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FTEEEZE LUNCH WEDDING PACKAGE

BRIEERLSB
EXCLUSIVE WEDDING PRIVILEGES

A REFER RS B BRI R R SHRE] RECNSERER - EERMEIERACRZHAET -
Tie the knot with The Langham’s bridal couture and bespoke wedding reception
experience your heart desires.

o] R EF10:002 MFE3:30HARIE RS - EEIRE
Use of venue from 10:00am to 3:30pm, including a bridal room

RENEBREERHYFHENRERA
Complimentary six-tier faux wedding cake for cake-cutting ceremony and photo session

PUBB AL
Complimentary bottle of selected sparkling wine for toasting

ZWFHRE (BRI )

Enjoy a corkage fee waiver for your own bottle of wine or spirit (one bottle per table)

BRERIEEHTER
Fresh floral centerpiece on each table

REFAEREREFEIEIIEEET
Complimentary use of screen and LCD projector

BEEFAHLEDSEE - RIFESESMEEIRIEET
Preferential rate for use of LED Wall as backdrop and/or for wedding videos

EEBEBR ( AREEIRIRT )
Elegantly designed hotel invitation cards (excluding printing service)

HEESENRBMOR
Wedding certificate holder and signature book set

/&R BN EAERT ( BEEEEZ I ZNEREEN )

Complimentary four-hour valet parking service for a maximum of four vehicles per event

DBEEFREINEEER (BEREANEE S AT —BREMR)
Enjoy preferential rate for additional guestrooms reservation
(on wedding day or 1 day prior to wedding day)



FEIEE LUNCH WEDDING PACKAGE

HEMEAEEEES
BRIDAL COUTURE BY LANGHAM WEDDING OFFER

SEPIFE DELUXE CHINESE LUNCH RECEPTION

BNE#ZE2025%12831H S EE9 888 HE
Now until 31 December 2025 From HK$9.,888 per table EH—FHRLAREBRE
From Monday to Sunday &
20262E01 501 B 2026098108 SREEE1,988TT1E Public Holiday
01 January 2026 — 10 September 2026 From HK$11,988 per table

S=MIEHFE DELUXE WESTERN LUNCH BUFFET

BIEHIEE2025%F12H31H S8 838 Joibn
Now unfil 31 December 2025 From HK$838 per persons EH—ZHB R AR ERE
From Monday to Sunday &
Public Holiday
2026F01B01HZE2026%F09810H BFAUBEE1, 0887 kEA
01 January 2026 — 10 September 2026 From HK$1,088 per persont

R BIHE E2025F 12RA31HZFEEE

o TERERIE

s BERRRERIME (58 )

o —/NFEIREMEETEE NE R R

o —/NRFERAREIE T ~ 5K - BBARBEADE

FAR12026F01 HO1HE2026F09H10H ZF EER

- TEERIE

BERRERERIME (55 )

s —N\EHRIREHERBEFUEER R

o Z/NRRIRARE T  AKKRIEE

 UBBEESFEERE480T - =R /\RKERRSHEBELRR
cBHESREEEEEEINREREHEURNGED (&5 0ZE150,0007 )

A 55N/ IR S M EBEAL DB R EAUEE407T (RIRAXTE)
A Additional HK$40 per person (Western Banquet) for unlimited serving of house red and white wine for 2 hours during the wedding
banquet.

TR AR -

1R ARRY -

o U EPAFEERFUBFE 12AFE

o LI ERESFEN—BRHEE -

« BEESHRREHE  FEEEEREE -

« MBRUFE  TEMTESREREOREE -

. EEBAFEi%Fﬁ FE) - LB A B—E B BEE -
FBEEREBFHEXEEBURTFRA XA NN MRS HEER 2R -



FTEEEZE LUNCH WEDDING PACKAGE

PN FERE p:
DELUXE CHINESE WEDDING LUNCH MENU hila)

TEFFERES
Roasted Whole Suckling Pig

Z HEEEK
Crispy Fried Taro Puff with Cheese in Portuguese Style

R B IR EK
Sautéed Fresh Prawn with Garden Green

MEERE 25N
Braised Seafood Soup with Crab Meat and Bamboo Pith»
BRVEEE

Steamed Sabah Garoupa

= AL Zin
Crispy Fried Chicken»

BREFRIE
Braised E-fu Noodle with Dried Fish

=N REHROES
Fried Rice with Fresh Shrimp and Smoked Salmon

ErAGW
Sweetened Red Bean Cream with Lofus Seed

BB

Chinese Petit Fours

BH#EE202512831H
BFEEE9,8887510- 12A - BII—REE
HK$9.,888 plus 10% service charge per table of 10 - 12 persons

N KEE = 2RI BRI
A Signature dishes of the three-MICHELIN starred T'ang Court

HRNTIHER TS, FELENER B —E AR EEE,
AOBJE (R BT B IS ERLURTR A XA A E B LUR A RIE IS A
In the case of unforeseeable market price fluctuations for any of the menu items as at the date of contract signing versus up to one month before
the banquet,
hotel reserves the right to put on an adjustment on the menu price or substitute with any alternative dish so as to maintainthe same price.



FTEEEZE LUNCH WEDDING PACKAGE

SR FERE
BESPOKE CHINESE WEDDING LUNCH MENU

| 2y

T"A NG
COURT

TR
Roasted Whole Suckling Pig

BICXEEE A
Golden-fried Stuffed Crab Claw with Shrimp Pastes

a2 B2 IR GR G 2 A
Double- boiled Sea Whelk Soup and Cordycep with Chicken

SELZMR
Braised Sliced Abalone with Goose Web and Vegetable in Supreme Oyster Sauce

V=E e A
Steamed Tiger Garoupa

= ALNETHin
Crispy Fried Chicken»

S KER
Fresh Shrimp Dumpling served in Supreme Soup

SEETFWEE

Fried Rice with Fresh Scallop and Yunnan Ham
EFAGW

Sweetened Red Bean Cream with Lotus Seed

EExR
Chinese Petit Fours

202601 HO1HZE09H10H
EEE®11,9887T210- 12A - BII—R%EE
HK$11,988 plus 10% service charge per table of 10 - 12 persons

N KEE = 2RI BRI
A Signature dishes of the three-MICHELIN starred T'ang Court

HRNTIHER TS, FELENER B —E AR EEE,
AOBJE (R BT B IS ERLURTR A XA A E B LUR A RIE IS A
In the case of unforeseeable market price fluctuations for any of the menu items as at the date of contract signing versus up to one month before
the banquet,
hotel reserves the right to put on an adjustment on the menu price or substitute with any alternative dish so as to maintainthe same price.



FERIEE

LUNCH WEDDING PACKAGE

ABEFERE
WESTERN LUNCH BUFFET MENU

&/080A  Minimum 80 persons is required

/< B8 APPETISER
MEE =R

Norwegian Smoked Salmon with Condiment

ZHEISN
Ginger Honey-glazed Duck Breast

BRBERTRIDE
Crab meat and Apple Salad with Mango

EEEAEARETE
Seared Yellow-fin Tuna with Caviar

M ST ERCAH a2 R
Home-made Liver Paté with Dried Fruit Compote

FRIRR S

Selected Japanese Sashimi

HMIBSTIRTFS
Selected Japanese Nigiri and Maki Sushi

HIVER SV E
Japanese Style Cucumber Salad with Crab Roe

HE =M
Soba Noodle with Dashi and Pickle

8 fF SEAFOOD ON ICE

erdE - XKEEik - RMEZ - 50 -
RIK/NBEYR K 352242

BIRE - BEOLE - ZRADART - TabascoBot
YSRERES

Fresh Oyster, Pacific Prawn, Crab Leg, Green Lipped

Mussel, Crayfish and Sea Whelk

Selected Dressing and Condiments: Horseradish
Cocktail Sauce, Mignonette, Tabasco and Lemon
Wedge

A% 1ZIE HEALTHY ORGANIC SALAD BAR

E’E/%EK %/L\E;Tz N I%Ex ~ 35228 - E;; N
KEIZH RESN C BEM - Btk - BRAES

Romaine Lettuce, Frisée Lettuce, Red Leaf Lettuce,
Spring Jade Sprout, Iceberg Lettuce, Arugula,
Hothouse Cucumber, Cherry Tomato, Sliced White
Mushroom, Sweet Corn and Kidney Bean

15EDEEKECHK SALAD DRESSING AND
CONDIMENT

RIVVERE - TEIVEE - S8BT

French Dressing, Thousand Island, Lime Vinaigrette

7b## SALAD

BEREnE
Pasta and Tuna Salad

IKE R FERIE DR
Peach, Apple and Chicken Salad

EHIRZ IV RECH TR

Prawn and Melon Salad with Russian-Brandy Sauce

gD
Caesar Salad a la Minute

IEEEACR: BN - e BESEZ L
Selected Condiments: Bacon Bits, CroUton,
Parmesan Cheese

&% M5 E] SOUP AND BREAD

eSS e
New England Clam Chowder

fERF TS
Freshly Baked Bread Roll from Bakery

EE N BEKES), EFNEE B —E ATHEEE.,
ANBJE (R BB B IRLURFIR G 3 5 A1 @) B DURIS AR RIE R A A

In the case of unforeseeable market price qucTuohons for any of the menu items as at the date of contract signing versus up to one month before

the banquet,
hotel reserves the right to put on an adjustment on the menu price or substitute with any alternative dish so as to maintainthe same price.



FTEEEZE LUNCH WEDDING PACKAGE

ANEFEXRE
WESTERN LUNCH BUFFET MENU

&/P80A  Minimum 80 persons is required

IEEERN CARVING TROLLEY

EEMPN e DT R BT
Roasted Australian Sirloin with Gravy & Pepper
Sauce

#8% HOT SELECTION

ZiERFEMNS
Honey Glazed Baby Pork Rib

HIUER A E MmN T

Teriyaki Chicken served with Eggplant in Soy
Sauce

BT TEMERER
Oven Baked Barramundi with Cheese and
Tomato Sauce

S5 AR PH So AT MNNE A A BC 44
Red Curry Beef with Steamed Rice in Malaysian
Style

BSRER I RRTE

Stir-fried Duck and Cuttlefish with Broccoli
EBPE

Sautéed Potato with Herbs
BHIRBMNER

Stir-fried Udon Noodle with Shredded Chicken,
Shrimp and Cabbage

BEHERER

Fried Rice with Seafood & Egg White
HMEREN

Penne and Mushroom Fricassee

&H oa DESSERTS

MNZ T ERE
New York Cheesecake

Chestnut Cream Cake

KANARFER
Chocolate and Raspberry Cake

TEREFRAAN
Mango Coconut Mousse

ENERBEHES

Créme Br0lée with Berries

ERTEREEEE
Apple Crumble with Vanilla Sauce

BRADERES
Green Tea Red Bean Roll

ANSHI
Hot Sweetened Red Bean Cream

KA NERHECR
Chocolate Fountain with Condiments

—REREMN
lce Cream Cup (3 Flavours)

BRHR
Seasonal Fruit Slices

IMmEsk 3 COFFEE OR TEA

BIH#E£2025F12H31 HEADE#E83870"
From now until 31 December 2025 from HK$838 per person”

2026F1H1HZ9R10H S8 #%1,0887tA
01 January 2026 until 10 September 2026 from HK$1,088 per person®

HRNTHER 28, XESNIEE B —E B e B HEE,
B (R BB B B EARLURTER A 3 S AT B B LUREF 1R R4 2 A A
In the case of unforeseeable market price fluctuations for any of the menu items as at the date of contract signing versus up to one month before
the banquet,
hotel reserves the right o put on an adjustment on the menu price or substitute with any alternative dish so as to maintainthe same price.



MREIEE DINNER WEDDING PACKAGE

BRIEE RSB
EXCLUSIVE WEDDING PRIVILEGES

BEAEAERCE SR REEESER  FLMIUSEEERE @ R BEHTHERELIE -
Celebrate your once-in-o-lifetime occasion in style with a lavish feast at The Langham,
Hon% Kon%. o
R ME5:302 M E11:308 RS - BIFERRE
Use of venue from 5:30pm to 11:30pm, inclusive of a bridal room

FENERERBE AFE—i%
Complimentary one-night stay in One Bedroom Suite with honeymoon amenities

FHREAZAEAEE (W)
Complimentary in-room breakfast for two persons

—INBRESEBBRS (BEELREERI )
Three-hour complimentary chauffeured limousine service (excludes tunnel & parking fee)

mREINE SR
Welcome non-alcoholic cocktail

RENEFEEREUBHEINRIBRA
Complimentary six-tier faux wedding cake for cake-cutting ceremony and photo session

EFRTSRERSME (55 )
Complimentary fresh fruit cream cake (5-1b)

IO L =Davii Vil
Complimentary a bottle of selected sparkling wine for toasting

RWHIRE (BFELMR)
Enjoy a corkage fee waiver for your own bottle of wine or spirit (limit to one bottle per table)

EEhAMEZE REH
Complimentary Mahjong table setup in private rooms

BEREEHICER
Fresh floral centerpiece on each table

REFHERERREHBRIEEER
Complimentary use of screen and LCD projector

BEREFHLEDSE - AFEaE M ERIBES
Preferential rate for use of LED Wall as backdrop and/or for wedding videos

HIERSERREMOR
Wedding certificate holder and signature book set

BEBEBR (AEEERR )
Elegantly designed hotel invitation cards (excluding printing service)

NINRREAEHERE (BREERZUEANERESA )
Complimentary six-hour valet parking service for a maximum of six vehicles per event

MEEEMEEINEERERE (BEERARNEESMRIAI—ER )
Enjoy preferential rate for additional guestrooms reservation (on wedding day or 1 day prior to wedding day)



MREIEE DINNER WEDDING PACKAGE

HEREBEEREERER

BRIDAL COUTURE BY LANGHAM WEDDING OFFER

N S TEARS
KZEERBEE MICHELIN-STARRED DINNER RECEPTION e Blossom
EH — 3 /\2:‘/:‘\ :‘IH Al = > oot f—
?rEé}i MIoEl{jg Tfﬁxsijr%c?ég A
BNA#EE2025612H831H 1 vonaay v From HK$13,688 per
: Public Holiday &
Now unfil 31 December 2025 . . tabler
Public Holiday Eve
E8—ZM, [ A FRE KRS
FR4N BFEEBE13,6887THEN
From Monday to Thursday, From HK$13,688 per
(Except Public Holiday & tabler
20264601501 A E2026098 108 Public Holiday Eve]
01 January 2026 — 10 September 2026
LR = N A ST ETRY BFEHEB514,8887THEN
From to Sunday, From HK$14,838 per
Public Holiday & tabler
Public Holiday Eve
=0 B B & WESTERN DINNER BUFFET
SER{EMBRE S BEGE
Deluxe Dinner Buffet Menu Bespoke Dinner Buffet Menu
BN B#EZE2025F12831H
Now unfil 31 December 2025
2026%F01H01HZ20265F09810H 1 i — 1 T i —
BArE#51,2887TREN SArE&#%1,3887TEN
01 January 2026 - 10 September 2026 From HK$1,288 per person? From HK$1,388 per person
EH—Z2 N, [A TR KIS BRIN
Fromm Monday to Thursday,
(Except Public Holiday &
Public Holiday Eve)
2026F01H01HE20265F09H10H
01 January 2026 — 10 September 2026
s s SPBE 388TTHE SPBE, 488TTHE
EBREH AREBEAY From HK$1,388 per persons From HK$1,488 per person

From to Sunday,
Public Holiday &
Public Holiday Eve

C"ENMBRERREE - SFENNSERSHUEET  UKRIEE  PAMERSHEEE2, 88T MERSABEE228TT

Additional HK$2,688 per table (Chinese Banquet) or HK$228 per person (Western Banquet) for unlimited serving of chilled

orange juice, soft drinks and house beer for four hours during the wedding banquet.

AEINEERRES - @RUNRERSEREET - AKKEERIBEALDE . PAMESSFEEBE3 18T AAMESETIBE2687T
Additional HK$3,188 per table (Chinese Banquet) or HK$268 per person (Western Banquet) for unlimited serving of chilled

orange juice, soft drinks, house beer and house red and white wine for four hours during the wedding banquet.

#EMBREEEAOTERERERBRREER/N/NF
Additional HK$400 per table to extend the above beverage package to six hours.

RS AR

o U EPAMEERFUSFEI12AGE

o I ERESFN—RHE -

 IBRSHBHREBE - FHEBENEEREE -

s MBREUFE  FEPEAEREREREE -

« BRTIHERZE - HERFREZAH—EHBETE -
FAEEREREREBRUREFRAXAN LB RV URS HEES ZER -



MREIEE  DINNER WEDDING PACKAGE

SEMERE
DELUXE CHINESE WEDDING DINNER MENU

[ 2

COURT

RIS
Roasted Whole Suckling Pig

VR 33
Baked Stuffed Sea Whelk with Pork & Portuguese Saucen

5226 IR IK
Sautéed Fresh Prawn with Garden Green

SR EIEIEER
Braised Shredded Conpoy with Straw Mushroom with Seasonal Vegetable

ES R
Braised Seafood Soup with Crab Meat and Bamboo PithA

1% 2104 [RE + 585 i
Braised Whole Abalone with Black Mushroom and Vegetable in Supreme Oyster Sauce?

BB REE
Steamed Sabah Garoupa

= ALNEF Zin
Crispy Fried ChickenA

pickze) ]
Fried Rice with Fresh Shrimp and Vegetable

LR P ]
Braised E-fu Noodle with Mixed Mushrooms

IREBIAI =
Double-boiled Snow Fungus Soup and Lotus Seed

BEXM

Chinese Petit Fours

BIH#EZ2025F12H31H

&
2026351%15195105
IEEBERRIRR EM— 20 (2 REBH KBTS RN

BEE13,6887010 - 12A - BIN—RHFE
HK$13,688 plus 10% service charge per table of 10 - 12 persons

N KEE = 2RI ERB R
~ Signature dishes of the three-MICHELIN starred T'ang Court

BRTIHEKZE, XLENEE HB—ERRBEE,
AOBIE (R BT B RS ERLUR TR A X2 S ATk B B LURKF R RIE 18 2 18 A
In the case of unforeseeable market price fluctuations for any of the menu items as at the date of contract signing versus up to one month before
the banquet,
hotel reserves the right to put on an adjustment on the menu price or substitute with any alternative dish so as to maintainthe same price.



MREIEE  DINNER WEDDING PACKAGE

CEEREEMEIE

BLOSSOM CHINE SE WEDDING DINNER MENU

[ 2

COURT

TEF RS
Roasted Whole Suckling Pig

W5 AR BRI AT EE IR A
Baked Stuffed Sea Whelk with Diced Abalone”

X.O.BEIIEEREF
Sautéed Fresh Scallop and Squid with Honey Pea in X.O. Sauce

MEEBIR

Braised Bamboo Pith with Seasonal Vegetable

vEE L AE i B Zhn
Double-boiled Yam and Mushroom with Chicken»

1% 2164 [RESTE Hifn
Braised Whole Abalone with Black Mushroom and Vegetable in Supreme Oyster Sauce?

BB REE
Steamed Sabah Garoupa

= ALNEF Zin
Crispy Fried ChickenA

=X REFRNES

Fried Rice with Smoked Salmon and Fresh Shrimp

BRE=ERT
Braised E-fu Noodle with Dried Fish

BERES
Sweetened Red Bean Cream with Lotus Seed

BEXM

Chinese Petit Fours

BEHEE14,8887010- 12A © BII—IR%EE
HK$14,888 plus 10% service charge per table of 10 — 12 persons

N KIZE= BRIV BRI
A Signature dishes of the three-MICHELIN starred T'ang Court

BRTHESZE), SN EE B H—ERRIBEE.
AOBE (R B FE BRURTRE XA A E B4 LURSE BE I < FEF)
In the case of unforeseeable market price fluctuations for any of the menu items as at the date of contract signing versus up to one month before
the banquet,
hotel reserves the right fo put on an adjustment on the menu price or substitute with any alternative dish so as to maintainthe same price.



MREIEE  DINNER WEDDING PACKAGE

{CRAEMRERE
TIE THE KNOT
CHINESE WEDDING DINNER MENU o

IR
Roasted Whole Suckling Pig

| 2y

BIEXEE A
Golden-fried Stuffed Crab Claw with Shrimp Pastes

B U REKTE T
Sautéed Fresh Scallop and Prawn with Garden Green and Bell Pepper

T FIEAEE
Braised Whole Conpoy with Garlic

BT EBIRNE
Double-boiled Chinese Cabbage Soup with Beche-de-mer and Bamboo Pith

B2 [RE8IHZHN
Braised Whole Abalone with Goose Web and Vegetable in Supreme Oyster Saucen

BT RN
Steamed Tiger Garoupa

= ALNEFHin
Crispy Fried Chicken?

FRF T KX EER
Fried Rice with Barbecued Pork, Pine Nut, and Sweet Corn

AT AT P AR
Braised E-fu Noodle with Shredded Conpoy and Mixed Mushrooms in Abalone Sauce

BT S EEE

Sweetened Red Bean Cream with Rice Dumpling

EExER
Chinese Petit Fours

BFEE116,8887010- 12N - SII—R%EE
HK$16,888 plus 10% service charge per table of 10 — 12 persons

N KIZE= BRIV BRI
A Signature dishes of the three-MICHELIN starred T'ang Court

BRTHESZE), SN EE B H—ERRIBEE.
AOBE (R B FE BRURTRE XA A E B4 LURSE BE I < FEF)
In the case of unforeseeable market price fluctuations for any of the menu items as at the date of contract signing versus up to one month before
the banquet,
hotel reserves the right fo put on an adjustment on the menu price or substitute with any alternative dish so as to maintainthe same price.



MREIEE  DINNER WEDDING PACKAGE

7 BRI E s
DOUBLE HAPPINESS
CHINESE WEDDING DINNER MENU Tans

TR FE R
Roasted Whole Suckling Pig

| 2y

[E3 G E S
Baked Stuffed Crab Shell with Crab Meat and Onion

BN EFEoEA
Sautéed with Scallop and Sea Clam with Garden GreenA

EAREENR AR
Braised Baby Chinese Cabbage with Mushroom ond Yunnan Hoam in Supreme Soup

MBEFMEBSEE
Double-boiled Chinese Cabbage Soup with Bird's Nest and Morel

1% E10ERE 750 5800
Braised Whole Abalone with Black Mushroom and Vegetable in Supreme Oyster Sauce

BENENR
Steamed Spotted Garoupa

= ALNEF 2
Crispy Fried Chickena

R IR
Fried Rice with Fresh Shrimp in “Fujian” Style

=5 Bk Rk SR
Golden-fried Shrimp Dumpling served with Clear Chicken Broth

EEEHE
Sweetened Walnut Cream

j§===10)
Chinese Petit Fours

BFEE118,8887010- 12A - SII—R%EE
HK$18,888 plus 10% service charge per table of 10 — 12 persons

ARSEZERIFERBEX
A Signature dishes of the three-MICHELIN starred T'ang Court

BERMBERTE  FERRNEEZAH—(ERANBEE -
KE@Eﬁﬁa’a’EE%%*Z%E*%LXETEE?ET‘ZTE&@D‘?MJ«‘M%%*EIEE*%ZTE?IJ
In the case of unforeseeable market price fluctuations for any of the menu items as at the date of contract signing versus up to one month before the banquet,
hotelreserves the right to put on an adjustment on the menu price or substitute with any alternative dish so as o maintain the same price.



MREIEE  DINNER WEDDING PACKAGE

E=mBREMmERE

BLISSFUL MARRIAGE
CHINESE WEDDING DINNER MENU Eae

TR FE R
Roasted Whole Suckling Pig

| 2y

ENEEEERTTEE
Sautéed Scallop with Morchella Esculenta, Asparagus and Sliced Sea Whelkr

BEUBHEN
Double-boiled Superior Soup with Conpoy, Fish Maw, Beche-de-mer, and Chinese Cabbage?

1% E108E[RE 450 5800
Braised Whole Abalone with Black Mushroom and Vegetable in Supreme Oyster Saucen

BENREN
Steamed Spotted Garoupa

A& G

Deep-fried Crispy Chicken Served with Preserved Bean Curd Sauce”

X.O.E B Em
Fried Rice with Mixed Seafood in X.O. Sauce

BARFPITEE
Braised E-fu Noodle with Crab Meat

EEEMESA

Sweetened Walnut Cream with Rice Dumpling

BEXM

Chinese Petit Fours

BEE120,8887T10- 12A - SIlI—R%EE
HK$20,888 plus 10% service charge per table of 10 - 12 persons

ARSEZERIFERBEX
A Signature dishes of the three-MICHELIN starred T'ang Court

BERMBERTE  FERRNEEZAH—(ERANBEE -
KE@Eﬁﬁa’a’EE%%*Z%E*%LXETEE?ET‘ZTE&@U?MJ«‘M%%*EIEE*%ZTE?IJ
In the case of unforeseeable market price fluctuations for any of the menu items as at the date of contract signing versus up to one month before the banquet,
hotelreserves the right to put on an adjustment on the menu price or substitute with any alternative dish so as o maintain the same price.



MREIEE  DINNER WEDDING PACKAGE

ERrMEXRE
BEAUTIFUL MARRIAGE
CHINESE WEDDING DINNER MENU o=

TR FE R
Roasted Whole Suckling Pig

| 2y

[E3 G E S
Baked Stuffed Crab Shell with Crab Meat and Onion

IEEREE AR R A
Sautéed Sliced Sea Whelk and Clam with Yunnan Ham and Asparagus
PR
Braised Whole Conpoy with Garlic

{ERBE £ s BIIRTR A
Double-boiled Sea Whelk Soup with Fish Maw, Beche-de-mer and Chicken?

1% SIE1E[RE 45855
Braised Whole Abalone with Black Mushroom and Vegetable in Supreme Oyster Sauce

BENREN
Steamed Spotted Garoupa

ESEEHA
Crispy Salted Chicken?

0 o SR TET S Bl
Fried Rice with Fresh Shrimp wrapped in Lotus Leaf

LS BI KR R
E-fu Noodle with Shrimp Dumpling in Supreme Soup

#] =BT B
Double-boiled Peach Gum with Red Date, Dried Longan and Wolfberry

TCFIETGHE « ZKIRE E BN
Chilled Wolfberry and Osmanthus Pudding, Mini Sweet Heart Pastry?

BEE124,8887010- 12N - SI—R%EE
HK$24,888 plus 10% service charge per table of 10 - 12 persons

ARSEZERIFERBEX
A Signature dishes of the three-MICHELIN starred T'ang Court

BERMBERTE  FERRNEEZAH—(ERANBEE -
BEERBAZXEBRURTRAZANILE BV LURFERIEE 2 #EF
In the case of unforeseeable market price fluctuations for any of the menu items as at the date of contract signing versus up to one month before the banquet,
hotelreserves the right to put on an adjustment on the menu price or substitute with any alternative dish so as o maintain the same price.



MREIEE  DINNER WEDDING PACKAGE

SEMNBMERE
DELUXE DINNER BUFFET MENU

=

/< #& APPETISER
MENE =X RECHRIRTRES

Norwegian Sustainable Smoked Salmon with
Horseradish and Caper

RORF 55 R AP AR
Sliced Parma Ham, Salami, Mortadella and
Pepperoni

BIRECTER DD
Poached Shrimp with Mango Salsa

BRHZREBMAC AE B EtERE
Honey-glazed Duck Breast with Calvados-apple
Compote

BRIGEZERMHEMS
Seared Pepper Tuna Fillet with
Sun-dried Tomato Aioli

=5 K RIS SUSHI AND SASHIMI STATION

MRS RFEREAXRIFTREBORA
Assorted Sushi with Wasabi and Japanese Soy
Sauce

HIFRRE (=& - 528 - R K/UN&)
HERE - HAITRREOH

Assorted Japanese Sashimi

(Salmon, Tuna, Snapper and Octopus)

with Pickled Ginger, Wasabi and Japanese Soy
Sauce

8 fF SEAFOOD ON ICE

s MEMED  SEN  KTEEH
RIBREEEEE - BERE BB

Fresh Oyster, New Zealand Mussel,
Crab Leg, Pacific Prawn and Jade Whelk

Selected Dressing and Condiments:
Cocktail Sauce, Lemon and Shallot Vinegar

&/P80A  Minimum 80 persons is required

W SALAD

i &2 2t 40 12

Shredded Chicken Salad with Sesame Dressing
BARN BEEREZ 0

Vine Ripened Tomato, Cucumber, Black Olives
with Greek Feta, Oregano and Balsamic

AIEBRFER IV

Tropical Fruit and Beetroot Salad
HASNKREFEDE

Russian Potato and Egg Salad

BRIV ES
Organic Mesclun Lettuce

B0 1EIE ORGANIC SALAD BAR

BEEK  TOK - BEH - BEY  BIRREST
BEVEE TEVERE E58  RERENR -
EIVVERE - SRUVEE - EANUREE IR
Romaine Lettuce, Sweet Corn, Cherry Tomato,

Jade Sprout, Kidney Bean and Hothouse
Cucumber

Selected Dressing and Condiments: Thousand
Island, Mayonnaise, Balsamic Olive Oll, French
Dressing,

Caesar Dressing, Bacon Bits and CroUton

5558 SOUP AND BREAD
RIREFTIRPYS i & 2 B
New England Clam Chowder with Garlic CroGton

I EESE D)
Freshly Baked Bread Roll from Bakery

BARMBERZE - XEBREERP—ERHFEE -
FAEERBBHEXEBRURTFRAXAN A LE R URIHRES ZHEF)

In the case of unforeseeable market price fluctuations for any of the menu items as at the date of contract signing versus up to one month before the banquet,

hotelreserves the right to put on an adjustment on the menu price or substitute with any alternative dish so as o maintain the same price.



MREEE

DINNER WEDDING PACKAGE

SEFRXENRERES
DELUXE DINNER BUFFET MENU

&/D80A  Minimum 80 persons is required

IEEEN CARVING TROLLEY

ETEARER AR ALE T M BT
Roasted U.S. Prime Beef with Red Wine Sauce
and Black Pepper Sauce

B8 LIVE COOKING STATION

EREEZTREER (SA*XE)
Baked Lobster with Spinach, Mushrooms and Cheese
(Half Lobster Per Person)

.82 HOT SELECTION
7R SEFA

Pineapple Roasted Pork Loin

mAESHERYINED
Sautéed Pacific Prown and French Bean
with Garlic and Butter

KIEBERNE IS
Roasted Chicken with Honey and Rosemary

BFEEHEER
Braised Lamb Shoulder with Roasted Apple

BEXMERYREET
Lemongrass and Ginger Rubbed Barramundi Fillet
with Forest Mushroom Sauce

SREFIEIS AR KD AR
Fried Egg Noodle with Shredded Barbecued Duck
and Bean Sprout

EE F IR

Fried Rice with Scallop and Barbecued Pork
BRESEAET

Braised Broccoli and Straw Mushroom in Oyster
Sauce

AH ga DESSERTS

Sy £ N=pal:i
Bitter Chocolate Cake

HOREIXTE
Pistachio Panna Cotta

BAZ &R

Mascarpone Tiramisu

ERT AR5

Mango Pudding with Coconut Cream

ENEETTER
Blueberry New York Cheesecake

ARFRARHE
Raspbery Mousse With Mix Berries

HEAGNHAEBERS
White Chocolate Mousse with Passion Fruit Cream

BEEHE
Lemon Meringue Tartlet

HERA DS
Green Tea and Red Bean Roll

TS EE R
Ice Cream Cup

BHRHR
Sliced Fresh Fruit

FENERHER (£R - FHER - 1816
Chocolate Fountain with Condiments
(Fruit, Butter Cake, Marshmallow)

BN&2&E R WAFFLE STATION

EERIFS &= K

(ﬁﬁﬁﬁﬁ E5E B2 KOaNEFE
Belgium Walffle a la Mlnu’re

(Caramelized Banana, Berries Sauce, Fresh Cream,
Nutella)

)

Ik 2k COFFEE OR TEA

BIHEZE20255F12H31H SArE® 1,288
Now until 31 December 2025 from HK$ 1,288 per person”

2026F1HTHZ9A10H S8 1,388
01 January 2026 until 10 September 2026 from HK$1,388 per persont

BARMBERZE - XEBRIEEEH

—ERmBEE -

BEERBAZXEBRURTRAZANILE BV LURFERIEE 2 #EF
In the case of unforeseeable market price fluctuations for any of the menu items as at the date of contract signing versus up to one month before the banquet,
hotelreserves the right to put on an adjustment on the menu price or substitute with any alternative dish so as o maintain the same price.



MREIEE  DINNER WEDDING PACKAGE

Sl B ERE

BESPOKE DINNER BUFFET MENU

=

/<& APPETISER

AR IERIRE="NAFKRE NEE
Citrus and Dill Marinated Sustainable Norwegian
Salmon with Caper and Lime

BANIER RAH R
Sliced Italian Premium Parma Ham, Pepperoni,
Salami and Mortadella

BRIEBXBEEETERAHERTR
Seared Yellow-fin Tuna with Parma Ham and
Caramelized Mango

HXFASEMF T RERFE

Teriyaki Beef Roll with Caramelized Onion and Ponzu
Dressing

SRS

(EHnF - A - FEZ TR BAF BEE )

Antipasto (Marinated Grilled Eggplant, Red Capsicum,
Feta Cheese, Balsamic and Black Olive)

HTUORAR RS

Vietnamese Rice Paper Roll with Marinated Prawn,
Vegetable and Peanut Sauce

R EFREN

Slow-cooked Pork Loin with Orange and Marjoram
BEHEEEEHE

Soba Noodles with Crab Roe and Spring Onion
ohIh KL B AR ORI

Barbecued Meat Platter with Suckling Pig

and Jellyfish in Chinese Style

=8 KRS SUSHI AND SASHIMI STATION

388 =8 K AT AR R EOH
Assorted Sushi and Maki Roll with Wasabi
and Japanese Soy Sauce

HIBRG: =X R BER - B/ \I&A

HER - BAIR KBS

Assorted Sashimi: Salmon, Tuna, Snapper and Octopus
with Pickled Ginger, Wasabi and Japanese Soy Sauce

&% NEE SOUP AND BREAD
BT UEREIR RS
Boston Lobster Bisque

fRFIHEE
Freshly Baked Bread Roll from Bakery

&/P80A  Minimum 80 persons is required

8% SEAFOOD ONICE

WMLl MRS - HER - XFFER -
ERBFFOBFOLE - BEERAERE

Fresh Oyster, New Zealand Mussel, Crab Legs, Pacific
Prawn and Sea Whelk on Ice with Cocktail Sauce,
Lemon and Shallot Vinegar

W SALAD

I BRI
Green Papaya Salad with Shallot, Lime
and Dried Shrimp in Thai Style

ETU AR Seim0) 12

Grilled Prawn and Coleslaw Salad in American Style
ERALKEE KRStk - BEE T

Baby Arugula with Orange, Roasted Beetroof,
Toasted Walnut with Balsamic Dressing

EZE EEE A
Roasted Mushroom and Cherry Tomato Salad
with Verjus Vinaigrette

B B
Organic Mesclun Lettuce

A%V
HEALTHY ORGANIC SALAD BAR

BRER - R HEM  HREHE BoAEESN
Romaine Lettuce, Sweet Corn, Cherry Tomato
Jade Sprout, Kidney Bean and Hothouse Cucumber

BV EE ROk

SALAD DRESSING AND CONDIMENT

TEVEE S8 - BEHER ELDERE
SLEDELE - ERNLREE BN

Thousand Island, Mayonnaise, Balsamic Olive Oil,

French Dressing, Caesar Dressing, Bacon Bits and
CroGton

BARMBERZE - XEBREERP—ERHFEE -
FAEERBBHEXEBRURTFRAXAN A LE R URIHRES ZHEF)

In the case of unforeseeable market price fluctuations for any of the menu items as at the date of contract signing versus up to one month before the banquet,

hotelreserves the right to put on an adjustment on the menu price or substitute with any alternative dish so as o maintain the same price.



MREIEE  DINNER WEDDING PACKAGE

Sl BimERE
BESPOKE DINNER BUFFET MENU

&/D80A  Minimum 80 persons is required

15#EE CARVING TROLLEY

SRR AR T Ao ey e R
Garlic and Herb Roasted Lamb Rack with
Red Wine Jus and Mint Jelly

M PR ERH ADE T R BT
Roasted Australian Rib Eye with Gravy and Pepper
Sauce

3,550 CHINESE NOODLE SOUP STATION
HEEE ~ SEEE - Jokp

(BFIREA - B8 - 44 8N LEREX)
Thick Egg Noodle, Oil Noodle, Flat Rice Noodle
with Fresh Shrimp Wonton, Fish Cake, Beef Ball,

Cuttlefish Ball, Chinese Mushroom and Seasonal
Vegetables

#08% HOT SELECTION

TEFIERRS
Roasted Suckling Pig
ENZOM0NE 2

Indian Butter Chicken

BRI XA FET

Pan-fried Salmon with Coconut and Ginger Sauce
e B AR

Steamed King Prawn with Garlic and Spring Onion

BREISHR
Oven-roasted Duck Breast with Orange Sauce

AT ARG REN I FE 5T
Penne Pasta with Chorizo and
Forest Mushroom Cream Sauce

BEEAONR

S YansY

Steamed Garoupa with Ginger and Spring Onion

H =CRNS E 5% f HE
Roasted Pork Belly Rib with Red Miso

1% 2 S TR G
Braised Broccoli with Straw Mushroom in Oyster
Sauce

ZRIVE 2R ANl
Fried Rice with Chicken and Pineapple in Thai Style

&H fin DESSERTS

BEfFERNEE
Lemon Coconut Meringue Tart

WA ES
Praline Choux Pastry

EN=PAL-2 7 S=E S
Double Chocolate Cherry Marquise

BT EiE
Mango Coconut Cake

BEh NRIBERE4#4
White Chocolate Mousse, Passion Fruit Cream

ERERSE

Orange Vanilla Mousse
ERERESE

Clossic Vanilla Creme Brolée
MAZ TS

New York Cheesecake
Chestnut Cream Cake

BRSEARER

Premium Ice Cream

KO ABER

HECK (R - 4OHER - B0 - 20
Chocolate Fountain with Condiments
(Fruit, Butter Cake, Marshmallow, Fresh Strawberry)

)

BN#4E X WAFFLE STATION

EERIE R EREEE - 188 -
Belgium Waffle a la Minute
with Caramelized Banana, Berries Sauce,
Fresh Cream, Nutella

B - RS NETE

IEFak sk COFFEE OR TEA

BIH#EZE2025F12H31H SA0E®1,38870A
Now until 31 December 2025 from HK$1,388 per person®

2026F1H1HZEIR10H SuE#1,48870A
1 January 2026 until 10 September 2026 from HK$1,488 per person®

BERMBERTE  FERRNEEZAH—(ERANBEE -
BEERBAZXEBRURTRAZANILE BV LURFERIEE 2 #EF
In the case of unforeseeable market price fluctuations for any of the menu items as at the date of contract signing versus up to one month before the banquet,
hotelreserves the right to put on an adjustment on the menu price or substitute with any alternative dish so as o maintain the same price.



ZESMFEE VENUE FLOOR PLAN
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