EEHFE
Wedding Lunch Buffet Menu A

/28& COLD STATION
FEIE = fA
Smoked Salmon
R Z THHE
Continental Cold Cut & Cheese Platter

RmEDE

Caprese Salad

BTN

Potato & Egg Salad
RIBARNDE
Prawns & Papaya Salad
JERSH < Rk D2
Roasted Duck Breast with Mango & Pineapple Salad
IBRHRNBENERIE
Slow-cooked Chicken, Sweet Potato & Dragon Fruit Salad
Rt EEE VR EHANESEE S
Grilled Broccoli & Asparagus Salad with Pimento Hummus
EIEMiEEES T
Chef Choices of Assorted Sushi
FoFE, BT RENEH
Served with Marinated Ginger, Wasabi & Soya Sauce

# SOUP
VS
Creamy Pumpkin Soup
AC5 S5 & K41 Served with Bread Rolls & Butter

J#PJ CARVING STATION
EEERL
Roasted Beef Sirloin with Herbs

#A% HOT STATION
ey ik
Sauteed Wagyu Beef Cubes with Gravy Sauce
BREAAMHMFERT
Pan-fried Snapper with Yuzu Soy Dressing
KR\ IR
Grilled Chicken with Teriyaki Sauce
EBkD IR
Wok-fried Shrimps with Maggi Soy Sauce
E20 Y| SRR =
Roasted Pork Ribs with Peach Mayonnaises
HETEEERREER
Braised Baby Cabbage with Preserved Ham & Osmanthus Honey Sauce
TSI ER
Arca Fried Rice
I
Fried Noodles with Assorted Mushrooms

itam DESSERTS
BT B
Classic Cheese Cake
EEAE S TR
Hokkaido Red Bean Cheese Cake
K HmERRE
Chocolate Brownies
HEERERE
Mini Madeleine
R{R AR E
Mini Coconut Tart
RREASREE
Mini Apple Tart
Fresh Fruit Platter

MNMEEL 3 Coffee or Tea

BB S638F N—ARFB &
HKS$638 plus 10% service charge per person

“sERemarks: S8 FIREMNEMHEOIRERSHUENTE, AN GRELE), TNEE—EBFIEE-
Due to the seasonality of some food items, menu items will be confirmed one month prior to the function date



EEHFE
Wedding Lunch Buffet Menu B

/28& COLD STATION
FEIE = f
Smoked Salmon
R Z THHE
Continental Cold Cut & Cheese Platter
*mENE
Caprese Salad
emErHEINR
Eel, Potato & Egg Salad
NiREREBANDERF+
Prawns, Mango, Citrus & Papaya Salad with Yuzu Dressing
BRERFEREINE
Slow-cooked Chicken, Taro & Purple Potato Salad
m/NZR DR AT N RE R FLES
Roasted Pumpkin & Quinoa Salad with Dragon Fruit Yogurt
Rt EEE VR EHANESEEE
Grilled Broccoli & Asparagus Salad with Pimento Hummus
EIAMiEEST
Chef Choices of Assorted Sushi
foFE, BT RENE T
Served with Marinated Ginger, Wasabi & Soya Sauce

% SOUP
BEiLis
Cream of Mushroom

FCkE IR B S 4 3i Served with Bread Rolls & Butter

Y24 CARVING STATION
EEERIR
Roasted Beef Ribeye with Herbs

i #50kk CHINESE BBQ STATION
X5
BBQ Pork
s
Roasted Duck

#H& HOT STATION
ARG A4
Sauteed Wagyu Beef Cubes with Yakiniku Sauce
ZILEAHERER
Steamed Halibut with Ginger Soy Dressing
BiEREIER
Grilled Chicken with Ginger-Pineapple Gravy Sauce
BAR FEZTEIRS TR
Roasted Cauliflower with Cheese, Sakura Shrimps & Mentaiko Sauce
HBERE
Sauteed Clams with White Wine
EiB kDR
Wok-fried Shrimps with Maggi Soy Sauce
BBQEKIENE
Roasted Pork Ribs with BBQ Sauce & Peach
TR EEER
Braised Baby Cabbage with Crab Meat & Bamboo Piths in Pumpkin Bisque
AR KD ER
Arca Fried Rice
F R B AT
Stir-fired Spaghetti with Assorted Mushrooms

fHam DESSERTS
BERZITER
Passion Fruit Cheese Cake
EEAIE S &
Hokkaido Red Bean Cheese Cake
RONBEEL

Chocolate Banana Cake
IHEE B )\ERE
Mini Madeleine
RIRFREH
Mini Muffin
RIRIAR I
Mini Apple Tart
R
Fresh Fruit Platter
rRiESHE

Ice-cream Station

MNmEEk 3¢ Coffee or Tea
FAIBLE STO8S MN—RFEE
HKS$708 plus 10% service charge per person

*SERemarks: 3B RN BMHETES THENFE, XA SEERE), TRES—EHAFHEE
Due to the seasonality of some food items, menu items will be confirmed one month prior to the function date



EEHBFE
Wedding Lunch Buffet Menu C

/28& COLD STATION
R T ERE R
Chilled Boston Lobster
fEIE = F
Smoked Salmon
R Z THE
Continental Cold Cut & Cheese Platter
RmEDE
Caprese Salad
AR FEB LIRS (FHEDE
Sakura Shrimps, Mentaiko, Potato & Egg Salad
EIRE FARIBAL A D2
Baby Scallop, Prawns, Beetroot and Citrus Salad with Yuzu Dressing
ERSH < RO
Smoked Duck Breast with Mango & Pineapple Salad
BB AN
Smoked Chicken with Green Papaya Salad
BZAE /AT EREE D B ACAT N BE R ILE& T
Roasted Japanese Pumpkin & Kohlrabi Salad
with Quinoa & Dragon Fruit Yogurt Dressing
FHERBFRKDE
Taro, Purple Sweet Potato, Baby Corn & Sweet Corn Salad
EIEMREES R
FeF2, BILiTRENEH
Chef Choices of Assorted Sushi
Served with Marinated Ginger, Wasabi & Soya Sauce

# SOUP
BnSERRS
Tomato Cream Soup
[ EpE T N e S
Served with Bread Rolls & Butter

J£A CARVING STATION
EEEHRAR
Roasted Prime Ribeye with Herbs

FECiERR CHINESE BBQ STATION
V1T
BBQ Pork Belly
JERS
Roasted Duck

8% HOT STATION
AR TSR
Sauteed Wagyu Beef Cubes with Yakiniku Sauce
BRI=EXAHFMTFIET
Pan-fried Salmon with Yuzu Cream Sauce
IR\ FEETRE
Grilled Chicken with Honey-Mustard
RIEBIEFL
Grilled Lamb Rack Chop with Rosemary
HEIEEVEREEFERN B
Roasted Pork Ribs with Osmanthus-Peach-Sour Sauce
BEEZTIREO
Baked Mussels with Cheese & Sea Urchin Sauce
EUILENR N
Sauteed Green Curry Prawns & Clams
EHTTEERFEER
Braised Baby Cabbage with Bamboo Piths & Conpoy in Pumpkin Bisque
S8 ek
Egg Fried Rice with Eel
MBEH R BRI
Stir-fired Spaghetti with Truffle Mushrooms

&t &m DESSERTS
HINMF2Z tERE
Japanese Yuzu Cheese Cake
bEEAIE 2 &
Hokkaido Red Bean Cheese Cake
FENEEER
Chocolate Banana Cake
HEERNER
Mini Madeleine
IRITFREH
Mini Muffin
IR{RAEDHE
Mini Coconut Tart
R
Fresh Fruit Platter

lce-cream Station

UIE =8

Coffee or Tea

B $9985 M—ARFE &
HKS$998 plus 10% service charge per person

“sERemarks: 3B FIRMEMBMEERIES THMNFE, LN GG NS, THET @B siEE
Due to the seasonality of some food items, menu items will be confirmed one month prior to the function date



