HaENR £ &
SHUCKING OYSTER COUNTER

HERELE F BEARER

Fresh Live Oyster with Lemon Wedge and Condiments

SEERDE
APPETIZER AND SALAD

REUERER - F O~ RIR - 5E

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

B=XRREY

Smoked Salmon with Condiments

ERRAPHE R R
Cold Cut Platter with Condiments

BEXBEREREN

Parma Ham served with Hami Melon

BEMKEZ T B RE

Cherry Tomato and Buffalo Mozzarella with Fresh Basil

FmRERDE
Avocado and Crab Meat Salad

BEXBREFDE

Parma Ham and Potato Salad

2 RRAL S DR e

Assorted Cheese Platter with Cream Cracker

aupve

Caesar Salad

2t Eng
HEALTHY SALAD BAR

HEWDE BEEX  BEEM - 505 - BXK - AR
Mesclun Leave, Romaine Lettuce, Cherry Tomatoes,
Sliced Green Cucumber, Sweet Corns, Beetroot
FEI - SHCT - EARFIEEER T
Thousand Island Dressing, Caesar Dressing
and lItalian Citron Dressing
mEN - BEEST - EAN
Garlic Croutons, Parmesan Cheese and Bacon Bit

,H

P EIE SRR B
Uedtng Dner Bffed Mena

AXAER H1E e
LIVE SASHIMI COUNTER HOT

HHA =XA AR LRETT BEA
Assorted Sashimi, Hamachi, Salmon,
Red Shrimp, Hokkaido Scallop and Tuna

BEAEAREY

BRSRAREES T
Pan-Seared Halibut with Cilantro Butter Sauce

Japanese Sushi and Maki Roll i ) $Hi@ﬁ*§%%
0 Sautéed Cuttle Fish and Scallops with Morel Mushroom
Chilled Soba with Soya Soup
BESEE
Steamed Giant Garoupa
B R oK
LIVE CUISINE COUNTER Chinese Barbecued Platter
RiF BB REIREEER FER IR

Tempura Prawn with Japanese
Slow Cooked Egg and Sushi Rice

Stir-fried Shrimps with Cashew Nut

BFREEA LR
Roasted Lamb Rack with Mint Yogurt

N=|
1z .
BEERMRESE
SOUP Roasted Spring Chicken with Chimichurri Sauce
YIS FIRBE R 4B N B

Silky Fowl Soup with Chinese Yam,

Wolfberries and Sea Whelk Indian Chicken Curry

BERES
Lobster Bisque ST H

LR Crispy Fried Chicken with Dried Garlic

Assorted Bread and Rolls
NESRREE
Gratin Potato with Truffle Paste

=3

A= & 15 FH B R S 4 B BT
CARVING Roasted Root Vegetables with Balsamic Glaze

BESHIRTE
Roasted Prime-rib of Beef with Cognac Sauce
RERHERTENBREERETARE
Baked Whole Virginia Ham with Honey
and Mustard Sauce

e DR EE

Sautéed Mixed Mushroom, Asparagus with Garlic

BN DR
Fried Rice with Chicken Cube and Conpoy

HKD %488

S N—BRAEE plus 10% service charge per person

RSN ~ T RIEE

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

FEREREBNEER  BTRTEM
All menus and prices are subject to change without prior notice
FEERESHRIEHE
Minimum food and beverage charges is applied on our venue
MEHEARYIBE - FETERERIIELE

Please inform us for any food allergy in advance

HH i
DESSERT

BARZ L8

Tiramisu

RRAE

Creme Bralée with Vanilla Seed
Blueberry Cheese Cake

RUREH E AR
Assorted Mini Dessert Cup

ERZIR
Vanilla Panna Cotta

Ko N

Chocolate Tart

BREE
Apple Crumble

mamEERERSET
Bread Pudding with Vanilla Sauce

TZERREAER

Strawberry Pavlova

KR4St E
Red Bean Matcha Swiss Roll
BEEEHEREEE
Chilled Mango and Sago Cream with Pomelo
SRy DR R R ARTERE

Chocolate Fountain with Assorted Fruits
and Marshmallows

RoHRR
Seasonal Fruit Platter

MévenpickE
Mévenpick Ice-cream

AT
LIVE DESSERT COUNTER

AR Bkt
(REDHE « LBBIE « BEARER)

French Crepe with Condiment
(Chocolate Sauce, Strawberry Sauce, Almond Slices and Whipped Cream)

8= EE Ly

PR ER

R{EHE 2025

Ubsdon Uinllng rctoge Pty 2025

FERT100ABBL L /

FERT150 AB L E /

FERT200 A S L E /

Minimum 100 persons Minimum 150 persons Minimum 200 persons

B2 WA Y REE AIREREAR AERBATT N - RENERFF )

FRERPUBEE VD © FTEIKR R E ALe CafelIBEEE B BHF & —% Gl Gl
Accommodation in Standard Room on or before the wedding day (check-in at 1400hrs and 1 night 2 nights 2 nights
check-out at 1200hrs) with a bottle of sparkling wine, fresh fruits and breakfast buffet at Le Café
for 2 persons for one-time
RBEAZINELEDEE RETELEDE R
Complimentary use of multi-functional LED wall and ceiling LED display L4 ® L4
JERMERE K - BT R
Unlimited serving of soft drinks, chilled orange juice and house beer () () o
B B)T4E: 2/)\F Lunch Buffet: 2 hours / B BIBEZ": 3/)\F Dinner Buffet: 3 hours
MARXEFIRERE ° ) [
Wedding backdrop sign personalized with Bride and Groom’s English name
EWERIR(CALT (HARBSATRD - RIRRERE S ) A A A
Bridal dressing room with private washroom, safety box and standing mirror

SRR R RS SIS ERE . . .
Silk floral decoration on all dining tables & seat covers set up
B R TERERR L 5%% §53 553
Fresh fruit cream cake 5 pounds 6 pounds 8 pounds
XA R TE R 34T 64T
Pre-function snacks Not applicable 3 dozens 6 dozens
BEMRREE (BRI ° ° P
A glass of welcome fruit punch for each guest upon arrival
BB
One bottle of champagne for toasting . . .
R BEIRHIG RS ° ° ®
Complimentary use of audio equipment
KSR R B (8T A1 R HRR 6 ~ . ~
Wedding dummy cake for cake-cutting ceremony and photography
BERAIEEEREH (BFE10E - TREHR) ° ° °
Wedding invitation card with envelope (10 set per table excluding printing service)
S BSABAL (R THEME) . . -~
Complimentary parking space (subject to availability)
SBRAMMERERELRE ATRENE) o o o
Complimentary mahjong entertainment with Chinese tea served (subject to availability)
BRI NRITHIESR oA ot ot
Special rate for pre-function snacks 10% discount 10% discount 10% discount
EEE RN Le Café YIPHER A BB FESTNEE (FIRAT) 6547 6547 6547
Special rate for lunch buffet at Le Café on the wedding day (advance reservation) 35% discount 35% discount 35% discount
TERI A3 A B E5R A ERIEOITER (T EiEm)
10% discount for baby’s full moon or hundred days’ celebration for a minimum booking of ([ J [} ()

5 tables (for lunch or dinner banquet)

FEEBIAEER B RBITEA
All privileges are subject to change without prior notice
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APPETIZER AND SALAD
FRE - B0 - RIR

Sea Whelk, Mussels and Poached Shrimp on Ice
B =R & RALE
Assorted Japanese Sashimi with Condiments
E= A RER
Smoked Salmon with Condiments
BRRABERER
Cold Cut Platter with Condiments
ERKRGZ TR EREHE
Tomato and Buffalo Mozzarella with Fresh Basil
Quinoa, Pumpkin and Kale Salad

BE ABREFDE
Parma Ham and Potato Salad

SRR

Caesar Salad

f@la s
HEALTHY SALAD BAR

HEDE BEEX - HEM -
Bk~ K~ ALK
Mesclun Leave, Romaine Lettuce,
Cherry Tomatoes, Sliced Green Cucumber,
Sweet Corns, Beetroot

FTET - ST - BAFIBET
Thousand Island Dressing, Caesar Dressing
and ltalian Citron Dressing

MEN  BEEZL - ERk

Garlic Croutons, Parmesan Cheese and Bacon Bit

N=|
1z
SOUP
I

Tomato and Basil Soup

&#AEE

Assorted Bread and Rolls

BRAE
CARVING

BRI\ BLADEE T
Roasted Beef Sirloin with Red Wine Reduction

o 838

£ RS

oo

HOT
BRI ERRK TSR

Pan-seared Barramundi Fillet with Caper Cream Sauce
IRAFIER IR
Sautéed Shrimp with BeII Pepper and Cashew Nuts
TBEER
Steamed Whole Seabass with Soya Sauce
R ERIR B
Chinese Barbecued Platter
BRI B ERFE R
Roasted Baby Pork Shank with Sichuan Spices
A4 RIBEDET
Grilled Ox-tongue with Madeira Sauce
1R E A PR
Roasted Lamb Leg with Mint Yogurt
EN=X pnoz 2
Indian Chicken Curry
eF L5
Simmered Chicken in Supreme Broth and Wolfberries
FrE g B XA F B T S0M
Roasted Eggplant with Yuzu Soya
BN BB
Stir-fried Assorted Mushrooms and Seasonal Vegetables
U 56 SR 40 BR
Seafood Curry Fried Rice

i
DESSERT

EREPR
Vanilla Panna Cotta
e PR
Strawberry Cheese Cake
RUREHERFR
Mini Dessert Cup
TR R
Vanilla Puff
BYEAALEY
Sweetened Cream of Red Bean with
Lotus Seed and Lily Bulb
ERER
Caramel Mousse Cake
BBRE
Seasonal Fruit Platter
MovenpickE 1
Mbovenpick Ice-cream
B SIBE R I Bkt

Pop Cake with Condiments

(BHE - R NE - TZWRER SR
(Honey, Chocolate Sauce, Strawberry Sauce & Whipped Cream)

S N—BRAEE plus 10% service charge per person

FERI2/ NIRRT R

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

FERERERMEEHR - AR5

T

All menus and prices are subject to change without prior notice

HEERASHREHEE

Minimum food and beverage charges is applied on our venue

MEMERRBE - F

AP ER A

Please inform us for any food allergy in advance

i
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SRBERDE
APPETIZER AND SALAD

FEAE . HRE . FO - REK
Oyster, Sea Whelk, Mussels and Poached Shrimp on Ice
BRI & RER
Assorted Japanese Sashimi with Condiments
E=XRAaRER
Smoked Salmon with Condiments
TR R BHE K FR)

Cold Cut Platter with Condiments
BHEMKGZ TR REHFE
Cherry Tomato and Bocconcini with Fresh Basil
FABFARNREBDE
Thai Green Papaya Prawn Salad
BEXBREFDE
Parma Ham and Potato Salad
SURUDE

Caesar Salad

e En
HEALTHY SALAD BAR

BEDE - BEEE - HEM
B ~ K - ALKHE
Mesclun Leave, Romaine Lettuce,
Cherry Tomatoes, Sliced Green Cucumber,
Sweet Corns, Beetroot

FET - ST - BRAFIBEST
Thousand Island Dressing, Caesar Dressing
and ltalian Citron Dressing

men - BEESL - BEN
Garlic Croutons, Parmesan Cheese and Bacon Bit

%
SOUP

BERITEES
Seafood Chowder with Cream Cracker

&XEe

Assorted Bread and Rolls

BRE
CARVING

5 PY IR A4\ BCRAOE T
Roasted Beef Rib Eye with Port Wine Reduction

o IS8

ELBE

PasS ===t

HOT
iR = XA REIEELE

Grilled Salmon with Sauce Vierge
EEPBRICHFTF
Sautéed Shrimp and Scallop with Honey Bean
BEYDE
Steamed Giant Garoupa
PRIk
Chinese Barbecued Platter
B0l B ERFE R
Roasted Baby Pork Shank with Sichuan Spices
EN =0 vE 4 By
Indian Beef Curry
BFREBEATFT
Roasted Marinated Rack of Lamb with Rosemary Reduction
BomELCH
Poached Chicken with Shallot and Spring Onion
ERTEMmT
Eggplant Parmigiana
B EE R AT
Sautéed Asparagus, Broccoli and Black Garlic
ENEEHRICYER
Fried Rice with Shnmp and Egg White in Truffle Paste

&
DESSERT

ERZPIR
Vanilla Panna Cotta
BRI L
Strawberry Cheese Cake
PRAREH GFR
Mini Dessert Cup
EREAX
Vanilla Puff
ETHEEAEYD
Sweetened Cream of Red Bean with
Lotus Seed and Lily Bulb
ERER
Caramel Mousse Cake
RS RERE
Seasonal Fruit Platter
MévenpickE 1
Mévenpick Ice-cream
BIESHES &% Bkt

Pop Cake with Condiments

(R - R HE - TSHRERSHR)
(Honey, Chocolate Sauce, Strawberry Sauce & Whipped Cream)

31— BRFEE plus10% service charge per person

BRI/ N EIEK » BT RIEE

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

FAREREENEEY B BTEA

All menus and prices are subject to change without prior notice

FEERASHREHE

Minimum food and beverage charges is applied on our venue

MEMERRBE

TR EH IR

Please inform us for any food allergy in advance

t

S (Z%J@n %mm

Ft

A BBIRERENE A
@%M/y Drnner %ﬁ%z‘% of

BEENDE
APPETIZER AND SALAD

e MEER - B0 RER B
Oyster, Snow Crab Legs, Mussels, Poached Shrimp
and Sea Whelk on Ice
H= R & R AR
Assorted Japanese Sashimi with Condiments
BE= A RER
Smoked Salmon with Condiments
BERABERER
Cold Cut Platter with Condiments
5 A BERUA I
Parma Ham served with Hami Melon
B S T E
Cherry Tomato and Buffalo Mozzarella with Fresh Basil

B RTINS
Thai Green Papaya and Prawn Salad
BEREDE
Roasted Mushroom Salad
2 EREE DM
Assorted Cheese Platter with Cream Cracker
SROPE

Caesar Salad

a0 EIm
HEALTHY SALAD BAR

HEDE ZBELEX - HEH  5M& - 3K - AXE
Mesclun Leave, Romaine Lettuce, Cherry Tomatoes,
Sliced Green Cucumber, Sweet Corns, Beetroot
FET « ST - EAFIBLEST
Thousand Island Dressing, Caesar Dressing
and ltalian Citron Dressing
mEN  BEEZT - ERN

Garlic Croutons, Parmesan Cheese and Bacon Bit

% BRRE

SOUP CARVING
+HEZERS 158 B 4\ BCROE T
Cream of Porcini Mushroom Roasted Prime-rib of Beef

. with Port Wine Reduction
EREE

Assorted Bread and Rolls

ENBE

7N\ oo

HOT

s HER = S A
Oven-baked Salmon Fillet in Mediterranean Style
FRDIBRI—T T
Sautéed Shrimp and Scallops with Bell Pepper
EROEE
Steamed Giant Garoupa
rhaGE kB
Chinese Barbecued Platter
FERID A HIAL
Stir-fried Beef Cube with Cashew Nut
S SREE PR
Roasted Lamb Rack with Mint Yogurt
BERRMRESE
Roasted Spring Chicken with Chimichurri Sauce
EN=X e 2
Indian Chicken Curry
SWHTR
Crispy Fried Chlcken with Dried Garlic
NESRREE
Gratin Potato with Truffle Paste
FE R E B B BT
Roasted Root Vegetables with Balsamic Glaze
2R ERR AR
Sautéed Asparagus, Broccoli and Black Garlic
B=NAT TR

Fried Rice with Smoked Salmon and Scallop

& i

DESSERT
BARFZ L8t BTBREHE
Tiramisu Chilled Mango and
£ Sago Cream with Pomelo
Creme Bralée with Vanilla Seed ARAERERST
BN ER Bread Pudding with
Blueberry Cheese Cake Vanllla‘Sauce
SRURTH AR iR e
Assorted Mini Dessert Cup Seasonal Fruit Platter
R Mévenpick E
Black Forest Cake Méovenpick Ice-cream
GRA T+ BB R Fut
Red Bean Matcha Swiss Roll Pop Cake with Condiments

(EHE - R HE - T2WIERSHE)
(Honey, Chocolate Sauce, Strawberry Sauce
and Whipped Cream)

HKD //88

3 in—BRF%EE plus10% service charge per person

RSN AR » Rt R

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

FERERERNEEN - AFBTEM

All menus and prices are subject to change without prior notice

HEERESHRETHE

Minimum food and beverage charges is applied on our venue

MEMERRBE - 7F

TARER A

Please inform us for any food allergy in advance

BQ250504



