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WESTERN CELEBRATION PACKAGE 2025“

2025 ANEBREFES

Complimentary Benefits EZ{BE

Table linen and seat covers
PIEEBITNEE

Splendid silk floral centerpieces
for reception table and each dining table
2IFFE L RIDE RAATERER

Use of built-in AV equipment
RBERZNEERE

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

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

Unlimited serving of soft drinks, chilled orange juice
and house beer (3 hours for dinner, 2 hours for lunch)
WIREISK. BT MIEEHE (BEI/NE. FE2/NE)

Welcome fruit punch (one hour)
TNERDNEMRE R

Mini Longevity Bun (for birthday celebration)
SEHUXRIFFHE

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

BREMEFERAHE

Mahjong entertainment with Chinese tea
FRERERPRER

Free parking space

SEATAEEN

Minimum
50 persons
50 A5k E
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4 valets 1@

Z&FR R ABI%I3R Terms and conditions may apply

Minimum
90 persons
90 AL E

3

X | kK K K K K| K

6 valets &

Minimum
120 persons
120 A5 E

*

XKk K| K KK K| K

8 valets g

8 Enquiries: 3893 2879 / catering@hotelalexandrahk.com

32 City Garden Road, North Point, Hong Kong (MTR Fortress Hill Station, Exit B)
HRIAEHEEREI2R CBHEEELIEBEN)
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2025 Western Celebration Lunch Buffet A
20258 R EFABBIFE A

Appetizers & Salads B3Rz 1E
Smoked Fish Plafter with Caper
1B R AR BT K T
Assorted Cold Cut Platter with Pickle and
Marinated Olive
FEER R A B AR O RA S A BB AR A
Cajun Seafood Salad with Sweet Bell Pepper
REIHEE R
Waldorf Salad with Smoked Chicken
BERRVEHERRN
Black Fungus and Lotus Root Salad with Sichuan Chili Dressing
NERAREEFEVE
Tomato and Feta Cheese Salad
EmmEZ L

Fresh Salad Greens ¥ )ik
Romaine Lettuce, Tower Mesclun Mixed Greens and
Lollo Rosso
Sliced Cucumber, Cherry Tomato, Red Kidney Bean,
Corn Kernel, Shredded Carrot and Jade Sprout
BNR. HEM. BT, XN, HEHRETFER
Dressing: Balsamic Vinaigrette, ltalian,
French and Japanese Sesame
Bt BARERET. BERXVEE. EXEE,
BXZHE
Condiments: CroGton, Bacon, Shaved Parmesan Cheese
fokl: MEfEE. ER. BEZXH

Sushi 7]
Assorted Sushi and California Roll
MiREE RMMNE
Served with Wasabi, Soy Sauce and Pickled Ginger
EERATTR. EakFE

Soup 5
Minestrone Soup with Pesto
BAFHRS
Selection of Sliced Bread, Rolls and Grissini
AT B 8K
Sweet Corn Broth with Seafood
BETKE

Carving J&B
Slow-roasted Crispy Pork Belly
18 K2 Rfe B2 5 PR
Served with Apple Sauce and Gravy
el REN =T

Hot Dishes
Beef Cheek in Red Wine Sauce and Root Vegetables
AUBRY MEARIRE RS
Tandoori Chicken with Cucumber Raita
RERIEHMACT LB
Pan-fried Sole Fillet with Dill Cream Sauce
BRI EERERT
Sautéed Sliced of Cuttlefish with Broccoli and Bell Pepper
ERARELIESR
Baked Provencal Vegetables
SRS
Braised Vegetables with Shredded Yunnan Ham
ERRARY \BFBR
Fried Rice with Conpoy, Crab Roe and Egg White
BHENERNES
Penne with Basil Tomato Sauce
BEEMBQEBYN

Dessert &
French Cherry Clafoutis with Vanilla Sauce
FEXE R EREERET
Black Glutinous Rice Syrup with Coconut Milk
MEERE
Crystal Custard Dumpling
MEKSEA
Vanilla Creme Brilee Tart
EENEISERE
Dark Chocolate Truffle Cake
FRAGHER
Mango Pomelo Sago Pudding
ERMFEKEE
Blueberry Cheesecake
BRzie + ks
Fresh Fruit Platter
i SRR

Coffee and Tea Station

B OB, 5

111 HK538 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 per table
Seasonal ingredients on the menu may be subjected to changes, depending on the

availability

FN—RBE

BIEEREB MK, BT AEERE2/ )\

BB 2RI OB RERSHE, SEEMNE
B30T

BEIRUNEMHEE TR ENZE, BUBAERERERE
RLEMESFEENEM
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2025 Western Celebration Lunch Buffet B
20258 R EFEFHN BT E B

Appetizers & Salads FiZE R b1E
Smoked Atlantic Salmon Slices with Traditional Condiments
JE =X A EA R
Parma Ham with Cantaloupe Melon and Honey Dew Melon
BAMREEZ MBEHZET
Orzo Pasta Salad with Chorizo and Bell Pepper
R R EH R B R Y12
Thai Pomelo Salad with Assorted Seafood
RIHTFBE VR
Vietnamese Squid and Glass Noodles Salad
2N W=SL Y WU E S
Black Fungus and Okra Salad with Sesame Oil
IREARBRREINER

Fresh Salad Greens Hifi# i1k
Romaine Lettuce, Tower Mesclun Mixed Greens and
Lollo Rosso
BEER. BN RAIEEX
Sliced Cucumber, Cherry Tomato, Red Kidney Bean,
Corn Kernel, Shredded Carrot and Jade Sprout
BMA. EEM. 42T, TXN. HE4RESFHE
Dressing: Balsamic Vinaigrette, Italian,
French and Japanese Sesame
Bt BRMRET. BEXVEE.
EXVRE. AXZHE
Condiments: CroGton, Bacon, Shaved Parmesan Cheese

fort: eMe. ERN. BREZth

Sushi 57)
Assorted Sushi and California Roll
MIBEEIRIMMNE
Served with Wasabi, Soy Sauce and Pickled Ginger
REHATTR. EdRFE

Soup ;3
Cream of Wild Mushroom Soup
FERFRS
Selection of Sliced Bread, Rolls and Grissini
EEAT B8
Double-boiled Chicken Soup with Snow Fungus and Coconut
SEMFIHE

Carving &E
[talian Roasted Sirloin in Herbs
BRABEEAL
Dressing: Gravy Sauce, Pommery Mustard

FekEit ROARITTR

Hot Dishes A%
Roasted Duck Breast with Orange and Honey Sauce
IERSRIRC B IS BT
Grilled Chicken with Porcini Cream Sauce
YHREGFESET
Honey Glazed Smoked Pork Loin with Pineapple Salsa
BERERNICEEDVNVE
Stri-fried Prawn and Green Vegetables with Garlic Sauce
A B AR IREK
Pan-fried Sea Bass with Mariniere Clam Jus
BE B NIECAR N EH T
Braised Bamboo Pith with Seasonal Vegetables
MESRYIER
Seafood Paella
AT B EIEER
Braised E-fu Noodles with Enoki Mushroom and Shrimp Roe

RFEIE R

Dessert #&@
Deep-fried Sesame Ball
Z AT
Chinese Red Date and Longan Sweetened Soup
AREER
Purple Potato Mousse Cake
Osmanthus Pudding with Wolfberry
RBFEERE
Calamansi Meringue Tart
EREREERE
Roselle Chocolate Cake
BEEARLNER
Mango Napoleon
TREWRS
Fresh Fruit Platter
B REE
Chocolate Fountain Station with Condiments
K NER KRR
MOVENPICK Ice Cream
MOVENPICKE #

Coffee and Tea Station

B RO R, 5%

111 HK668 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 per table

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

availability

FN—RBE

BIEEREB MK, BT AEERE2/ )\

BB 2RI OB RERSHE, SEEMNE
B30T

BEIRUNEMHEE TR ENZE, BUBAERERERE
RLEMESFEENEM
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2025 Western Celebration Dinner Buffet A
20258 R EFFFN B BIIEE A

Appetizers & Salads BiSERz Vg
Smoked Fish Plafter with Caper
JE S BHRREC K TR
Assorted Cold Cut Platter with Pickle and Marinated Olive
FEERR PO B8 ACBR S N B AN AE
Thai Chicken and Glass Noodles Salad
ZNBRERM ARV
Orzo Pasta Salad with Chorizo and Bell Pepper
FRIEF R EH UK B R 7D 12
Roasted Cauliflower and Shrimp Salad with Pomegranate
o By aY i 3 Pl e
Kale and Couscous Salad
PIREEZEKIER
Roasted Pumpkin Salad with Pine Nut
KEm I FbE
Black Fungus and Lotus Root Salad with Sichuan Chili Dressing
NBRAE &7V

Fresh Salad Greens ¥ )ik
Romaine Lettuce, Tower Mesclun Mixed Greens
and Lollo Rosso
Sliced Cucumber, Cherry Tomato, Red Kidney Bean, Corn
Kernel, Shredded Carrot and Jade Sprout
BNA. HEM. 4EE. TXh., HEHRETFE
Dressing: Balsamic Vinaigrette, ltalian,
French and Japanese Sesame
Bt BEAMERET. BUVEE.
FENOERE. BXZHRE
Condiments: CroGton, Bacon, Shaved Parmesan Cheese
fokl: MefmE. ER. BEZ1R

Sushi 7]
Assorted Sushi and California Roll
MRS RIMME
Assorted Sashimi (Salmon, Tuna and Octopus)
HIBARR B (=XA. BEAR/\NEH)
Served with Wasabi, Soy Sauce and Pickled Ginger
EERATR. EakFE

Seafood on Ice 7k$H;EE
Shrimp, Sea Whelk and Mussel
IR, HRBREO
Served with Lemon Wedge, Tabasco Sauce,
Red Wine Vinegar with Shallot and Cocktail Sauce
FoiEiRA. BT, SZRADERE MR

Soup %
French Onion Soup
EFRS
Selection of Sliced Bread, Rolls and Grissini
AR
Seafood Soup with Shredded Conpoy
BEEE

Carving $&E
Roasted Australia M5 Wagyu Chunk Eye Rib
JEBMMO A 4 /S BRI BRI\
Dressing: Gravy Sauce, Pommery Mustard
Folgeit RoEBTTR

Hot Dishes A&
Emince Beef with Mushroom Cream Sauce
BESETEYA
Pan-Fried Lamb Cutlet with Green Peppercorn Sauce
BRFH\EFHT
Chicken Curry with Onion Tomato and Cream Sauce,
Basmati Rice
FREMSR TERENESSE
White Fish Fillet with Thai Red Curry
E AN IRV
Sautéed Shrimps with Bamboo Pith and Black Fungus
MEEEWIRC
Gratinated Vegetable with Cheese
ZHIREFR
Fried Five Grain Rice with Preserved Olive and Okra
MEERD AREE
Fafalle Pasta, Pumpkin & Pocini with Cream Sauce
N5 AT & AR A

Dessert &

D Baked Apple Crumble with Vanilla Sauce
IREREERERET
Sweetened Aimond Cream with Egg White
ERBHCH
Dark and White Chocolate Mousse
EBRERG RS
Traditional Sherry Trifle
TRERREN
Seasonal Fruit and White Wine Jelly
BB R IEE
Japanese Matcha Cake Roll
BXHERE
Banana Chocolate Cake
BEARGHERE
Baileys Irish Cream Cheesecake
BREEZ EE
Fresh Fruit Platter
i Rk

Coffee and Tea Station

B BhIMER: 5%

11 HK698 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

HKS$50 per table
Seasonal ingredients on the menu may be subjected to changes, depending on the

availability

FN—RBE

BIEEREB MK, BT RAEERE3/ )\

BB BRI OB BERSHE, SEEMNE
50T

BEIRUNEMHEE TR ENZE, BUBAERERERE
RLEMESFEENEM
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2025 Western Celebration Dinner Buffet B
20258 R EFEFH B BIEE B

Appetizers & Salads BISER 2
Smoked Atlantic Salmon Slices with Traditional Condiments
1E = R ES AR
Parma Ham with Cantaloupe Melon and Honey Dew Melon
BAHMREZ MBI
Chicken with Pickle Lemon, Thyme and
Roasted Artichoke Salad
BEERBEREARATNE
Thai Spicy Prawns and Green Papaya Salad
BREBRANDE
Seafood Salad with Mango
BEETINE
Japanese Potato and Blue Crab Meat Salad
AXEREERDE
Quinoa Salad with Hazelnut, Apple and Dried Cranberry
BRIV EERT. ARREENE
Marinated Mushroom Salad with Pesto Dressing
REVREREHEEE

Fresh Salad Greens Hfifi# iRk

Romaine Lettuce, Tower Mesclun Mixed Greens and

Lollo Rosso
Sliced Cucumber, Cherry Tomato, Red Kidney Bean,
Corn Kernel, Shredded Carrot and Jade Sprout
BMR. EEM. AT, X, BE4NETFE
Dressing: Balsamic Vinaigrette, Italian,
French and Japanese Sesame
Bt BRMRET. BEUVEE.
FEXVEE BRXZHE
Condiments: Crodfon, Bacon, Shaved Parmesan Cheese

fokt: Melel. ER. BEZLhR

Sushi 7]
Assorted Sushi and California Roll
MRS RMME
Assorted Sashimi (Salmon, Tuna and Octopus)
HIBARRB(=XA. BEAR/\NH)
Served with Wasabi, Soy Sauce and Pickled Ginger
EERATR. EakFE

Seafood on Ice 7kiEiEH¥
Brown Crab, Shrimp, Sea Whelk, Clam and Mussel
AEE, iR, HRE BERSFO
Served with Lemon Wedge, Tabasco Sauce,
Red Wine Vinegar with Shallot and Cocktail Sauce
ECiEiRM. BT, SZRADERE Mg T

Soup ;5
Seafood Chowder Soup
BEAITRES
Selection of Sliced Bread, Rolls and Grissini
EEMm T

Double-boiled Chicken Soup with Conch and Cordyceps Flower

|BECIRENH S

Carving ¥&pY
Slow-roasted U.S. Prime Sirloin Steak
TR#REE P2 FH\
Dressing: Gravy Sauce and Pommery Mustard
BolEit KA TR

Hot Dishes 24#g
Barbecued Meat Specialties
e ERH
Korean Style Deep-Fried Chicken
BRI
Beef Curry with Biryani Rice
MIES N ECEN & i
Steamed Fresh Sea Garoupa with Supreme Soya Sauce
BEIRIGEHE
Baked Mediterranean Seafood Pie
IRt R e Et
Sautéed Prawn with Broccoli and Bell Pepper
FARPRR IO IREK
Seafood Paella
AT B EIEER
Penne with Asparagus, Artichoke
and Sun-Dried Tomato Sauce

EERA SN EEN

Dessert FH
Warm Chocolate Pudding with Vanilla Sauce
BALHHERERET
Mango Sago Cream with Pomelo
BIEHE
Raspberry and Coconut Mousse
AR FITRAAE
Jasmine Serradura
FRFITEARRA @
Hazelnut Parline and Milk Chocolate Cake
BFFNAREHER
Mango Napoleon
TREWH
Sea Salt Caramel Cheese Cake
BEEET
Fresh Fruit Platter
FEERIE
Chocolate Fountain Station with Condiments
Rg mER R ECH
MOVENPICK Ice Cream
MOVENPICKS ¥

Coffee and Tea Station
B BhmnrdER 7

5111 HK828 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

HKS$50 per table

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

availability

FN—RBE

BIEEREB MK, BT RAEERE3/ )\

BB BRI OB BERSHE, SEEMNE
50T

BEIRUNEMHEE TR ENZE, BUBAERERERE
RLEMESFEENEM



