HOTEL

Lo

7] 11

WESTERN CELEBRATION PACKAGE 2026

2026 ANRRERFER

Complimentary Benefits S &%

Table linen and seat covers
PIEEBITNEE

Splendid silk floral centerpieces
for reception table and each dining table
2I5E L RODE RAATERER

Use of built-in AV equipment
REERSNTERE

Free corkage for self-brought spirit (1 bottle per table)
BEEZUELINRRE (BFER)

Invitation cards (8 sets per table, printing excluded)
EEFR (BESE, TEIENXENR)

Unlimited serving of soft drinks, chilled orange juice
and house beer (3 hours for dinner, 2 hours for lunch)
HEIREK, BT RIBEMHE (REI/NEF. FE2NE)

Welcome fruit punch (one hour)
VNEDEMRER

Mini Longevity Bun (for birthday celebration)
SEHURRIREHE

Preserved ginger and red egg (for baby 100 days
celebration)

BHEBEFERAHSE

Mahjong entertainment with Chinese tea
FRERLERPREE

Free parking space
REAZHEEN

Minimum
50 persons
50 A5 E

X

* | K| K

* | K K| K

4 valets 1@

SRR AMRIAIZR Terms and conditions may apply

Minimum
90 persons
90ASEEL L

*

LA R S N S S

6 valets 1@

Fy.lc

Minimum
120 persons
120 AZ% A E

3

X K| M| kK| K| K| K

8 valets @&

8 Enquiries: 3893 2879 / catering@hotelalexandrahk.com

32 City Garden Road, North Point, Hong Kong (MTR Fortress Hill Station, Exit B)
HEILABEHEEBEI25 (BEME1ILIEBHO)
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2026 Western Celebration Lunch Buffet A

2026 BREFEANBBFE A
Appetizers & Salads FisERz V2 Carving &R
Assorted Cold Cut Platter with Pickle and Marinated Olive Slow-roasted Crispy Pork Belly
8RR A B AR BO R 32 N BB RS 18 1 B 52 58 el
Marinated Baby Octopus and Green Seaweed Served with Apple Sauce and Gravy
BIUEIR/ \MB R R D FoARE R T
Waldorf Salad with Smoked Chicken

BERRDRAERR Hot Dishes i#&

Marinated Mushroom Salad with Pesto Dressing
HEVERENEREE

Beef Stew in Red Wine Sauce and Root Vegetable
BB NERERX

Tomato and Feta Cheese Salad Indian Chicken Tikka
EnHEZL0E ENZ e 2

Fresh Salad Greens £R&¥ iRk
Romaine Lettuce, Tower Mesclun Mixed Greens and

Pan-fried Sole Fillet with Dill Cream Sauce
EMENNHEERET
Sautéed Sliced of Cuttlefish with Broccoli and Bell Pepper

Lollo Rosso PR
BELER. BHEINAAEER Thai-style Red Curry Duck
Sliced Cucumber, Cherry Tomato, Red Kidney Bean, ZILALMERS
Corn Kernel, Shredded Carrot and Jade Sprout Braised Vegetable with Shredded Yunnan Ham
BNR. EEM. ABT. RN, HE4NITFE ERRARY B TR
Dressing: Balsamic Vinaigrette, Italian, Fried Rice with Conpoy, Crab Roe and Egg White
French and Japanese Sesame BHENEQNER
B+ BEAMERT. BEXEE. Braised E-fu Noodles with Straw Mushroom
FEXVREE. BZHE FIEEGE R

Condiments: Cro(iton, Bacon, Shaved Parmesan Cheese

frt: e, ERN. BEZXhR

Dessert 5

Bread and Butter Pudding
Sushi 7] FhahERERET
Assorted Sushi and California Roll Mango Napoleon
MIREEIRINMNE [=E0- 2
Served with Wasabi, Soy Sauce and Pickled Ginger Green Tea with Red Bean Swiss Roll
EERATR. EakFE BERAGHTE
Vanilla Créme Bralee Tart
Seafood on Ice 7k$H;EH¥ A EESER
Shrimp, Sea Whelk and Mussel Black Forest Cake
iR, $BERBREO BEMER
Dressing: Lemon Wedge, Tabasco Sauce, Red Wine Vinegar Green Tea Panna Cotta
with Shallot and Cocktail Sauce BEB AR
B BERA. BT, ZRAUERAIEE T Blueberry Cheesecake
BEEZIER
Soup i Fresh Fruit Platter
French Onion Soup B RR
EXFRS
Bread Roll with Butter Coffee and Tea Station
BEmaE B BhinmERz 5%

111 HK$558.00 per person

Subject to 10% service charge

FHI—RFE

BIEEREHEAITK. BT RAEEERE2 )\
BIEAR 2SR OB ERREBME, SHEBINE

Inclusive of unlimited serving of soft drinks, chilled orange juice and house beer for 2 hours
Beverage Upgrade: Unlimited serving of house wine for 2 hours with a supplement charge of

HK$30.00 per table 781830.007T
Seasonal ingredients on the menu may be subjected to changes, depending on the BE FRHNEMEEE RS EHEE, BUBERERERTE
availability EUFERREEENEM



HOTEL

ro

B

2026 Western Celebration Lunch Buffet B
2026 BREFEANBBIFE B

Appetizers & Salads BISERz Vg
Smoked Atlantic Salmon Slices with Traditional Condiments
E= X ERRE
Parma Ham with Cantaloupe Melon and Honey Dew Melon
BAF EEZARRFER
Beet Root and Orange Salad with Feta Cheese
AFmEEDVEEFEZ L
Thai Pomelo Salad with Assorted Seafood
ZMFEEIE
Sautéed Wild Mushroom Salad with Fresh Herbs
BENEFENE

Fresh Salad Greens Zr& L iRFESE
Romaine Lettuce, Tower Mesclun Mixed Greens and
Lollo Rosso
BEEN. BHEIRAEEX
Sliced Cucumber, Cherry Tomato, Red Kidney Bean,
Corn Kernel, Shredded Carrot and Jade Sprout

MR, BEM. AIEE. XA, HEMREFE

Dressing: Balsamic Vinaigrette, Italian,
French and Japanese Sesame
Bt BERMRET. BERXVRE.
ERDRE. BRAZME
Condiments: CroGton, Bacon, Shaved Parmesan Cheese
Bokl: MefRE. ER. BEZtHA

Sushi E7]
Assorted Sushi, Seared Nigiri Sushi and California Roll
MIRSEE. AXFRARINIMNGE
Served with Wasabi, Soy Sauce and Pickled Ginger
ERATR EakFE

Seafood on Ice 7k3H: &R
Shrimp, Sea Whelk and Mussel
RiR. BHRBREO
Dressing: Lemon Wedge, Tabasco Sauce,
Red Wine Vinegar with Shallot and Cocktail Sauce
Bt BEA. Bt ZRADERNEET

Soup i
Cream of Wild Mushroom Soup
FRRES
Bread Roll with Butter
LN

Carving &F
Roasted Australian Sirloin
KBRS TR\
Dressing: Gravy Sauce, Pommery Mustard
BotE i+ RO ERTT R

Hot Dishes A%
Roasted Duck Breast with Orange and Honey Sauce
ISR B IS BRI
Roasted Chicken with Porcini Cream Sauce
EHRIEEGTRSET
Sautéed Shrimp and Green Vegetable with Spicy Sauce
BEERRC
Pan-fried Sea Bass Fillet with Shallot Butter Sauce
BRUR A AN R hT
Braised Bamboo Pith with Seasonal Vegetable
TESZYER
Pork Piccata with Tomato Coulis
BERIEIUER S E
Fried Rice with Wild Mushroom and Pine Nut
WFEFENEE
Penne Bolognaise
RiERIER

Dessert E
Deep-fried Sesame Ball
Z AT
Sweetened Sago Cream with Mango and Pomelo
BRHE
Purple Potato Mousse Cake
Osmanthus Pudding with Wolfberry
IRFEES
Calamansi Meringue Tart
ERRERETIENE
Mango Napoleon
TREWH
Fresh Fruit Platter
i REx

Coffee and Tea Station

B BhRRE B 5%

111 HK$688.00 per person

Subject to 10% service charge

Inclusive of unlimited serving of soft drinks, chilled orange juice and house beer for 2 hours
Beverage Upgrade: Unlimited serving of house wine for 2 hours with a supplement charge of

HK$30.00 per table

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

availability

FHI—RFE

BIEEREHEAITK. BT RAEEERE2 )\

BIEAR 2SR OB ERREBME, SHEBINE
7##530.007T

BE IRENESMUEE TR ENTE, BEUBERBRERE

LB RESFEEN R
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2026 Western Celebration Dinner Buffet A
2026 BREFEANBMEE A

Appetizers & Salads FiZERz iR
Smoked Fish Plafter with Caper
E A BHRED KT
Assorted Cold Cut Platter with Pickle and Marinated Olive
FEERIR PR ACBR S K B S
Thai Chicken and Glass Noodles Salad
RUERBAM AR
Roasted Cauliflower and Shrimp Salad with Pomegranate
R AR F R
Grilled Italian Vegetable
BARMI\HHDE
Roasted Pumpkin Salad with Pine Nut
=) IA /N R E S
Black Fungus and Lotus Root Salad with Sichuan Chili Dressing
NRAEEFE D=

Fresh Salad Greens ZR& L iRFESE
Romaine Lettuce, Tower Mesclun Mixed Greens
and Lollo Rosso
BEEN. BHEIRAEEX
Sliced Cucumber, Cherry Tomato, Red Kidney Bean,
Corn Kernel, Shredded Carrot and Jade Sprout
BLA. HEM. 4ABE. XN, BB4ARETFER
Dressing: Balsamic Vinaigrette, Italian,
French and Japanese Sesame
£+ BEAMERT. BV EE,
ERADEE. HRXZHRE
Condiments: CroGton, Bacon, Shaved Parmesan Cheese
fokl: Mefme. ER. BEZtXR

Sushi & Sashimi ZE) K FI&
Assorted Sushi and California Roll
MEIRZEIRMME
Assorted Sashimi (Salmon, Tuna and Octopus)
HIBARR B (=XA. BEAR/\NH)
Served with Wasabi, Soy Sauce and Pickled Ginger
ERATR EakFE

Seafood on Ice kiE;5E¥
Shrimp, Sea Whelk and Mussel
iR, BREBREFO
Dressing: Lemon Wedge, Tabasco Sauce, Red Wine Vinegar
with Shallot and Cocktail Sauce
Eit: BERA. BT, ZRADEREMIEE T

Soup 5
Minestrone Soup with Pesto
BAMMIS
Seafood Soup with Shredded Conpoy
BEEE
Bread Roll with Butter
EEMEE

Carving }&F
Roasted Australian Beef Rib Eye
JE RAREGINPIBR S\
Dressing: Gravy Sauce, Pommery Mustard
B R ERTT R

Hot Dishes A&
Pan-fried Lamb Cutlet with Green Peppercorn Sauce
BERIFIEREBHT
Sautéed Scallop and Prawn with Broccoli
BT T IREK
Chicken Curry with Onion Tomato and Cream Sauce,
Basmati Rice
FREMSR TR ESE
Slow-braised Premium Beef Cheek in Burgundy Sauce
FERADBEERYGEER
Steamed Fresh Sea Garoupa with Supreme Soy Sauce
BERIF BN
Gratinated Vegetable with Cheese
Z TIRE
Fried Rice with Conpoy, Egg White and Mixed Vegetable
EREaMEnEE
Fafalle Pasta, Pumpkin and Pocini with Cream Sauce

A M4 BT & e a0

Dessert &
Baked Apple Crumble with Vanilla Sauce
IRRREEREERET
Chilled Melon and Sago Syrup with Coconut Milk
R+ E N K E
Strawberry Chiffon Cake
BEEBRER
Mango Pomelo Sago Pudding
TR FFEKAE
Seasonal Fruit and White Wine Jelly
BB RIEE
Japanese Matcha Cake Roll
AR E
Dark Chocolate Raspberry Tart
FRARhNARTFHE
Mango Cheese Cake
EEZLER
Fresh Fruit Platter
FEE SRR

Coffee and Tea Station
B BhnndE R 7%

111 HK$698.00 person

Subject to 10% service charge

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

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

FHI—RFE

BIEEREHEAITK. BT RAEEEES )\

BIEAAR )\ EHEEAI OB EEREBME, SHEBINE
7 #550.007T

BE IRENBMHEE TR ENHTE,
RUERESEEENEM

FELLBEERERAERE
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2026 Western Celebration Dinner Buffet B
2026 BREFEANEBIEE B

Appetizers & Salads BISERz Vg
Smoked Atlantic Salmon Slices with Traditional Condiments
E= XA EREE
Parma Ham with Cantaloupe Melon and Honey Dew Melon
BAH EEZ ABEHEN
Tuna Nicoise Salad
BEEREZHIE
Thai Spicy Prawn and Green Papaya Salad
BEREIRANDE
Japanese Potato and Blue Crab Meat Salad
AERBERNE
Quinoa Salad with Hazelnut, Apple and Dried Cranberry
BREVERERTF. ARNEENR
Marinated Mushroom Salad with Pesto Dressing

MEVRERYERE

Fresh Salad Greens FrE¥V1EHESE

Romaine Lettuce, Tower Mesclun Mixed Greens and
Lollo Rosso
BEAEN. BEIRAEEX
Sliced Cucumber, Cherry Tomato, Red Kidney Bean,
Corn Kernel, Shredded Carrot and Jade Sprout
BNA. HEM. 4ABE. XN, BB4ARETFER
Dressing: Balsamic Vinaigrette, Italian,
French and Japanese Sesame
£t BEAMERET. BEXVEE,
EXNVERE BRXZHE
Condiments: CroGton, Bacon, Shaved Parmesan Cheese

forl: efmel. ER. BEZXhR

Sushi & Sashimi FE K # &
Assorted Sushi, Seared Nigiri Sushi and California Roll
MIREE. AXFRRINMNE
Assorted Sashimi
(Fresh Salmon, Tuna, Octopus,
Deep Water Shrimp and Surf Clam)
MERE R S
(=X, BEA. /UNA, HBRIEFER)
Served with Wasabi, Soy Sauce and Pickled Ginger
RHZATTR. EdRFE

Seafood on Ice 7kiE:EE¥
Brown Crab, Shrimp, Sea Whelk, Clam and Mussel
PEE. ORI, 5RE. HLBO
Dressing: Lemon Wedge, Tabasco Sauce,
Red Wine Vinegar with Shallot and Cocktail Sauce
Bt BEA. Bt ZRADERENIEET

Soup &
Seafood Chowder Soup
BEET SRS
Double-boiled Chicken Soup with Conch and Cordyceps Flower
BECIERIYES
Bread Roll with Butter
BRI

Carving &R
Slow-roasted U.S. Prime Sirloin Steak
TEAR SRR 4\

Dressing: Gravy Sauce and Pommery Mustard
Folgeit RoEBTT R
Slow-roasted Pork Belly
BERIRBERN
Dressing: Apple Sauce and Gravy
FoRARE R T

Hot Dishes 5
Herbed Chicken Breast with Ratatouille
BEREHMNENER
Roasted Lamb Cutlet with Tarragon Jus
BFEI\RMhREET
Beef Curry with Biryani Rice
MrES RN ECENNE &
Steamed Fresh Sea Garoupa with Supreme Soy Sauce
BERIFEN
Wok-fried Squid and Honey Beans with XO Sauce
XOE ISl BT
Braised Shanghai Brassica with Black Mushroom in Oyster
Sauce IREEEHVINER
Fried Rice with Shredded Conpoy and Egg White
BEREANEE
Penne with Asparagus, Artichoke and
Sun-dried Tomato Sauce

EEREENBEEN

Dessert &

Warm Chocolate Pudding with Vanilla Sauce
BATHHRERERET
Mango Sago Cream with Pomelo
B HEHE
Pineapple Mousse with Coffee Jelly
ERERAATINMEER

Tiramisu
BAMZ L84
Chocolate Cream Roulade
FRAGHE
Black Forest Cake
EHRMERE
Mango Napoleon
TREWE
Sea Salt Caramel Cheese Cake
TEEEEENET A
Fresh Fruit Platter
| OEEERE
MOVENPICK Ice Cream
MOVENPICKE #%

Coffee and Tea Station

B BRI R 5

5111 HK828.00 per person

Subject to 10% service charge

Inclusive of unlimited serving of soft drinks, chilled orange juice and house beer for 3 hours
Beverage Upgrade: Unlimited serving of house wine for 3 hours with a supplement charge of

HK$50.00 per table
Seasonal ingredients on the menu may be subjected to changes, depending on the

availability

FHI—RFE

BIEEREHEAITK. BT RAEEEES )\

BIEAAR )\ EHEEAI OB EEREBME, SHEBINE
7 #550.007T

BE IRENESMUEE TR ENTE, BEUBERBRERE

LB RESFEEN R



