COLD CANAPES
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(Choose 4 kinds 3EPI5R)

Beef Tartare with Oscietra Caviar,
Sesame Cone
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Snow Crab, Lychee, Wasabi Sandwich
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Pan Seared Tuna Tataki
with Wakame and Yuzu Coulis
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Truffle Brie “"Mille Feuille”
with Almond Brittle
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Scallop Tartar with Cauliflower Purée
and Salmon Roe
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Home-Smoked Salmon,
Avocado on Toasted Brioche
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Wedding Cocktail Menu
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HOT CANAPES
ARINR

(Choose 4 kinds ZEPOER)

Pan Fried Crabmeat and Potato Cake

A

Mushroom and Mozzarella Arancini
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Crispy Fried Oyster with Wasabi Mayo
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Deep Fried Cod Fish Fillet Mini Burger
with Tartar Sauce
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Grilled Chorizo and Octopus
with Garlic Aioli
R RREG N \NAHFEER

Mini Quiche Tart
with Cottage Cheese & Spinach
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DESSERT

i on
(Choose 4 kinds 35EPIFR)
Belgium Chocolate Dipped Strawberry
with Gold Leaf
LR RS N EBESEEE
Passion Fruit Mango Tart
with Raspberry Cream
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Miniature Tart Citron
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Mini Opera
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Coconut Financier
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Crispy Puff with Vanilla Cream
He 2 AR ERE R

&1L HK$880 per person
Inclusive of 2-hour unlimited serving of soft drinks, chilled orange juice and selected beers
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All prices are subjected to 10% service charge B il—ARFSE

In the event of unforeseeable market price and availability for any any of the menu items, Hotel reserves the right to alter the above menu prices and items.
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