AIBEEREER 2021

U o Uy Sechage Frndigesr 2027

SEZARRERE  EXAUBEEE VB RERK GTIE 2R A12)

ANERBATF R RERERTF+ R RERNLe CacZABFE (W)

One night stay in honeymoon Standard Room with a bottle of sparkling wine and fruit platter iﬁﬁa 7& Eﬁﬂfﬂ
(on or before the wedding day) (Check-in at 1400hrs and Check-out at 1200hrs) & 1 night 1 night 2 nights
Buffet breakfast for two at Le Café in the following morning
PR IERRE - K RAkORET
Unlimited serving of house beer, soft drinks and chilled orange juice [ ] [ ] [ J

B B)FE: 2/)\F Lunch buffet: 2 hours / (8 BEEZ: 3/)\EF Dinner buffet: 3 hours
SEEE( (RFHRETE) . A A
Complimentary parking spaces (Subject to availability)

RAMER S RE L RS ° ° °
Complimentary mahjong entertainment with Chinese tea served

DEHREA (S—F) A A A

A glass of welcome fruit punch for each guest upon arrival

KBS IE R AR AL GA A D9 R AR . . .
Wedding dummy cake for cake-cutting ceremony and photography

FREERERLME 5% 65 8%
Fresh fruit cream cake 5 pounds 6 pounds 8 pounds
SHME (AR, AE R, B RER) TNEA TEA °
Venue decoration (Backdrop, reception table, cake table and easel) Not applicable Not applicable

HEBAR (X 3830) ° ° B
Graceful wedding banner (Chinese or English wordings) Not applicable
BL - OESHIEHERDBEBREGE ° ° °
Silk Floral decoration on each dining table and reception table; Seat covers arrangement

TR IRIAZE (TR EFHE - R RE FR) ° ° °
Bridal dressing room with private washroom, safety box and standing mirror

EEAEENERET (BF10E - TRIEHH) ° ° °
Invitation cards with envelope (10 sets per table, printing excluded)
PUBEEELX
One bottle of champagne for toasting ® ® ®
RBRERIEEM K LEDFERF ° P °
Complimentary use of audio equipment & LED Wall

W RETERIRLE ° ° °
Free corkage for self-brought-in spirits or liquor

BEERERT R 247 347 a)
Pre-dinner snacks 2 dozens 3 dozens 6 dozens
RV RITHESR 9547 oA 847
Special rate for pre-dinner snacks 5% discount 10% discount 20% discount
BT A A B EREEFRIA BT ESR ° ° °
10% discount for baby’s full moon or hundred days’ dinner for a minimum booking of 5 tables
j = % A %

EEEEEPE ° ° °

Wedding package offers from partner merchants

MBEENAER  BARITEAM

All privileges are subject to change without prior notice
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SRR AE
APPETIZER AND SALAD

FRE - FO - RE
Sea Whelk, Mussels and Poached Shrimp on Ice
HASER S RECH
Assorted Japanese Sashimi with Condiments
ARl R P AR
Chinese Barbecued Meat Platter
=X ARER
Smoked Salmon with Condiment
BHKF ST ERHE
Tomato and Buffalo Mozzarella with Fresh Basil
FRARFRDE
Thai Style Roasted Beef Salad
IRALSEER DR
Roasted Beetroot and Mandarin Orange Segment Salad
SO

Caesar Salad

B EhfEta D Ee
SELF-SERVE HEALTHY SALAD BAR

BEAE - BEEX  HEHM
BIRF - K- AE=
Mesclun Leave, Romaine Lettuce,
Cherry Tomatoes, Sliced Green Cucumber,
Sweet Corns, Red Kidney Bean
BICTERER
Thousand Island Dressing, Caesar Dressing,
Italian Citron Dressing Condiments
(Garlic Croutons, Parmesan Cheese Grated and Bacon Bit)

N=|
1z
SOUP
HEHERRES

Cream of Carrot with Turmeric and
Sliced Almond

FXAEE
Assorted Bread and Rolls

1EFER AT
Roasted Sirloin of Beef with Port Wine Sauce

EEEEM=XA
Baked Salmon with Tomato Mousseline
EXEFRIE
Roasted BBQ Pork Spare Ribs
RURS AL BE B 7ot
Pan-fried Duck Breast with Cassis Sauce
mAWEF
Roasted Garlic Potatoes with Parsley
XOBYWAFIER
Stir-fried Squid and Celery with X.O. Sauce
BAETE
Golden-fried Crispy Chicken
SERE S
Steamed Whole Seabass with Soya Sauce
REDRT
Stir-fried Mushroom and Seasonal Vegetables
EN =0t e 2
Indian Chicken Curry
BERERDR
Fried Rice with Shredded Conpoy and Egg White

& am
DESSERT

ERmaE
Creme Brulee with Vanilla Seed
EECSLTER
Blueberry Cheese Cake
EREER
Vanilla Puff
BEFERAEY
Sweetened Cream of Red Bean with Lotus Seeds and Lily Bulbs

fe3a R e
Apple Crumble Cake

RomRRe
Seasonal Fruit Platter
Movenpick E#
Mbovenpick Ice-cream
RS

Pop cake with Condiments

(B4, Kt N8, L2MEERSR)
(Honey, Chocolate Sauce, Strawberry Sauce & Whipped Cream)

i SO2S

FN—BRAEE plus 10% service charge per person

B2/ MR FEIRE

PR T

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

FERERERNEER - BRBTEH
All menus and prices are subject to change without prior notice
FEERESHREEE

Minimum food and beverage charges is applied on our venue

MEHMEARBE - &

AP R MBAE

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

FEAE - 522 B0 RIR
Chilled Oyster, Sea Whelk, Mussels and Poached Shrimp on Ice

AARER S R EE

Assorted Japanese Sashimi with Condiments
AR R B AR
Chinese Barbecued Meat Platter
E=XARER
Smoked Salmon with Condiment
EkF S T HREEHE
Tomato and Buffalo Mozzarella with Fresh Basil
SRR
Thai Seafood Salad
E N BREEE D1
Quinoa Salad with Smoked Ham
D2

Caesar Salad

B Brfgta e
SELF-SERVE HEALTHY SALAD BAR

B BELEX - HEM -

BERR - 82K AE"
Mesclun Leave, Romaine Lettuce,
Cherry Tomatoes, Sliced Green Cucumber,
Sweet Corns, Red Kidney Bean

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

N =]
]
SOUP
EREITEH S

Seafood Chowder with Cream Cracker

XA

Assorted Bread and Rolls
BRRE
CARVING

BRARSHE ST
Roasted Beef Rib Eye with Gravy Sauce
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HOT

BRFBRATAT
Roasted Marinated Rack of Lamb with Rosemary Reduction
ERARFEME
Roasted BBQ Pork Spare Ribs
R=XANERRESEMT
Oven-baked Salmon Fillet with Fennel and Cherry Tomato
TAEF
Roasted Garlic Potatoes with Parsley
ETIRCHIERA
Stir-fried Shrimp and Squid with Honey Beans
EAETR
Golden-fried Crispy Chicken
BRIEE
Steamed Giant Garoupa
ERYEE R AR

Sautéed Asparagus, Broccoli and Black Garlic

ENEEONYE 4B
Indian Beef Curry
TR IRIDER
Seafood Fried Rice

HHam
DESSERT

EREhE
Creme Brulee with Vanilla Seed
EESIER
Blueberry Cheese Cake

RIRTH AR

Mini Dessert Cup
ElAE NI
Vanilla Puff

ETHGAEYD

Sweetened Cream of Red Bean with Lotus Seeds and Lily Bulbs

fe 3 R 8
Apple Crumble Cake

FOBER
Seasonal Fruit Platter
Movenpick E#E
Méoévenpick Ice-cream
EIE-28%04

Pop cake with Condiments

(BN, R0, T2WELE R BHK)
(Honey, Chocolate Sauce, Strawberry Sauce & Whipped Cream)

e S66S

3 IN—BRFEE plus10% service charge per person

R 2/ NS FENEE

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

FKR KRS

FIEXEREBERNEER  BRBTEA
All menus and prices are subject to change without prior notice
FEERESHREEE

Minimum food and beverage charges is applied on our venue

MEERRBE

A PRI

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

FEEAE - FRE 50 RK
Chilled Oyster, Sea Whelk, Mussels and Poached Shrimp on Ice

AARER S R EH

Assorted Japanese Sashimi with Condiments
P ER AR

Chinese Barbecued Meat Platter
E=ARER

Smoked Salmon with Condiment

ERKF S T REREHE
Tomato and Buffalo Mozzarella with Fresh Basil
FNEFRDE
Thai Style Roasted Beef Salad

JE N BREEE DR

Quinoa Salad with Smoked Ham

D2

Caesar Salad

B Brfgta D Ee
SELF-SERVE HEALTHY SALAD BAR

HEWDE #F4EX - EEMH - 505 - K AE=
Mesclun Leave, Romaine Lettuce, Cherry Tomatoes,
Sliced Green Cucumber, Sweet Corns, Red Kidney Bean

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

B

1z

SOUP
RS

Cream of Pumpkin Soup with Herb Croutons

EXEE
Assorted Bread and Rolls

BRE
CARVING
BB B

Roasted Prime-rib of Beef with Port Wine Sauce

85

A Y ===H

HOT

BFEBEATAT
Roasted Marinated Rack of Lamb with Rosemary Reduction
EXERE
Roasted BBQ Pork Spare Ribs
HER= AW
Oven-baked Salmon Fillet with Mixed Berries Mayonnaise
2+ REEE
Gratin Potato with Cheese
XOEWBEFETAL A
Stir-fried Squid and Celery with X.O. Sauce
EAETH
Golden-fried Crispy Chicken
BEDHEBE
Steamed Giant Garoupa
REYEH
Stir-fried Mushroom and Seasonal Vegetables
ENEYNIE 4By
Indian Beef Curry
RIS
Seafood Fried Rice

HH
DESSERT

EHEmRE
Creme Brulee with Vanilla Seed
EESIER
Blueberry Cheese Cake
ERORTH @R
Mini Dessert Cup
EREE
Vanilla Puff
EFEEAEY
Sweetened Cream of Red Bean with Lotus Seeds and Lily Bulbs
fe3E R e
Apple Crumble Cake
SRR
Seasonal Fruit Platter
Movenpick B8
Mbovenpick Ice-cream
Il

Pop cake with Condiments

(B4, R N8, T2WEERSR)
(Honey, Chocolate Sauce, Strawberry Sauce & Whipped Cream)

e SOIS

5 In—BRA%E plus10% service charge per person

RIS/ N RIS

SRR KRR

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

FIEXERBENEEN  BABTEA
All menus and prices are subject to change without prior notice
BEERGSHREHE

Minimum food and beverage charges is applied on our venue

MEMERRBE

AR P BRI A

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

e NEER 50 RIR 8%
Chilled Oyster, Snow Crab Legs, Mussels,

Poached Shrimp and Sea Whelk on Ice
BARRLER & RER
Assorted Japanese Sashimi with Condiments
AR R R B AR
Chinese Barbecued Meat Platter
BE= XA RER
Smoked Salmon with Condiment
B2 5 ARRERRE/T
Air-dried Parma Ham served with Hami Melon
ERkGFZ T EREE
Tomato and Buffalo Mozzarella with Fresh Basil
R EEDE
Thai Seafood Salad
JRALKBERBE
Roasted Beetroot and Mandarin Orange Salad
2 ERRE 5 2R 8
Assorted Cheese Platter with Cream Cracker
ik O E

Caesar Salad

B BnfEta D Ee
SELF-SERVE HEALTHY SALAD BAR
Eibee - BEAER - HEH - N5 - XK AEE

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
IR SAES

Cream of Porcini Mushroom

HRAEE

Assorted Bread and Rolls

BRAE
CARVING
B BB

JEEBMBABRT
Roasted Marinated Rack of Lamb with Rosemary Reduction
HER= A
Oven-baked Salmon Fillet with Mixed Berries Mayonasie
NESRREE
Gratin Potato with Truffle Paste
BERCDIERES
Stir-fried Shrimp and Squid with Honey Beans
R AL
Stir-fried Diced Beef with Garlic
EVETR
Golden-fried Cnspy Chicken with Dried Garlic
BEIEDE
Steamed Giant Garoupa
2R ERA R AR
Sautéed Asparagus, Broccoli and Black Garlic
EN=X Nz 2
Indian Chicken Curry
EREADR
Fried Rice with Dried Conpoy and Egg White

HHam
DESSERT
BARIE 8t

Tiramisu Cake
ERnE
Créme Brulee with Vanilla Seed
EESIER
Blueberry Cheese Cake
RIRFHmMA
Mini Dessert Cup

BARMER
Black Forest Cake

Sweetened Cream of Red Bean W|th Lotus Seeds and Lily Bulbs

e
Vanilla Puff
(S

Seasonal Fruit Platter

MovenpickE#

Maoévenpick Ice-cream

BN EYBE K

Pop cake with Condiments

(ZHE, K08, LZ2BAERSER)
(Honey, Chocolate Sauce, Strawberry Sauce & Whipped Cream)

Roasted Prime-rib of Beef with Port Wine Sauce

HK 5768

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

FE 3/ S A PR

~ TR RIKERIET

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

SRR EE MY - BT

STEA

All menus and prices are subject to change without prior notice

FEERASHREIHEE

Minimum food and beverage charges is applied on our venue

MEMERRBE - FE PR MRS

Please inform us for any food allergy in advance



AR L&
SHUCKING OYSTER COUNTER

FHERELEE
Fresh Live Oyster With Lemon Wedge and Condiment

AXAER SHE
LIVE SASHIMI COUNTER

HER - ZXA - NTAREEA
Hamachi, Salmon, Octopus and Tuna
BEXEARED
Japanese Sushi and Maki Roll
BRE
Slow Cooked Egg with Soya Soup

BEHE
Chilled Soba with Soya Soup

BRRDE
APPETIZER AND SALAD

MEZR 50 RE -8R
Snow Crab Legs, Mussels, Poached Shrimp and Sea Whelk on Ice
AR R R B AR
Chinese Barbecued Meat Platter
BE=XARER
Smoked Salmon with Condiment
B2 5 ABRERRE/T
Air-dried Parma Ham served with Hami Melon

K Z T ERAREE

Tomato and Buffalo Mozzarella with Fresh Basil
DR
Thai Seafood Salad
JRALKBERERE
Roasted Beetroot and Mandarin Orange Salad
R L 3
Assorted Cheese Platter with Cream Cracker
ik O e

Caesar Salad

B BnfEta D Ee
SELF-SERVE HEALTHY SALAD BAR

BEXE - BEAEX  H=HEM - 5 - X AER
Mesclun Leave, Romaine Lettuce, Cherry Tomatoes,
Sliced Green Cucumber, Sweet Corns, Red Kidney Bean
BFUTERER
Thousand Island Dressing, Caesar Dressing,

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

= BRE

SOuUP CARVING
EIRSRS BA &I\ EHET
Lobster Bisque Roasted Prime-rib of Beef with
Py o) Port Wine Sauce

Assorted Bread and Rolls

B MBEABAT

Roasted Marinated Rack of Lamb with Rosemary Reduction

RER= Y

Oven-baked Salmon Fillet with Mixed Berries Mayonnaise
NESRREE
Gratin Potato with Truffle Paste
BERCDIERES
Stir-fried Shrimp and Squid with Honey Beans
R AR
Stir-fried Diced Beef with Garlic
EVETR
Golden-fried Cnspy Chicken with Dried Garlic
BELBE
Steamed Giant Garoupa

2R EA R AR

Sautéed Asparagus, Broccoli and Black Garlic

EN=X pnE 2
Indian Chicken Curry

EEEICERDER
Fried Rice with Black Truffle and Sakura Shrimps

HHam

DESSERT
BARFZ L6 EREER
Tiramisu Cake Vanilla Puff
EREhE ERI IR
Creme Brulee with Vanilla Seed Vanilla Penna Cotta
EESIER BEERE
Blueberry Cheese Cake Lemon Meringue
RIRTH AR RFSBERAE
Mini Dessert Cup Seasonal Fruit Platter
EHRMER MovenpickE 1
Black Forest Cake Mévenpick Ice-cream
EFEEAREYD EIE3 a0

Sweetened Cream of Red Bean
with Lotus Seeds and Lily Bulbs

Pop cake with Condiments

(R, Rt 08, T 2BAERTER)
(Honey, Chocolate Sauce,
Strawberry Sauce & Whipped Cream)

IS0
LIVE DESSERT COUNTER
ER VB R SRR

French Crepe with Condiment
IR AP ERBH

Waffle with Condiment

(2R, K08, t2UHERTR)
(Honey, Chocolate Sauce & Strawberry Sauce & Whipped Cream)

i SSSS

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

FERI3/ NS AIEEE - STk Rkt

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

FEXREREBERENEEN  BLBTEA
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

BQ200702



