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BRIEERERE
Jade Wedding Menu
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AEILFEMT

Barbecued Suckling Pig

BEEHE

Crispy Mango and Seafood Salad Rolls

X.O.EBELR A
Sautéed Cuttlefish and Sliced Chicken in X.O. Sauce

EAY\ERMTE

Braised Broccoli with Crab Meat

BIETEBHME

Fish Maw, Conpoy and Julienne Chicken Broth

ERRICIMAER S

Braised Sliced Sea Whelks with Black Mushrooms

BERKEN

Steamed Fresh Sea Garoupa

R P
Deep-fried Chicken in Preserved Bean Curd Sauce

B AR R

Fried Rice with Mixed Vegetable

ESieFim
Braised E-fu Noodle with Mushroom & Chive

BFUHAMEY
Sweetened Red Bean Soup with Lotus Seeds and
Lily Bulbs

e

Twin Dainties

BRIRIE SR ESE
Pearl Wedding Menu

=

HEIHEEE
Barbecued Whole Suckling Pig

BCEREE

Deep-fried Stuffed Crab Claws

BMEAEZEST

Sautéed Cuttlefish and Scallops with Elm Ear

EEIEBR

Braised Seasonal Vegetables with Conpoy

TMEEBHEIESR

Fish Maw, Conpoy and Bamboo Pith Broth

Shedii Y

Braised Sliced Abalone with Seasonal Vegetables

AARNENR

Steamed Fresh Sea Garoupa

BALNEFH
Deep-fried Crispy Chicken

EREEYR
Fried Rice with Shredded Chicken in
Tomato Sauce & Shrimp in Cream Sauce

TSR
Braised E-Fu Noodle with
Enoki Mushroom in Abalone Sauce

TELIE

Pearl Taro Milk

SEIRAH A%

Twin Dainties




i Pay R e
Diamond Wedding Menu

BB RS
Barbecued Whole Suckling Pig

BIEEREH
Deep-fried Stuffed Crab Claws

ERMMES T

Sliced Sea Cucumber & Sea Scallop with
Seasonal Vegetables

FIREAH

Braised Marrow Vegetable with Whole Conpoy

A SRSRRIE RS
Double Boiled Fish Maw Soup with Sea Whelk
& Chinese Herbs

plgcg3 oy

Braised Sliced Abalone with Black Mushroom

BARNEH
Steamed Fresh Sea Garoupa

BALETH
Deep-fried Crispy Chicken

REEEELYR
Fried Rice with Shredded Chicken in
Tomato Sauce & Shrimp in Cream Sauce

ST 1k U F R
Braised E-Fu Noodle with Enoki Mushroom in
Abalone Sauce

R EA BT

Stewed Pear with Dried Longon & Red Dates

SRR EH

Twin Dainties

AR AR
Century Wedding Menu

=

BEIEDRE
Barbecued Whole Suckling Pig

BIEBEH
Deep-fried Stuffed Crab Claws

BREETT

Sautéed Prawns & Sea Scallops with
Seasonal Vegetables

FRETH

Braised Marrow Vegetable with Whole Conpoy

=5 % N g 7
Thick Soup with Bird's Nest and Crab Meat

BE2RESH
Braised Whole Abalone in Oyster Sauce

BARRNREN

Steamed Fresh Whole Spotted Garoupa

ALK
Deep-fried Crispy Chicken

EEREELDR
Fried Rice with Shredded Chicken in
Tomato Sauce & Shrimp in Cream Sauce

LiHKER
Dumplings in Superior Soup

EFARBEEM
Double Boiled Sea Coconut with
Red Dates and White Fungus

SRIKEH &

Twin Dainties



YEE B Package Benefits I

NI PEERE/ATEEN+ASLE -
AIZLITEE

- EEEBEE

- DEHEICHE

- REREMNE

- THETIR{CLE (HEARIRAE)

- BRI EABERREIYNANEBER
- FEAHEHRER

- FEGBEBEIMR
 FRAERRE AWM

. BREAWE

- BB FERRE (BFE M)

- BEFXEGBIBEEWNT & (REIEHR)
- RBZ AR - DVDERRRIER
- REERSR

- ER/INEYETEESR

- BERBER

- BB, BREE

« "Global Wedding, #E#EBH

« "E&M Collections, IBEHEEE

« "Grand Forest, BEHBEEE

o TEEGIR, PREHN\ITEE

. "I, BERYREBASOITER

« THEAERPLO, EREFERERE
- TRESS, BEERRBEE

« "Premier MediCare Services , {EERHBETE|IEE
- "Baby &Me, EMEE

AT PEER/ANEE—B AL E
BHNEELITES -

- BRI ANEREZRER—

WHAEE - HRENZHEARE
AT RNEE+RFHLLE - k-
- REZRAERE B

- BEMXRRERE

RIEETPREE+/VERLLE - AT -
- TREMFES

For a minimum reservation of 5 tables for Chinese Wedding Party / 40
persons for Western Wedding Party or above, you are entitled to the
following benefits:

* Complimentary Banner

* Fresh Floral Centerpieces for each dining table and at the Reception
* Seat Covers arrangement

* Spacious Bridal Room (In-room safe provided)

* 5-tier Dummy Wedding Cake for the Cake-cutting Ceremony and
Photograph

* 5-pounds of Fresh Fruit Wedding Cake

* A bottle of Champagne for toasting

* 2 bowls of Welcoming Fruit Punch

* 2 complimentary parking spaces for party host

» Complimentary corkage for one bottle of brought-in
brandy/cognac/wine per table

» Complimentary |2 sets of invitation cards for each table

* Complimentary use of LCD projector; DVD player and screen

* Mahjong facilities

* Special offer for purchasing Wedding Flavors

* Special offer of Civil Celebrants of Marriage

* Special offer for wedding photo service from "France Bridal"

* Special offer for wedding photo service from "Global Wedding Ltd."
* Special coupon on decoration offered by "E&M Collections"

* Special coupon on decoration offered by "Grand Forest"

* A 20% discount for purchasing Chinese Wedding Cake from
""Kee Wah Bakery”

* A 35% discount for purchasing the brand New Airland Supreme
Series product from "Airland"

* Special offer for beauty salon treatment from "Modern Beauty"
* Special coupon offered by "Sharon Au Wedding”

* Special rate for Pre-marriage Check Up offered by
"Premier MediCare Services"

* Special offer for purchasing baby necessaries from "Baby & Me"

For a minimum reservation of |0 tables for Chinese Wedding Party /
100 persons for Western Wedding Party or above, you are entitled to
the additional benefits as follows:

» Complimentary stay at a Junior Suite on or before the function night
with champagne, fruit basket and continental breakfast in the following
morning

#5395 85T &5 For bookings or enquiry, please call: 2507 6605 / 2507 6677 / 2507 6674




g Q@
O
L

|0f% (3-4 Z&E)
|0 Tables (Plaza 3-4)

gy T M

Mahjong Area

000

oze

20/% (-4 228
20Tables (Plaza 1-4)

oy -~ Fgap o

OO0 O0O6
OOQ@Q@

O

I5f% (1-4 Z&EE)
|5 Tables (Plaza |-4)

B

T=@@@@@@t‘;
ole 13
@Q@QQQ

VWashreoin Pre-funcion

—

|mm:m Plaza 3

[

| v | 'ﬁ
N \ -
\{‘//

3% (1-4 E2EE)
23 Tables (Plaza 1-4)

OO rrain
%@@@@@?,|

A Bndal
: Female
Washroom

P

|




B Bhi% & 35E Dinner Buffet Menu (A)

£
QAN

g
SRS - O RER

Fresh Oyster and Mussels on Ice

BARBAER S REE
Assorted Japanese Sashimi with Condiments

BRI

Chinese Barbecued Meat Platter
B=x&

Smoked Salmon

FHhkF L ERE
Tomato and Buffalo Mozzarella with Fresh Basil

FIUBEE
Thai Seafood Salad

BERMTe
Mushroom and Potatoes Salad

kR e
Caesar Salad

HE
Mesclun Salad

HEEENR
Sliced Tomato with Fresh Brasil
oK~ AR~ FOLR

Sweet Corn, Red Onions and Sliced Cucumber

ERRITBEHTES

Seafood Chowder with Cream Cracker and Scallion

BIEE
Assorted Bread and Rolls

R ERA-H\EgET

Roasted Rib-eye of Beef with Jus

RN ECRDEST

Chargrilled Chicken Steak with Port Sauce

R EARRERITACT
Pork neck with Honey Mustard

ERGEAEKIHT
Pan-Grilled Sea Bass with Caper's Butter Sauce

mENEF
Roasted Garlic Potatoes with Parsley

(SESOL Ui 5
Stir-fried Shrimp, Cuttle Fish with Vegetables

EALKET R
Deep-fried Crispy Chicken

BEREE
Steamed Whole Sea Garoupa with Soya Sauce

KRR
Sautéed Seasonal Vegetables

ENFE M4 Indian Beef Curry

W RYER Fried Rice with BBQ Pork
=44 Mango Pudding

BAFIZ LBt Tiramisu Cake

E [ st Lemon Meringue Tart
[t 35 R4 Apple Crumble Cake
FimA&ti 8 Chocolate Brownies
4754 Green Tea Sensation

B St R & Seasonal Fruit Platter

AAFES - B0~ R RECH
Fresh Oyster, Mussel and Poached Shrimp on Ice

AR AR S REH
Assorted Japanese Sashimi with Condiments

HEFRLEY
Assorted Japanese Sushi and Maki Roll

REER R
Chinese Barbecued Meat Platter

BE=RREER
Smoked Salmon and Smoked Trout

RAERER
Roasted Cajun Chicken Breast with Pineapple Salad

BhKFZ TSRS
Tomato and Buffalo Mozzarella with Fresh Basil

KRR RL R
Waldorf Salad with Smoked Ham and Cranberry

SR
Caesar Salad

HEE

Mesclun Leave

BEH -~ FLA - FTXK

Cherry Tomatoes, Sliced Cucumber and Sweet Corns

EEBREN
Lobster Bisque Soup with Poached Shrimp and Chive

HRME

Assorted Bread and Roll

B A\

Roasted Sirloin of Beef with Thyme reduction

IR AR ERR ST
Roasted Rack of Lamb with Mustard Crust and Caramelized Garlic Sauce

REHN
Roasted Spring Chicken Steak with African style

FRAERNEERET
Pan-Grilled Red Snapper Fillet with Pesto Cream Sauce

BEHBDEF
Roasted Potatoes with Olive and Herbs

BRUFTERER
Deep-fried Cuttle Fish Ball

S I SERE A
Stir-fried Shrimp and Chicken with Vegetables

FAFL M
Roasted Chicken in Preserved Beancurd Sauce

AR R

Steamed Whole Sea Garoupa with Soya Sauce
Fi I A F Wok-fried Baby Pak Choy with Garlic
ENEZWNE%E Indian Chicken Curry

44 E8R Steamed Rice

B4 E P Chocolate Brownies
EB#EEHE Lemon Meringue Tart

fEFE R84 Apple Crumble Cake

EENE IR Créme Brulée

BAFZLHHEZE Tiramisu Puff

=TT B Assorted French Pastries

B S 8R4 Seasonal Fruit Platte



BBIFEZEE Lunch Buffet Menu

g

RN
BEAE K242 APPETIZER AND SALAD
BHAE= R RES

Norwegian Smoked Salmon Served with Condiments

AXBEEY
Assorted Japanese Sushi and Maki Roll

BERAFERSER
‘Waldorf Salad with Cranberry

ENRAE R
Indian Vegetables Salad

ERREFLE
Potatoes and Bacon Bites Salad

A
Caesar Salad
HEE
Mesclun Salad

HEEEMR
Sliced Tomato with Fresh Basil

K~ ALER
Sweet Corn and Red Onion

HMA
Sliced Cucumber

# SOUP
BB Eman
Cream of Tomato Soup with Garlic Crouton

AR
Assorted Bread and Roll

g HOT

B FEFARBRSET

Beef Goulash with Sour Cream

BN

African Chicken Steak with Chill and Coconut Milk
BRREBEARERT AT

Roasted Pork Neck with Honey Mustard Sauce
BRERFANER

Gratin Potatoes with Chopped Parsley
EWIETHFE

E-fu Noodle with Crab Meat and Chive
AL B B

Deep-fried Crispy Chicken

BUTAEE R

Steamed Whole Sea Bass with Soya Sauce
SRR R

Sautéed Seasonal Vegetables

ENEIEA- A

Indian Beef Curry

HEBR
Steamed Rice

#fi & DESSERTS
BERMKER
Mango Mousse Cake

EQEEL

Lemon Meringue Tart
Sy )
Chocolate Brownies
FERTEARZ A6
Rum and Raisin Tiramisu
FEE+ER

Ricotta Cheese Cake

B SRR

Seasonal Fruit Platter

JBE Cocktail

<)
S\Ae
= "]
O

B = A e R R TN Y
Smoked Salmon Parcel with Alaskan King Carb

BRI ORE

Cornmeal Flan with Smoked Buck, Cranberry and Basli
2 EaREC I

Prawn Cocktail with Gazpacho Salsa

BRI

Chicken Lillipops with BBQ Hickory Sauce
FEAHRHEERES

Escargots Quiche with Herb Mash and Garlic Butter

HFHEEE
Beef Brisket with Braised Red Onion and Dollar Bun

R R R DR

Mushroom Filo with Chevil and Tarragon Jam

RiMREBEFZLES
Antipasti Tart with Goat Cheese Potato

BTt
Ricotta Cheese Flan with Hazelnut

HAREWIARM
Mini Apple Tart with Crumble

b N=paL
Chocolate Truffles

AN EZE LS Western Set Menu (A)

Q0
CIN
C L\C}l\\

BRI ERIAETR
Carpaccio of Beef
served with Shaved Parmesan Cheese Arugula and Truffle Oil

HTEES
Lobster Bisque with Scallops with Double Cream and Tarragon

FEEARAER
Poached Barramandi Fillet
served with Saffron Rice and Tomato Cream Sauce

BARENHT
Warm Chocolate Pudding with Fresh Berries and Vanilla Sauce

L]iE 212
Coffee & Tea

AL EZEIFE Western Set Menu (B)
2g
D&“_\Q\"

B X AREMTE

Smoked Salmon Parcel served with Mesclun and citron Vinaigrette

HEESEEARE

Porcini Mushroom Consommé with Truffle and Chive

BRI EREERR
Seared Beef Fillet served with Conpoy Spinach and Red Wine Shallot Reduction

BARZLH

Tiramisu with lady finger and honey comb

il 312
Coffee & Tea
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AR HEE20R
238 Jaffe Road, Wanchai, Hong Kong

T5E Tel: (852) 2507 6605 f#3T Fax: [852) 2507 6507
@ # E-mail: banquet@novotelcenturyhk.com

novotel.com
novotelhongkongcentury.com

ot I AR RE(S B AR RN AP E RN - AN SRR QRS /ORISR « S22
ZRARAERAGRELS - RHMCEERARRRE AMEETRAERESHARS
ZFER B EERARET -

The Movotel brand worldwide is convinced that natural diversity is a key element for human life
on earth. Shark species are threatened across the world's oceans and shark fin consumption is one
of the most significant contributors to this decline. We do however respect your right to choose
shark fin soup, which is available on this banguet menu selection.

LIS RS R R 2 R -

The above offers are not applicable to confirmed bookings.

AEERE L HRSUEEZ R B STEA -
Movotel Century Hotel reserves the right to alter or
withdraw this program at any time without notice.
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