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2025 Western Wedding Lunch Buffet Package
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60 persons 100 persons 150 persons 300 persons

or above or above or above or above

60 AL E 100 ABLAE 150 AL E 300 AR L
Complimentary one night accommodation N Panda Plus Honeymoon Suite | Honeymoon Suite
TEEE— BiRER EHER ZRER
Welcome Fruit Punch

SOBBRE A v v v v
FERMIREAES K K RES - RERERERA - A8 /N - HK$100net per person
Unlimited serving of soft drinks, chilled orange juice, =/I\F - HK$150net per person
selected beer, house red and white wine /)\i% - HK$180net per person
Free corkage for self-brought in wine or hard liquor
e LB v v v v
Complimentary bottle of sparkling wine for foasting v v v
FERRRBEOREIER
Standard backdrop with wordings in English v v V¥
RHtAARSEHmERF
. ) Special Offer Special Offer
Upgrade hotel premium decoration valued at HK$13,888 L BEE EEE @
ABEEEEHBEEEE 13,888 7T y Zﬁ;é& y g;‘888
Eight sets of delicated invitation cards for every 12 persons
(excluding printing) \ 4 \ 4 \ 4 \ 4
RIEELEHER (B 12118 E - ABHHEEIR)

g;grlglgemory car parking 10 hours /\BEF | 15 hours /) 20 hours /)\ff 30 hours /)\f

Usage of audio-visual system, LCD projector and screen v v ¥ v
RETERE  BERRIRE

Dummy wedding cake for photo shooting

R T R R P v v
Elegant seat covers and easel for wedding photo
B2 BERNERREER M M M M
Embroidered guest signature book
ERBEEETER v v v v
10% discount on Full Moon or 100 Days Banquet v v ¥ v
HREWASNEHREUZITER
Discount coupons from wedding services vendors:

SRR ASEES | v v v v
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. (BERE] BRSEARSEES R ettt
o {| ano] ﬁ%?fﬂ 155 ° {ﬁualgu* gg%nyg 1%%
e — o [ingrid Millet] "SEEHTRREIN" ERFEREE
o [Ps Wedding Decoration] 5t & EE [ ] IR ES - M B
« [Your Wedding Partners] S84 5R% / S2TBREES © MUSEE] BEESIRERT - SIREES
o [BRNBEREEE] ERREREER
Remarks: et -
e Valid until 31 December 2025 o EEHIE2025F 12831 H
e The above privileges are not applicable to the existing confirmed booking o LI FHEERNEARCHEEZEER
e The above privileges are subject to change without prior notice o DI HESHWAFMER - BASITEM
e In case of any disputes, Panda Hotel reserves the right of final decision o MBEREMFEE  FIBEBRE—VIRERERE
(Promotion code: CTGP-20240919-WWL)
3 Tsuen Wah Street, Tsuen Wan, Hong Kong F#EZEEZEFEAE 398 | T: +8522409 1111 | www.pandahotel.com.hk

T: +852 2409 3256 | F:+852 2409 0319 | wedding@pandahotel.com.hk
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2025 Western Wedding Lunch Buffet Menu
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Cold Dish %%

Parma Ham and Cantaloupe Melon served with Truffles Honey
Scottish Smoked Salmon with Condiments

Assorted Cold Cut and Salami Platter

Blue Mussel

Jade Whelk

Red Shrimp

Selection of Sashimi: Salmon, Tuna, Snapper and Sweet Shrimp
Pickle Cucumber Roll, Crab Fillet Roll and Cucumber Roll
served with Pickle Ginger, Wasabi and Soya Sauce

Salad Bar

Beetroot and Orange Salad

Smoked Duck Breast with Plum Mint Salsa

Mediterranean Roasted Vegetables Salad

Mixed Fruit Salad with Shrimp

Sweet Corn and Red Kidney Beans Salad

Herbed Cherry Tomatoes

Iceberg Leftuce and Romaine Lettuce

Mesclun Mixed Greens

Condiment: Crispy Bacon, Shaved Parmesan Cheese,
Herbs Croutons and Roasted Almond

served with French Dressing, Caesar Dressing, Thousand Island
Dressing, Italian Vinaigrette, Olive Oil and Balsamic Vinegar

Soup
Wild Mushroom Cream Soup
Bread Basket with Butter
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Carving /EIZRN%E

Roasted Prime Beef Sirloin Steak
served with Mustard and Shallot Black Pepper Sauce
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Hot Dish 48

Slow-cooked Honey Glazed Duck Breast with Orange
Marinated Fillet of Pork Loin Glazed with Malt Syrup
Roasted Garlic Paprika Fillet of Sole

Steamed Sea Bass with Ginger and Spring Onion
Braised Leg of Lamb with Rosemary Garlic Gravy
Roasted Chicken Steak with Cajun and Herbs

Braised E-fu Noodle with Straw Mushroom and Chive
Salted Egg Yolk Seafood Fried Rice

Stir-fried Seasonal Vegetables

Dessert

Créme Brilée

Blueberry Cheese Cake
Chocolate Truffle Cake
Mango Mousse Cake
Green Tea Panna Coftta
Apple Oolong Tea Cake
Bread and Butter Pudding
Fresh Fruit Platter
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Beverage 8

Coffee and Tea

UNEYSES

H K$628 per person =i
(Monday to Sunday and Public Holidays 28—Z H & AR EH)

All prices are subject to 10% service charge B EBN—RFEE
Applicable to a minimum booking of 60 persons AR TEF &2 60 A

(Promotion code: CTGP-20240919-WWL)
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3 Tsuen Wah Street, Tsuen Wan, Hong Kong & #EZSEZEFEME 357 | T: +8522409 1111

T: +852 2409 3256 | F:+8522409 0319 | wedding@pandahotel.com.hk

| www.pandahotel.com.hk



Complimentary one night accommodation
TEEE—

Complimentary fruit basket, a bottle of sparkling wine &
breakfast for two at “Simplicity” in the following morning
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Welcome Fruit Punch

EFRNEHRER

Complimentary assorted French pastries before dinner
ERIEIEIEE ATV

FEEEREESK - R - BB RIBEAL - &R
Unlimited serving of soft drinks, chilled orange juice,
selected beer, house red and white wine

Free corkage for self-brought in wine or hard liquor
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Complimentary bottle of sparkling wine for toasting
FEEERBEOMENER

Standard backdrop with wordings in English
REAXARESERRERF

Upgrade hotel premium decoration valued at HK$13,888
FRBEEREMEEBEE 13,8887

Eight sets of delicated invitation cards for every 12 persons
(excluding printing)

ERIBEEAERER (B 12U 8 E - AEEHA)
Complimentary car parking
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Complimentary bubble machine for wedding march-in
(subject to hotel’s availability)
ZHEMAESELNSROEH (BEEBRME)

Usage of audio-visual system, LCD projector and screen
REFETRE  REBERE

Dummy wedding cake for photo shooting
RESEMHERMEERR

Elegant seat covers and easel for wedding photo
REZSEBRBERBEESE

Embroidered guest signature book

FRBEEEEESM

20% discount for lunch at “Simplicity” or “YinYue” on wedding

day
RIEEEH TFISERER "0k, 3 "RIR, , d=/\IEE
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60 persons
or above
60 AL E

35 pieces %

15 hours /)\iF

EBEEMER
Gualty Wedding Merchant

e

2025 Western Wedding Dinner Buffet Package - -
2025 & 3% 3455 E M i

100 persons 150 persons 300 persons
or above or above or above
100 AELAE 150 AELLE 300 AELLE
Honeymoon Suite | Honeymoon Suite = Presidential Suite
ZRER ZRER HRER
70 pieces 100 pieces £ 100 pieces £

/B - HK$100net per person
=/)\iF - HK$150net per person
T9/)\ - HK$180net per person

Special Offer
BEEE

HK$5,888

Special Offer
BEE
HK$6,888

20 hours /)\iF 30 hours /)\iF 30 hours /)\iF

3 Tsuen Wah Street, Tsuen Wan, Hong Kong & #EZSEZEFEME 357 | T: +8522409 1111

| www.pandahotel.com.hk

T: +852 2409 3256 | F:+852 2409 0319 | wedding@pandahotel.com.hk
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2025 Western Wedding Dinner Buffet Package - =
2025 & 3% B 4500 HiE

EBEEMER

Quality Wedding Merchant

60 persons 100 persons 150 persons 300 persons
or above or above or above or above
60 AL E 100 AE2LE 150 ANEibA E 300 AELAE
10% discount on Full Moon or 100 Days Banquet
EEMAgERENZNINER
Discount coupons from wedding services vendors:
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9 e PRI [ s m IR R o [RNBERREE) BRIMERBEER
Remarks: et -

e Valid until 31 December 2025

e The above privileges are not applicable to the existing confirmed booking

e The above privileges are subject to change without prior notice

e In case of any disputes, Panda Hotel reserves the right of final decision
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(Promotion code: CTGP-20240919-WWD)

3 Tsuen Wah Street, Tsuen Wan, Hong Kong & #EZSEZEFEME 357 | T: +8522409 1111

| www.pandahotel.com.hk

T: +852 2409 3256 | F:+852 2409 0319 | wedding@pandahotel.com.hk
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2025 Western Wedding Dinner Buffet Menu (A)

EBEEMER

Quality Wedding Merchant

2025 & NEAE P BABLR FH)
Cold Dish x#2

Parma Ham and Cantaloupe Melon served with Truffles Honey
Norwegian Smoked Salmon with Horseradish Cream

Assorted Cold Cut and Air-dried Meat Platter

Smoked Duck Breast with Plum Mint Salsa

Poached Chicken Wing in Hua Diao Wine

Blue Mussel

Jade Whelk

Red Shrimp

Selection of Sashimi: Salmon, Tuna, Snapper and Sweet Shrimp
served with Pickle Ginger, Wasabi and Soya Sauce
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Salad Bar L EIE

Marinated Mixed Mushroom with Balsamic Vinegar

Creamy Baby Potato Salad with Pumpkin Dressing

Spanish Seafood Salad with Paprika Olives, Lemon & Bell Pepper
Grilled Eggplants and Mozzarella Rolls

Thai Style Grilled Beef Salad with Shallots

Herbed Cherry Tomatoes

Iceberg Leftuce and Romaine Lettuce

Mesclun Mixed Greens

Condiment: Crispy Bacon, Shaved Parmesan Cheese,

Herbs Croutons and Roasted Almond

served with French Dressing, Caesar Dressing, Thousand Island
Dressing, Italian Vinaigrette, Olive Oil and Balsamic Vinegar

Soup
Lobster Bisque
Bread Basket with Butter
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Carving /EIZRN%E

Roasted Angus Rib Eye Steak
served with Mustard and Shallot Red Wine Sauce
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Hot Dish 48

Steamed Sole Fillet with Olive Sundried Tomato Sauce
Lamb Rack with Garlic and Thyme

Indian Fish Masala with Steam Rice

Slow-cooked Pork Loin Au Poivre

Teriyaki Chicken with Leek and Ginger Sauce

Egg White Fried Rice with Baby Asparagus and Prawns
Korean Barbecued Beef Short Ribs

Milano Salami Carbonara Spaghetti

Stir-fried Seasonal Vegetables
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Dessert &G

Créme Brolée

Blueberry Cheese Cake
Strawberry Charlotte

Oolong Agar Agar Jelly

72% Chocolate Panna Cotta
Lemon Tart

Bread and Bufter Pudding
Tiramisu

Fresh Fruit Platter
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Beverage 8imm

Coffee or Tea

RS

H K$838 per person &1

All prices are subject to 10% service charge 5 BNI—R#%EE
Applicable to a minimum booking of 60 persons AR FEE] &) 60 A

(Promotion code: CTGP-20240625-WWD)

3 Tsuen Wah Street, Tsuen Wan, Hong Kong & #EZSEZEFEME 357 | T: +8522409 1111
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2025 "‘Western Wedding Dinner Buffet Menu (B)
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Quality Wedding Merchant
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Cold Dish & #2

San Daniele Parma Ham & Cantaloupe Melon served with Truffles Honey
Assorted Air-dried Meat Platter

Black Pepper Tuna with Mango Salsa

Smoked Salmon with Mustard Honey Dressing

Munich Liver Pate served with Mixed Pickles

Blue Mussel, Jade Whelk, Red Shrimp

Pickle Cucumber Roll, Crab Fillet Roll and Cucumber Roll
Selection of Sashimi: Salmon, Tuna, Snapper and Sweet Shrimp
served with Pickle Ginger, Wasabi and Soya Sauce
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Salad Bar i

Chorizo German Potato Salad

Tuna Salad Nicoise

Thai Style Green Papaya Salad with Shallot, Lime & Dried Shrimp
Buffalo Mozzarella Cheese and Tomato with Basil Pesto
Quinoa, Avocado and Bell Pepper Salad

Herbed Cherry Tomatoes

Iceberg Leftuce and Romaine Lettuce

Mesclun Mixed Greens

Condiment: Crispy Bacon, Shaved Parmesan Cheese,

Herbs Croutons and Roasted Almond

served with French Dressing, Caesar Dressing, Thousand Island
Dressing, Italian Vinaigrette, Olive Oil and Balsamic Vinegar
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Soup i
Truffle Mushroom Veloute Z2EBES
Broth with Seafood and Shredded Conpoy &4t B85
Bread Basket with Butter 28 E1&% K 4-5H
Carving JE1ZN%E
Roasted Prime Rib Eye Steak EBEE ARG

served with Mustard and Red Wine Black Pepper Sauce
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Hot Dish Z1%%

Thai Spices Seabass with Lemon Grass, Basil and Lime
Roasted Lamb Rack with Garlic Rosemary Red Wine Sauce
Crispy Crab Cake with Truffle Mayonnaise

Barbecued Pork Back Ribs

Singaporean Chicken Curry

Fried Rice with Seafood and Shredded Conpoy
Bourguignon Beef Cheek Stew

Garlic Chili Coriander Seafood Pasta

Stir-fried Seasonal Vegetables

Dessert

Créme Brilée

Blueberry Cheese Cake
Black Forest Cake
Strawberry Charlotte
Bread and Butter Pudding
Italian Mango Panna Coftta
Mixed Berries Tart

Tiramisu

Fresh Fruit Platter
Selection of Ice-cream
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Beverage #imm

Coffee or Tea

UIE=ES

H KS] ,088 per person &1

All prices are subject to 10% service charge BEM—RIEE
Applicable to a minimum booking of 60 persons @ARTER] & 60 A

(Promotion code: CTGP-20240625-WWD)

3 Tsuen Wah Street, Tsuen Wan, Hong Kong & #EZSEZEFEME 357 | T: +8522409 1111

| www.pandahotel.com.hk

T: +852 2409 3256 | F:+852 2409 0319 | wedding@pandahotel.com.hk



