HOTEL

T )EWLEE

WEDDING PACKAGE
R
1/1-31/12/2025

OO~

Complimentary Benefits =B85

Minimum
8 tables / 96 persons
8RETR I L / 96 AT A £

Minimum
15 tables / 180 persons
15 A £ / T80AZ A £

Minimum
20 tables / 240 persons
20fE A L / 240 A £

1-night accommodation and buffet breakfast

for two on the following morning

IRAEBEREAEABHEE

# Chauffeured limousine service for 3 hours

(decoration, tunnel and parking fees are excluded) OR
Extra 1-night accommodation in a Diamond Room
SEFFE AR NRRY (FEEEM BERABEER) H
BMBEREEEE

for dinner menu only (R EERHZ

=

-

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

BEFRFALRT (MXHHEX) fiF

Welcome fruit punch (one hour)

VA ERRER

Fresh fruit cream wedding cake

HRSREIBER

Decorated mock wedding cake

for cake-cutting ceremony and photo shooting
FEERMATSEARARER

1 bottle of house champagne for toasting ceremony
REEEIR

Valet parking spaces

REAESN

Guest signature book

BEEEREM

Use of built-in AV equipment
SEREBBEIESNYERE

Splendid silk floral centerpiece for reception table and
each dining table

2ISFE L RIE RATEER

Table linen & seat covers

2BEESHTRIBE

Invitation cards (8 sets per table, printing excluded)
BEBR (BE8E » FEEANEIR)

Mahjong entertainment with Chinese tea
MEBLRFREE

Free corkage for self-brought spirit (1 bottle per table)
BIEZUERWAME (BF1M)

Buffet dinner at Café A for 2 persons

to celebrate the 1st Wedding Anniversary
RELEBEZREABDKBRE BN IBFLEBEL

Enjoy 10% discount on

100 Days / Full Moon Celebration Banquet
REGEERTEAERBAEATZANES

Preferential room rate for guests wishing

to stay at the hotel

BIEEEE

3 pounds &

3 tier B

4 valets 1@

Diamond Room
FTREE

5 pounds &

5 tier B

6 valets 1@

Queen Suite
ZEERE

8 pounds &

5 tier B

8 valets {&

Enquiries Z58: 3893 2879 / catering@hotelalexandrahk.com

32 City Garden Road, North Point, Hong Kong (MTR Fortress Hill Station, Exit B)
BB ARTHEEES2 (BEEAILIEBHO)




Western Wedding Lunch Buffet Menu A

o N .
WA A TRA
Appetizers & Salads #RRDE
Smoked Fish Platter with Caper {2 & 82 & 7k I
Assorted Cold Cut Platter with Pickle and Marinated Olive
2 50 P P 28 T A 3R I A
Thai Seared Beef Salad with Green Mango &R 54 R
Waldorf Salad with Smoked Chicken &k D2 M ZE R
Cajun Seafood Salad with Sweet Bell Pepper B H#i g HE) #
Nicoise Salad with Tuna and Boiled Egg B2 AR BHAEDE
Black Fungus and Lotus Root with Sichuan Chili Dressing
JIBRABEEDE
German Potato Salad with Crispy Bacon Chips BEIEF D #E

Fresh Salad Greens #i## b @R
Romaine Lettuce, Tower Mesclun Mixed Greens and Lollo Rosso
EREAR BERRAELER
Sliced Cucumber, Cherry Tomato, Red Kidney Bean,
Corn Kernel, Shredded Carrot and Jade Sprout
B BEMN - BT - KK HESREFHE
Dressings: Balsamic Vinaigrette, Italian,
French and Japanese Sesame
BT BAAERT  BRADEE XAV EBRAAZHE
Condiments: CroGton, Bacon,
Shaved Parmesan Cheese and Lemon Wedge

BoR RER - ER - BREEZTHAREEA

Sushi 5
Assorted Sushi and California Roll 3 $3 B8 & iM%

Served with Wasabi, Soy Sauce and Pickled Ginger & B X3k « EhR 7E

Soup %
Pumpkin Soup with Crab Meat BHR /TS
Selection of Sliced Bread and Rolls, Grissini & Z8 &

Carving %A
Roasted U.S. Prime Sirloin Steak 184 BEIR4E K 2 4
Served with Gravy Sauce and Pommery Mustard B & A B IR

Hot Dishes #&
Barbecued Meat Specialties ¥ &k Hf 8
Tandoori Chicken with Cucumber Raita X % B e B¢ Bl S ML B
Roasted Lamb Leg with Herb BHE £ ¥ 5
Beef Goulash & 7F Fl4 A
Pan-fried Sea Bass Fillet with White Wine and Grape Sauce
EREEAME ER TR
Baked Mediterranean Seafood Pie 13 ith /g gt

Western Wedding Lunch Buffet Menu B
[LEW R REN R g

Appetizers & Salads HERL#
Smoked Atlantic Salmon Slice with Traditional Condiment
BN AMNERRER
Parma Ham with Cantaloupe Melon and Honey Dew Melon
BRFEE K ERHEE N
Smoked Duck Breast with Kale and Pear ZBMM#NRHER &
Orzo Pasta Salad with Chorizo and Bell Pepper
BOWDREEF BRI
Thai Seafood Salad with Mango R & w8 &
Black Fungus and Okra Salad with Sesame Oil SREARE B &
Tomato and Feta Cheese Salad &&= + W&
Mixed Fruit, Corn Kernel and Walnut Salad with Mayonnaise
BRERERDE

Fresh Salad Greens #i ) @Hx
Romaine Letftuce, Tower Mesclun Mixed Greens and Lollo Rosso
BEAX BERRAEER
Sliced Cucumber, Cherry Tomato, Red Kidney Bean,
Corn Kernel, Shredded Carrot and Jade Sprout
BIF - BEM - AR - KK - HASRETHE
Dressings: Balsamic Vinaigrette, Italian,
French and Japanese Sesame

Bt BANBERET  BRA0EE  FRAVEEREXZHRE

Condiments: CroGton, Bacon, Shaved Parmesan Cheese, Lemon Wedge

R BER - ER BEZLARERR

Sushi & Sashimi £5 R#5
Assorted Sashimi (Salmon, Tuna, Hamachi and Octopus)
HBAXAE (ZXR B2 HHARNNA)
Assorted Sushi and California Roll 2 £33 8 & hi %

Served with Wasabi, Soy Sauce and Pickled Ginger B2 A X3tk « Mk 78

Seafood on Ice 7kiRiGH R

7®) Shrimp, Sea Whelk and Mussel R « SRR E0

Dressings: Lemon Wedge, Tabasco Sauce,
Red Wine Vinegar with Shallot and Cocktail Sauce
B BEA - BT RBEALUBRR BT
Soup &
Cream of Chardonnay Spinach and Oyster & #&3& % A 8 S5
Selection of Sliced Bread and Rolls, Grissini #5122 55 &

Carving B
Roasted U.S. Prime Striploin Steak 18 £ R 45 & 78 /% 44
Roasted Pancetta stuffed with Black Pudding EE X5 E R I
Served with Gravy Sauce and Pommery Mustard B 5T & EBE 7R

Hot Dishes ##
Barbecued Meat Platter &3 & bk 5 &
Roasted Chicken with Porcini Cream Sauce & #Ei 4k It & =5t
German Pork Knuckle with Sauerkraut Bl i 5% F LR B 52
Red Curry Beef in Thai Style ZXALWIES A

Pan-fried Rosemary Lamb Cutlet with Gravy Sauce I & B ¥ E T
Steamed Fresh Sea Garoupa with Supreme Soy Sauce E&RI£E5
Stir-fried Baby Cabbage with Garlic in Cordyceps Flower Supreme Soup

Baked Caulifiower and Broccoli with Cheese = + R F B 1 R BHTE
Fried Rice with Salmon and Korean Kimchi Cabbage B¥ =AM &

Fried Japanese Udon with Vegetables in Soy Sauce ARX#EPEXR LIBFRT R
Fried Rice with Conpoy, Crab Roe and Egg White BB EANEE
Dessert &t & Baked Macaroni with Prawns and Cheese i A= +iE%H
French Cherry Clafoutis with Vanilla Sauce A @k h @R ZREE Dessert # 5

Chinese Red Date and Longan Sweetened Soup AL EHE%
Osmanthus Pudding with Wolfberry 2 778 $
Traditional Sherry Trifle EELEE RER
Vanilla Créme Bralée Tart AR FEBERE
Roselle Chocolate Cake &3t ki h E#E
Cinnamon Green Apple Cake B SHEREL
Japanese Yoghurt Cheesecake AR ABE L E#

Fresh Fruit Platter $1 & 2%

Coffee and Tea MIE &%

Bread and Butter Pudding with Vanilla Sauce 4 mEa s AEEREE
Sweetened Red Bean Soup with Lotus Seed and Lily EFBH&4AZH
Verrine with Raspberry and Strawberry Cream + % B FLE 4R
Traditional Tiramisu &2 AFZ L 7
Calamansi Meringue Tart EH R EEE
70% Dark Chocolate Truffle Cake 70%45E % & 1 &

Mango Napoleon #R2H#%

Blueberry Cheesecake B4 + &

Fresh Fruit Platter %if# R
Coffee and Tea Bk K %

ESEva H K$808 per person E=2 H K3968 per person

O O~

Inclusive of unlimited serving of soft drinks, chilled orange juice and house beer for 2 hours.
BREERBHEETK - BITRBEREH2NGE o
Beverage Upgrade: Unlimited serving of house wine for 2 hours with a supplement charge of HK$30 per person.
BEAR : 2N EBBRAARERREME - SAUBAINLEHKS30
Seasonal ingredients on the menu may be subjected to changes, depending on the availability.
All above prices are subject to 10% service charge.
EELRANAMHEETEZFHNE  BLDERBELRERUERESHENRM
LEER 2 n— R o



Western Wedding Set Lunch Menu A
WRAER T EERA

Soup &
Cream of Wild Mushroom with Sliced Black Truffle
ENBEFRZRS

Main Course £
Baked Salmon Fillet with Salted Duck Egg Yolk,
Champagne Cream Sauce
BREE=AH - FEBRT
or
French Roasted Chicken, Gravy Morel Mushroom, Vegetable Couscous
EABRE - AR BREK
or s
Slow-cooked Wagyu Beef Cheek, Red Wine Sauce, Potato Mousseline
BRAFRANGFEE  ER

Dessert it &

Mango, Pomelo, Sago Pudding with Coconut Sorbet
BREESE  B7I3E

Petit Four
BEXY

Coffee or Tea
D3-S

ESIvg H KS808 per person

Western Wedding Set Lunch Menu B
>, > =4 5
HABBFEERD
Starter &

Guacamole Toasted Sourdough with Poached Egg.
Smoked Salmon Musclun Salad, Lime Vinaigrette
KERFARESL  B=XADE - SEHE
Soup %

Seafood Chowder
BITE#EES
Main Course £3
Roasted Sea Bass Fillet Coated with Pistachio Crust, Portobello, Roasted Potato
BORCEBEAN - BAUEE - EERE
or s
Slow-cooked lberico Pork Rack, Beetroot Apple Relish, Eggplant Caviar
BEBERE BARAREER 078
or %

Charcoal-grilled U.S. Prime Striploin Steak,

Shallot Red Wine Jus, Honey Glazed Pumpkin
RIEXRAERALFN  EEAET  Z2EEMN
Dessert & &

Crispy Granny Smith Apple Tart with Vanilla Ice Cream

Petit Four
BEEE

Coffee or Tea
DIl 3=%:S

g H K$968 per person

Western Wedding Set Dinner Menu A
(LW il e

Starter 5
Seared Pancetta Scallop Wrap, Citrus Carrot Puree, Mixed Micro Green Salad
ERERSY  ERHAE  XEDE
Soup %
Cream of Champagne Spinach with Rock Oyster
Main Course £
Baked Chilli Sea Bass in Potato Rafte Crust, Paprika Cream Sauce
REFEATFIES  BASET
or =\
Slow-cooked Iberico Pork Belly, Jalapeno Salsa
BEZERM - BAFHRSY
or =
Charcoal-grilled U.S.Prime Striploin Steak, Chimichurri, Vegetables
REEREEALEN - MREEE  BSHX
Dessert &
Wild Berry and 80% Chocolate Cream with Raspberry Sorbet
HEREE  0%RENBR  AIRTIE
Petit Four
Coffee or Tea
Ol = 2%

Es2s HKS ] B ] 68 per person

Western Wedding Set Dinner Menu B
>, > I=a
HABEMEERD
Starter 5
Seared Tuna Loin and King Crab Meat
with Green Gazpacho Jelly, Beetroot Cube,
Créme Fraiche, Extra Olive Oil Pearl
FRSRARETEAN  AUEFRR - AXE  BEEXM0H - BB H2 Tk
Soup %
Lobster Bisque with Cognac
Tekks
Main Course £
Longijing King Prawn, Potato Mousseline, Vegetables
MAEH KRR B8 BSRHR
or=®
Slow-cooked French Duck Breast, Eggplant Caviar,
Dark Cherry Red Wine Reduction
BECZEBN - Hi7E  BEEFAERT
or 5
Charcoal-grilled U.S. Beef Tenderloin, Morel Gravy,
Pumpkin and Potato Gratin
RIEZEFY - FUBEET  BAREREE
Dessert &
Fresh Fruit Mille-feuille with Mascarpone Vanilla Cream
HREXTER RARZLTRESMR
Petit Four
Coffee or Tea
OB = 2%

2 HKS ] ,3] 8 per person

A~

Inclusive of unlimited serving of soft drinks,

chilled orange juice and house beer for 2 hours.
BREEREHETK - BITRBEBE2NE -

Beverage Upgrade: Unlimited serving of house wine for 2 hours
with a supplement charge of HKS$30 per person.
TR /DR N E TR S MUE - BREIMKEHKS30
Seasonal ingredients on the menu may be subjected to changes, depending on the availability.
All above prices are subject to 10% service charge.
HELRUNAVHRETEIFHYE  BUEERERLATEAETRESEENRMT -
L EEE S—RISE -

A~

Inclusive of unlimited serving of soft drinks,

chilled orange juice and house beer for 3 hours.
BEEREBMETK - BT RBZEEI NG -

Beverage Upgrade: Unlimited serving of house wine for 3 hours
with a supplement charge of HK$50 per person.
BEEAR  INEHRAASTRBSME  SEIMBEHKSSO
Seasonal ingredients on the menu may be subjected to changes, depending on the availability.
All above prices are subject to 10% service charge.
HELRUNRVHEETAIFTHYE  BUEEREERATRATRESEENRY
LA EEE S—REHE o



