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2024 WEDDING PACKAGE
2024 % % £ &

Complimentary Benefits B ¥ {EE

Minimum
8 tables / 96 persons
SEHELLE /96 AELE

Minimum
15 tables / 180 persons
15 HELE 1 180 A £

Minimum
20 tables / 240 persons
20 L E [ 240 AL £

1-night accommodation and buffet breakfast

for two on the following morning

IBRABREASABHESR

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

" RESREFEIRERYE (TERRS  BERTEER)
B EMBRARERES

* fordinner menu only REEREE

Setting of Bride & Groom’s name (Chinese or English)

on in-house backdrop

BEASFART (PIREX) HE

Welcome fruit punch (one hour)

TPROEREES

Fresh fruit crearm wedding cake

FHRSREEER

Decorated mock wedding cake

for cake-cutting ceremony and photo shooting

HEREREISEIRABEA

1 bottle of house champagne for toasting ceremony

REESHEE

Valet parking spaces

REHEREN

Guest signature book

EEEEREM

Use of built-in AV equipment

REEAEESARERE

Splendid silk floral centerpieces for reception table and

each dining table

FEFLRIERGIERR

Table linen & seat covers

PHEEERTEEE

Invitation cards (8 sets per table, printing excluded)

WEWRE (BF8E » TERIEALMR)

Mahjong entertainment with Chinese tea

MEEREHFAEE

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

BAERUMEE (BF1R)

Buffet dinner at Café A for 2 persons

to celebrate the 1st Wedding Anniversary

REEEREABDHRE  ERAFLELE

Enjoy 10% discount on

100 Days / Full Moon Celebration Banguet

REEERTEAERFMARTENNESE

Preferential room rates for guests wishing

to stay at the hotel
RIEEEE

3 pounds &

3 tier B

2 valets {#&

Diamond Room

FREE

*

5 pounds &

5 tier [B

4 valets {&

Queen Suite
ZIEERE

8 pounds

5 tier B

6 valets {#

For enquiries and reservations, please contact our Event Management Team at

+852 3893 2879 or email to catering@hotelalexandrahk.com

EHRTER] » HHE +852 3893 2879 EREE E R A A S catering@hotelalexandrahk.com

Hotel address: 32 City Garden Road, North Point, Hong Kong (MTR Fortress Hill Station, Exit B)
BRI FELAEHIEEE32M (BEES LEBHO)




2024 7 A E W& A
2024 Chinese Wedding Dinner Menu A

MEILFEEZE
Roasted Whole Suckling Pig

XOBG@ERES
Sautéed Sea Clams and Cuttlefish with Broccoll In X.0. Sauce

2024 A B EHEB
2024 Chinese Wedding Dinner Menu B

MEIREZRE
Roasted Whole Suckling Pig

R LR R A RR
Sautéed Prawns with Asparagus and Chinese Yam

EEEER ERA §
Deep-fried Minced Shrimp Ball Deep-fried Crab Claw stuffed with Minced Shrimp
TERENSER EREEBELES
Braised Seasonal Vegetables with Conpoy and Bamboo Pith Braised Whole Conpoy in Marrow Melon Ring with Vegetable
ABVERSH BEAER EEBSB/ MERERER

Braised Shark's Fin with Shredded Chicken and Bamboo Pith /
Braised Bird's Nest with Minced Chicken

Braised Shark’s Fin with Fish Maw and Shredded Chicken /
Braised Bird's Nest with Bamboo Pith and Minced Chicken

- 88 O EIREEE
Braised Sliced Abalone with Vegetables in Supreme Oyster Sauce Braised Whole Abalone with Vegetable
ERYPBES ERERR
Steamed Sabah Giant Garoupa Steamed Tiger Garoupa
EomEEE R MAiREBE
Roasted Crispy Chicken with Scallion Qil Roasted Crispy Chicken with Preserved Bean Curd Paste
TRERTFTEENESR MTHABAEDESR
Fried Rice with Quinoa, Shredded Conpoy and Wolfberry Fried Rice with Dried Octopus and Diced Chicken in Abalone Sauce
HHSRERPFE BpmfRE
Braised E-fu Noodles with Enoki Mushroom and Shrimp Roe Braised E-fu Noodles with Crab Meat
k76 B AL E ETHRAERERA
Double-boiled Red Date with Lotus and Aloe Sweetened Red Bean Soup with Lotus Seed. Lily Bulb and Glutinous Dumplings
XEBEE XHEMEE
Chinese Petit Four Chinese Petit Four
PEE R PEE R
Chinese Tea Chinese Tea
513 HKS ] 3,388 per table HE HKS ] 4, 688 per table
2024 1R 1EEBAIH | 1 January to 31 August 2024 2024 1A 1B EBAIIE | 1 January to 31 August 2024
{513 HKS ] 4,388 per table 511 HKS ] 5, 688 per table

202459818 E128318 | 1 September to 31 December 2024 & 2024F981HE12H31H | 1 September to 31 December 2024
e

2024 % A% B & C
2024 Chinese Wedding Dinner Menu C

2024 # A HE B ED
2024 Chinese Wedding Dinner Menu D

BMEILIREZR MEILIEEZR
Roasted Whole Suckling Pig Roasted Whole Suckling Pig
LR 8 -8 585 HEBRY T
Sautéed Prawns and Coral Clams with Vegetables in Black Trufiie Paste Sautéed Scallop and Prawn with Viegetabile in Taro Nest
2o fF WO M EeRWMESR
Deep-fried Crab Claw stuffed with Minced Shrimp and Diced Cheese Baked Crab Shell stuffed with Crab Meat and Onion
BERENSE IBELEELSE
Broised Vegetable with Shredded Fish Maw and Crab Roe Braised Whole Conpoy in Marrow Melon Ring topped with Bird's Nest
Ef:BBEH / BEXRER ETRRUSENS  ERBELEANE

Braised Shark's Fin with Seafood in Supreme Pumpkin Stock /
Bralsed Bird's Nest with Seafood

Double-boiled Chicken with Shark's Fin, Fish Maw and Conch /
Braised Bird's Nest with Shredded Chicken and Fish Maw

ELEEHRARESR EEREEHMNAE
Braised Whole Abalone with Black Mushroom and Vegetable Braised Whole Abalone and Goose Web in Supreme Oyster Sauce
EREEN ERHEEN
Steamed Spotted Garoupa Steamed Spotted Garoupa
EdREAR BARE R

Roasted Crispy Chicken with Supreme Soya Sauce

BEBREBPES
Fried Rice with Sakura Shrimp and Conpoy

Roasted Crispy Chicken
BAFEEYES

Fried Rice with Diced Seafood and Japanese Cod Roe

BMARRLPFA EFEL-BREKR
Braised E-Fu Noodles with Diced Abalone and Chicken Shrimp Dumpling and Chive in Supericr Stock
BAXBLHRE EBEBAHFLR
Sweetened Sago Cream with Bird's Nest and Coconut Milk Sweetened Almond Cream with Bird's Nest and Egg White
ER 188 EHMeE
Chinese Petit Four Chinese Petit Four
hEE R fEE R
Chinese Tea Chinese Tea
g HKS ] 5; 688 per table 511 HKS ] 6, 688 per table
20241 R1EEBHIE | 1 January to 31 August 2024 20241 R1EEBA31E | 1 January to 31 August 2024
&qE HKS ] 6, 688 per table TG HKS] 7,688 per table
20245981HE12831H | 1 September to 31 December 2024 20245981HE12831H | 1 September to 31 December 2024
OO~ O~

BEEREHEETK BT RERREINE -

Inclusive of unlimited serving of soft drinks, chilled orange juice and house beer for 3 hours,

BEREAG 3RBRAQRTEEREE SEEMUEHKS600
Beverage Upgrade: Unlimited serving of house wine for 3 hours, supplement HK$600 per table.

LA EEE SRR - SH10-12005H -
REFRANEHHESTREFONE BLUEEREASRARMUERRSRENSHY -

All above prices are subject to 10% senice charge, each table of 10-12 persons.
Seasonal ingredients on the menu may be subjected to changes, depending on the availability.
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