh Fruif Platter HEERE Fresh Fruit Platter 3 28

MOVENPICK Ice-cream S MOVENPICK Ice-cream E#%
Coffee and Tea WIBE & % Coffee and Tea Bk & %%

gy HKS ] ,268-00 per person &1 HKs ] ,4] 8.00 per person
“O)~ O~

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

Beverage Upgrade: Unlimited serving of house wine for 3 hours with a supplement charge of HK$50.00 per person.
BEAR  SNRBRARREERSMRE - SUHEMREEES0.007T
Seasonal ingredients on the menu may be subjected to changes, depending on the availability.
All above prices are subject to 10% service charge.
BELRUNRMERETRZIZOVE  BUEEREKRCREMUERESHENRT
LEER S m—iRIEHE -



FRBEEMREA
Chinese Wedding Dinner Menu A

BEALE DR
Roasted Whole Suckling Pig
XOBHRBREERERLH
Sautéed Sea Clams and Cuttlefish with Broccoli in X.O. Sauce
#=EFRR
Deep-fried Minced Shrimp Ball
MEBEEINER
Braised Seasonal Vegetables with Conpoy and Bamboo Pith
ABETMERA#B/BARES
Braised Shark's Fin with Shredded Chicken and Bamboo Pith /
Braised Bird's Nest with Minced Chicken
EaESnn
Braised Sliced Abalone with Vegetables in Supreme Oyster Sauce
BEERYBES
Steamed Sabah Giant Garoupa
EoOm R B
Roasted Crispy Chicken with Scallion Oil
EDEBERRANEH
Fried Rice with Assorted Seafood, Conpoy and Salted Egg Yolk
B L FNE
Braised E-fu Noodles with Enoki Mushroom and Shrimp Roe
KIEEEBRALE
Double-boiled Red Dates with Lotus and Aloe
EUBER
Chinese Petit Four

TR E R
Chinese Tea

8% HKS 1 5,68800 per table

BRI MR C
Chinese Wedding Dinner Menu C

BEIHE2E
Roasted Whole Suckling Pig
BNBEBBRRMY E
Sautéed Prawn and Coral Clam with Vegetables in Black Truffle Paste
=0 fF R S
Deep-fried Crab Claw stuffed with Minced Shrimp and Diced Cheese
BERERBNER
Braised Vegetables with Shredded Fish Maw and Crab Roe
ENSSBEEN/ BERBE
Braised Shark's Fin with Seafood in Supreme Pumpkin Stock /
Braised Bird's Nest with Seafood
ERREENMRESH
Braised Whole Abalone with Black Mushroom and Vegetable
BFERBEHR
Steamed Spotted Garoupa
EeMEER
Roasted Crispy Chicken with Supreme Soya Sauce
BEBLEDER
Fried Rice with Sakura Shrimp and Conpoy
WABNKFNE
Braised E-Fu Noodles with Diced Abalone and Chicken
¥ ERB%ER
Double-boiled Peach Gum Soup with Dried Longan and Wolfberries
ZEREE
Chinese Petit Four
HEE R
Chinese Tea

gE HKS] 7,88800 per table

FABEMED
Chinese Wedding Dinner Menu B

BEILE DR
Roasted Whole Suckling Pig
EHEILES YRR
Sautéed Prawn with Asparagus and Chinese Yam
ERA 33
Deep-fried Crab Claw stuffed with Minced Shrimp
ERIRERR
Braised Whole Conpoy in Marrow Melon Ring with Vegetable
CTRBREAB/IMEEFERE SR
Braised Shark's Fin with Fish Maw and Shredded Chicken /
Braised Bird’s Nest with Bamboo Pith and Minced Chicken
EEREHH
Braised Whole Abalone with Vegetable
BRERNR
Steamed Tiger Garoupa
CERN:EF
Roasted Crispy Chicken with Preserved Bean Curd Paste
HMtTEABRNYDER
Fried Rice with Dried Octopus and Diced Chicken in Abalone Sauce
PR
Braised E-fu Noodles with Crab Meat
RFIAEREREESE
Sweetebed Wolfberry, Red Dates, Osmanthus with Glutinous Dumplings
ZRREE
Chinese Petit Four
hEE %
Chinese Tea

=33 HKS 1 6,88800 per table

FABEMED
Chinese Wedding Dinner Menu D

BEIHE2E
Roasted Whole Suckling Pig
REBHE 7
Sautéed Scallop and Prawn with Vegetable in Taro Nest
ESRBER
Baked Crab Shell stuffed with Crab Meat and Onion
IREREHES
Braised Whole Conpoy in Marrow Melon Ring topped with Bird's Nest
TREHEBEAB/ EBRELRESE
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
BFERENR
Steamed Spotted Garoupa
EARKE
Roasted Crispy Chicken
BAFEHYED
Fried Rice with Diced Seafood and Japanese Cod Roe
EE LS ERKAKR
Shrimp Dumpling and Chive in Superior Stock
MAHREDHE
Sweetened Sago Cream with Bird’s Nest and Coconut Milk
ZEHREE
Chinese Petit Four
TEE R
Chinese Tea

gE HKs] 8,88800 per table

Inclusive of unlimited serving of soft drinks, chilled orange juice and house beer for 3 hours.
BEERBHETK - BT REREES /N o

Beverage Upgrade: Unlimited serving of house wine for 3 hours with a supplement charge of HK$600.00 per table.
BEAR : INERBRAOBERRSME - SERIMREE®600.007T

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

RELRENAMRERETRIZONE

BELBEERERARERAERRSHEENRAN

L EER S mM—REE -



RS FRA
Chinese Wedding Lunch Menu A

BEIK2E
Roasted Whole Suckling Pig

£ BN TR E K
Sautéed Prawn
with Shredded Conpoy and Pinenut

ERBEE R
Double-boiled Chicken
with Fish Maw and Sea Whelk

ERTENE K
Braised Twin Vegetables
with Bamboo Pith and Yunnan Ham

BEE AR
Steamed Sea Garoupa

EARKHE
Roasted Crispy Chicken

EREBEPEH
Fried Rice with Assorted Seafood
and Conpoy

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

BFEHEAALEZY
Sweetened Red Bean Soup
with Lotus Seed and Lily Bulb

Zmes
Chinese Petit Four

HEEE
Chinese Tea

=33 HKS 1 0,88800 per table

A ED
Chinese Wedding Lunch Menu B

BEIK2E
Roasted Whole Suckling Pig

RAEBRERLE
Sautéed Prawn and Sea Clam
with Vegetables

BurEy BEALEREKB
Braised Shark's Fin with Shredded Chicken /
Braised Bird's Nest with Crab Meat and Mashed Winter Melon

EHRBENH
Braised Sliced Abalone
with Vegetables in Oyster Sauce

BRVBESR
Steamed Sabah Giant Garoupa

B A R B
Roasted Crispy Chicken with Scallion Oil

Mt BEEREHE
Fried Rice with Seafood in Abalone Sauce

SEBFIFFE
Braised E-fu Noodles
with Shrimp Roe and Conpoy

RFAERETESE
Sweetened Wolfberry, Red Dates, Osmanthus
with Glutinous Dumplings

ZHMERE
Chinese Petit Four

R E R
Chinese Tea

E=33 HKS ] 2, ] 8800 per table

Inclusive of unlimited serving of soft drinks, chilled orange juice and house beer for 2 hours.
BIEEREBAHEK - BT RAEREE2 N o

Beverage Upgrade: Unlimited serving of house wine for 2 hours with a supplement charge of HK$400.00 per table.
BEAR  2PMEEEAARBERSME - SEEIMKEBRL00.007T

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

RELRBNAMURETRZIZHNE  BILEERERECRERAETRESHENRM -
LHEE 2 m—RiSE - A member of Harbour Plaza Hotels and Resorts



