Wedding Set Menu (A)
ABEER

APPETISER EB#&

Chill Pork Knuckle Jelly with Wild Berries and Dijon Mustard
RENEERESSREATRE

OR

Citrus Gravlax Salmon with Homegrown Garden Salad and Sour Cream Coulis

B=XREkERBERVENERTE

SOUP %

Lobster Bisque Cappuccino
ARRERR A

MAIN FEE

Baked Halibut and Seafood en Papillote with Baby Vegetable in Tomato Lemon Grass Broth
IR BB RRBENE RENEF B

OR B

Pan Roasted Pork Loin and Sucking Pig with Braised Curry Lentils, Pickled Fennel, Pork Jus

FEFEND K FLFEEC IR e E M BB E1 B FHFE R 7T

DESSERT EH &

Chocolate Checkerboard Cake with Seasonal Strawberry

RENBFERERSES

PETIT FOUR EmEHE,

A Selection of Cookies and Chocolate

R FNARES

COFFEE OR TEA MnndEsk 3%

1L HK$988 per person
Inclusive of 3-hour unlimited serving of soft drinks, chilled orange juice and selected beers

BEINEEREMHENK. BT RIEEEE

All prices are subjected to 10% service charge S il—RFS &
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.

MR ERESRERMG, FEERBERULRERIEE ZER




Wedding Set Menu (B)
ABEEZR

APPETISER BE#E
Crispy Crab Cake, with Mango & Ginger Chutney, Coconut Gel, Garden Cress
e R E ot + = RERREECH FRE Kk
OR 5

Scallop Carpaccio with Oscietra Caviar in Cauliflower Coulis
EEFRERASIEBATERXEE

SOUP %

Chicken Consommé with Foie Gras and Truffle Ravioli

BRI BEER RS

MAIN FE

Confit Norwegian Farmed Salmon Fillet with Green Puree, Sea Urchin & Seaweed Butter Foam

HEHP R ETE = AR NBEMA SRS HRX
OR 8%

Roasted US Angus Ribeye Beef with Broccolini & Jacket Potato, Beef Jus
EEERERITTRIREEARTE RBEEFFRT

DESSERT EH &3

Passion Fruit Cheese Cake with Mango Confit and Mixed Berries
AERZITERITRNMES

PETIT FOUR EmiHEY

A Selection of Cookies and Chocolate

EREAFNRARE S

COFFEE OR TEA MnndEsk 3%

=1 HK$1,088 per person
Inclusive of 3-hour unlimited serving of soft drinks, chilled orange juice and selected beers

BEINEEREMHENK. BT RIEEEE

All prices are subjected to 10% service charge B IN—ARFEE
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.

MR EREESRERME, FSEERBESUEREREE Z1ER




Wedding Set Menu (C)
FAIVEE

APPETISER EB#Z

French Beef Tartare with Oscietra Caviar, Black Garhc Coulis and Mustard Cress

AR FAMMERARBARATFEREFENETRKF

OR 5%

Alaska King Crab & Zucchini Roulade with Lemon Gelée and Salmon Roe

RTINS E R AR EEFERRN=XATF

SOUP %
Jerusalem Artichoke Velouté with Shaved Black Truffle

BFAARFELENER

MAIN F

Grilled Wugyu Beef Striploin with Caramelized Onion, Potato Ball & Red Pepper Coulis
B4 TS IR F R EFRRANE

OR 5%

Pan Roasted French Seabass with Fennel "Risotto”, Red Wine Sauce

KRR R R EERAADET

DESSERT EH &

Rose Lychee Raspberry Mousse Cake with White Chocolate Whipping Ganache
BiRm R BRA TR EREBRE ISR

PETIT FOUR EmEHE,

A Selection of Cookies and Chocolate

BRI LRGN

COFFEE OR TEA MnndEsk 3%

11 HK$1,188 per person
Inclusive of 3-hour unlimited serving of soft drinks, chilled orange juice and selected beers

BHEINREREBMEITK. BT RIEEEE

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.

HRNERES R ERRR, SEERBENU ERERERRZER




