ATVIEEREEE 2022
Uestorn Uity Tackage Srivilges 2022

FT100AZRELE /
Minimum 100 persons | Minimum 150 persons

200 AR EAE /

Minimum 200 persons

B WA S SEE AREEFER (AEREA TN - REREARFTZH)

FRERUBEE T © BERE N ALe CafeIVEEE B B F& —B —H R
Accommodation in Standard Room on or before the wedding day (check-in at 1400hrs and 1 night 1 night 2 nights
check-out at 1200hrs) with a bottle of sparkling wine, fruit platter and breakfast buffet at Le Café
for 2 persons for one-time
RBEAZNELEDFE KETELEDE R
Complimentary use of multi-functional LED wall and ceiling LED display L4 ® °
FERGLEEE - K RKRE T
Unlimited serving of house beer, soft drinks and chilled orange juice () () ()

B B)TE: 2/]\IF Lunch Buffet: 2 hours / E BhBE " 3//\FF Dinner Buffet: 3 hours

SHME (B - BER  BEHEOhER) TERA TER °
Venue decoration (backdrop, reception table, cake table and easel) Not applicable Not applicable
MARXEFEEME ° ° T
Wedding backdrop sign personalized with Bride and Groom’s English name Not applicable
THOBTARCARS (MR LEFRD - (RIBHRE H35) ° o °
Bridal dressing room with private washroom, safety box and standing mirror

FL - OESMGILHR RS ERAENR . . .
Silk floral decoration on each dining table and reception table; Seat covers arrangement

R DBRER 5% 6% 85
Fresh fruit cream cake 5 pounds 6 pounds 8 pounds
HUXER R 21T 34T )
Pre-dinner snacks 2 dozens 3 dozens 6 dozens
DFHRIA (FRIZ) - - -
A glass of welcome fruit punch for each guest upon arrival

WBEELX KW EEFEFRE PY °® PY
One bottle of champagne for toasting and complimentary corkage fee for self brought-in spirits or liquor

REIRGURIEEE ° ° °
Complimentary use of audio equipment

e U as INDI SRS L des A ~ .
Wedding dummy cake for cake-cutting ceremony and photography
BEABEWERET (BF10E - TEIEHR) ° ° °
Wedding invitation card with envelope (10 set per table excluding printing service)
BB (RFHMTT) A ~ A
Complimentary parking space (subject to availability)
LEFAREBLRELRE ° o °
Complimentary mahjong entertainment with Chinese tea served
BRVNRITIESR 95341 o 847
Special rate for pre-dinner snacks 5% discount 10% discount 20% discount
TERTH A kA HERE5/E A I EE ° ° °
10% discount for baby'’s full moon or hundred days’ dinner for a minimum booking of 5 tables
BEEER =

EEEERPE ° ° °

Wedding package offers from partner merchants

FAEENAER - BTBITEAN

All privileges are subject to change without prior notice



A FEIEE
)

BB NDE
APPETIZER AND SALAD

FRE 5O RIR
Sea Whelk, Mussels and Poached Shrimp on Ice

AARLER S R EH

Assorted Japanese Sashimi with Condiments
ARl R P AR
Chinese Barbecued Meat Platter
=X RRER

Smoked Salmon with Condiment

BHKF ST BEREHE
Tomato and Buffalo Mozzarella with Fresh Basil

LR ICPHRHE DR

Quinoa, Pumpkin and Kale Salad

H AR 4 IR
Couscous and Wagyu Beef Salad
SO

Caesar Salad

[ER=piges
HEALTHY SALAD BAR

BEOE - BEAEX  HEM -

BIRF - K- AE=
Mesclun Leave, Romaine Lettuce,
Cherry Tomatoes, Sliced Green Cucumber,
Sweet Corns, Red Kidney Bean

BITERER
Thousand Island Dressing, Caesar Dressing,
ltalian Citron Dressing Condiments
(Garlic Croutons, Parmesan Cheese Grated and Bacon Bit)

B
1z

SOUP
H-HEREIRES

Cream of Carrot and Pumpkin with Sliced Almond

FXAEE
Assorted Bread and Rolls

SRR
CARVING

BRI\ EADEET
Roasted Beef Sirloin with Red Wine Reduction

e SGIS

3«_‘7|<FI

W/d//@/ T/

! /é/l[l)

T 2346

R R E AR
Roasted Lamb Leg with Mint Yogurt
EREEER
Baked Barramundi with Marmalade and Cointreau
0| B ERFE R
Roasted Baby Pork Shank with Sichuan Spice
YV B EDE T
Grilled Ox-tongue with Madeira Sauce
Fra gt B I A Bl SOl
Roasted Eggplant with Yuzu Soya
XOBWEFIER A
Stir-fried Squid and Celery with X.O. Sauce
EAETE
Golden-fried Crispy Chicken
SERE S
Steamed Whole Seabass with Soya Sauce
MR
Stir-fried Mushroom and Seasonal Vegetables
EN =0t e 2
Indian Chicken Curry
EEEADER
Egg White Fried Rice with Conpoy

& am
DESSERT

ERmaE
Creme Brulee with Vanilla Seed
EESLTER
Blueberry Cheese Cake
el SoES
Vanilla Puff
BEFERAEY
Sweetened Cream of Red Bean Soup with
Lotus Seeds and Lily Bulbs

Kb hmBfe
Chocolate Brownies

SRR
Seasonal Fruit Platter
Movenpick B
Movenpick Ice-cream
EIES30E

Pop cake with Condiments

(B, K N8, L 2HWRERSHR)
(Honey, Chocolate Sauce, Strawberry Sauce & Whipped Cream)

3 N—BRAEE plus 10% service charge per person

B2/ FENRE

PR T

Unlimited serving of house beer, soft drinks and chilled orange juice for 2 hours

FERERERNEEN - AFBTEM

All menus and prices are subject to change without prior notice

EEERESHREHE

Minimum food and beverage charges is applied on our venue

MEHEFIRIBH - 7

AR BEBMIBAR

Please inform us for any food allergy in advance



ARNTE
)

SEE N DE
APPETIZER AND SALAD

AR 522 50 RE
Chilled Oyster, Sea Whelk, Mussels and Poached Shrimp on Ice
BABER & RAR
Assorted Japanese Sashimi with Condiments
R IR B AR
Chinese Barbecued Meat Platter
E=XARER
Smoked Salmon with Condiment
B2 T EREHRE
Tomato and Buffalo Mozzarella with Fresh Basil
ZABENMERDE
Thai Green Papaya Lobster Salad
P N ERGRRE DR
Serrano Ham, Avocado and Potato Salad
D2

Caesar Salad

I EE
HEALTHY SALAD BAR

BEE - BELEX  HEHM -
BIRR - BXKAEE

Mesclun Leave, Romaine Lettuce,
Cherry Tomatoes, Sliced Green Cucumber,
Sweet Corns, Red Kidney Bean
BIRUTERER
Thousand Island Dressing, Caesar Dressing,
Italian Citron Dressing Condiments
(Garlic Croutons, Parmesan Cheese Grated and Bacon Bit)

N=|
vz
SOUP
EREITEH S

Seafood Chowder with Cream Cracker

EXEE
Assorted Bread and Rolls

KA E
CARVING

R A\ ECHRE T
Roasted Beef Rib Eye with Port Wine Reduction

4 /é/l[l)

T35

3«_*7|<FI

Dok Dot Mo 5

Eae
HOT

BFEMEBABRT

Roasted Marinated Rack of Lamb with Rosemary Reduction

lIES e
Roasted Baby Pork Shank with Sichuan Spice
KER=XA
Salmon En Papillote
FRE i B Ik Bl 7 Boh
Roasted Eggplant with Yuzu Soya
BEWBRICT T
Stir-fried Shrimps and Scallops with Honey Beans
BAETR
Golden-fried Crispy Chicken
BERHBE
Steamed Giant Garoupa
BRI EE R AR
Sautéed Asparagus, Broccoli and Black Garlic
ENX Uz 4By
Indian Beef Curry
RIS
Seafood Fried Rice

H
DESSERT

BRI
Vanilla Panna Cotta
T ZBHE 6
Strawberry Cheese Cake
RYREH AR
Mini Dessert Cup
BRI
Vanilla Puff
BETHRAEYD
Sweetened Cream of Red Bean Soup with
Lotus Seeds and Lily Bulbs
EREER
Caramel Mousse Cake
FSEERA
Seasonal Fruit Platter
MovenpickE#E
Moévenpick Ice-cream
EIE-28%04

Pop cake with Condiments

(BN, R0, T2BELE R BHK)
(Honey, Chocolate Sauce, Strawberry Sauce & Whipped Cream)

HK éﬁi%%?

3 IN—BRFEE plus10% service charge per person

R 2/ NS FENEE

SRR KRS

Unlimited serving of house beer, soft drinks and chilled orange juice for 2 hours

FERERERMEENR - ARBITEA

All menus and prices are subject to change without prior notice

FEERASHREHE

Minimum food and beverage charges is applied on our venue

MEERRBE

TR R BRI PR

Please inform us for any food allergy in advance
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SRERDE
APPETIZER AND SALAD

FEEAE - FREZ 50 R
Chilled Oyster, Sea Whelk, Mussels and Poached Shrimp on Ice

BARBER & R ER
Assorted Japanese Sashimi with Condiments
R R B AR
Chinese Barbecued Meat Platter
2= AR ER

Smoked Salmon with Condiment

ERKFZ T RREHE
Tomato and Buffalo Mozzarella with Fresh Basil

BRENAPREEDE
Quinoa, Green Papaya & Kale Salad
TR 4RO E
Couscous and Wagyu Beef Salad
RO

Caesar Salad

e e
HEALTHY SALAD BAR

HEWDE #FEX - EEMH - 505 K AEE
Mesclun Leave, Romaine Lettuce, Cherry Tomatoes,
Sliced Green Cucumber, Sweet Corns, Red Kidney Bean

BFIOTERER
Thousand Island Dressing, Caesar Dressing,
Italian Citron Dressing Condiments
(Garlic Croutons, Parmesan Cheese Grated and Bacon Bit)

N =]

]
SOUP

BI-HARNASERS

Cream of Carrot and Pumpkin with Sliced Almond

EXEE
Assorted Bread and Rolls

KRR E
CARVING

5 ER 4 P\ BLAE T
Roasted Beef Rib Eye with Port Wine Reduction

85

AN Y ===1

HOT

BFEBEABRT
Roasted Marinated Rack of Lamb with Rosemary Reduction
)| BEERFE /) BR
Roasted Baby Pork Shank with Sichuan Spice
EREEEA
Baked Barramundi with Marmalade and Cointreau
BEXRRER
Oven-Seared Crush Potato with Spinach Cream
XOEREW IR
Stir-fried Shrimps with X.O. Sauce
EAETH
Golden-fried Crispy Chicken
BEDHBE
Steamed Giant Garoupa
MR
Stir-fried Mushroom and Seasonal Vegetables
ENZX NIz 4By
Indian Beef Curry
ISR ER

Seafood Fried Rice

HHam
DESSERT

EHERE
Creme Brulee with Vanilla Seed
TZWRHZ + 8t
Strawberry Cheese Cake
RORTH @R
Assorted Mini Dessert Cup
el SIS
Vanilla Puff
EFEEAEY
Sweetened Cream of Red Bean Soup with
Lotus Seeds and Lily Bulbs

BRRAER
Matcha Mousse Cake
FORRE
Seasonal Fruit Platter
Mévenpick E
Moévenpick Ice-cream
EIE-3 0
Pop cake with Condiments

(EHE, R N8, L2WREBRSR)
(Honey, Chocolate Sauce, Strawberry Sauce & Whipped Cream)

HKggfzig

S IN—BRAEE plus 10% service charge per person

RIS/ N RIS

SRR KRS

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

FEREREBNEER  BRBTEA
All menus and prices are subject to change without prior notice
BEERGSHREHE

Minimum food and beverage charges is applied on our venue

MEMERRBE

TR P BRI

Please inform us for any food allergy in advance
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A M B IE E RS E L
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RENDE
APPETIZER AND SALAD

e NEER 50 RIR 8%
Chilled Oyster, Snow Crab Legs, Mussels,
Poached Shrimp and Sea Whelk on Ice

HARRLER & RER
Assorted Japanese Sashimi with Condiments
AR R R B AR
Chinese Barbecued Meat Platter
BE= XA RER
Smoked Salmon with Condiment
B2 5 ABRERRET
Air-dried Parma Ham served with Hami Melon

ERKE 2 T ERARE

Tomato and Buffalo Mozzarella with Fresh Basil

ZABENNERDE

Thai Green Papaya Lobster Salad
A HUR M4 DR

Couscous and Wagyu Beef Salad

2 TRRE S 2R 8
Assorted Cheese Platter with Cream Cracker
ik O e

Caesar Salad

fElah e
HEALTHY SALAD BAR
Ebfe - BEAR - HEH - /N5 - XK AT

Mesclun Leave, Romaine Lettuce, Cherry Tomatoes,
Sliced Green Cucumber, Sweet Corns, Red Kidney Bean
BITERER
Thousand Island Dressing, Caesar Dressing,

Italian Citron Dressing Condiments
(Garlic Croutons, Parmesan Cheese Grated and Bacon Bit)

N=]
1z
SOUP
HHERHS

Cream of Porcini Mushroom

EXEE
Assorted Bread and Rolls

BRAE
CARVING
B R

Roasted Prime-rib of Beef with Port Wine Reduction

BFEBEATFT
Roasted Marinated Rack of Lamb with Rosemary Reduction

RER= Y

Oven-baked Salmon Fillet with Mixed Berries Mayonasie

NERERZE
Gratin Potato with Truffle Paste
BERCDIERES
Stir-fried Shrimp and Squid with Honey Beans
FESRID MR
Stir-fried Beef Cube with Cashew Nut
EVETR
Golden-fried Cnspy Chicken with Dried Garlic
BELEE
Steamed Giant Garoupa

2R EA R AR
Sautéed Asparagus, Broccoli and Black Garlic

EN=X Nz 2
Indian Chicken Curry
BEIER
Fried Rice in “Fujian” Style

Ham
DESSERT
BARE 8t

Tiramisu
=i Xtk
Creme Brulee with Vanilla Seed
EESIER
Blueberry Cheese Cake
RAREH @A
Assorted Mini Dessert Cup
BARMER
Black Forest Cake
Sweetened Cream of Red Bean Soup with
Lotus Seeds and Lily Bulbs

TZBRELER
Strawberry Mousse Cake
SORERE
Seasonal Fruit Platter
Movenpick B
Movenpick Ice-cream
IR0 14

Pop cake with Condiments

(R, R D8, T 2WRUER SH)
(Honey, Chocolate Sauce, Strawberry Sauce & Whipped Cream)

HK 5888

5 In—BRA%EE# plus10% service charge per person

FEREI3/N SRR

YUK KRG

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

FEREREBNEER  BTRTEM
All menus and prices are subject to change without prior notice
FEERESHRIEHE
Minimum food and beverage charges is applied on our venue

MEMERRBE - FE PR MRS

Please inform us for any food allergy in advance



EA KA

U

HEENR £ %
SHUCKING OYSTER COUNTER

FERELE
Fresh Live Oyster With Lemon Wedge and Condiment

SEBKDE
APPETIZER AND SALAD

BEIR - B0 IR B
Boston Lobster, Mussels, Poached Shrimp and Sea Whelk on Ice
AR Rk B AR
Chinese Barbecued Meat Platter
1B = XA KRR
Smoked Salmon with Condiment

B25XBEERREN

Air-dried Parma Ham served with Hami Melon

ERk4 2 T ERERE
Tomato and Buffalo Mozzarella with Fresh Basil

ZABENNERDE

Thai Green Papaya Lobster Salad
HHDR A

Couscous and Wagyu Beef Salad

2 T EREC S D 28K
Assorted Cheese Platter with Cream Cracker
D E
Caesar Salad

ARXALER BE
LIVE SASHIMI COUNTER
HEHA  =XA - NAREEA

Assorted Sashimi, Hamachi, Salmon, Octopus and Tuna
BEAEAREY
Japanese Sushi and Maki Roll
BRE
Slow Cooked Egg with Soya Soup

BEa
Chilled Soba with Soya Soup

[Ear=pret
HEALTHY SALAD BAR
HEDE  #E4ER - HEM - F0K  BK - AEE

Mesclun Leave, Romaine Lettuce, Cherry Tomatoes,
Sliced Green Cucumber, Sweet Corns, Red Kidney Bean
FRTERER
Thousand Island Dressing, Caesar Dressing,
ltalian Citron Dressing Condiments
(Garlic Croutons, Parmesan Cheese Grated and Bacon Bit)

= BRE

SOUP CARVING
EIRSRS BAE ST\ BRI
Lobster Bisque Roasted Prime-rib of Beef

= XA with Port Wine Reduction

Assorted Bread and Rolls

2

BFEBEABFT
Roasted Marinated Rack of Lamb with Rosemary Reduction
HER= A
Oven-baked Salmon Fillet with Mixed Berries Mayonnaise
NESRREE
Gratin Potato with Truffle Paste
EEPDBRICT T
Stir-fried Shrimps and Scallops with Honey Beans
FESRID MR
Stir-fried Beef Cube with Cashew Nut
SDIETH
Golden-fried Crispy Chicken with Dried Garlic
BEDBE
Steamed Giant Garoupa
B EE R AT
Sautéed Asparagus, Broccoli and Black Garlic
EN=X Nz 2
Indian Chicken Curry
BABIETER R
Fried Rice with Black Truffle and Sakura Shrimps

HHam

DESSERT
BARFZ L6 Sl DS
Tiramisu Vanilla Puff
EHEmRE EIR 2R
Creme Brulee with Vanilla Seed Vanilla Panna Cotta
EESTER K
Blueberry Cheese Cake Chocolate Tart
RREH AR o R
Assorted Mini Dessert Cup Seasonal Fruit Platter
ERMERE Movenpick B
Black Forest Cake Mévenpick Ice-cream
BYBRRAEY B30

Sweetened Cream of Red Bean Soup Pop cake with Condiments
with Lotus Seeds and Lily Bulbs (B9, %t D8, T SWILER SH)

(Honey, Chocolate Sauce,
Strawberry Sauce & Whipped Cream)

BNSdPE K
LIVE DESSERT COUNTER

SEX VISR DR
French Crepe with Condiment

e $9S5S

5 In—BRF%EE# plus10% service charge per person

FERI3/ NS AIEEE - STk Rk

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

FEREREBNEER  BTBTEM
All menus and prices are subject to change without prior notice
FEERESHRIEEE
Minimum food and beverage charges is applied on our venue

MEMERRRE - FERER M

Please inform us for any food allergy in advance

BQ210702



