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ding Buffet Package
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Wedding Buffet Menu

Menu (A) HK$598 (per person)
Menu (B) HK$698 (per person)

(Monday to Sunday & Public Holiday)
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Supplement at HK$50 (per person) for unlimited serving of soft drink, chilled orange juice and local beer for 2 hours
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Wedding Privileges

SERREBEE—B

One night stay in Honeymoon Room

AERE =R REREPF+
(Check-in at 1500 hrs & Check-out at 1200 hrs)
BHRGRER AEE=RAEABBER

70 fUBKtA L

70 persol

Buffet breakfast for 2 at Palm Court Western Restaurant in the next day
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Chauffeur-driven Bridal limousine service on wedding day
(Decoration, parking & tunnel fee are excluded)

* Additional charges at HK$800 net per hour
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Direct broadcast system and follow spotlight
REZRREH AR

Free use of LCD projector and screen
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Standard western wedding backdrop decoration with backdrop lettering for

wedding couple (English characters)
EAAERFERE

Standard western reception table decoration
EARRIME

Standard pillars decoration

EEREMRE

Complimentary chair covers setup
SRAHERTIR(EALRE

Complimentary use of Bridal Room
RMUEERAMRER

Guest register book and Easel
BE/\EAER (FRIEER])

8 sets of Western Invitation cards per table (printing exclude)
[ERIRER R NF

Red melon seeds and candies
MEAREA (R EEB)

Welcome fruit punch (non-alcoholic)
HREREREEIZA

Pre-dinner fresh fruit cream cake
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Dummy wedding cake for photo shooting
REFATEEHEERNZA

Free Champagne tower ceremony
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ns of above
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3 pounds

Free corkage for self-brought wine (7 bottle per table) * Additional bottle at HK$180 net
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Complimentary parking spaces

Charming Imagel & EFERIIER =K

Free use of Chinese bridal gown for 3 days (Charming Image)
lCharming Image FIR{EHRELERREH

Cash coupon for bridal grooming (Charming Image)
B IR ER

Cash coupon for photo package (GP Wedding)
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3 spaces

100 fIBEXLAL

100 persons of above
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Deluxe Honeymoon

FRBE (Z/E)

Benz (3 hours)

kit
5 pounds
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5 spaces

140 fIBKLA L

140 persons of above
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Honeymoon Suite
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Benz (5 hours)

7B
6 pounds

NfE

6 spaces

To enjoy a sweet and memorable evening of your wedding, please contact our Event & Catering Team at 2197 3472.
*This wedding package is applicable to the wedding banquet held before 31st December 2019.
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Wedding Buffet Menu (A)

B

SOUP 7

Cream of Wild Mushroom BRSEZ
APPETIZERS EE

Boston Lobster, Sea Whelk and Snow Crab Leg on ice TR TUERE IR SR B AT E M
Japanese Sashimi Combination BRI SHHE
Japanese Assorted Sushi B #RER
Serrano Ham with Melon FABESFIBAREE
Salmon and Scallop Terrine with Rich Garnish EREEE T
Seafood and Mango Cocktail STREERE
SALADS PUZE

Selection of Crisp Garden Greens HESHIE
Cherry Tomato and Fresh Mushroom Salad EETE B E MV
Classic Caesar Salad with Smoked Duck Breast JEREE D
Tiger Prawn and Melon Salad EZRIBENVE
Chicken Waldorf Salad EMRHIDE

Grilled Zucchini and Eggplant Salad

NBARFEB/RTThinh =

DRESSINGS o

French, Thousand Island and Vinaigrette EATFEARCHEE T
HOT DISHES BE

Poached Tiger Prawn with Spicy Soy Sauce =P Ot

Roasted Black Cod Fillet with Pimentos and Tomatoes B HUEIREE A
Baked Scallop with Dill Hollandaise EEETRER
Sautéed Veal Medallion with Wild Mushroom Cream Sauce SRAFHEEERT
Pecan Crusted Lamb Chop with Black Truffle Sauce Wk FHEC RN R T
Roasted French Spring Chicken with Rosemary Jus EEBERRILEET
Stir-fried Seasonal Mixed Vegetables with Garlic TR < B
Roasted New Potatoes IR ERE
CARVING STATION JER

Roasted U.S. Prime Rib of Beef EEEB BT SHHE
Served with Red Wine and Black Pepper Sauce FATE T R BT
DESSERTS &

Ginger Créme Brulee ENEREE TR
Grand Marnier Chocolate Mousse EREH R4
Green Tea Bavarois HREYR

American Cheese Cake EXNZTER
Mango Mousse Cake CREMER
Selection of French Pastries TEEEATUEHEY
Selection of Mévenpick Ice Cream TERENEER
Seasonal Fresh Fruits and Strawberry Platter HIEMHERRES
BEVERAGE T

Fresh Brewed Coffee or Tea 1111318

To enjoy a sweet and memorable evening of your wedding, please contact our Event & Catering Team at 2197 3472.
*This wedding package is applicable to the wedding banquet held before 31st December 2019.
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Wedding Buffet Menu (B)

SOUP
Seafood Bisque

APPETIZERS

Boston Lobster, Sea Whelk and Snow Crab Leg on Ice
Japanese Sashimi Combination

Japanese Assorted Sushi

Serrano Ham with Melon

Smoked Norwegian Salmon Slices with Traditional Condiments
Boneless Short Rib of Beef Tataki

Seafood Terrine with Rich Garnish

Scallop and Avocado Cocktail

SALADS

Selection of Crisp Garden Greens

Fresh Tomato and Buffalo Mozzarella Cheese
Classic Caesar Salad with Caramelized Walnuts
Chicken and Pineapple with Pomelo Salad
Tiger Prawn and Melon Salad

Seafood Salad with Papaya and Asparagus
Grilled Zucchini and Bell Peppers Salad
German Style Potato and Bacon Chips Salad

DRESSINGS
French, Thousand Island and Vinaigrette

HOT DISHES

Sautéed Tiger Prawn with Salted Egg Yolk and Butter
Sautéed Crab with Black Pepper

Herb Crusted Chilean Sea Bass Fillet on Ratatouille
Baked Scallop with Alioli Sauce

Seafood Mixed Girill with Dill Beurre Blanc
Saltimbocca of Veal with Fragrant Lemon Grass Cream Sauce
Roasted Rack of Lamb Provencale

Roasted French Spring Chicken Chasseur

Lasagne Verdi Al Forno

Stir-fried Seasonal Mixed Vegetables with Garlic
Roasted New Potatoes

CARVING STATION
Fillet of Beef Wellington with Black Truffle Sauce

DESSERTS

Dark and White Chocolate Mousse
Mango and Raspberry Yoghurt Cream
Peach Panna Cotta

Tiramisu

Vanilla Cream Brulee

Chocolate Truffle Cake

Blueberry Cheese Cake

Selection of French Pastries

Selection of Mévenpick Ice Cream
Seasonal Fresh Fruits and Strawberry Platter

BEVERAGE
Fresh Brewed Coffee or Tea
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To enjoy a sweet and memorable evening of your wedding, please contact our Event & Catering Team at 2197 3472.
*This wedding package is applicable to the wedding banquet held before 31st December 2019
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