EEBBGE
Wedding Dinner Buffet Menu A

/28& COLD STATION
0 B
Chilled Boston Lobster
fEIE = f
Smoked Salmon
RAAZ THE
Continental Cold Cut & Cheese Platter
*mEDE
Caprese Salad
BEEABFHRENE
Tuna, Potato & Egg Salad
UGB FARRNETFIE
Baby Scallop & Papaya Salad with Yuzu Dressing
BRERT R REDE
Slow Cooked Chicken Breast with Mango & Pineapple Salad
Purple Sweet Potato, Baby Corn & Sweet Corn Salad
m /AT R R ACAT N RERILE& T
Roasted Pumpkin & Kohlrabi Salad & Red Dragon Dressing
BT EES T
Chef Choices of Assorted Sushi
BoFE, BN REREH
Served with Marinated Ginger, Wasabi & Soya Sauce

i ¥50kk CHINESE BBQ STATION
X &
BBQ Pork
VRS
Roasted Duck

#% SOUP
HHEEEERERES
Carrot & Sweet Potato Cream Soup
BCAREEM B R A
Served with Bread Rolls & Butter

Y24 CARVING STATION
JEBERER
Roasted Beef Ribeye with Herbs

A% HOT STATION
WAL
Sauteed Wagyu Beef Cubes with Gravy Sauce
BREAAMHMFERT
Pan-fried Snapper with Yuzu Soy Dressing
WERE\ IR
Grilled Chicken with Teriyaki Sauce
EiB kDR
Wok-fried Shrimps with Maggi Soy Sauce
BB
Sauteed Clams with White Wine
FIMES O
Sauteed Green Curry Mussels
SRS
Roasted Pork Ribs with BBQ Sauce
HEICEERREER
Braised Baby Cabbage with Preserved Ham & Osmanthus Honey

A ER

Arca Fried Rice

MR ERTR

Stir-fried Spaghetti with Assorted Mushrooms

#Han DESSERTS
BERZTER
Passion Fruit Cheese Cake
EEAIE 2 T8
Hokkaido Red Bean Cheese Cake
K 1fmERE

Chocolate Brownies
HEERRER
Mini Madeleine
IR{RAEDHE
Mini Coconut Tart
RIRFAREE
Mini Apple Tart
f¥ 42 Fresh Fruit Platter

Ice Cream Station

MNmE K2 3¢
Coffee & Tea

SAA $808 BIMN—ARFEE
HKS$808 plus 10% service charge per person

“$ERemarks: 3B FIRMEMBMEERIES THMENFE, XN 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



EEBBGE
Wedding Dinner Buffet Menu™B

/28& COLD STATION
0 B
Chilled Boston Lobster
fEIE = F
Smoked Salmon
RAAZ THE
Continental Cold Cut & Cheese Platter
EBEANBEFHENE
Parma Ham, Potato & Egg Salad
*mEDE
Caprese Salad
ERERAT R REDE
Roasted Pork Neck Meat with Mango & Pineapple Salad
NIRE IR FHEAR IR 1
Prawns & Baby Scallop, Citrus & Papaya Salad with Yuzu Dressing
BRBERFREREBNBIALNERALET
Slow-cooked Chicken, Taro & Purple Potato Salad, Red Dragon Dressing
EYNVL-ISENIEE 2 908 Lol pa
Pumpkin, Mixed Beans & Quinoa Salad with Honey Balsamic Dressing
VST TR R A D R ACAHALINE
Roasted Kohlrabi & Asparagus Salad with Pimento Yogurt
EIEmiEEST
Chef Choices of Assorted Sushi
FeFE, BIlirRENEH
Served with Marinated Ginger, Wasabi & Soya Sauce

rh 1Bk CHINESE BBQ STATION
X%
BBQ Pork
JE RS
Roasted Duck

# SOUP
NS
Truffle & Mushroom Soup
[y R e
Served with Bread Rolls & Butter

¥ERICARVING STATION
EEERR
Roasted Beef Ribeye with Herbs

#\#& HOT STATION
S eIk i
Sauteed Wagyu Beef Cubes with Gravy Sauce
ZILEAHERERT
Steamed Halibut with Ginger Soy Dressing
IR\ BRI
Grilled Chicken with Tomato Cream Sauce
IRBIEFHE
Roasted Lamb Rack with Rosemary
SHEp=C:T!
Sauteed Clams with White Wine
FIMES O
Sauteed Green Curry Mussels

EiB kDR

Wok-fried Shrimps with Maggi Soy Sauce

ERE R
Braised Baby Cabbage with Pumpkin Bisque & Conpoy XO
TBEFIDER
Egg Fried Rice with Assorted Seafood in XO Sauce
MEBFHRD BTN
Stir-fried Spaghetti with Assorted Mushrooms & Truffle

EHamDESSERTS
HAZMZ TERE
Japanese Sesame Cheese Cake
bEEAIE 2 T8
Hokkaido Red Bean Cheese Cake
K fmBERE
Chocolate Brownies
HEERERE
Mini Madeleine
IR AR EE
Mini Coconut Tart
RIRTA R
Mini Apple Tart
R
Fresh Fruit Platter
FEIET R

Ice Cream Station

mnngE Kz &
Coffee & Tea

FAIBE $908 BI—RFEE
HKS$908 plus 10% service charge per person

“sERemarks: 328 FIREMNEMHEOIERTHENTE, AN GFRELE), TNEE—EBF’EE
Due to the seasonality of some food items, menu items will be confirmed one month prior to the function date



EEBBGE
Wedding Dinner Buffet Menu'€

/28& COLD STATION
R TURRENR, REER
Chilled Boston Lobster & Snow Crab Legs
fEIE = f
Smoked Salmon
RN Z THHE
Continental Cold Cut & Cheese Platter
RmEDE
Caprese Salad
AR FEEIRBFRHEDE
Sakura Shrimp, Mentaiko, Potato & Egg Salad
KIS FAL B D BTt
Prawns & Baby Scallop, Beetroot & Citrus Salad with Yuzu Dressing
X REEDE
BBQ Char Siu with Mango & Pineapple Salad
et nyedi = NIVERE
Smoked Chicken & Duck Breast with Green Papaya Salad
BZAmE /AT RAERER D R ACAT N RE R ILE& T
Roasted Japanese Pumpkin & Kohlrabi Salad with Quinoa & Dragon Yogurt
FIERBFKDE
Taro, Purple Sweet Potato, Baby Corn & Sweet Corn Salad
EIEMiEEST
Chef Choices of Assorted Sushi
FoFE, BIliTRENEH
Served with Marinated Ginger, Wasabi & Soya Sauce

{50k CHINESE BBQ STATION
YT
BBQ Pork Belly
JERS
Roasted Duck

# SOUP
EMSEES
Tomato Cream Soup
[y T Y Ea o
Served with Bread Rolls & Butter

¥EZRICARVING STATION
BEIEIFRAE
Roasted Beef Prime Ribeye with Herbs

#\H& HOT STATION
A R KL
Sauteed Wagyu Beef Cubes with Yakiniku Sauce
BRIEXAHFMTFISET
Pan-fried Salmon with Yuzu Cream Sauce
R\ FEETRE
Grilled Chicken with Honey-Mustard
RIREIEF LR
Grilled Lamb Rack Chop with Rosemary
ETEENIHEEFE B
Roasted Pork Ribs with Osmanthus-Peach-Sour Sauce
BREEZTIREO
Baked Mussels with Cheese & Sea Urchin Sauce
ELLES RSN
Sauteed Green Curry Prawns & Clams
EHTTEEFEER
Braised Baby Cabbage with Pumpkin Bisque, Bamboo Piths & Conpoy
s2aER
Egg Fried Rice with Eel
MEBHRMBRFN
Stir-fried Spaghetti with Truffle Mushroom

Ham DESSERTS
HAMTFZ TER
Japanese Yuzu Cheese Cake
Bl =S =R AN Rl e -y
Hokkaido Red Bean Cheese Cake
FENEEER
Chocolate Banana Cake
BEERRERE
Mini Madeleine
RITFREH
Mini Muffin
IR{RAEDHE
Mini Coconut Tart
Fresh Fruit Platter

Ice Cream Station

FOBE $1,288 BN—ARFEE
HKS$1,288 plus 10% service charge per person

“$ERemarks: 3B FIRMEMBMEERIES THMENFE, XN 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



REMRE
Wedding Dinner Set Menu A

BEEE APPETIZER
EENEEEN fic EHFLERE
Parma Ham & Melon with Peach Yogurt Dressing

1bBETEFARIRHE D2
BFERMFT
Seared Hokkaido Scallop, Prawns
& Citrus Salad Caviar, Yuzu & Citrus Dressing

# SOUP
=Xim
Farmer’ s Bisque

F 32 MAIN COURSE
ERER + 28%,
#IRFEN BAmEA, BERADET
Grilled Prime Ribeye with Mashed Purple Potato
Roasted Beetroot & Japanese Pumpkin
Rose & Red Wine Reduction
g OR
BRILEB AN + 57 EBBNREFSHRN
BALER R TR, EERORE
Pan-fried Halibut Fillet with Cutlet Hiroshima Oyster Seasonal Vegetables &
Saffron Shallot Cream Sauce Pistachio & Herbs Crushed

iH 52 DESSERTS
HATRZ &

Japanese Mango Cheese Cake with Mango Coulis

UIE =8

Coffee or Tea

BB $828 SN—RFFE
HKS 828 plus 10% service charge per person

*SFRemarks: 8B IR BMHETES THENFE, AN SEERE), TRES— @B FHEE
Due to the seasonality of some food items, menu items will be confirmed one month prior to the function date



BRI
Wedding Dinner Set Menu B

BEEE APPETIZER
RLERE BEFET AR B ZN, BILERE
Iberico Ham & Melon with Peach Yogurt Dressing

1bBESEFARIRHE D2
=XRBF, BXFIERECT
Seared Hokkaido Scallop, Prawns & Citrus Romaine Salad
Salmon Roe, Mentaiko Caesar Dressing

# SOUP
BElRZ
Lobster Bisque

F 32 MAIN COURSE
FESHD 4 ARBEERB AR
NP eE, BILRALET
Roasted Beef Tenderloin, Baked Japanese Pumpkin
& Broccolini with Truffle Figs & Red Wine Reduction
5 OR
BRE LN & SR8 ERAMItE
m/NERT, MEMK
Pan-fried Cod Fillet with Braised Baby Cabbage & Broccolini in Fish Stock Crab
Meat-Pumpkin Sauce & Truffle Crispy Rice

ZHam DESSERTS
Bt 2 L& A ST
Japanese Yuzu Cheese Cake with Caramelized Yuzu

MNMEEL3E Coffee or Tea

SAEE $908 FMN—ARFEE
HKS 908 plus 10% service charge per person

“sERemarks: S8 FIREMNBMHEOIERTHIENTE, XA FRELE), TNEET—EBFHE
Due to the seasonality of some food items, menu items will be confirmed one month prior to the function date



REME
Wedding Dinner Set Menu &

BEEE APPETIZER
RIEFEDREFE R T AR, R AFIER,
HRIPKFZ ERERRERVRE CRERE
Iberico Ham, Crispy Pancetta,
Figs-Mango-Mozzarella Salad Mango Balsamic Dressing

REIRTS T P SR
=XBF, mFHET
Poached Lobster Meat & Seared Hokkaido Scallop
with Soba Noodle Salmon Roe, Yuzu & Citrus Dressing

# SOUP
BZAmE/ARFi=% Bc 8l
Japanese Pumpkin & Chestnut Soup with White Truffle Oil

F 3% MAIN COURSE
VESEEFH A B E R EE,
MEEZ L, FFET
Grilled US Prime Beef Tenderloin
Roasted New Potatoes & Asparagus
with Parmigiano-Reggiano Porcini Gravy
5% OR
RIS MR RN A B e =R
BIEALTERET, BREEERE
Pan-fried Chilean Seabass with Yellow Beetroot Confit & Roasted Cauliflower Sea
Urchin-Saffron Chardonnay Reduction, Sea Urchin & Crushed Salty Egg

iH 52 DESSERTS
EEERZ T T2 A

Shizuoka Hojicha Cheese Cake with Caramelized Strawberries

UIE 78S

Coffee or Tea

SAIBLE 51,088 BIN—ARFEE
HKS 1,088 plus 10% service charge per person

“sERemarks: 328 _FIRMEM BMHERIRER FHIENTE, XA FRENE), TNEE—EBAIHE
Due to the seasonality of some food items, menu items will be confirmed one month prior to the function date



