HOTEL

7@ 1E1:

2024 WEDDING PACKAGE
2024 % % £ &

A~
Minimum Minimum Minimum
Complimentary Benefits EXEH 8 tables / 96 persons | 15 tables / 180 persons | 20 tables / 240 persons
BESIALE / QAT E | 15 LE / 180 AL £ 20/ R L / 240 AR £

b s _ Diamond Room Queen suife
IRERREASALDSE BRER XEER
# Chauffeured limousine service for 3 hours

(decoration, tunnel and parking fees are excluded) OR

Extra 1-night accommodation in a Diamond Room _ * *
* REREFIRESNERE (TEELMH  BERHEER)

B EMBFTREEER
# for dinner menu only BEEEEEZ
Setting of Bride & Groom’s name (Chinese or English)
on in-house backdrop * * *
BEESHART (AXREX) B
Welcome fruit punch (one hour) _ * *
TN BERRER
;Z%fglégéégg sl el s 3 pounds %E 5 pounds % 8 pounds %
Decorated mock wedding cake
for cake-cutting ceremony and photo shooting 3 tier [ 5 tier B 5 tier [
HEERETSEARBRER
1 bottle of house champagne for foasting ceremony * * *
BEREMR
}fé’g;ggggg spaces 2 valets 8 4 valets {8 6 valets 18
Guest signature book " - -
EEEZEREM
Use of built-in AV equipment % % %
SEFRABEESATTRE
Splendid silk floral centerpieces for reception table and
each dining table * * *
2EFLIRAERATER
Table linen & seat covers
PBEBEARBE * * *
Invitation cards (8 sets per table, printing excluded) * * *
BEER (BESE - TEEWER)
Mahjong entertainment with Chinese tea
REEHR AR EE * * *
Free corkage for self-brought spirit (1 bottle per table) s % %
BEZUERWFIRE (BFE1HR)
Buffet dinner at Café A for 2 persons
to celebrate the 1st Wedding Anniversary — — *
REEZAEABRDBRE  BRIBEFHBELE
Enjoy 10% discount on
100 Days / Full Moon Celebration Banquet * * *
RETELETHEAERFAZTTENFEE
Preferential room rates for guests wishing
to stay at the hotel * * *

I EEER

For enquiries and reservations, please contact our Event Management Team at

+852 3893 2879 or email to catering@hotelalexandrahk.com

EHRTEL] A E +852 3893 2879, EMEE E R HiA 4 £ 5 catering@hotelalexandrahk.com

Hotel address: 32 City Garden Road, North Point, Hong Kong (MTR Fortress Hill Station, Exit B)
BIEML - BB ARTREEES2S CBEESL®BEA)




2024 Western Wedding Dinner Buffet Menu A 2024 Western Wedding Dinner Buffet Menu B

2024 v X154 A B B & A

Appetizers & Salads RIERb#
Smoked Fish Platter with Caper {8 £ B H2 K I
Assorted Cold Cut Platter with Pickle and Marinated Olive
R SRR P BB B MK R BUE
Black Fungus and Shredded Chicken Salad with Sichuan Pepper Dressing
JIRBHAARE DR
Orzo Pasta Salad with Chorizo and Bell Pepper B389 2B E 31 7F B2 K 3
Roasted Cauliffiower and Shrimp Salad with Pomegranate &R 1t A A2 e iR )12
Vietnamese Squid and Glass Noodle Salad # Xt B #E
Eggplant, Green Lentil and Sun-Dried Tomato with Peppermint Leaf
MFEREREMEERE

Renkon Salad with Sesame X i) &
Coprese Salad k42t &HidE
Fresh Salad Green #f# i@

Romaine Lettuce, Tower Mesclun Mixed Greens and Lollo Rosso
BEEX BEXRAELEX
Sliced Cucumber, Cherry Tomato, Red Kidney Bean,
Corn Kernel, Shredded Carrot and Jade Sprout
BMA - EEMN ABT - TR HA4ARIFHE
Dressings: Balsamic Vinaigrette, Italian,
French Dressing and Japanese Sesame Dressing
BT EARBET  EXDRE  ZXADEERARZHE
Condiments: CroQton, Bacon, Shaved Parmesan Cheese and Lemon Wedges
B REL - R BEESTHREEA
Sushi & Sashimi F5] & f5&
Assorted Sashimi (Salmon, Tuna, Hamachi and Octopus)
RBEEXRG (ZX& F2E AHARAMA)
Assorted Sushi and California Roll 3257 & il %
Served with Wasabi, Soya Sauce and Pickled Ginger Bit K ~ #Emk 7B

Seafood on Ice KiF:EHE
Shrimp, Sea Whelk and Mussel R4 - 35242 - E0

Dressings: Lemon Wedge, Tabasco Sauce,
Red Wine Vinegar with Shallot and Cocktail Sauce

B BEA  BEUT  REAERRERET

Soup %
Cream of Wild Mushroom B & 2 &S
Double-boiled Chicken with Coconut and Snow Fungus % EE 5%

Selection of Sliced Bread and Roll, Grissini $&3% %8 & &

Carving ¥R
Roasted U.S. Prime Sirloin Steak 18 # R4S KT 2 41
Dressing: Gravy Sauce and Pommery Mustard Bt & EE 3R

Hot Dishes #
Barbecued Meat Platter iz bk 42
Roasted Provencal Lamb Rack with Rosemary Gravy $&8 = & ¥ SFl sk & 25T
Roasted BBQ Pork Spare Ribs with Mixed Nuts EXE &S HF8H R
Indian Butter Chicken, Basmati Rice ENEFmBRNESE
Steamed Fresh Sea Garoupa with Supreme Soya Sauce & X RIEE5E
Sautéed Shrimps with Bamboo Pith and Black Fungus 71 & Z2E iR

Sautéed Mushrooms and Baby Asparagus with Chinese Yam 3% & £ & 8 1L

Fried Five Grain Rice with Preserved Olive and Okra EEX W AREHE
Trio Cheese Baked Penne Pasta, Pumpkin & Porcini with Cream Sauce
R4 FTE %5
Desserts i &

Baked Apple Crumble with Vanilla Sauce B R ¢ ERER LB
Black Glutinous Rice Syrup with Coconut #3283k
Dark and White Chocolate Mousse 2 H ki h 5 %

Mango Pomelo Sago Pudding &£ #MF X% E
Jasmine Serradura EFEAEHE
Japanese Matcha Cake Roll B Xk
Parline Hazelnut Milk Chocolate Cake & 74Kk H h B
Baileys Irish Cream Cheesecake B FIFIEE T H 1
Fresh Fruit Platter #iff R
MOVENPICK Ice-cream B
Coffee & Tea Wil K 2

=2 HKS 1 1038 per person

1 January to 31 August 2024 | 2024%1 1R Z8A31H

I HKS ] . ] ] 8 per person

1 September to 31 December 2024 | 2024%981HZE12831H

S

2024 7 X IEH B B M & B

Appetizers & Salads BERLE
Smoked Atlantic Salmon Slices with Traditional Condiments 8 = X &£ &% B E
Assorted Cold Cut Platter and Duck Liver Pate 5 #2R By 82 2 e fT 4t
Parma Ham with Cantaloupe Melon and Honey Dew Melon
BEAFREXBREER
Chicken with Pickle Lemon, Thyme and Roasted Artichoke Salad
EEEBBABREERDE
Thai Spicy Prawn and Green Papaya Salad & S & i A e
Japanese Potato and Blue Crab Meat Salad B X S E8BR &

Soff Bean Curd with Century Egg and Spicy Sesame Sauce EREME BT E
Quinoa Salad with Hazelnut, Apple and Dried Cranberry
BEDERRT BRRABE
Marinated Mushroom Salad with Pesto Dressing BB W EREHEL &
Fresh Salad Green #Hifif b #if%

Romaine Lettuce, Tower Mesclun Mixed Green and Lollo Rosso
BNEX BHEXRAEEX
Sliced Cucumber, Cherry Tomato, Red Kidney Bean,

Corn Kernel, Shredded Carrot and Jade Sprout
BMR - EEMN - ABT - R - HE#AREFE
Dressings: Balsamic Vinaigrette, Italian,

French Dressing and Japanese Sesame Dressing
Bt BARERET - BX0EE  ZAVEERAXZHE
Condiments: CroGton, Bacon, Shaved Parmesan Cheese and Lemon Wedges
BH G -  ER EBREESTHRERA
Sushi & Sashimi S5 XA 5
Assorted Sashimi
(Salmon, Tuna, Hamachi, Octopus, Shrimp Ebi and Akagai Clam)
HBEAAREG (ZXA - F2A AHA - JUTA - FiilR - KR)

Assorted Sushi, Seared Nigiri Sushi and Callifornia Roll #$#57] « K KRBT R MMS
Served with Wasabi, Soya Sauce and Pickled Ginger BtARITK - #mKk 7&E

Seafood on Ice KFiBE
Snow Crab Leg, Shrimp, Sea Whelk, and Mussel
RGN - R - HRERED
Dressings: Lemon Wedge, Tabasco Sauce,
Red Wine Vinegar with Shallot and Cocktail Sauce
B BEA BT REATRRERET
Soup i%
Crustacean Bisque KIREHIES
Double-boiled Chicken with Conch and Cordyceps Flower S E 1t 25 3% 5
Selection of Sliced Breads and Rolls, Grissini #5325t &
Carving #B
Roasted U.S. Prime Sirloin 18 % R #43 S A%
Roasted Lamb Rack with Tarragon Jus & ¥ R Bt fI R B E T
Dressing: Gravy Sauce and Pommery Mustard Be & 3£ FF K
Hot Dishes ##8
Teriyaki Abalone B = HkE &
Barbecued Meat Platter F1 = bk 5 48
Roasted Duck Breast with Cherry Brandy Sauce %88 W HE 7 & Mttt
Beef Rendang with Steamed Rice BR4BWEREH
Sautéed Scallop with Broccoli and Lily Bulb % FE &1 FER 1t
Oven-Baked Sea Garoupa Fillet with Champagne Sauce 15 A BB E 3T
Roasted Chicken with Porcini Cream Sauce 1B B4 T & 25T

Braised Shanghai Brassica with Black Mushroom in Oyster Sauce B2 i8I/ NER

Fried Rice in Fujian Style \B2W &
Baked Lasagne with Seafood and Cheese = + 15 & F /8%
Desserts &
Pastel De Nata B E#
Sweetened Almond Cream with Egg White & B &= %
Classic Panna Cotta EX &

Wild Raspberry and Coconut Mousse B4 41 & F i F 5 44
Slow-cooked Beth's Pear Almond Tart 18 #&5% 3 -
Banana Chocolate Cake BB &S HER
Mango Napoleon & R £y
Sea Salt Caramel Cheese Cake 3£ 5E2 L8t
Fresh Fruit Platter 7 S
MOVENPICK Ice-cream &

Coffee & Tea MIBE K %

=22 H KS ] ,208 per person

1 January to 31 August 2024 | 2024%181HZE8A31H

k=22 H KS ] ,288 per person

1 September to 31 December 2024 | 202498 1HZE12831H

O~

O~

Inclusive of unlimited serving of soft drinks, chilled orange juice and house beer for 3 hours.
BEEREMESK  BTREREESNE -
Beverage Upgrade: Unlimited serving of house wine for 3 hours, supplement HKS$50 per person.
BEAR  SIREBAOREEREME  SUHEIREHKSS0 -
Seasonal ingredients on the menu may be subjected to changes, depending on the availability.
All above prices are subject o 10% service charge.

REFRUNBMHEETRZZONE  BUEEREBRERERAETRESHENRM
LAEER B m— B E -



	halex_2024 wedding_menu_flyer_lay3_Aug23
	halex_2024 wedding_menu_flyer_lay3_Aug23_P1
	halex_2024 wedding_menu_flyer_lay3_Aug23.pdf
	halex_2024 wedding_menu_flyer_lay3_Aug23_P4



