The following will be available with
Western Wedding Lunch and

Dinner Buffet:
AEAXNIEEADFERBRETRMLTERE :

Three hours beverage service with
soft drinks, chilled orange juice and
local beer

JNFRERORERE K » BT R AR IE8E

Complimentary welcome fruit punch
per guest N
BERBREHEERENEAZA

Complimentary dummy wedding cake
for photo-taking
TR IEE R E R AR A

Complimentary decoration package for
backdrop and cake trolley

St E
(BREANBEEATEMEREBRRME)

Complimentary standard English
packdrop Iejcte(ings

BERE (FEUEEFR)
Complimentary centerpieces for

all dining tables
SEBHMR LR

Complimentary wedding portrait
package
BB ER

Cash voucher for wedding video and
photography production
BEREREERSES

Four complimentary car parking
vouchers (each for five hours)
SEHEER (BRI

Waiving of corkage charge

(one bottle per table, additional bottles
at $400 net each)

BIEFERNBERE

(BFE—R - FE/FRESIR$400)
Complimentary karaoke, VCD and

DVD facilities

GBIRE-F R OKR B RIR IS M E K

IEAS SRS R

Invitation cards

(8 sets per 10 persons,

excluding printing)

BEEEEN (B10{u85K » TEIEENR)

Complimentary signing book
ERERAM

Seat covers

EBRE

Extra Western Wedding Dinner Buffet
Privileges:
AXNEEAEEHEIMEERR :

One night of Essential Place
accommodation with complimentary
buffet breakfast in The Place or

set breakfast from room service for
two persons

(2] EEAE—BREABHEER
AEEREXRENEREREZR

Complimentary fresh fruit cream cake

Complimentary valet parking for
the bridal car
SBAFIRTEE

Fresh oysters
Fiyidet

Roasted prime rib with black pepper or red wine sauce
JEEINE (FERHUTRADE )

Half lobster (for each person)

with options of garlic butter, thermidor or cold dish
BEIR (Bu¥E)

ARG AS BRREARN S T2 AR UL EIR £

Ice-cream with selection of two flavors
(strawberry, chocolate, vanilla or walnut caramel)
TR ﬂiEjJ *Ws%ﬁiﬁ%ﬁ&%%ﬁ

(AIEBLL ERFRE

Chocolate fountain
with marshmallow and assorted fresh fruits

Kb DERBEER R ARIENE

Suckling pig (each)
ERE (—D

Price {B#2 (Per person §1i)
HK$70.00

HK$85.00

HK$145.00

HK$35.00

HK$40.00

Price 2%
HK$1,000

WESTERN WEDDING

PACKAGE
AR

All the above prices are subjected to 10% service charge LA EE#ER I—REE

* Due to the seasonality of items, the price is subject to change and can only be confirmed one month prior to the function date.
- AERMHE XS ERERE - WEBKHREZAEARE -

*

With additional HK$40 + 10% service charge per person, fresh orange juice and house wine
will be included in the beverage service
BB MHKSA0 + 10% RIS E o] BE 2RV T REE




APPETIZERS 858

Thai mussel platte_r with deep-fried garlic
RN E O PR ERRE

FrLed scallops with mango and cilantro salsa
BRIFFHIEEDD

Tomato and mozzarella cheese with
balsamic vinegar

2 TEEMR R

Roasted Japanese chicken with
onion and pineapple

AU EHALF R #E

Miso-seared yellow fin tuna loin with

wasabi mayonnaise, tobiko and edamamae
RIS EEER S ANE BT EE

Cold noodle with vegetable and ham
(Chinese style)
hELE

=4

Assorted sashimi platters
IR PR

Assorted sushi served with assorted
Japanese pickle, ginger and soy sauce
MSEARAXEN - BEREH

Vietnamese style spring roll
HWEES

SALADS big

Classic Caesar salad
S

German style potato salad
BEBIDE

Mesclun lettuce with condiments and
§s§qrted dressiqgs

HIOERGRET

Eggplant salad with Japanese dressing

and garhc
BRI

Shrimp and melon salad
BN

HK$568......c.c.:

Minimum 120 persons required 4120 A8

SOUP &5

Lobster bisque
HEQEX/}E/E

ENTREES *3

Thai red duck curry
SERALWERE

Roasted beef sirloin with garlic jus
BRI\ B FRART

Roasted pork neck in Thai style with
sweet chili sauce

FABRENRHRE

Grilled salmon fillet on cress champagne
cream sauce

BR=XANEEETRT

Tilapia with sun-dried tomato caper
butter sauce
AR EMSHT

Baked crab shell stuffed with crab meat
IREREEE

Wok-fried mantis shrimp in spicy salt
S8 PR 48

Diced kung pao chicken with cashew nuts
ERET
Sautéed broccoli topped with crab roe

and straw mushroom
BRI

Fried udon with crab stick and
spring onion
BRENHEX

Fried rice in Fukien style
BED®

DESSERTS #&

Black forest cake

EARMER

Mango mousse cake

Sweetened melon and sago soup

BNFEKRE

Cherry and hazelnut financier

R ER

New York cheese cake

BAZ 8

Classic creme caramel
W=

Mango pudding

TRmE

Tiramisu

BARFZ 8

Fresh seasonal fruit

AR

Plus 10% service charge per person &1 % hn— R &

¢ Including unlimited serving of soft drinks, chilled orange juice and local beer for three hours.

* BIE3NRERRRERTK - BT RAEE

APPETIZERS 558
Assorted cold cut platter with olives

FESR R PR RO

Selection of seafood with cocktail sauce
and lemon

(fresh oyster, New Zealand mussels,
1c{rayﬂgjhes and prawns)

B
G4 R - s 0 -~ MERR AR

Assorted cheese platter with crackers

FEERS T PRI

Smoked salmon with condiments

BE=XR

JAPANESE CUISINE H=RX¥H#
Assorted sashimi platter

MR REDE

Assorted sushi and maki rolls

served with assorted Japanese pickle,
soy sauce and wasabi

MImE AR R

B AN » BBk EIE

Japanese soba noodle with spring onion

AXBHARER

SALADS b

§|a5§ic Caesar salad

D

Assorted fresh garden green, tomato,
cucumber and sweet corn with
condiments and dressings

FE

E’inegppl\e and chicken salad
HEHERDE

Shrimp and melon salad

EVNWN S0

H K$ 82 8 per personfsfist

Minimum 150 persons required %4150 A i

SOUP &%
Crabmeat with asparagus cream soup

ERNEATRS

ENTREES ¥
Wok-fried seafood udon with sesame oil

ABEYEL

Slow-roasted beef loin with truffle and
herbed jus

Ji%fHUﬂEE%E*’A?ErInL

Roasted rack of lamb served with

mint sauce and mustard

EEER

Steamed green garoupa with ginger and
spring onion

BEAFHR

Indian chicken curry with chutney and
papadam

EXmnuE 2

Steamed broccoli with bamboo fungus
and mushroom sauce

TR EETRRATE

Seafood lasagna

BETEA

Fried rice in Fukien style

BEDER

DESSERTS & &
Mini soft chocolate tart

ARG RS DIE

Sour cherry chocolate cheesecake

RS N LB

Coconut and mango trifle

BT RER

Fresh seasonal fruit with orange
champagne sabayon in glass jar

MR VEEH

‘Eton mess’

(strawberry, pastry cream, crushed vanilla
macaroons coulis, chantilly whipped
cream)

HEESEN

Flourless chocolate trifle with strawberries,

Tia Maria pastry cream and roasted
almonds

RENBERHABCEETR

Caramelized banana tart with coffee
pastry cream

ERETREMFMLE S5

Maple glazed chocolate brownie
e

Chocolate fountain with marshmallows

Ry ERECARTERE

Fresh seasonal fruit

R

ICE CREAM STATION #EETE

Chocolate / Vanilla / Strawberry
Kah/ERE/EE

Plus 10% service charge per person &1 % hn—R#EE
* Including unlimited serving of soft drinks, chilled orange juice and local beer for three hours.

s BIEINRERRREUK - BITRAUIEE

APPETIZERS 558

Selection of fresh seafood with condiments
(fresh oysters, poached prawns,

king crab legs and baby lobsters)

B
Crgrtss - KIR - 2FENR/ER

Tomato and mozzarella cheese with
balsamic vinegar
2 rmEMREEET

Roasted Japanese chicken with
onion and pineapple
A RHA TR

Deep-fried Thai fish platter
I SFRBHE

JAPANESE CUISINE BX##E

Assorted sashimi platters
RN

Assorted sushi and maki rolls

served with assorted Japanese pickle,
soy sauce and wasabi

ISR REY

B AXEN - SR E TR

Japanese crab roe and cucumber salad
B ENERDE

SALADS 2
Classic Caesar salad
SHDE

Eggplant salad with Japanese dressing
and garlic
=i e
Mesclun lettuce with condiments and
assorted dressmgs

BEDELEEET

Roasted beef salad with sour cream dressing
BERDE

H K$ 9 9 8 per personffizit

Minimum 150 persons required &4 150 A i

SOUP &%

Lobster bisque with brandy
FEERES

CARVING STATION #&&51E

Roast prime rib with red wine gravy or
black pepper sauce
BB EADE T EMT

ENTREES 3

Baked oyster Kilpatrick
ERNELRER

Sautéed scallops and prawns
in Szechuan style
NN 78R

Pan-fried Wagyu beef with garlic jus
BRIFGBFRET

Roasted lamb rack with shallot and
red wine jus
BRFRERBAET

Poached chicken on baby cabbage in
oyster sauce N
/ﬁ/i%ﬁﬁ%t&i+ EE%‘VE/"’

Steamed garoupa fillet with light soy sauce
TBEAB

Lamb curry with steamed rice
FAYIERAE B8R

Braised broccoli in conpoy sauce

BRI\ AR

Wok-fried udon with seafood and

spring onion
EEwis) I ) ES

Roasted new potatoes with herbs
BERET

DESSERTS &l

Mini soft chocolate tart
RIRE R DHE

Sour cherry chocolate cheesecake
kR h ST ER

Coconut and mango trifle
T ERER
Fresh seasonal fruit with orange

champagne sabayon in glass jar
HHERDVBET

‘Eton mess’

(strawberry, pastry cream, crushed vanilla
macaroons, coulis, chantilly whipped
cream)

BEETERMN

Flourless chocolate trifle with strawberries,
Tia Maria pastry cream and roasted
almonds

KO NERAEBCEEBRE

Caramelized banana tart with coffee
pastry cream

RRESREAFWCESE

Maple glazed chocolate brownie

=Pk

Chocolate fountain with marshmallows

R NEREARTEHE

Fresh seasonal fruit
R

ICE CREAM STATION =S

Chocolate / Vanilla / Strawberry
Kah/ERE/EE

Plus 10% service charge per person &1 2 il— RIS
* Including unlimited serving of soft drinks, chilled orange juice and local beer for three hours.

» BESNRERRRETK - BT RAUIEE o



