T i %t /& 3 )8
NEW WORLD MILLENNIUM

HONG KONG HOTEL

Western Wedding Packages 2023 FE={§&
Buffet Lunch BHBHFE
Menu & A

Cold Selection and Salads 8% & /) ESE
Seafood on Ice JHSH
Crab Legs, Mussel, Brawn Crab il ~ &1 ~ 4iE4%
Cocktail Sauce, Shallot Red Wine Vinaigrette, Thai Chili Sauce 4155 « &4 50kE ~ Z220s T
Deluxe Cold Cuts, Prosciutto, Pickles #&35E# ARS ~ JEEZ A ~ firss
Norwegian Smoked Salmon JE iR = &
Deluxe Sushi, Sashimi, California Roll {555 ~ fil5 ~ JINE
Tomato, Red Onion, Feta Cheese - Salad Eifi ~ 4T3 ~ Ffi =+
Nicoise Salad [2 &/ bEE
Waldorf Ham Salad # 5 &k K il E:
Selection of Garden Greens [ &7 352/
Romaine Lettuce, Lollo Rosso, Frisée 2432 ~ #4435 ~ 43
Carrot, Cucumber, Sweetcorn, Kidney Beans, Cherry Tomato H%4j ~ # /I ~ Fok ~ 40 H « BHEFHN
Selection of Condiments & Dressings & #5E/ M ERGR ~ 351
Garlic Croutons, Crispy Bacon, Parmesan Cheese Fi B4 tuf - FHGEA - BEEREZ+
Caesar-Thousand Island-Japanese Dressings, Balsamic Vinegar, Olive Oil

FUEeT - TEF - BT - BRI - M
Soup ZMH

Cream of Mushroom Soup 4L 2585
Fresh Bakery Basket, Butter ¥fitdiifd - 4~

Carvery JEMH
Roast Sirloin of Beef, Red Wine Jus JEIEFE44-A ~ 407

Hot Entrées ZA%JH
Braised Beef Bourguignon ffifi = &4 A
Japanese Baked Miso Salmon P 50je = 57 £
Roasted Duck Breast a I'Orange 157 EHE i
Barbecued Baby Pork Rib iR FERE
Indian Chicken Curry, Coconut Rice E[JFEnImE ZEA ~ HiE R
Braised Bean Curd, Mushrooms 4T & 1L4E = 5
Wok-fried Broccoli, Cuttlefish PFEREEETER H
Sautéed Seasonal Vegetables & IPHFi
Singapore Fried Rice Vermicelli & {I¥h>%

Desserts #HiJH
Fresh Sliced Fruits #rfEA4= 5 H
Cream Caramel £l &E
Marble Cheese Cake E 4= & k:
French Pastries jE=ERE
Chocolate Mousse 417 /15544
Honeydew Melon Sago Soup %)\ P5>K &

Coffee or tea Iz
4fir HKD 3% 630 JT. per person
ML HEBASIN— R

Price is subject to 10% service charge

(40 fir=k2A _E Minimum 40 persons)

130623
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NEW WORLD MILLENNIUM

HONG KONG HOTEL

Western Wedding Packages 2023 piRiB=E
Buffet Lunch BHBHFE

Menu & B

Cold Selection and Salads 4345 /b E)H
Seafood on Ice JHsE R fkE
Crab Legs, Mussel, Brawn Crab il ~ &1 ~ %ia4%
Cocktail Sauce, Shallot Red Wine Vinaigrette, Thai Chili Sauce 4185 « 24 50kE ~ Z220 T
Deluxe Cold Cuts, Prosciutto, Pickles #&35E# ARS ~ JEEZ A ~ firss
Norwegian Smoked Salmon {E & = &
Deluxe Sushi, Sashimi, California Roll {555 ~ fil5 ~ JINE
Roast Chicken, Tomato, Red Onion-Salad J&% ~ F&Hi ~ K[ 2EEME
Japanese Potato, Ham, lkura-Salad H=ZH - KR - =Sk
Thai Prawn, Pomelo, Cilantro- Salad Z&={iE « Hil ~ 225y
Selection of Garden Greens [ &7 352/
Romaine Lettuce, Lollo Rosso, Frisée 2432 ~ #4435 ~ 43
Carrot, Cucumber, Sweetcorn, Kidney Beans, Cherry Tomato H%4j ~ # /I ~ Fok ~ 40 H « BHEFHN
Selection of Condiments & Dressing &5/ DEERCR} ~ #E51
Garlic Croutons, Crispy Bacon, Parmesan Cheese Fi B4ttt - FHGEA - BEEREZ+
Caesar-Thousand Island-Japanese Dressings, Balsamic Vinegar, Olive Oil
FUEeT - TEF - BT - BRI - M
Soup EH
Minestrone B AFIFEES
Fresh Bakery Basket, Butter st ~ 4=

Carvery JEMH
Roast Sirloin of Beef, Red Wine Jus JEIEFE44-A ~ 407

Hot Entrées ZW%3H
Baked Seafood, Black Truffle Cream Sauce JAAEEE e G
Pan-fried Salmon Fillet, Saffron Cream Sauce &R = ~ HAIEZEET
Grilled Chicken Breast, Foie Gras Jus J/\Zkfg - NEfTEE+
Roast Rack of Lamb, Rosemary Jus J&FE28 « skt
Indonesian Beef Rendang, Turmeric Rice E[JJTE A ~ EEK
Fried Rice, Egg White, Conpoy ¥+ [ 44
Wok-fried chicken, Cuttlefish, Vegetables ZE4EEFY B H
Wok-fried Prawns, Broccoli PHRES{EVPIEER
Sautéed Seasonal Vegetables & IPHFi

Desserts #HHJE
Fresh Sliced Fruits 45 H
Tiramisu B AFZ4-E

Egg White Soufflé Z& [ # 25

Apple Financier 7 4T EE:
Blueberry Cheese Cake BE%&: S -kt

Mango Sago Soup & 5P KR
Chestnut Cream Cake ZE+ S BE &L

Coffee or tea Iz
4fir HKD 3% 750 JT. per person
ML HEBASIN—R g

Price is subject to 10% service charge
(40 firEk2A_E Minimum 40 persons)

130623
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