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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)




FABEREA
Chinese Wedding Dinner Menu A

BEILREE
Roasted Whole Suckling Pig
XOBRBREERERH
Sautéed Sea Clams and Cuttlefish with Broccoli in X.O. Sauce
ESHEBRR
Deep-fried Minced Shrimp Ball
TEBRENFE
Braised Seasonal Vegetables with Conpoy and Bamboo Pith
ABEMEB4AD / BERBEER
Braised Shark’s Fin with Shredded Chicken and Bamboo Pith /
Braised Bird’s Nest with Minced Chicken
EREENH
Braised Sliced Abalone with Vegetables in Supreme Oyster Sauce
BREDBER
Steamed Sabah Giant Garoupa
Bom e R
Roasted Crispy Chicken with Scallion Oil
ENBEERDEHE
Fried Rice with Assorted Seafood, Conpoy and Salted Egg Yolk
BHREHERFRE
Braised E-fu Noodles with Enoki Mushroom and Shrimp Roe
KRR E BALE
Double-boiled Red Dates with Lotus and Aloe
EHMEE
Chinese Petit Four
hEE %

Chinese Tea

BE HKs ] 5,68800 per table

e E R 40
Chinese Wedding Dinner Menu C

REILEZR
Roasted Whole Suckling Pig
BRBEEBRRBHE

Sautéed Prawn and Coral Clam with Vegetables in Black Trufile Paste
2 KE R S

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

BEEREBNER
Braised Vegetables with Shredded Fish Maw and Crab Roe
ERNESEEN/EEREER
Braised Shark's Fin with Seafood in Supreme Pumpkin Stock /
Braised Bird’s Nest with Seafood
BantaNRESHN
Braised Whole Abalone with Black Mushroom and Vegetable
BEBEHR
Steamed Spotted Garoupa
ELMEER
Roasted Crispy Chicken with Supreme Soya Sauce
BREBSEPEH
Fried Rice with Sakura Shrimp and Conpoy
BAERRFHE
Braised E-Fu Noodles with Diced Abalone and Chicken
EFERHALR
Double-boiled Peach Gum Soup with Dried Longan and Wolfberries

FRABEWED
Chinese Wedding Dinner Menu B

BEAFER
Roasted Whole Suckling Pig
HELEEY BN
Sautéed Prawn with Asparagus and Chinese Yam
ERA:E$:
Deep-fried Crab Claw stuffed with Minced Shrimp
EREIBEEH
Braised Whole Conpoy in Marrow Melon Ring with Vegetable
TREAB/ MEBEREER
Braised Shark’s Fin with Fish Maw and Shredded Chicken /
Braised Bird’s Nest with Bamboo Pith and Minced Chicken
BIRESH
Braised Whole Abalone with Vegetable
BEERHR
Steamed Tiger Garoupa
ME MRS
Roasted Crispy Chicken with Preserved Bean Curd Paste
MABABANES
Fried Rice with Dried Octopus and Diced Chicken in Abalone Sauce
ERNRFRE
Braised E-fu Noodles with Crab Meat
RFAEHERLESE
Sweetebed Wolfberry, Red Dates, Osmanthus with Glutinous Dumplings
EHMEE
Chinese Petit Four
BEEE

Chinese Tea

BE HKS 1 6,88800 per table

FRABEEWED
Chinese Wedding Dinner Menu D

FEAK TR
Roasted Whole Suckling Pig

REBRBT

Sautéed Scallop and Prawn with Vegetable in Taro Nest
ELRBESR

Baked Crab Shell stuffed with Crab Meat and Onion
EFBRABRERES
Braised Whole Conpoy in Marrow Melon Ring fopped with Bird’s Nest
TRRBRBD/EBRBRLARRE
Double-boiled Chicken with Shark’s Fin, Fish Maw and Conch /
Braised Bird's Nest with Shredded Chicken and Fish Maw
BERERMNRY
Braised Whole Abalone and Goose Web in Supreme Oyster Sauce
AEREN
Steamed Spotted Garoupa
EAREE
Roasted Crispy Chicken
WAFBEYE S
Fried Rice with Diced Seafood and Japanese Cod Roe
EFELFHBAR
Shrimp Dumpling and Chive in Superior Stock
BHARBLHKE
Sweetened Sago Cream with Bird’s Nest and Coconut Milk

XHEREE XHBREE
Chinese Petit Four Chinese Petit Four
HEE X HEE X
Chinese Tea Chinese Tea
5E H KS ] 7,88800 per table 5 H KS ] 8, 88800 per table
O~ O™

Inclusive of unlimited serving of soft drinks, chilled orange juice and house beer for 3 hours.
BERREMHETK « BT REREEI /NG o

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

EBEAR I RERAQBERBEMRE  SERIMREER600.007T

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



