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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 Western Wedding Dinner Buffet Menu A 2024 Western Wedding Dinner Buffet Menu B

2024 1 A W A B & A

Appetizers & Salads WRRPE#
Smoked Fish Platter with Caper & f 5 8 & I
Assorted Cold Cut Platter with Pickle and Marinated Olive
RIREA S A R
Black Fungus and Shredded Chicken Salad with Sichuan Pepper Dressing
JIGRSEREDE
Orzo Pasta Salad with Chorizo and Bell Pepper /085 & B 5 57 18 R AT
Roasted Caulifiower and Shrimp Salad with Pomegranate BRI A @ e &L
Vietnamese Squid and Glass Noodle Salad #H il &8 a3
Eggplant, Green Lentil and Sun-Dried Tomato with Peppermint Leaf
MFERERENRENE
Renkon Salad with Sesame Z fREHE L E
Caprese Salad Kk4+Z B @E

Fresh Salad Green it @FHR
Romaine Lettuce, Tower Mesclun Mixed Greens and Lollo Rosso
BEEF  BEIRAELR
Sliced Cucumber, Cherry Torato, Red Kidney Bean,
Corn Kernel, Shredded Carrot and Jade Sprout
BR - WEH 48T - BrH - HEHRESFE
Dressings: Balsamic Vinaigrette, Italian,
French Dressing and Japanese Sesame Dressing
T BARERT - SR8 20 EERAAZRE
Condiments: CroGton, Bacon, Shaved Parmesan Cheese and Lemon Wedges
B REE - S - BRESTREREA
Sushi & Sashimi ST RH 5
Assorted Sashimi (Salmon, Tuna, Hamachi and Octopus)
BREAEAY (ZXA - -F2& - BAHARNNA)
Assorted Sushi and California Roll 3 238 5 F in %
Served with Wasabi, Soya Sauce and Pickled Ginger Bi3t# - SR T8

Seafood on Ice KifiGaiR
Shrimp. Sea Whelk and Mussel & - 35248 - H0

Dressings: Lermon Wedge, Tabasco Sauce,
Red Wine Vinegar with Shallot and Cocktall Sauce

1 B B ERAERREREET

Soup &
Cream of Wild Mushroom HE S5
Double-boiled Chicken with Coconut and Snow Fungus B+ S E 8

Selection of Sliced Bread and Roll, Grissini 5% 8 G &

Carving HH
Roasted U.5. Prime Sirloin Steak 1@ R HESEES 44
Dressing: Gravy Sauce and Pommery Mustard B+ BB ITR

Hot Dishes #i#
Barbecued Meat Platter o 2 #1542
Roasted Provencal Lamb Rack with Rosemary Gravy ERERFHEREFRT
Roasted BBQ Pork Spare Ribs with Mixed Nuts £ # B M B8R
Indian Butter Chicken, Basmati Rice 4 BBRNESFE
Steamed Fresh Sea Garoupa with Supreme Soya Sauce ERR#EH
Sautéed Shrimps with Bamboo Pith and Black Fungus fTEEE i

Sautéed Mushrooms and Baby Asparagus with Chinese Yarn i 5 B £ 5 i

Fried Five Grain Rice with Preserved Olive and Okra Sl EHMEL AREH
Trio Cheese Baked Penne Pasta, Pumpkin & Porcini with Cream Sauce
T4 B B S
Desserts & &

Baoked Apple Crumble with Vanilla Sauce RHREHEZRSE
Black Glutinous Rice Syrup with Coconut i+ BER
Dark and White Chocolate Mousse S & h i
Mango Pomelo Sago Pudding ERMFFKH
Jasmine Serradura FF#E A A
Jopanese Matcha Cake Roll B H 3k #

Parline Hazelnut Milk Chocolate Cake #F 4% & hEH
Baileys Irish Cream Cheesecake BRI HEZ T &2
Fresh Fruit Platter $T# R
MOVENPICK Ice-cream &

Coffee & Tea HIMEE

et H K$ ] ; 038 per person

1 January fo 31 August 2024 | 2024F1B1BE8A3TH

E= 20l HKS] ,] ]8perperson

1 Septemnber to 31 December 2024 | 202459A1BZ12H318

2024 W AW A B K EB

Appetizers & Salads WRERD#

Smoked Atlantic Salmon Slices with Traditional Condiments = 3 f¥ {8 & fL s
Assorted Cold Cut Platter and Duck Liver Pate #8753 F i 8 & T8 T it
Parma Ham with Cantaloupe Melon and Honey Dew Melon
BORF mE N BT
Chicken with Pickle Lemon, Thyme and Roasted Artichoke Salad
EEEERRBEEELE
Thai Spicy Prawn and Green Papaya Salad S8R E
Japanese Potato and Blue Crab Meat Salad B B#EBR &

Soft Bean Curd with Century Egg and Spicy Sesame Sauce EREMEETE
Quinoa Salad with Hazelnut, Apple and Dried Cranberry
RENEARET  RERAEE
Marinated Mushroom Salad with Pesto Dressing BRI ERBHFEE

Fresh Salad Green PR
Romaine Lettuce, Tower Mesclun Mixed Green and Lollo Rosso
BUER  BRIRAZELR
Sliced Cucumber, Cherry Tomato, Red Kidney Bean,
Corn Kernel, Shredded Carrot and Jade Sprout
EMkR-EEM - ABE - KA - HEHREFE
Dressings: Balsamic Vinaigrette, Italian,
French Dressing and Japanese Sesame Dressing
Bt BEARERT - BRPRE 2P EERAIENE
Condiments: CroGton, Bacon, Shaved Parmesan Cheese and Lemon Wedges
i BHEE S5l -EEEZTRRESA
Sushi & Sashimi &5 &#%
Assorted Sashimi
(Salmon, Tuna, Hamachi, Octopus, Shrimp Ebl and Akagail Clam)
BEALHE (XA T4 - HEA - \NA - M8 FA)
Assorted Sushi, Seared Nigiri Sushi and California Roll #4858 - XA RBARMME
Served with Wasabi, Soya Sauce and Pickled Ginger it A 7F % « #hRE FHE
Seafood on Ice KF B
Snow Crab Leg, Shrimp, Sea Whelk, and Mussel
BEER 2B BHEERFO
Dressings: Lemon Wedge, Tabasco Sauce,
Red Wine Vinegar with Shallot and Cocktall Sauce
BT BEA - BT ERATRRBREN
Soup B
Crustacean Bisque XG5
Double-boiled Chicken with Conch and Cordyceps Flower BRIt S HEE S
Selection of Sliced Breads and Rolls, Grissini fEi@MEaE
Carving #8
Roasted U.S. Prime Sirloin 1818 B4 #5554 44
Roasted Lamb Rack with Tarragon Jus ¥ R B iR &£+
Dressing: Gravy Sauce and Pommery Mustard B BEETE R

Hot Dishes 8
Teriyakl Abalone BB E
Barbecued Meat Platter = S5 #2
Roasted Duck Breast with Cherry Brandy Sauce Hi78 l 6 & [E 7 & w51
Beef Rendang with Steamed Rice BER4AREH
Sautéed Scallop with Broccoli and Lily Bulb #F B &M EME
Oven-Baked Sea Garoupa Filet with Champagne Sauce BANNER ST
Roasted Chicken with Porcini Cream Sauce E#EFFE2 8T

Braised Shanghai Brassica with Black Mushroom in Oyster Sauce B2 8 EN N EE

Fried Rice In Fujian Style RS EE
Baked Lasagne with Seafood and Cheese Z 5B TER

Desserts # &
Pastel De Nato B Eff
Sweetened Almond Cream with Egg White ER &%
Classic Panna Cotta B 1E
Wild Raspberry and Coconut Mousse B4 42 78 FE&F
Slow-cooked Beth's Pear Almond Tart {81835 & -5
Banana Chocolate Cake HHE&E D EE
Mango Napoleon ¥ 2 & &
Sea Salt Caramel Cheese Cake BHEERES L
Fresh Fruit Platter #7182 R
MOVENPICK Ice-cream Bt
Coffee & Tea ML %

B HKs ] ,208 per person

1 January to 31 August 2024 | 202451 B1BE8F31H

i HKS ] ,288 per person

1 September to 31 December 2024 | 20249818 E12A318

el
G @

—GE~

e

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

BEEREHEENK  BITRERREINE -

Beverage Upgrade: Unlimited serving of house wine for 3 hours, supplement HK$50 per person.
BEAR  IBRRAASERBERUE  SHUMMIBEHKSS0 -

Seasonal ingredients on the menu may be subjected to changes, depending on the availability.
All obove prices are subject to 10% service charge.
R LEUNRAREETREZHEE BLUAERERAREMUERASHENRY
LLEME Bi0—EHRE -



2024 Western Wedding Set Lunch Menu A
2024 X IE M FEERA

Soup B
Cream of Wild Mushroom with Sliced Black Trufiie
ZNRVHEBHE

Main Course X
Baked Salmon Fillet with Salted Duck Egg Yolk,
Champagne Cream Sauce
HEER=UAN SHEIET
or %
French Roasted Chicken, Gravy Maorel Mushroom, Vegetable Couscous
EEGE - FHE - BRI
or 5
Slow-cooked Wagyu Beef Cheek, Red Wine Sauce, Potato Mousseline
@RALTEH S - BH

Desserts & &

Mango, Pomelo, Sago Pudding with Coconut Sorbet
BHERGE M7 EE

Petit Four

WERER

Coffee or Tea

T B 5
;i H K$738 per person

1 January to 31 August 2024 | 2024F 1518 £8F318

i H K$788 per person

1 September to 31 December 2024 | 202459A18Z12A318 M
8- o)

2024 Western Wedding Set Lunch Menu B
o i
2024 A BT EEED
Starter &
Guacamole Toasted Sourdough with Poached Egg.
Smoked Salmon Musclun Salad, Lime Vinaigrette
KEREFBRES L BSNADE - FEHE
Soup &

Seafood Chowder
AT EsE

Main Course £
Roasted Sea Bass Fillet Coated with Pistachio Crust, Portobello, Roasted Potato

BORCEERN - EAUE  RRSE

or 8
Slow-cooked Iberico Pork Rack, Beetroot Apple Relish, Eggplant Caviar
BEEERE MRAXEE - HTE
or 8
Charcoal Grilled U.5. Prime Striploin Steak,
Shallot Red Wine Jus, Honey Glazed Pumpkin
DRSS - RRAEN - S8R

Desserts #i &
Crispy Granny Smith Apple Tart with Vanilla lce Cream
RERRE - TRE2E

Petit Four

REXY

Coffee or Tea
LE: 3

=20l H K$888 per person

1 January to 31 August 2024 | 202451 B1BZE8H318

i H K$938 per person

1 September to 31 December 2024 | 2024%49818ZE128318

o~

Inclusive of unlimited serving of soft drinks,
chilled orange juice and house beer for 2 hours,
AESREMHESK - BTRERREG -

Beverage Upgrade: Unlimited serving of house wine for 2 hours,
supplement HK$30 per person.

BEAS 2 HERIORERREHRE - SUHMIBEHKSI0 -

Seasonal ingredients on the menu may be subjected to changes, depending on the availability.
All above prices are subject fo 10% service charge.
BEFEHOAHARETHSSERY  BUESRERHAERLFRESMEN & -
BB S— R -

2024 Western Wedding Set Dinner Menu A
2024 A WH B L ERA

Starter FHi8
Seared Pancetta Scallop Wrap, Citrus Carrot Puree, Mixed Micro Green Salad
EREA®T  FREFE - HEYE
Soup B
Cream of Champagne Spinach with Rock Oyster
ERERZASEMRE
Main Course £
Baked Chilll Sea Bass in Potato Ratte Crust, Paprika Cream Sauce
BEFMATEE WASERT
or &
Slow-cooked Iberico Pork Belly, Jalapeno Salsa
BEZERR 2ETHRMALYD
or g
Charcoal Grilled U.5.Prime Striploin Steak. Chimichurri, Vegetables
MEMHREEAESFY  MEEEE - BSER
Desserts & &
Wild Berry and 80% Chocolate Cream with Raspberry Sorbet
HEER - 0%FT IR AR TER
Petit Four
BREY
Coffee or Tea

i = 5

g HKs 1 .038 per person

1 January to 31 August 2024 | 20248 1B1HEBA31E

B HK$1,] ]Sperpemn

1 Septemnber to 31 December 2024 | 2024F9818E128318

2024 Western Wedding Set Dinner Menu B
2024 ABERMEERDB

Starter %

Seared Tuna Loin and King Crab Meat
with Green Gazpacho Jelly, Beetroot Cubes,
Créme Fraiche, Extra Clive il Pearls

EHERARLFED  BHETRE - BX  SREN0® - AEH2H

Soup i#
Lobster Bisque with Cognac
FRiERS
Main Course £
Longjing King Prawn, Potato Mousseline, Vegetables
MAEHAE - BH - BSRH
or=®
58°C Slow-cooked French Duck Breast, Eggplant Caviar,
Dark Cherry Red Wine Reduction
BEEERE - HTE  REEFAERT
or =
Charcoal Grilled U.5, Beef Tenderloin. Morel Gravy.,
Pumpkin and Potato Gratfin

RIEXELH - FHERT - ELSFEEE

Desserts &
Fresh Fruit Mille-feuille with Mascarpone Vanilla Cream
BREATER - EXBZTZEREEH
Petit Four
FEEY
Coffee or Tea
0 0 =8 5%

Eeraing HK$ .l ,208 per person

1 Jonuary to 31 August 2024 | 202451818 E8A31E

3l HK$ ] ,288 per person

1 September to 31 December 2024 | 202459818 Z12H318

~GEr

Inclusive of unlimited serving of soff drinks,
chilled orange juice and house beer for 3 hours.
BERBRHEESK - AT REREEINEG -
Beverage Upgrade: Unlimited serving of house wine for 3 hours,
supplement HKS50 per person.
BAAR VI ERBAARTERBHE  SUEMEEHKSS0 -

Seasonal ingredients on the menu may be subjected to changes, depending on the avallability,
All above prices are subject to 10% service charge.
HEFEANANEERTRISOREY BUEERERSREMLERRSRENEY -
BLEME S n—RA o
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