INTERCONTINENTAL.

%+ An elegantly appointed Harbour View room for one night with a welcome fruit
platter and a bottle of Champagne #
e American breakfast for two in the comfort of your room or at Café on M #

% Five-pound fresh fruit cream cake and 50 glasses of non-alcoholic drinks to be served

before lunch

Free corkage for one bottle of wine or hard liquor per table

Elegant dummy wedding cake for cake-cutting ceremony and photo shooting

Fresh floral arrangement for dining tables

» Decoration Package (Including backdrop, name banner, reception and easel stand) #

% 6 sets of invitation cards with envelopes for every 10 persons

Cutting edge audio visual equipment

Wedding guest book

Three complimentary parking spaces #

# Applicable to the wedding banquet with a minimum booking of 100 persons

The above privileges are valid for the wedding dates from January 1 to December 31, 2022
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INTERCONTINENTAL.

Cold Selection

Seafood on Ice - Prawns, Sea Whelks, Mussels

Assorted Japanese Nigiri and Maki Rolls

Soy Sauce, Wasabi and Pickles

Buckwheat Soba Noodles on Ice with Condiments

Ham Julienne, Egg Julienne, Crab Meat, Spring Onion,
Seaweed and Konbu Stock

Tomato and Mozzarella Salad, Fresh Basil, Balsamic Dressing
Oven Roasted Capsicum and Garlic with Rosemary,

Extra Virgin Olive Oil

Tuna Nicoise Salad

New Potato Salad with Pickled Cucumber and German Sausage
Coronation Chicken Salad, Apricots and Almonds

Assorted Lettuce Leaves (Four Kinds)

Served with Choice of Dressings and Condiments

Qlive Oil, Italian, Caesar and House Dressings

Sunflower Seeds, Chopped Hard Boiled Egg, Parmesan Shavings,
Scallions, Bread Croutons and Bacon

Soup
Cream of Mushroom Soup
Bakery Selection, Butter

Carving Station
Roasted Leg of Lamb, Herb Crust, Mint Gravy
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INTERCONTINENTAL.

Hot Selection
Ling Fillet with Capers, Lemon and Fried Croutons

Chicken Breast with Herb Cheese Crust, Provencal Vegetables

Stir-fried Seasonal Vegetables with Mushrooms
Beef Massaman Curry

Steamed Jasmine Thai Rice

Pork Loin with Green Apples and Maple Sauce
Sautéed Prawns in Chilli Sauce with Capsicum
Wok-fried Chicken with Black Bean Sauce

Fried Rice with Egg White and Kale

Desserts

Coffee Creme Brulee

Mango Napoleon

Strawberry Cheese Cake

Dark Chocolate and Orange Mousse, Vanilla Cream
Warm Bread and Butter Pudding with Pandan
Sweetened Red Bean Soup with Lotus Seed

Ice Cream Station with Cones, Chocolate,
Raspberry and Mango Sauce

Selection of Seasonal Fruit

Freshly Brewed Coffee and Tea
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INTERCONTINENTAL

Cold Selection

Seafood on Ice - Prawns, Sea Whelks, Mussels

Assorted Japanese Nigiri and Maki Rolls

with Soy Sauce, Wasabi and Pickles

Buckwheat Soba Noodles on Ice with Condiments

Ham Julienne, Egg Julienne, Crab Meat, Spring Onion,
Seaweed and Konbu Stock

Tomato and Mozzarella Salad, Fresh Basil, Balsamic Dressing
Smoked Salmon with Lemons, Capers and Horseradish Cream
Grilled Asparagus, Sieved Egg and Truffle Dressing

Spicy Carrot Salad with Red Onion and Parsley

Greek Salad

Chickpea, Chorizo and Capers Salad

Assorted Lettuce Leaves (Four Kinds)

Served with Choice of Dreésings and Condiments

Olive Qil, Italian, Caesar and House Dressings

Sunflower Seeds, Chopped Hard Boiled Egg, Parmesan Shavings,

Scallions, Bread Croutons and Bacon

Soup
Cream of Leek and Potato Soup with Bacon Crisp
Bakery Selection, Butter

Carving Station
Roasted Beef Sirloin with Green Peppercorn Sauce
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INTERCONTINENTAL.

Hot Selection

Braised Lamb with Onion and Potato Boulangere M ENEEEEN

Salmon Fillet with Herb Crust, Bell Pepper Sauce and Black Olives & .45 = 3 & & 2 #u48 B3 it
Braised Vegetables with Italian Tomato Sauce EXENEHRE

Thai Chicken Green Curry F R FopuE

Steamed Jasmine Thai Rice ZESKE R

Sautéed Sichuan Style Shrimp with Honey Peas N X E 5=

Poached Seasonal Vegetables, Dried Scallop Sauce A

Vegetarian Fried Noodles Rk

Desserts

Traditional Tiramisu ek

Caramel and Popcorn Cheese Cake ERBBESY LR

Banana, Peanut and Chocolate éclair FERILERFTNAE

Baked Almond and Raspberry Pudding, Amarreto Vanilla Sauce Bk FE-maEREFBERLSIT
Strawberry and Pistachio Cake 4+ %8 RLE o FVE

Mango Panna Cotta = R

Sago Coconut Soup with Taro WitEFBEE

Ice Cream Station AR

with Cones, Chocolate, Raspberry and Mango Sauce
Selection of Seasonal Fruit

Freshly Brewed Coffee and Tea
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INTERCONTINENTAL,

Cold Selection

Seafood on Ice - Prawns, Sea Whelks, Mussels
Assorted Japanese Nigiri and Maki Rolls

with Soy Sauce, Wasabi and Pickles

Buckwheat Soba Noodles on Ice with Condiments
Ham Julienne, Egg Julienne, Crab Meat, Spring Onion,
Seaweed and Konbu Stock

Smoked Salmon with Lemons, Capers and Horseradish Cream
Curried Sweet Potato Salad, Celery and Scallions
Pasta Caprese Salad

Beetroot, Coriander and Goats Cheese Salad

Thai Style Beef Noodles Salad

Assorted Lettuce Leaves (Four Kinds)

Served with Choice of Dressings and Condiments
Olive Qil, Italian, Caesar and House Dressings

Sunflower Seeds, Chopped Hard Boiled Egg, Parmesan Shavings,
Scallions, Bread Croutons and Bacon

Soup

Manhattan Style Tomato Seafood Chowder
Cream of Leek and Potato Soup with Bacon Crisp
Bakery Selection, Butter

Carving Station
Roast Rib Eye with Red Wine Sauce and Black Pepper Sauce
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INTERCONTINENTAL.

Hot Selection
Beef Tenderloin Medallions with Raspberry Vinegar Shallot Sauce  # Al 2F#p Ee. 35 ¥, 4r & F B 7
Crispy Lamb Cutlets with Parmesan Herb Crust, Mustard Sauce EBREY EBFERAERSRT

Halibut Fillet, Slow Roast Fennel, Lemon and Dill Butter BmE A LT s KA BT
Baked Spinach and Ricotta Cannelloni, Tomato Basil Sauce BREEE L AFaBEEYNT
Chicken Tikka Masala Curry with Steamed Jasmine Thai Rice EP 6 S oo BL 3 ] 45

Sweet and Sour Chicken with Pineapple and Capsicums HEE B

Fried Rice with Dried Scallop and Egg White A AR

Braised E-Fu Noodle with Enoki Mushroom &35 AR AR

Stir-fried Prawns with Broccoli 7 il e R R

Desserts

Praline Hazelnut Napoleon BTEERE

Green Tea Opera Cake R BIREH

64% Chocolate Cake 64% % & 71 &A%

Mont Blanc Tart FFHE L

Sticky Toffee and Date Pudding, Caramel Sauce R Ry &) B B AR
Glutinous Rice Dumplings with Custard Cream T A5k h

Baked Sago Pudding with Chestnut 1B T sk A 4

Ice Cream Station AEEE

with Cones, Chocolate, Raspberry and Mango Sauce | O REEF KT N LERZFREERHT
Selection of Seasonal Fruit LB R

Freshly Brewed Coffee and Tea Bp B ohoodk B

HKS$900.00 plus 10% service charge per person 44 ji & HK$900.00 5 fu— R
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i b RA B & KRR ~ TKRRAR T B MR B
B % $100
Free flow of soft drink, local beer, chilled orange juice for 2 hours during

lunch period
HKS$100.00 plus 10% service charge per person

fi b RARE LK AK ~ KRBT ~ AT BER LR
A4 #3140 ' “

" Free flow of soft drink, local beer, chilled orange juice and white and
red wine during lunch period
HKS$140.00 plus 10% service charge per person

L EBBHTE AR 2 N

The above package will be offered during lunch for 2 hours

AR B A h— R &
All prices subject to an additional 10% service charge
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INTERCONTINENTAL.

% An elegantly appointed Harbour View room for one night with a welcome fruit
platter and a bottle of Champagne #
* American breakfast for two in the comfort of your room or at Café on M #

% Five-pound fresh fruit cream cake and 50 glasses of non-alcoholic drinks to be served
before dinner

% Free corkage for one bottle of wine or hard liquor per table

% Elegant dummy wedding cake for cake-cutting ceremony and photo shooting

% Fresh floral arrangement for dining tables

<+ Decoration Package (Including backdrop, name banner, reception and easel stand) #

% 6 sets of invitation cards with envelopes for every 10 persons

% Cutting edge audio visual equipment

< Wedding guest book

¢ Three complimentary parking spaces #

# Applicable to the wedding banquet with a minimum booking of 100 persons
The above privileges are valid for the wedding dates from January 1 to December 31, 2022
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INTERCONTINENTAL,

Cold Selection

Specialty Seafood on Ice KA

Prawns, Sea Whelks, Mussels, Crayfishes and Crab Legs o~ BFHE L F o B B

Smoked Salmon with Lemons, Capers and Horseradish Cream JE = 3 & EAEAE ~ KNS - B4R 2B

Assorted Japanese Sushi AKX F3

Assorted Japanese Sashimi B &4

Soy Sauce, Wasabi and Pickles b AR EEREY

Buckwheat Soba Noodles on Ice with Condiments s B EEEY

Ham Julienne, Egg Julienne, Crab Meat, Spring Onion, KRE&L ~ e~ B~ FH -

Seaweed and Konbu Stock ¥~ BRXRF

Selection of Imported Cold Cuts with Olives and Pickles A IR R ) BRI R Bl

Grilled Vegetable Anti Pasti with Salsa Verde M E AL E A E A

Yam Bean, Mango and Red Onion Salad FE B R

Cajun Slaw with Apple AR

Tomato, Green Bean and Smoked Trout Salad B hr B F 5 E G

Greek Salad, Tomato, Black Olives, Feta Cheese A B i :

Mixed Seasonal Leaves REDHE

Thousand Island, Caesar, Balsamic and French Dressings T Bt~ S0 ~ EAFH EE -
H A&t

Eggs, Tomatoes, Carrots, Onions, Peppers, BEE5HY ~FE i

Cucumbers, Green Beans, Asparagus and Corn EA-FEFE. EODRELEY
R E%

Soup

Shellfish and Fennel Bisque with Cognac and Cream B ARG B2

Bakery Selection, Butter E o

Carving Station
Roast Beef Sirloin with Red Wine Sauce, Black Pepper Sauce WA EAE T - Bt
and Horseradish Cream BBAR B B
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INTERCONTINENTAL,

Hot Selection

Pan Fried Sea Bass Fillet with Sherry Vinegar Lentils
and Roast Datterini Tomatoes

Baked Fillet of Black Cod in Saikyo Yaki Style

with Sweet Miso Sauce

Slow Cooked Beef Cheeks with Red Onion Confit
amd Parmesan Polenta

Pan-fried Escalopes of Veal in Milanese Style

Spicy Crab Rigatoni Pasta with Chilli Tomato Sauce
Roast Seasonal Vegetables with Buttered Green Beans
Tandoori Salmon Cubes with Cucumber Mint Sauce
Steamed Jasmine Thai Rice

Braised Assorted Vegetables with Jin Hua Ham
Sautéed Scallops and Sliced Whelk with Broccoli

Desserts
Baileys Cream Eclairs
Rich Dark Chocolate Tart
Ginger Créme Brulee
White Forest Cake with Griottine Cherries
Espresso Panna Cotta with Shortbread
Passion and Kiwi Pavlova
Raspberry, Lychee and Rose Macaron
Warm Bread and Butter Pudding with Dried Cranberries and Honey
Double Boiled Red Dates and Lotus Seeds with Snow Fungus
Ice Cream Station
Cones, Chocolate, Raspberry and Mango Sauce
Selection of Seasonal Fruit

Freshly Brewed Coffee and Tea
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HKS$1,150.00 plus 10% service charge per person 44 i & HK$1,150.00 3 #v— R AL &
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INTERCONTINENTAL

Cold Selection

Specialty Seafood on Ice

Prawns, Sea Whelks, Mussels, Crayfishes and Crab Legs
Citrus Cured Salmon with Yuzu Coriander Dressing
Assorted Japanese Sushi

Assorted Japanese Sashimi

Soy Sauce, Wasabi and Pickles

Buckwheat Soba Noodles on Ice with Condiments

Ham Julienne, Egg Julienne, Crab Meat, Spring Onion,
Seaweed and Konbu Stock

Spiced Beef Shin with Bean Noodles, Vegetables, Garlic
and Sesame Dressing
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Baby Mozzarella, Sun Dried Tomato and Marinated Cucumber Salad Jal 32 % # B & Ak 47 ¥ b

Salami and Parma Ham with Orange Melon Carpaccio
Italian Tomato Salad with Shallot and Mint

Couscous Salad with Hazelnuts, Pine Nuts,

Parsley and Preserved Lemon

Orzo Pasta Salad with Tuna, Sweet Corn and Pimento
Seared Prawn with Papaya and Lime Leaf Salad

Caesar Salad Station with Bacon, Croutons and Parmesan

Soup
Double-Boiled Fish Maw Soup, Mushrooms and Vegetables
Bakery Selection, Butter

Carving Station
Roast Beef Prime Rib with Red Wine Sauce, Black Pepper Sauce
and Horseradish Cream

Pan-fried Chicken Breast with Porcini Muchrooms,
Truffle and Tarragon Sauce
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INTERCONTINENTAL.

Hot Selection

Slow Cooked Beef Tenderloin with Sauce Diane

Persian Roasted Lamb Rack and Aromatic Spiced Potato
with Mint Yoghurt Sauce

Seafood in Bouillabaisse Broth with Garlic Saffron Rouille
and French Bread

Seasonal Vegetables

Sautéed Prawns in Black Bean Sauce with Green Peppers

Fried Rice with Lobster Meat and Egg White

Sautéed Squid and Scallops with Celery in XO Sauce

Vegetable Fried Noodles with Tofu and Beansprouts

Thai Style Stir Fried Beef with Garlic, Chillies and Hot Basil Leaves

Desserts

Rum Baba Chantilly Cream

Classic Opera Cake, Gold Leaf

Cirtus Pavlova with Lemon Cream and Pistachio
Salted Caramel and Chocolate Pearl Macaron

Vanilla Raspberry Tart

Tropical Fruit Eclair

Dipped Strawberries with Toberlone Sauce

Coconut and Sago Cream Pudding

Warm Valrhona Chocolate Pudding with Vanilla Sauce
Double Boiled Lotus Seeds, Red Dates and Dried Longan
Ice Cream Station

with Cones, Chocolate, Raspberry and Mango Sauce
Selection of Seasonal Fruit

Freshly Brewed Coffee and Tea
Bp JB ooedk B %

1% % 4 M B 35 B AR T
HEREE RS E R IBEHT

BRI AR EE R AL

BikAama,
BER B 3R
ek A kb Bk
REWE & KR
XOE@mFLEY R
B k4R &k
HREFMBYFR

#ECCREXNEREH

18 R TRE IR

F M RAETE G RH
WEBSRALAEFR
ERFEHH

MRIBE

kEHNEE

et Sk A 4)

% Valrhona %+ /14 &) 8 E R £t
BrAEREER

BB ~ hFN L2 TFRERG
S EFERR

HKS1,250.00 plus 10% service charge per person 4 & HK$1,250.00 % Av— B 7%
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Free flow of soft drink, local beer, chilled orange juice for 3 hours during dinner
period

HKS$150.00 plus 10% service charge per person

fi L& R R L XIAK ~ KRBT ~ KRB R GRIE
AL AR $190 ‘
" Free flow of soft drink, local beer, chilled orange juice and white and red wine
during dinner period
HKS$190.00 plus 10% service charge per person

AL BRNTE LR S N AF

The above package will be offered during dinner for 3 hours

PR A AR B % e —BRFs &
All prices subject to an additional 10% service charge ©

INTERCONTINENTAL.

GRAND STANFORD HONG KONG

W& A4k (8




