AT ERE
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SEHBRDE
APPETIZER AND SALAD
HRE - FO - RB

Sea Whelk, Mussels and Poached Shrimp on Ice
BRI & R EE
Assorted Japanese Sashimi with Condiments
E= XA RER
Smoked Salmon with Condiments

BERABE R AR
Cold Cut Platter with Condiments

ERKFZ L ERARE
Tomato and Buffalo Mozzarella with Fresh Basil
BERNPRHED R
Quinoa, Pumpkin and Kale Salad
HRPSOD BRI
Chicken and Cabbage Salad with Sesame Dressing
s

Caesar Salad

@t Em
HEALTHY SALAD BAR

BEE- - BEEX  -HEM
FIA -~ 3K - AL%H
Mesclun Leave, Romaine Lettuce,
Cherry Tomatoes, Sliced Green Cucumber,
Sweet Corns, Beetroot

FEI - SUHCT - RARFIEET
Thousand Island Dressing, Caesar Dressing
and ltalian Citron Dressing

AN BEEZT - EEk

Garlic Croutons, Parmesan Cheese and Bacon Bit

N
1z
SOUP
ESiES-

Tomato and Basil Soup

FRAE

Assorted Bread and Rolls

B E
CARVING
BEL AN BADE R

Roasted Beef Sirloin with Red Wine Reduction

HK 5738

YUk

estewn '/ Ler

Py

FRIEEE A

g%%%%%J%WQ/

Eh B

ASC S =z

HOT

EFEE ALK TS FT
Pan-seared Barramundi Fillet with Caper Cream Sauce
XOEBWHREFIER A
Sautéed Squid and Celery with X.O. Sauce
AEAMS
Steamed Whole Seabass with Soya Sauce
FhalgE kB AR
Chinese Barbecued Platter
)| B BRFE R
Roasted Baby Pork Shank with Sichuan Spices
I FEHDET
Grilled Ox-tongue with Madeira Sauce
B ELERA EL R
Roasted Lamb Leg with Mint Yogurt
EN=X N 2
Indian Chicken Curry
EALETR
Crispy Fried Chicken
FE B AT BT B
Roasted Eggplant with Yuzu Soya
MEDEH
Stir-fried Assorted Mushrooms and Seasonal Vegetables
EAEE AR
Fried Rice with Conpoy and Egg White

&
DESSERT

ERZIR
Vanilla Panna Cotta
TZBRE -5
Strawberry Cheese Cake
PRUREH @AR
Mini Dessert Cup

el SoE S
Vanilla Puff
BEBYHEAED
Sweetened Cream of Red Bean with
Lotus Seed and Lily Bulb
Caramel Mousse Cake
SRR
Seasonal Fruit Platter
Mévenpick B
Mévenpick Ice-cream
BB R &2 Bkt

Pop Cake with Condiments

(N - REDE - TSWRBR 6
(Honey, Chocolate Sauce, Strawberry Sauce & Whipped Cream)

FN—BRAEE plus 10% service charge per person

B2/ MR FEIRE

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

PR T

FERERERNMEER - ARBTEA

All menus and prices are subject to change without prior notice

EEERESHREHE

Minimum food and beverage charges is applied on our venue

MEHMEARBE - &

Please inform us for any food allergy in advance

AP R MBAE

il

| EREETERE
Uonllg Lunch 5

SERR T
APPETIZER AND SALAD

MEAE - BRE B0 RIK
Oyster, Sea Whelk, Mussels and Poached Shrimp on Ice

AR S REH

Assorted Japanese Sashimi with Condiments
BE=XARER
Smoked Salmon with Condiments
FEERA B R ER
Cold Cut Platter with Condiments
Bk S T EEREHE
Tomato and Buffalo Mozzarella with Fresh Basil
HREARAKEBDE
Thai Green Papaya Prawn Salad
BERFEFDE
Italian Potato Salad
SO E

Caesar Salad

@@
HEALTHY SALAD BAR

BEE  BEEX  EHEM -
BRA - R AX5HE

Mesclun Leave, Romaine Lettuce,
Cherry Tomatoes, Sliced Green Cucumber,
Sweet Corns, Beetroot

FEI - ST - RAFIBRET
Thousand Island Dressing, Caesar Dressing
and ltalian Citron Dressing

mEN - BEEZL - ERRN
Garlic Croutons, Parmesan Cheese and Bacon Bit

B
1z
SOUP
EREITEHSHS

Seafood Chowder with Cream Cracker

&XER

Assorted Bread and Rolls

K=
CARVING

BRSBTS
Roasted Beef Rib Eye with Port Wine Reduction

e §798

(//P) el ‘:(’;7&/1[{»)

<

BIR= X ARBIEENE
Grilled Salmon with Sauce Vierge
EEPBRICHFTF
Sautéed Shrimp and Scallop with Honey Bean
BERYEE
Steamed Giant Garoupa
FraigE kAR
Chinese Barbecued Platter
BB ERFE DR
Roasted Baby Pork Shank with Sichuan Spices
ENZX 108 42y
Indian Beef Curry

BRF R T AR
Roasted Marinated Rack of Lamb with Rosemary Reduction
BomECH
Poached Chicken with Shallot and Spring Onion
R T BT
Eggplant Parmigiana
B EBRARTE
Sautéed Asparagus, Broccoli and Black Garlic
ISR IRIDER
Seafood Fried Rice

&t i
DESSERT
ZREIIR

Vanilla Panna Cotta
THERS T8
Strawberry Cheese Cake
RIRF MR
Mini Dessert Cup
=Sl ENIES
Vanilla Puff
EFEAAEYD
Sweetened Cream of Red Bean with
Lotus Seed and Lily Bulb

Caramel Mousse Cake

BB R
Seasonal Fruit Platter
Movenpick E 1
Mévenpick Ice-cream
GIESI NS
Pop Cake with Condiments

(%48 - Kb DH - TZWEER D)
(Honey, Chocolate Sauce, Strawberry Sauce & Whipped Cream)

3 N—BRAEE plus 10% service charge per person

B2/ 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

MEMEARBE - &

AR R

Please inform us for any food allergy in advance

IR

fai=EE 2023

U o Uy Sckage Fondes 2023

g2 REA Y FEEAREEREER AEREATF=

FERT100 A BB L /

Minimum 100 persons | Minimum 150 persons

REHRIARF =8 -

FERT150 AS L E /

FART200 A A £ /
Minimum 200 persons

FXERUEEE N B RE A Le CafeMVEEE 5 B B —% —H% PREE
Accommodation in Standard Room on or before the wedding day (check-in at 1400hrs and 1 night 1 night 2 nights
check-out at 1200hrs) with a bottle of sparkling wine, fruit platter and breakfast buffet at Le Café
for 2 persons for one-time
R BFERAZINMELEDETE RIETELEDEE ° ° °
Complimentary use of multi-functional LED wall and ceiling LED display
FERBLEEE - K RKORE T
Unlimited serving of house beer, soft drinks and chilled orange juice () () ()

B B)T4E: 2/)\F Lunch Buffet: 2 hours / B BIBEZ": 3/)\F Dinner Buffet: 3 hours

BB (BIR - PER  EREIHER) TNEA TNE A °
Venue decoration (backdrop, reception table, cake table and easel) Not applicable Not applicable
MARXEFIRERE ® ° TNEA
Wedding backdrop sign personalized with Bride and Groom’s English name Not applicable
BRI (BT - RBERE S5) ~ . ~
Bridal dressing room with private washroom, safety box and standing mirror
Bt OESHILHERBEREEGE . A .
Silk floral decoration on each dining table and reception table; Seat covers arrangement

HRTERERLE 5% (§53 81
Fresh fruit cream cake 5 pounds 6 pounds 8 pounds
BURIERT R 247 34T 65T
Pre-dinner snacks 2 dozens 3 dozens 6 dozens
WEERIA (BRIZH) - - -
A glass of welcome fruit punch for each guest upon arrival
BERLE Rel B EFnRnE °® P P
One bottle of champagne for toasting and complimentary corkage fee for self brought-in spirits or liquor
EBREGIEEN ° ° °
Complimentary use of audio equipment
KEBASIEIREV AL L3 A LD R AR o ° o
Wedding dummy cake for cake-cutting ceremony and photography
BRAIEEWERES (BFE10E - TREDR) ° ° °
Wedding invitation card with envelope (10 set per table excluding printing service)
RBEARAL (R FHEME) Y Y °
Complimentary parking space (subject to availability)
SBFEAMEBERELRG o o o
Complimentary mahjong entertainment with Chinese tea served
BRI NRITIER 9547 o 8T
Special rate for pre-dinner snacks 5% discount 10% discount 20% discount
HTUEE H i Le CafePFRE= B B) T E A ET5TER ° ° °
25% discount for lunch buffet at Le Café on the wedding day
TEETF A A B EMESRE A AT EE ° ° °
10% discount for baby’s full moon or hundred days’ dinner for a minimum booking of 5 tables
BEEER =

EEEETPE PY °® PY

Wedding package offers from partner merchants

FBEEENAEEN B TSITEM

Al privileges are subject to change without prior notice
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SHBRDE
APPETIZER AND SALAD

B MEEN B0 ORI BI1R
Oyster, Snow Crab Legs, Mussels, Poached Shrimp
and Sea Whelk on Ice
AR & RER
Assorted Japanese Sashimi with Condiments
B= XA REH
Smoked Salmon with Condiments
EERAP R R AR
Cold Cut Platter with Condiments
% 55 A B BLPA BB I
Parma Ham served with Hami Melon
B EHIK G Z £ i 5%k
Cherry Tomato and Buffalo Mozzarella with Fresh Basil
ZAEARMERDE
Thai Green Papaya Lobster Salad
EEES L
Couscous and Wagyu Beef Salad
ZERRE R DR
Assorted Cheese Platter with Cream Cracker
Ik P2

Caesar Salad

A I=pNe L)
HEALTHY SALAD BAR

HEDE BEEX - EEWN  5MA - K - AXKHE
Mesclun Leave, Romaine Lettuce, Cherry Tomatoes,
Sliced Green Cucumber, Sweet Corns, Beetroot
FEIT - STt - EAFIBLEST
Thousand Island Dressing, Caesar Dressing
and ltalian Citron Dressing
meN  BEEST - BN

Garlic Croutons, Parmesan Cheese and Bacon Bit

N =]
1z
SOUP
+HERES EREE
Cream of Porcini Assorted Bread
Mushroom and Rolls

IS
CARVING

BB\ BHOE T

Roasted Prime-rib of Beef with Port Wine Reduction

AR

pasS =

HOT

iy HREIR = LA
Oven-baked Salmon Fillet in Mediterranean Style
EACR Yy OBy Yy
Sautéed Shrimp and Squid with Honey Bean
/ﬁ’ 'J\Eé
Steamed Giant Garoupa
kB
Chinese Barbecued Platter
FER I Mk
Stir-fried Beef Cube with Cashew Nut
BFH\RADE T
Grilled Lamb Chop with Red Wine Sauce
BERMRESSE
Roasted Spring Chicken with Chimichurri Sauce
EN=X N 2
Indian Chicken Curry
SVETR
Crispy Fried Ch|cken with Dried Garlic
RESMEE
Gratin Potato with Truffle Paste
I 1% F B R S e SR B T
Roasted Root Vegetables with Balsamic Glaze
ERYEERAERTE
Sautéed Asparagus, Broccoli and Black Garlic
BEYR
Fried Rice in “Fujian” Style

HH

DESSERT
BARFZ L8 BETHBRHE
Tiramisu Chilled Mango and
EEHE Sago Cream with Pomelo
Créme Bralée with Vanilla Seed HemfEmRERST
RS ER Bread F_’udding with
Blueberry Cheese Cake Vanilla Sauce
KARH R RS aR
Assorted Mini Dessert Cup Seasonal Fruit Platter
MR MovenpickE 1%
Blaok Forest Cake Movenpick Ice-cream
GRA T BB R Lt
Red Bean Matcha Swiss Roll Pop Cake with Condiments

(B4 - Kb D8 - TZBRUER D)
(Honey, Chocolate Sauce, Strawberry Sauce
and Whipped Cream)

HAEENBI A IR
SHUCKING OYSTER COUNTER

HERELR F EEAREY

Fresh Live Oyster with Lemon Wedge and Condiments

BRENDE
APPETIZER AND SALAD

RLERER - B0 - RIR - BEZ

Boston Lobster, Mussels, Poached Shrimp and Sea Whelk on Ice

E=XARER
Smoked Salmon with Condiments

BERABPHE K B
Cold Cut Platter with Condiments

B2 5 ABRARRE/N
Parma Ham served with Hami Melon

BEEMK S T B E

Cherry Tomato and Buffalo Mozzarella with Fresh Basil

HRRERDE
Avocado and Crab Meat Salad

o HURM R

Couscous and Wagyu Beef Salad

2 TRRT 5 2R B
Assorted Cheese Platter with Cream Cracker

Hioe

Caesar Salad

@b
HEALTHY SALAD BAR

BE - BEER  -HEM - FHA -~ XK AFEHE
Mesclun Leave, Romaine Lettuce, Cherry Tomatoes,
Sliced Green Cucumber, Sweet Corns, Beetroot
FET -~ SlCT - ERFIBEEST
Thousand Island Dressing, Caesar Dressing
and ltalian Citron Dressing
mEN  BEEZSTL - EBRK
Garlic Croutons, Parmesan Cheese and Bacon Bit

BXALER F1E
LIVE SASHIMI COUNTER

HEHA S =XA - A FEA
Assorted Sashimi, Hamachi, Salmon,
Octopus and Tuna

BEXEAREY
Japanese Sushi and Maki Roll

BHE
Chilled Soba with Soya Soup

AR
LIVE CUISINE COUNTER

RiFRIFBRREIRERER
Tempura Prawn with Japanese
Slow Cooked Egg and Sushi Rice

N=]
1z

SOUP

JEILARR FIZE R HES
Silky Fowl Soup with Chinese Yam,
Wolfberries and Sea Whelk

BEiRRS
Lobster Bisque
FREE

Assorted Bread and Rolls

B E
CARVING

BRESFIRTET
Roasted Prime-rib of Beef with Cognac Sauce
RERAT T XBERERITRE
Baked Whole Virginia Ham with Honey
and Mustard Sauce

s psra

JN\Imm

HOT
IR = XA

Oven-baked Salmon Fillet in Mediterranean Style

BEIPBRICEF
Sautéed Shrimp and Scallop with Honey Bean

/j\EE
Steamed G|ant Garoupa

Rl ER B AR
Chinese Barbecued Platter

PRI My
Stir-fried Beef Cube with Cashew Nut

BFNEADE T
Grilled Lamb Chop with Red Wine Sauce

BERIRMBESE
Roasted Spring Chicken with Chimichurri Sauce

EN =0t e 2
Indian Chicken Curry

ST
Crispy Fried Chicken with Dried Garlic

NERERZ
Gratin Potato with Truffle Paste

FE 1R R BB S A R BT

Roasted Root Vegetables with Balsamic Glaze

BROER R AR

Sautéed Asparagus, Broccoli and Black Garlic

BINEETEBRYR
Fried Rice with Black Truffle and Sakura Shrimp

&t i
DESSERT

BARFZ L8t

Tiramisu

)|

Créme Bralée with Vanilla Seed

Blueberry Cheese Cake

RORTH AT
Assorted Mini Dessert Cup

EER IR

Vanilla Panna Cotta

KRENE

Chocolate Tart

BReHE
Apple Crumble

HEHMARERET
Bread Pudding with Vanilla Sauce

T ZEREEARR

Strawberry Pavlova

KRAEHRLS
Red Bean Matcha Swiss Roll

BEREHE

Chilled Mango and Sago Cream with Pomelo

K HEREEERRARTENE
Chocolate Fountain with Assorted Fruits
and Marshmallows

MévenpickE4¢
Mévenpick Ice-cream

SRR

Seasonal Fruit Platter

BN ST 2 Bkt
POP CAKE WITH CONDIMENTS

SERPERL R BOR
(B - KHHE - TZWRERTH)
French Crepe with Condiments
(Honey, Chocolate Sauce, Strawberry Sauce
and Whipped Cream)

e SIS wS7. 788

5 In—BRA%E plus10% service charge per person S hN—BRFEE plus 10% service charge per person

FERI3/ N HEIRE » SRk Rk JEREI3/NRHEFEIRE ~ STk Rk sRAE T

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

FEREREBNEER  BRBTEM FEREREBENEEN  BRBTEM
All menus and prices are subject to change without prior notice All menus and prices are subject to change without prior notice
FEERASHREHEE EEERESHRETHEE
Minimum food and beverage charges is applied on our venue Minimum food and beverage charges is applied on our venue

MEMERRBE - FERERMEE MEMEARMBE - FERERMEE

Please inform us for any food allergy in advance Please inform us for any food allergy in advance

BQ220502



