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Complimentary Benefits EX{EH

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

Minimum
8 tables / 96 persons
BRERLL /96 AH ML

Minimum
20 tables / 240 persons
208k A L / 240 KBk A £

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

# Chauffeured limousine service for 3 hours
(decoration, funnel and parking fees are excluded)
Extra 1-night accommodation in a Diamond Room

SEREEAMSNERE (TEERM BERAEER) &

BEMBEREREER
# For dinner only R EHZ

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

BEEESHATF (PURE)HE
Welcome fruit punch (one hour)
VNERE R RE R

Fresh fruit cream wedding cake

HETREERR

Decorated mock wedding cake
for cake-cutting ceremony and photo shootfing
FISERMSHEXNRIABER

1 bottle of house champagne for toasting ceremony
EEE 1R

Valet parking spaces
REREHN

Guest signature book
BERERAM

Use of built-in AV equipment
GEBEREESNEIRE

Splendid silk floral centerpieces for reception table and

each dining table
25FE F RIMESATERR

Table linen and seat covers

REEBERHTREE

Invitation cards (8 sets per table, printing excluded)
BEER(BFESE » TEERXER)

Mahjong entertainment with Chinese tea
EZLRHPAEE

Free corkage for self-brought spirit (1 bottle per table)
HiEZUB R WBIMRE (S 1R)

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

RELEBEZREASRE B IBFABELS

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

Diamond Room
FREE

OR

3 pounds & 5 pounds &

3 tier B 5 tier B

4 valets & 6 valets &

Queen Suite
ZEER

8 pounds %

5 tier B

8 valets @

Enquiries £3:3893 2879 / catering@hotelalexandrahk.com

32 City Garden Road, North Point, Hong Kong (MTR Fortress Hill Station, Exit B)
BRI - FBE AT IERES2S CBEAESLIEBHA)




Western Wedding Set Lunch Menu A
HABEFEERA
Soup %

Cream of Wild Mushroom with Sliced Black Truffle

Main Course £
Baked Salmon Fillet with Macadamia Crust, Champagne Cream Sauce
BERRECHR=XAM
or &
French Roasted Chicken, Gravy Morel Mushroom, Vegetable Couscous
ERRE - FHE - BREX
or
Slow-cooked Wagyu Beef Cheek, Red Wine Sauce, Potato Mousseline
BEABENSEE  EF

Dessert &l &

Mango, Pomelo, Sago Pudding with Coconut Sorbet
BRERAE  HFEE

Petit Four
REERE
Coffee or Tea
g 2R 2

=2 H KSQOSOO per person

Western Wedding Set Lunch Menu B
y, N, P ;
HABHBFEERD
Starter
Guacamole Toasted Sourdough with Poached Egg,
Smoked Salmon Mesclun Salad, Lime Vinaigrette
KEBFHRES T E=NADE  BEHE
Soup %
Seafood Chowder
BT sES
Main Course £
Roasted Sea Bass Fillet Coated with Pistachio Crust, Portobello, Roasted Potato
O RICEMEAN - BAYE BERE
or &
Slow-cooked |berico Pork Rack, Beetroot Apple Relish, Eggplant Caviar
BEBERE RRAXRE -HTE
or &
Charcoal-grilled U.S. Prime Striploin,
Shallot Red Wine Jus, Honey Glazed Pumpkin
REXETEST - EEAUET - E8EN
Dessert &

Crispy Granny Smith Apple Tart with Vanilla Ice-cream
RERRE ZREEHR

Petit Four
BEER
Coffee orTea

gk 2 2%
E=tivs H KS ] ,06800 per person

Western Wedding Set Dinner Menu A
>, ) 2o
HABBHREERA
Starter FE#
Seared Pancetta Scallop Wrap, Citrus Carrot Purée, Mixed Micro Green Salad
ERENT T BERHEE  XEIR
Soup %
Cream of Champagne Spinach with Seared Scallop
EREXRFFRRS
Main Course £
Baked Chilli Sea Bass in Potato Ratte Crust, Paprika Cream Sauce
BEFBEAFIEE BASRT
or =%
Slow-cooked Iberico Pork Chop, Jalapeno Salsa
BERBER - EFRFHENDD
or =
Charcoal-grilled U.S. Prime Striploin, Chimichurri, Vegetables
REEREEESLFN  IREFE - BTHH
Dessert &
Wild Berry and 80% Chocolate Cream with Raspberry Sorbet
FERE - BORATHRR  ARTEE
Petit Four

Coffee or Tea

g SR %
=2 H KS 1 7 268.00 per person

Western Wedding Set Dinner Menu B
>, y 2o
WA R ELED
Starter FE
Seared Tuna Loin and King Crab Meat
with Green Gazpacho Jelly, Beetroot Cube,

Créme Fraiche, Extra Olive Oil Pearl
BRERARETER  BERFRR - AXR - BEEIH - BEKD 3%
Soup %

Lobster Bisque with Cognac
FEERS
Main Course £
Longjing King Prawn, Potato Mousseline, Vegetables
WAEHAE - B BEXHR
or &%

Slow-cooked French Duck Breast, Eggplant Caviar,
Dark Cherry Red Wine Reduction
BECEEEH - MFE - BEEFADET
or =
Charcoal-grilled U.S. Beef Tenderloin, Morel Gravy,
Pumpkin and Potato Gratin
RIEZESY - ERBEET  ANSREE
Dessert & &

Fresh Fruit Mille-feuille with Mascarpone Vanilla Cream
BHREXTEN EXRZIEREZR
Petit Four
REEH
Coffee or Tea
Wk R

E=2is H KS ] ,4] 800 per person

“ O~

Inclusive of unlimited serving of soft drinks,
chilled orange juice and house beer for 2 hours.
BERRBHBNK - BITREEGE2NE
Beverage Upgrade: Unlimited serving of house wine for 2 hours
with a supplement charge of HK$30.00 per person.
BEAR 2N RERAQBERREME - SARIMREBEN30.007T
Seasonal ingredients on the menu may be subjected to changes, depending on the availability.
All above prices are subject fo 10% service charge.

BREIRUNAMEERTHZZHVE  BLUEERERKAERUTRESHENRM -
SAEERSM—IRIEE

O~

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

BEAR I RERANEERREME - SARIMREBEWS50.007T
Seasonal ingredients on the menu may be subjected to changes, depending on the availability.
All above prices are subject to 10% service charge.
BEIRHENEVHETTRIZENE  BUEERESKAEEUERRSHEENRM -
LEEBSM—RISH -



Western Wedding Dinner Buffet Menu A Western Wedding Dinner Buffet Menu B
(L R R N v X 451 H B W B

Appetizers & Salads HIERDE Appetizers & Salads BIERLE#
Smoked Fish Platter with Caper {8 £ # B E & T Smoked Atlantic Salmon Slice with Traditional Condiment B = X @& ELR
Assorted Cold Cut Platter with Pickle and Marinated Olive Assorted Cold Cut Platter and Duck Liver Pate 5 $55R p 582 1 R FT #t
SRR AD B AR KRR Parma Ham with Cantaloupe Melon and Honey Dew Melon
Black Fungus and Shredded Chicken Salad with Sichuan Pepper Dressing ERREE A BRHEE T
NERBE#HAREDE Chicken with Pickle Lemon, Thyme and Roasted Artichoke Salad
Orz0 Pasta Salad with Chorizo and Bell Pepper B33 @R EY 718 B 3H#H EEBERRARNHADE .
Roasted Caulifiower and Shrimp Salad with Pomegranate B 1A @ 8@ Thai Spicy Prawn and Green Papaya Salad &R #B A I &

Vietnamese Squid and Glass Noodle Salad izt s @ e Japanese Potato and Blue Crab Meat Salad A B EZRDE
Eggplant, Green Lentil and Sun-Dried Tomato with Peppermint Leaf Soft Bean CLfrd with Cenfgry Egg and Spicy SescxmeISc:uce EREIREETE
HTERIRENRENE Quinoa Salad with Hazelnut, Apple and Dried Cranberry

Y . TE
Renkon Salad with Sesame ZRERD & Marinated Mushroof?&lﬁi?ﬁhﬁe?ﬁéiﬁﬁ REVEREHEEE
Caprese Salad K42+ EmbE M

N Fresh Salad Greens #ifif b @ik
Fresh Salad Greens #if# D @R Romaine Lettuce, Tower Mesclun Mixed Greens and Lollo Rosso

Romaine Lettuce, Tower Mesclun Mixed Greens and Lollo Rosso BYEY BEERAEEH
. RELER  MERRARER 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 EMF EEM - AET - XK HB4RESFE
BIR > BEH - ALEE KA HESREFE Dressings: Balsamic Vinaigrette, Italian,
Dressings: Balsamic Vinaigrette, Italian, French and Japanese Sesame
French and Japanese Sesame B BARERT  BEX0EE  2XAVEEREAXSHE
BT EAAERT  BEXDEE  2XVEERAXEmME Condiments: Cro(ton, Bacon, Shaved Parmesan Cheese and Lemon Wedge
Condiments: CroGton, Bacon, Shaved Parmesan Cheese and Lemon Wedge BH: RES - EZA BEESLAREERA
R RES 2N BEEZLAREEA Sushi & Sashimi 3 & #l5
Sushi & Sashimi 3 &5 : Assorted Sashimi ,
Assorted Sashimi (Salmon, Tuna, Hamachi and Octopus; Salmon, anq, Hamachi, Octopus, Shrimp Ebi and Akagai Clam
%ﬁﬁiﬁﬂ;(zfiﬁ‘ﬁg,ﬁ‘iﬁi'ﬁﬁ&)\m@) el RBEEXRE (ZEXAR - -F2L HEA - UTA - B KE)
Assorted Sushi and California Roll 42555 M & Assorted Sushi, Seared Nigiri Sushi and California Roll 3 57 « X XRBTARMMS
Served with Wasabi, Soy Sauce and Pickled Ginger B3tk » BHEk 78 Served with Wasabi, Soy Sauce and Pickled Ginger BB ¥ X + #mk FE

Seafood on Ice KBS

Seafood | R
Shii s ?/\t/’ho]z o(;\ N::e T’i@ﬁégﬁ B0 Snow Crab Leg, Shrimp, Sea Whelk, and Mussel
rnmp, sea elk an ussel B SRR R B2EREN

Served with: Lemon Wedge, Tabasco Sauce,

Red Wine Vinegar with Shallot and Cocktail Sauce Sorved with; LemonrWedge, labascoisauce;

Red Wine Vinegar with Shallot and Cocktail Sauce

B BEA BT ERAERRBERET EEEA - BAUT  SEAERRBRET
Soup % ) Soup i
Cream of Wild Mushroom HE 2 &5 N Crustacean Bisque KBEEES
Double-boiled Chicken with Coconut and Snow Fungus # ¥ S 32 Double-boiled Chicken with Conch and Cordyceps Flower B8 it 2B 5% 5
Selection of Sliced Bread and Roll fE R E & Selection of Sliced Bread and Roll {525 @&
Carving %5 Carving ¥/
Roasted U.S. Prime Sirloin 184 RIF4SH TS 41 Roasted U.S. Prime Sirloin 181 R4S &L M
Served with Gravy Sauce and Pommery Mustard B &5t & & B3R Roasted Lamb Rack with Tarragon Jus B ¥ 2R B R R FE T
Hot Dishes Served with Gravy Sauce and Pommery Mustard B3 & & B3k R
Barbecued Meat Platter Izl H 48 Hot Dishes ﬂﬁ
Roasted Provencal Lamb Rack with Rosemary Gravy FH T i S H A E 5t Teriyaki Abalone A= ##80#
Roasted BBQ Pork Spare Rib with Mixed Nut £ 5 H# B AR B2 Barbecued Meat Platter 15k 5142
Indian Butter Chicken, Basmati Rice B4 HBROESE Roasted Duck Breast with Cherry Brandy Sauce 178 M Bl 52 F & Bith 5+
Steamed Fresh Sea Garoupa with Supreme Soy Sauce EZ R IEE5 |Beef Rendang with Steamed Rleg Ei*ﬁﬂ@ifﬁ "
Sautéed Shiimp with Bamboo Pith and Black Fungus TS E b8 Sautéed Scallop with Broccoli and Lily Bulo # 3 & &1 BTt
Sautéed Mushroom and Baby Asparagus with Chinese Yam % & ¢ 8 & #5814 Oven-Baked Sea Garoupa Fillet with Champagne Sauce & M B E# T

- N o T EE
Fried Five Grain Rice with Preserved Olive and Okra HESER W EBEH S ShROOSr:e‘,jBCh'C,ke” W;:";orcll”&ﬂcri"m Sc‘,ucg %ngﬁﬂﬁ gé * ;{tﬁm\ﬂﬁ
Trio Cheese Baked Penne Pasta, Pumpkin and Porcini with Cream Sauce ralse anghal Brassiea wi ackiushroom In LySIer sauee- =ik =

Fried Rice in Fujian Style BRI EHE
R BT 8 Baked Lasagne with Seafood and Cheese ¥ - fF/5# T B4
Dessert #&

) ) Dessert &
5 3 = "
quEdBQEEZEﬁ:&ﬁiggﬁglﬁf:ggiﬁﬁiﬁi%\ /ng EggTert in Porfuguese Stylc iz
STRIEK , ) 5
Dark and White Chocolate Mousso B & & 1M & Double-boiled Red Dates with Lotus and Aloe 7kl AL E

. i Classic Panna Cotta ER &
Mango Pomisks Sago PUdding =R AT Wild Raspberry and Coconut Mousse 4 AL R T # 7R 44

Jasmine Serradura ﬁﬁﬁﬂﬁﬁ?ﬁ@ » Slow-cooked Beth's Pear Almond Tart 1@ #&3¥ 3 5=
Japanese Matcha Cake Roll B K # % Banana Chocolate Cake BEE R H HE#
Parline Hazelnut Milk Chocolate Cake # T4 ik & h B ¥ Mango Napoleon & R &8
Baileys Irish Cream Cheesecake BRIFIES & Sea Salt Caramel Cheese Cake #HEERES 8
Fresh Fruit Platter ¢ R Fresh Fruit Platter #if# S8
MOVENPICK Ice-cream Z# MOVENPICK Ice-cream E#%
Coffee and Tea M8k & % Coffee and Tea BIBER

E=14 H KS ] % 26800 per person E=1v H KS 1 ,41 800 per person
O~ O~

Inclusive of unlimited serving of soft drinks, chilled orange juice and house beer for 3 hours.
BIERREMHEK - BT REREEI/NE o
Beverage Upgrade: Unlimited serving of house wine for 3 hours with a supplement charge of HK$50.00 per person.
BEAR : IIEBBRAARERREME - SUEIMLEHANES0.007T
Seasonal ingredients on the menu may be subjected to changes, depending on the availability.
All above prices are subject fo 10% service charge.
HEFRANKVHEETEZZOVE  BLUEERERSRAETRNERFSHENRM -
LA EfBR B— R E -



