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˙ Valid from now till 30 December 2024 excepts special festive days.
 以上優惠套餐有效期由即日至2024年12月30日，特別日子除外。
˙ Above package is subject to 10% service charge.
 以上價格須另加10%服務費。
˙ Above package is applicable to the venue usage within the speci�c time.
 Any delay in handing over the venue will be charged at the rate of
 HK$12,000 plus 10% service charge per hour. Any extension is subject
 to availability upon con�rmation.
 以上價格需於指定時間內使用所預定之場地。如超時使用，
 將收取附加費每小時為港幣HK$12,000，另加10%服務費。
 超時使用仍需視乎供應而定。

˙ The o�er is not applicable to con�rmed bookings.
 不適用於已確定之訂單。
˙ The o�er cannot be used in conjunction with other o�ers
 and discounts.
 以上套餐不可與其他優惠及折扣同時使用。
˙ Catering service to be provided by sky100 selected caterer.
 餐飲服務由天際100指定供應商提供。
˙ sky100 reserves �nal decision of the o�er. 
 如有任何爭議，天際100保留最終決定權。
˙ Terms and conditions apply.
 受條款及細則限制。

Terms and Conditions  條款及細則：

Package price at HK$88,000* for 50 persons
港幣88,000元*（50位）

Exclusive use of Victoria Harbour View zone overlooking
the Victoria Harbour for 2 hours

專享維港景觀場區兩小時，場地可飽覽維多利亞港景緻

25 dozens of refreshment items 
25打精緻小點

Free �ow of non-alcoholic drinks, co�ee and tea
無限量供應無酒精飲品、咖啡及茶

Complimentary one bottle of sparkling wine for toasting
免費祝酒汽酒乙瓶

Enjoy a preferential rate for
wedding celebrant service to o�ciate your ceremony

以優惠價選用婚姻監禮人主持證婚儀式
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如超過此人數, 每位額外收費為港幣780元
Additional guest will be charged at HK$780 per person
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Cocktail Menu 
(Please select 6 types of canapes)  

 
 

Beef  
 Beef Carpaccio Wrapped with Asparagus filled in Cherry Tomato with Lemon Glass  
      生牛肉蘆筍卷釀香茅車厘茄 
 Beef Tendeloin with Black Truffle on Parmesan Chip 
     黑松露牛柳伴意大利芝士脆片   
 Crusted Pepper Sirloin Bed on Toast Topped with Roasted Capsicum Puree  
     黑椒牛肉配烤紅椒醬伴多士 
 Oven Baked Fillet of Beef with Mozzarella on Puff Pastry  
     意大利芝士焗牛柳伴酥皮  
 Bresaola Cream Cheese Wrapped with Chrysanthemum Sheet  
     忌廉芝士風乾牛肉卷配蜜糖菊花啫喱 
 Miso Marinated Beef Sirloin Cube with Pickled Ginger  
      麵豉牛肉粒伴子薑 

 
Chicken / Duck / Pork  
 Chicken Teriyaki Skewer in Shooter Glass  
     日式照燒雞串 
 Hainanese Chicken Rice on Spoon  
     迷你海南雞飯 
 Duck and Onion Confit on Toast  
     油浸鴨肉配紅酒洋蔥伴多士 
 Peking Duck with Green Mango Salsa on Red Chicory  
     烤填鴨配青芒果醬伴紅什菜葉 
 Parma Ham Asparagus Roll with Raclette Cheese  
     意大利風乾火腿蘆筍卷配瑞士芝士 

 Honey Cured Kurobuta Pork with Black True with Balasmic Reduction and Gold Flake  
      蜜糖燒西班牙豬柳配意大利黑醋醬 
 Prosciutto Wrapped with Asparagus  
     意大利風乾火腿蘆筍卷 
 Parma Ham Cantaloupe Melon and Honeydew Melon Dome 
     意大利風乾火腿伴蜜瓜 
 

Foie Gras   
 Foie Gras Mousse with Balsamic Onion & Black Truffle Paper  
     鵝肝醬配意大利黑醋洋蔥伴黑松露菌啫喱 
 Pan-fried Foie Gras topped with Red Wine Dome  
      香煎鵝肝醬配紅酒汁 

  Brioche Toast Stuffed with Foie Gras Mousse Topped with Balsamic  
      鵝肝醬釀牛油多士配意大利黑醋 
 Macaroon with Foie Gras Mousse and Raspberry Jelly  
      鵝肝醬配紅桑子啫喱伴馬卡龍 
 
Seafood   
 Crab Meat and Salmon Roe on Scone  
      三文魚子蟹肉鬆餅 
 Seared Tuna with Yuzu Jelly and Honey Citrus  
     香煎吞拿魚配蜜糖柚子啫喱 
 Mini Bagel with Smoked Salmon  
     煙三文魚伴迷你圓圈包 

 Grilled Scallop with Chorizo with Balsamic Reduction on Taro Crispy  
     香煎帶子配西班牙辣肉腸黑醋醬伴炸芋片 
 King Prawn with Marinated Sauce Filled on Filo Basket  
     香橙蝦肉脆撻 
 Miso Marinated Cod Fish with Pickled Ginger Mayonnaise  
      麵豉銀鱈魚配子薑醬 

 Deep Fried Squid Ink Risotto 
      炸墨魚汁意大利飯球 
 Shrimp with Spicy Cocktail Sauce in Shooter Glass  
      凍蝦配雞尾酒醬 
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Veggie  
Feta Cheese and Watermelon with Balsamic Caviar  

     芝士配西瓜伴黑醋珍珠 
Pizza Margherita  
     意式蕃茄芝士薄餅 

 Wild Mushroom and Truffle Oil Filo Basket  
      野菌松露香脆撻 
 Pumpkin Risotto Zucchini Roll  
      意大利青瓜卷伴南瓜意大利飯 
 Vietnam Spring Roll Topped with Apricot Sauce  
      素菜網紋春卷配杏甫醬 

 
Dessert  
 Crème Brûlée in Ice-cream Cone  
      法式焦糖燉蛋甜筒 
 White Peach Diamond Shape Jelly  
     日式白桃鑽石啫喱 

 Spices White Wine Poached Min Pear with Gold Flakes  
     金箔白酒煮迷你啤梨 
 Assorted Cake Pop  
     雜錦蛋糕棒棒糖 
 Golden Mixed Berries Chocolate Cup  
     金箔雜莓朱古力杯 

 Green Tea and Yuzu Mochi Cake on Black Sesame Shortbread  
     綠茶柚子麻糬蛋糕伴黑芝麻脆餅 

 
 

 

 

Inclusive of Fresh Juice, Soft Drinks, Mineral Water, Coffee and Tea 
包括果汁、汽水、礦泉水、咖啡及茶 




