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FEIEE  [UNCHWEDDING PACKAGE

BHRIEE RSB
EXCLUSIVE WEDDING PRIVILEGES

AIRERIBENK EIEER TR SR T RIECEHNEREER - EENRMEIEREARR 28T -
Tie the knot with The Langham’s bridal couture and bespoke wedding reception experience your heart
desires.

olj)R £410:002 F 330 RS - BEHRE

Use of venue from 10:00am to 3:30pm, inclusive of a bridal room

RENEGEERH{IIGRIARBEA

Complimentary six-tier faux wedding cake for cake-cutting ceremony and photo session

PUBEABEIM

Complimentary a bottle of selected sparkling wine for toasting

RWFHRE (BREIM)

Enjoy a corkage fee waiver for your own bottle of wine or spirit (limit to one bottle per table)

BERIEEHTER

Fresh floral centerpiece on each table

REERES MR HEIIBRERT

Complimentary use of screen and LCD projector

BEEFEHLEDER - BFEaESMEBBRIEREST
Preferential rate for use of LED Wall as backdrop and/or for wedding videos

1BRBIERR (AEREERIRE )

Elegantly designed hotel invitation cards (excluding printing service)

RIEREERRBMOE
Wedding certificate holder and signature book set

M hseEEAERS (BEEEEZIZNEREEN )

Complimentary four-hour valet parking service for a maximum of four vehicles per event

DBRERRINEEERE (BERERAREEEBRA—KRER)
Enjoy preferential rate for additional guestrooms reservation

(on wedding day or 1 day prior to wedding day)



FEIEE  [UNCHWEDDING PACKAGE

A Taste of Love “HiEE =B EfRE4" 5k
MARCH 29, 2025

SEHLFE DELUXE CHINESE LUNCH RECEPTION

BIE#ZE2025%F 128318 SREEm9 888TTHE

Now until December 31, 2025 From HK$9,888 per table Ef—ZHRARBE
From Monday to Sunday &

202601801 B ZE2026%F09810H FFEEE11,9887THE Public Holiday

January 01, 2026 — September 10, 2026 From HK$11,988 per table

= o4

SEMLEFE DELUXE WESTERN LUNCH BUFFET

BH#EZE2025F12831H BNEY 838 TN

Now until December 31, 2025 From HK$838 per person”™ Ef—Z2HREATREBH
From Monday to Sunday &
Public Holiday

2026F01H01HZE2026F09510H BB 1,0887THEN

January 01, 2026 — September 10, 2026 From HK$1,088 per person™

FERIENHEE2025F 12831 HZFEER

- RERGHEZER FNR
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o —/\EEREHERBBDE TR

o T/NREIRAEET C RK  IBRIBEAEE

s —EKRTHIBEXEEEARBIEX - BEREEE
s MMRERERRTE G

F8512026F01 H01HE2026F09H10H Y FEER

« FREMERIE

« HERTRERME (555)

cRERBEARZBEETCERE TS

s —/NHEIREHERBBIEHR

o —/\FEPRAERIE T ~ RIKRIEE

 BBRESFEEES480m - IZRA-/N\SEIRSHEEBFELDE
 FEAERABE—MEEARE
ERREEEEREINEEREEETRIES (&aTE150,0007)

S ERREREBEARERSE BT (RIRAXFE)

A Additional HKS40 per person (Western Banquet) for unlimited serving of house red and white wine for 2 hours during the wedding banquet.

R AR

. L/{J:qﬂ‘t‘lziﬁfémuaﬁlz/\%f% - WESM—RBE -
EESHREEEE  FERDLEHEESN -

. HDEEH%E HEPEAERBRERTERE -

- BRTIBERZE), KERNEERP—ERRHFEE -

2P 1R BB SR BB (B DR 7 RS 2 o) B B M R AR B B 2 MR -



FEIEE L UNCHWEDDING PACKAGE

BEPHF RS
DELUXE CHINESE WEDDING LUNCH MENU

EEIFEEE
Roasted Whole Suckling Pig

ZEA R
Crispy Fried Taro Puff with Cheese in Portuguese Style

T4 BEURIK
Sautéed Fresh Prawn with Garden Green

MEENEBEEN
Braised Seafood Soup with Crab Meat and Bamboo Pith”

BRIV EREE

Steamed Sabah Garoupa

R ARG 3
Crispy Fried Chicken”

BREFRIE
Braised E-fu Noodle with Dried Fish

=N REROER
Fried Rice with Fresh Shrimp and Smoked Salmon

EAGD
Sweetened Red Bean Cream with Lotus Seed

EBEXR

Chinese Petits Fours

BIE#ZE2025F12831H
BEB1539,83870 - SIM—MRBE (10-12 A)
HKS$9,888 plus 10% service charge per table of 10 — 12 persons

NREZEERBNERBEE
A Signature dish of the three-Michelin starred T’ang Court.

BRTISERFE - ERRNEERS—ERRBEE -
FBEREREXEBRURERAXAF I REBEMURFFHEEEE 2 #F
In the case of unforeseeable market price fluctuations for any of the menu items as at the date of contract signing versus up to one month before the banquet,
hotel reserves the right to put on an adjustment on the menu price or substitute with any alternative dish so as to maintain the same price.




FEIEE L UNCHWEDDING PACKAGE

S PR E
BESPOKE CHINESE WEDDING LUNCH MENU

T'ANG
cou

| B

SaCE Y e
Roasted Whole Suckling Pig

BTCIFEHA
Golden-fried Stuffed Crab Claw with Shrimp Paste”

fa 5211 JR BRI 2 A
Double- boiled Sea Whelk Soup and Cordyceps with Chicken”

=2 KZME
Braised Sliced Abalone with Goose Web and Vegetable in Supreme Oyster Sauce

BERERNR
Steamed Tiger Garoupa

S ALIEFZ
Crispy Fried Chicken”

EISEKER
Fresh Shrimp Dumpling served in Supreme Soup

SEBTFOEE

Fried Rice with Fresh Scallop and Yunnan Ham

ELAg
Sweetened Red Bean Cream with Lotus Seed

BEXM

Chinese Petits Fours

2026F01HO1HZE2026F09H10H
BFEB18S11,98870 © BM—ARFEE (10-12 A)
HKS$11,988 plus 10% service charge per table of 10— 12 persons

FRTEERBNEEBEX
A Signature dish of the three-Michelin starred T'ang Court.

AR5 ERZE - ZEERNEZHR—ERHEE -
RBERBFEXEBERURFRARAN T RB BV URIFHEIERE Z#F
In the case of unforeseeable market price fluctuations for any of the menu items as at the date of contract signing versus up to one month before the banquet,
hotel reserves the right to put on an adjustment on the menu price or substitute with any alternative dish so as to maintain the same price.



FEER

LUNCH WEDDING PACKAGE

mNETFEXRE
WESTERN LUNCH BUFFET MENU

B&/80 A Minimum 80 persons is required

2 8% APPETISER
MERIE=xA

Norwegian Smoked Salmon with Condiments

2y

Ginger Honey-glazed Duck Breast
ERBERTRINE

Crab meat and Apple Salad with Mango
EEEEEARATFE

Seared Yellow-fin Tuna with Caviar

WEIIE E R R

Home-made Liver Paté with Dried Fruit Compote

FESR RIS

Selected Japanese Sashimi

HIRSSINTFS

Selected Japanese Nigiri and Maki Sushi
HRANEHSUDE

Japanese Style Cucumber Salad with Crab Roes

E—tﬁmﬁ
Soba Noodle with Dashi and Pickles

yZ&¥ SEAFOOD ON ICE
EFEE - K ER
B IK/NBEYR K 352212

PARE  BEHLE - B2EA
YSEERES

- REE B0

TABET ~ Tabasco¥RsT

Fresh Oyster, Pacific Prawn, Crab Leg, Green Lipped Mussel,
Crayfish and Sea Whelk

Selected Dressing and Condiments: Horseradish Cocktail Sauce,

Mignonette, Tabasco and Lemon Wedge

BEHEDEND HEALTHY ORGANIC SALAD BAR

mﬁgx fui; qug; 5228 A3 -
Bix RES/N C BHEM -~ Eigh - RAEZD

Romaine Lettuce, Frisée Lettuce, Red Leaf Lettuce,

Spring Jade Sprout, Iceberg Lettuce, Arugula,

Hothouse Cucumber, Cherry Tomato, Sliced White Mushroom,
Sweet Corn and Kidney Bean

TE e D2 2E K Bo Rl SALAD DRESSING AND CONDIMENT
EIDEE C TEIWNRE - SEMEES

French Dressing, Thousand Island, Lime Vinaigrette

7D4E SALAD

BERENDE
Pasta and Tuna Salad

IKERFERARIDE
Peach, Apple and Chicken Salad

iR = IV R E B BRIt

Prawn and Melon Salad with Russian-Brandy Sauce

SV

Caesar Salad & la Minute

TEEECRL BN - EEN - BEFEZ

Selected Condiments: Bacon Bits, Crodtons, Parmesan Cheese

&5 KREE] SOUP AND BREAD

HMRMBRAR S
New England Clam Chowder

g FTHEE
Freshly Baked Bread Rolls from Bakery



FEIEE L UNCHWEDDING PACKAGE

mNETFEXRE
WESTERN LUNCH BUFFET MENU

B&/80 A Minimum 80 persons is required

TE#EE A CARVING TROLLEY
JEE BN 8% AR A BC BT A SR AT

Roasted Australian Sirloin with Gravy & Pepper Sauce

8% HOT SELECTION

BiEEENS
Honey Glazed Baby Pork Rib

HUEHAFE BN
Teriyaki Chicken served with Eggplant in Soy Sauce

BT LTHEHMERER
Oven Baked Barramundi with Cheese and Tomato Sauce

B 2RPH S AT N N A PO AT AR
Red Curry Beef with Steamed Rice in Malaysian Style

BSAATEZ N ARETE

Stir-fried Duck and Cuttlefish with Broccoli
BEWELF

Sautéed Potato with Herbs
BIREBHRER

Stir-fried Udon Noodles with Shredded Chicken, Shrimp
and Cabbage

BEHERER
Fried Rice with Seafood & Egg White

R B SR WA
HEREN
Penne and Mushroom Fricassee

i &a DESSERTS
MR TR

New York Cheesecake

Chestnut Cream Cake

KRONARFER
Chocolate and Raspberry Cake

TR RN
Mango coconut Mousse
AR ENMEE
Créme Brilée with Berries

R HEEESE
Apple Crumble with Vanilla Sauce

FRAGEES
Green Tea Red Bean Roll

AR,
Hot Sweetened Red Bean Cream

KRG NIER B

Chocolate Fountain with Condiments

—MREREMR
Ice Cream Cup (3 flavours)

EERPR

Seasonal Fruit Slices

MNBESE 25 COFFEE OR TEA

BIH#ER2025F12 331 HE M /E 838"
Now until December 31, 2025 from HKS838 per person?

202601501 H £2026FE09810H #11/E%%1,088 71"
January 01, 2026 — September 10, 2026 from HKS1,088 per person?



RIS E  DINNER WEDDING PACKAGE

BRIEERCDE
EXCLUSIVE WEDDING PRIVILEGES

BEMEBEEATESRTNEERER  FLAMNSEEERE  ERELHTHERELE -
Celebrate your once-in-a-lifetime occasion in style with a lavish feast at
The Langham, Hong Kong.

ol NF5:30E K 1130 ARG - BIEFIRE

Use of venue from 5:30pm to 11:30pm, inclusive of a bridal room

FTEAERREBEAEE

Complimentary one-night stay in One Bedroom Suite with honeymoon amenities

FHREAZHAZARE (M)

Complimentary in-room breakfast for two persons

—NRRESEBRHRY (BREERBEERIN

Three-hour complimentary chauffeured limousine service (excludes tunnel & parking fee)

BB UNE RSN
Welcome non-alcoholic cocktail

REANEAEERHUISHEARRBEA

Complimentary six-tier faux wedding cake for cake-cutting ceremony and photo session

ERTEREROME (58

Complimentary fresh fruit cream cake (5-Ib)

TUEBAB M

Complimentary a bottle of selected sparkling wine for toasting

ZWFHERE (BREIH)

Enjoy a corkage fee waiver for your own bottle of wine or spirit (limit to one bottle per table)

SZAMER KRE

Complimentary Mahjong table setup in private rooms

BEREEHTTER
Fresh floral centerpiece on each table

REERER MR EIIERERET

Complimentary use of screen and LCD projector

BEEERLDERE - AFEcESREERIEESE
Preferential rate for use of LED Wall as backdrop and/or for wedding videos

RIERSERREBMOR
Wedding certificate holder and signature book set

HBRBIERR (AEREERIRE )

Elegantly designed hotel invitation cards (excluding printing service)

NIBRERERAERS (BEEERZIZNEREENL )

Complimentary six-hour valet parking service for a maximum of six vehicles per event

VBREEBIINEER (BERBERARNEBEESMRIA—HRER)

Enjoy preferential rate for additional guestrooms reservation (on wedding day or 1 day prior to wedding day)



BIH#EZE2025F12H31H
Now until December 31, 2025

2026501 H01HE2026509510H
January 1, 2026 - September 10, 2026

BIH#EZE2025F12H31H
Now until December 31, 2025

2026F01HO1HE2026F09810H
January 1, 2026 - September 10, 2026

ER—ZN [ARBE KRBT ERIMN
From Monday to Thursday,

(Except Public Holiday &

Public Holiday Eve)

2026F01HO1HE2026F09810H
January 1, 2026 - September 10, 2026

ERAERARBHEANY
From to Sunday,

Public Holiday &

Public Holiday Eve

ABE,

A Taste of Love “Hi¥E =& £k

MARCH 29, 2025

KEEEAKMKE MICHELIN-STARRED DINNER RECEPTION

Ef—ZH,ARBHENY
From Monday to Sunday,
Public Holiday &

Public Holiday Eve

EHR—ZN, [ARBHEEY
ERSM

From Monday to Thursday,
(Except Public Holiday &

Public Holiday Eve)

ERLER ARBHERY
From to Sunday,

Public Holiday &

Public Holiday Eve

BEE12,888TTHEN
From HK$12,888 per
table

BEB13,688THEN
From HK$ 13,688 per
table”

BEB1514,888 TEN
From HK$ 14,888 per
table

e EISE  DINNER WEDDING PACKAGE

[k 15 IKAS

= B Bt = WESTERN DINNER BUFFET

SEMABHRE

Deluxe Dinner Buffet Menu

BArE,2887THEN
From HK$ 1,288 per person”

BArE,3887THEN
From HK$ 1,388 per person”

ma tERES
Deluxe Blossom
EHARNEIB®RE

Bespoke Dinner Buffet Menu

B8%,388THEN
From HK$ 1,388 per person”

BAE,4887THEN
From HK$ 1,488 per person”

"EMEERRER - SRBM/NSERSEHERT AKREE  PXMESEEEE2,688 TR AN MERBAIER2287T
Additional HK$2,688 per table (Chinese Banquet) or HK$228 per person (Western Banquet) for unlimited serving of chilled orange juice, soft drinks
and house beer for four hours during the wedding banquet.

"ENEHRMESR - SFENNKE

REMERET - RKREE R IEE

ARE: PABRERSFE B3 18T A MER BB 268TT

Additional HKS$3,188 per table (Chinese Banquet) or HK$268 per person (Western Banquet) for unlimited serving of chilled orange juice, soft drinks,
house beer and house red and white wine for four hours during the wedding banquet.

#SINEEEBi0oTTERBREMHENRR
Additional HK$400 per table to extend the above beverage package to six hours.

RO AR

U EhHMEERFUBFELRAGE

BENNE

RS M—RBE -

IEESHRREEE - FEBROEERESEM -

« MBERTHE -

B BATE B S (R EE AR EHE -

« BRTHSERZE, XERNEERB—ERHEEE -
FAEERBFEXEBEUREFRAEIAL T LE BV URGHEERS 2R -



RIS E  DINNER WEDDING PACKAGE

A Taste of Love “HEE = & ERiES" 1551
MARCH 29, 2025

NFEEIBIHEE2025F 12831 H 2 M ERIFEE
. IBEERIE
- REB/\{I&RI/N\R
- RETRZ4NFERSHERT - RK - IBE
« REBAZAM (HXRREHA—ZEN - ARBEBRAIBRI )

(
« BIE—BFELCTERESEEEES1,0007T

=
ot
il
Re
IS
ifE3
0
il
i
o
@

EHEHEIBRINED (&S 2#150,0007)

NL¥BET2026F01 B01 HE2026F 098 10H 2 ERIFER
- RMREBER
o BEARENR—ZN (ATERIARERHARS BRI

. REARZVNHERSHERT - RK - IBE
BARERAZH - ARERBREBHARS

- DIBEESFEEES1,0007T - ofZA4/NGERSHER T - AKRER

- DIBEESFEERES, 5007 - o ZR4/NGFERSHERT - AK - BBERBELBRH
o BARIABEEIPIOERE - BIREARBESNT "EREES

- ISATERIE

- REB/ITEI/NE

- TENEREE—BREEARE

« BB (uI;T< UREM—ZM - ARBIKEIS BRIN )

- MERREEEEEEIIRERCEEIRIED (&5 9#150,000%)

&R RAR
P EPHAMEEBRZUBEDRAGE  UFRSN—RBZE -
< IBESMRREEE  HEROEERESS -
A UFE  FEPEBEREREREE -
« BRTISERFE, HEENEERR—ERAB®E -
KBERBAZZEEBURTRAEA N A KE B URFEE B 2R -

ULBEFXZN—RHEE - BESHRKEEE  FHEAOAEHESEM - ETUFH  FEMNEAERBRELRTERE -
Prices are subject to a 10% service charge. Minimum charge applies to the wedding venue in order to enjoy the above offers.
In case of dispute, The Langham, Hong Kong reserves the right of final decision.



rEIEE  DINNER WEDDING PACKAGE

HFEHaBREXRE

DOUBLE HAPPINESS CHINESE WEDDING DINNER MENU

EERAFEEEE
Roasted Whole Suckling Pig

BE e A EE 2SN
Baked Stuffed Crab Shell with Crab Meat, Onion and Cream Sauce”™

X.0.BE TR
Sautéed Fresh Prawn and Sliced Squid with Honey Pea in X.O. Sauce

TR R
Braised Shredded Conpoy with Seasonal Vegetable

REHSCFEEHERSHHA
Double-boiled Snow Fungus, Goiji Berries & Lily bulb with Chicken in Young Coconut®
1% 21085580 (T 88)n
Braised Whole Abalone with Black Mushroom and Vegetable in Supreme Oyster Sauce”

BRIV EREE

Steamed Sabah Garoupa

=FARS S
Crispy Fried Chicken

E-_XRER0ER
Fried rice with Fresh Shrimp and Smoked Salmon

EE P
Braised E-Fu Noodle with Mushroom
BERES

Sweetened Red Bean Cream with Lotus Seed

BB

Chinese Petits Fours

BNH#ZE2025F12H31H

BFE1$12,8887T - HM—MWHEE10-12 A)
HK$12,888 plus 10% service charge per table of 10 — 12 persons

NRZEERBIEERM
Signature dish of the three-Michelin starred T'ang Court.

RS ERZE  ERRNEERSR—ERRBEE -
FBEREBEXEERUREFRBEX AL ALEBRMUURSARIERS Z#A

adjustment on the menu price or substitute with any alternative dish so as to maintain the same price.

In the case of unforeseeable market price fluctuations for any of the menu items as at the date of contract signing versus upto one month before the banquet, hotel reserves the right to put on an



RIS E  DINNER WEDDING PACKAGE

EnpE 2
DELUXE CHINESE WEDDING DINNER MENU A

ERIETE
Roasted Whole Suckling Pig

T'ANG
COURT

SRR RN
Baked Stuffed Sea Whelk with Pork & Portuguese Sauce”

I5ERFFIRIK

Sautéed Fresh Prawn with Garden Green

BEHFEIESBRE
Braised Shredded Conpoy with Straw Mushroom with Seasonal Vegetable

BN E S5

Braised Seafood Soup with Crab Meat and Bamboo Pith®

IZ2tERE TR SMmN
Braised Whole Abalone with Black Mushroom and Vegetable in Supreme Oyster Sauce”

Sop b N

BEIVEREE

Steamed Sabah Garoupa

SALNEFH
Crispy Fried Chicken”

R IREE
Fried Rice with Fresh Shrimp and Vegetable

g (PR
Braised E-fu Noodle with Mixed Mushroom

IREBIALE
Double-boiled Snow Fungus Soup and Lotus Seed

BEXM

Chinese Petits Fours

BNH#ZE20258F12H31H
4
202601 501H Z£09810H
IEEBREREBH— 2N (A KRR AT BRIN

BFEAB®S13,6887C © SM—REE (10-12 A)
HKS$13,688 plus 10% service charge per table of 10— 12 persons
NRTEERBNEBBER
Signature dish of the three-Michelin starred T'ang Court.

BRI ERFE  FESRNEZRS—ERAIBEE -
KBEEREAEFZEERURERAIAN N E BV EURFREIERS Z#F)

In the case of unforeseeable market price fluctuations for any of the menu items as at the date of contract signing versus upto one month before the banquet, hotel reserves the right to put on
an adjustment on the menu price or substitute with any alternative dish so as to maintain the same price.



e EISE  DINNER WEDDING PACKAGE

ERREMEXE
BLOSSOM CHINESE WEDDING DINNER MENU

ERIAETE
Roasted Whole Suckling Pig

5 AR BN e ER RN
Baked Stuffed Sea Whelk with Diced Abalone”

XO.BEQIERET
Sautéed Fresh Scallop and Squid with Honey Pea in X.O. Sauce

MEBER

Braised Bamboo Pith with Seasonal Vegetable

vEE L Jb % 150 e 2
Double-boiled Yam and Mushroom with Chicken”

121t /RE8IR SN
Braised Whole Abalone with Black Mushroom and Vegetable in Supreme Oyster Sauce”

BRIV EREE

Steamed Sabah Garoupa

E/\ k’E%ﬁﬁA
Crispy Fried Chicken”

—NEERNER
Fried Rice wnh Smoked Salmon and Fresh Shrimp

RIS EFRE
Braised E-fu Noodle with Dried Fish
BEEES

Sweetened Red Bean Cream with Lotus Seed

BEXM

Chinese Petits Fours

TR B1ES14,88870 - BM—ARBEE (10-12 A)
HK$14,888 plus 10% service charge per table of 10 — 12 persons

RTEERBNERBRER
A Signature dish of the three-Michelin starred T'ang Court.

EEIBAFE%-{a’f FE) - KRR RNEERB—ERRBRE -
FHEREBEXEERURERAEX AL LB BRMUURARIERS 2 #A

In the case of unforeseeable market price fluctuatlons for any of the menu items as at the date of contract signing versus upto one month before the banquet,

hotel reserves the right to put on an adjustment on the menu price or substitute with any alternative dish so as to maintain the same price.




e EISE  DINNER WEDDING PACKAGE

{ERHEEMmE S E
TIE THE KNOT
CHINESE WEDDING DINNER MENU =

EEIETE
Roasted Whole Suckling Pig

BACKFEH
Golden-fried Stuffed Crab Claw with Shrimp Paste”

B IRIK T
Sautéed Fresh Scallop and Prawn with Garden Green and Bell Pepper

e e =]
Braised Whole Conpoy with Garlic

BETTERZRNE
Double-boiled Chinese Cabbage Soup with Beche-de-mer and Bamboo Pith

BT ZERE.ESMN
Braised Whole Abalone with Goose Web and Vegetable in Supreme Oyster Sauce”

BERERNR
Steamed Tiger Garoupa

SR #
Crispy Fried Chicken”

FRTF B AR N ENDER

Fried Rice with Barbecued Pork, Pine Nut, and Sweet Corn

B SRR
Braised E-fu Noodle with Shredded Conpoy and Mixed Mushroom in Abalone Sauce

BFHFEEEE

Sweetened Red Bean Cream with Rice Dumpling

BESXHM

Chinese Petits Fours

B B1ES16,88870 © BM—ARFEE (10-12 A)
HKS$16,888 plus 10% service charge per table of 10— 12 persons

NRTEERBINERRES
A Signature dish of the three-Michelin starred T'ang Court.

HRTISERZE - XERRNIEER R —EREEE -
FEEREREXEERUREREXAN T NB MU RS HERERS ZEF

In the case of unforeseeable market price fluctuations for any of the menu items as at the date of contract signing versus upto one month before the banquet,
hotel reserves the right to put on an adjustment on the menu price or substitute with any alternative dish so as to maintain the same price.



e EISE  DINNER WEDDING PACKAGE

IEH AEMESE
DOUBLE HAPPINESS
CHINESE WEDDING DINNER MENU T

hill

| 2

EEAREEEE
Roasted Whole Suckling Pig

[Ey G} e
Baked Stuffed Crab Shell with Crab Meat and Onion”™

BB ETE
Sautéed with Scallop and Sea Clam with Garden Green”

ESAEEEREESR

Braised Baby Chinese Cabbage with Mushroom and Yunnan Ham in Supreme Soup

HEF AN
Double-boiled Chinese Cabbage Soup with Bird’s Nest and Morel

122 TCiE/RE7R SN
Braised Whole Abalone with Black Mushroom and Vegetable in Supreme Oyster Sauce”

BRANEN

Steamed Spotted Garoupa

SR HN
Crispy Fried Chicken”

BEHRNER
Fried Rice with Fresh Shrimp in “Fujian” Style

Golden-fried Shrimp Dumpling served with Clear Chicken Broth

EEEHE

Sweetened Walnut Cream

Chinese Petits Fours

BEB15318,88870 © HM—ARFE (10-12 A)
HK$18,888 plus 10% service charge per table of 10 — 12 persons

NRTEERBINERRES
A Signature dish of the three-Michelin starred T'ang Court.

BRTISERFE - FHERNEEAN—ERRBRE -
RBEREAEXEESMURERAXANIRB EMURFERES 2 #R
In the case of unforeseeable market price fluctuations for any of the menu items as at the date of contract signing versus upto one month before the banquet,
hotel reserves the right to put on an adjustment on the menu price or substitute with any alternative dish so as to maintain the same price.



e EISE  DINNER WEDDING PACKAGE

EmRZMERE
BLISSFUL MARRIAGE
CHINESE WEDDING DINNER MENU T

| 2

TRFHFEEE
Roasted Whole Suckling Pig

ElEEERATEEN
Sautéed Scallop with Morchella Esculenta, Asparagus and Sliced Sea Whelk”

s ch 22 A
BEUETE
Double-boiled Superior Soup with Conpoy, Fish Maw, Beche-de-mer, and Chinese Cabbage”

1270t [RE4E 5"
Braised Whole Abalone with Black Mushroom and Vegetable in Supreme Oyster Sauce”

BERRNREN
Steamed Spotted Garoupa

R E RN
Deep-fried Crispy Chicken Served with Preserved Bean Card Sauce”

XO.EBHWER
Fried Rice with Mixed Seafood in X.O. Sauce

BERFNTE
Braised E-fu Noodle with Crab Meat

EEGHESA

Sweetened Walnut Cream with Rice Dumpling

EEXH

Chinese Petits Fours

BFEB1S520,8887C -+ SM—ARHEE (10-12 A)
HK$20,888 plus 10% service charge per table of 10 — 12 persons

NRZEERABNEBRBES
A Signature dish of the three-Michelin starred T'ang Court.

BARMGERZE - ZERNEEAP—ERBEE -
KAEREFBEEBRURFRAENH o N B IUREHR BEE Z R
In the case of unforeseeable market price fluctuations for any of the menu items as at the date of contract signing versus upto one month before the banquet,
hotel reserves the right to put on an adjustment on the menu price or substitute with any alternative dish so as to maintain the same price.



RIS E  DINNER WEDDING PACKAGE

E=RRMEXE
BEAUTIFUL MARRIAGE
CHINESE WEDDING DINNER MENU =

TEIETE
Roasted Whole Suckling Pig

[EE) e
Baked Stuffed Crab Shell with Crab Meat and Onion”®

EERESBR RS
Sautéed Sliced Sea Whelk and Clam with Yunnan Ham and Asparagus

e =]
Braised Whole Conpoy with Garlic

TEBES A BIRGEN
Double-boiled Sea Whelk Soup with Fish Maw, Beche-de-mer and Chicken”

1% 201E/R E450 580
Braised Whole Abalone with Black Mushroom and Vegetable in Supreme Oyster Sauce”

BERAREN
Steamed Spotted Garoupa

=EEEEH
Crispy Salted Chicken”

T B R IR Bl
Fried Rice with Fresh Shrimp wrapped in Lotus Leaf

SR KR P
E-fu Noodle with Shrimp Dumpling in Supreme Soup

IR BRI
Double-boiled Peach Gum with Red Date, Dried Longan and Wolfberry

ICFAHETERE ~ KIREZEHH
Chilled Wolfberry and Osmanthus Pudding, Mini Sweet Heart Pastry”™

FEBES24,88870 « BM—ARFEE (10-12 A)
HK$24,888 plus 10% service charge per table of 10 — 12 persons

NRZEERBRINERBES
A Signature dish of the three-Michelin starred T’ang Court.

BRTISERZE  FERNEEAS—ERBEETE -
FBERBAEZBERURERAEAH LB BV LURFFARERS 2R
In the case of unforeseeable market price fluctuations for any of the menu items as at the date of contract signing versus upto one month before the banquet,
hotel reserves the right to put on an adjustment on the menu price or substitute with any alternative dish so as to maintain the same price.



MEEE

DINNER WEDDING PACKAGE

SHETRERE NS
DELUXE DINNER BUFFET MENU

&80 A Minimum 80 persons is required

2 8% APPETISER
MEYE =T RRHE T AEE

Norwegian Sustainable Smoked Salmon with Horseradish
and Caper

B AR S5 RS

Sliced Parma Ham, Salami, Mortadella and Pepperoni

BIRFC TR
Poached Shrimp with Mango Salsa

BREEREMEABEAREMERE

Honey-glazed Duck Breast with Calvados-apple Compote

BERAZRIHENE

Seared Pepper Tuna Fillet with
Sun-dried Tomato Aioli

=53] KRS SUSHI AND SASHIMI STATION

MRS RF B H AT AR KBOH
Assorted Sushi with quobl and Japanese Soy Sauce

HIHERNG (=8 BER - fBEaR/\IR)
HERE - HATTORRBOH

Assorted Japanese Soshlml

(Salmon, Tuna, Snapper and Octopus)

with Pickled Ginger, Wasabi and Japanese Soy Sauce

B8 SEAFOOD ON ICE

W - ATEED - SR - ATEEE
REDZEELS - BEREBBE

Fresh Oysters, New Zealand Mussels,
Crab leg, Pacific Prawns and Jade Whelks

Selected Dressing and Condiments:
Cocktail Sauce, Lemon and Shallot Vinegar

b2 SALAD

TS 2 D12
Shredded Chicken Salad with Sesame Dressing

BEANEREREZ LVE
Vine Ripened Tomato, Cucumber, Black Olives
with Greek Feta, Oregano and Balsamic

ALSEERRESRD R

Tropical Fruit and Beetroot Salad

BAAREFENE
Russian Potato and Egg Salad

ARAIRIDER

Organic Mesclun Lettuce

B2 NE ORGANIC SALAD BAR

BELR - Tk - B FBE B RRER
B EE: TEVRE B  REEEH
HERDRE - MAC)RE - EPH R O

Romaine Lettuce, Sweet Corn, Cherry Tomato,
Jade Sprout, Kidney Bean and Hothouse Cucumber

Selected Dressing and Condiments: Thousand Island,
Mayonnaise, Balsamic Olive Qil, French Dressing,
Caesar Dressing, Bacon Bits and Croltons

&5 KT SOUP AND BREAD
B IERNSETEEEN

New England Clam Chowder with Garlic Croitons

BEFIEE
Freshly Baked Bread Rolls from Bakery

IR



RIS E  DINNER WEDDING PACKAGE

SEMNBIRERE
DELUXE DINNER BUFFET I\/\ENU

i

TEEE A CARVING TROLLEY

ETE AR =R R ARECADE T K B2t
Roasted U.S. Prime Beef with Red Wine Sauce
and Black Pepper Sauce

Bl& =% LIVE COOKING STATION

ERRIES RS (S )
Baked Lobster with Spinach, Mushrooms
and Cheese (Half Lobster Per Person)

Z088 HOT SELECTION

SRR ETEN
Pineapple Roasted Pork Loin
e HERYINES

Sautéed Pacific Prawns and French Beans with Garlic
and Butter

HREB RS
Roasted Chicken with Honey and Rosemary

EFBEHEIER
Braised Lamb Shoulder with Roasted Apple

BX MR ET
Lemongrass and Ginger Rubbed Barramundi Fillet
with Forest Mushroom Sauce

IREFIEIS 4R K05
Fried Egg Noodles with Shredded Barbecued Duck
and Bean Sprout

XIEHF IR
Fried Rice with Scallop and Barbecued Pork

2SI
Braised Broccoli and Straw Mushroom in Oyster Sauce

/080 A Minimum 80 persons is required

#H fn DESSERTS
Sy N=wial:ii
Bitter Chocolate Cake
HORENTE
Pistachio Panna Cotta
Mascarpone Tiramisu

tRhAEkHF=
Mango Pudding with Coconut Cream

XNEBZTITER
Blueberry New York Cheesecake

ARTRGARTE
Raspberry Mousse With Mix Berries

BARGAHMBERT

White Chocolate Mousse with Passion Fruit Cream

BREERE

Lemon Meringue Tartlet

S SANSE S
Green Tea and Red Bean Roll

ERB A

Ice Cream Cups

BRHR
Sliced Fresh Fruit
FAENERFRRER - FMERE - FBICHE)
Chocolate Fountain with Condiments
(Fruit, Butter Cake, Marshmallow)
B 247 5 WAFFLE STATION

EERIRSF & K

(HERESE  BE HBER KXo & TFE

Belgium Waffle a |c| Mlnute

(Caramelized Banana, Berries Sauce, Fresh Cream, Nutella)

MNE L 25 COFFEE OR TEA

BIE#E2025%F12831H BAE#E1,2887T4
Now until December 31, 2025 from HKS1,288 per person”

202601 H01H £2026FE09H10H B /8%%1,388 757
January 1, 2026 — September 10, 2026 from HK$1,388 per person”



MEEE

DINNER WEDDING PACKAGE

SaABiRERE

BESPOKE DINNER BUFFET MENU

=1

2 B8 APPETISER
BERJERIRE=-NEHESRSE

Citrus and Dill Marinated Sustainable Norwegian
Salmon with Caper and Lime

BARBRRATFR
Sliced ltalian Premium Parma Ham, Pepperoni,
Salami and Mortadella

ERIEBXBNEEEZAMERTR
Seared Yellow-fin Tuna with Parma Ham and
Caramelized Mango

HX4ASRH T REEFE
Teriyaki Beef Roll with Caramelized Onion and Ponzu Dressing
BEIFRBAIX
((Emn+ ~ A - BIRZ TECERFIERE )
Antipasto (Marinated Grilled Eggplant, Red Capsicum,
Feta Cheese, Balsamic and Black Olive)

HIURAIRE
Vietnamese Rice Paper Roll with Marinated Prawns,
Vegetable and Peanut Sauce

BEEREN

Slow-cooked Pork Loin with Orange and Marjoram

EEESEM
Soba Noodles with Crab Roes and Spring Onion

pIUERILEH R REE
Barbecued Meat Platter with Suckling Pig
and Jellyfish in Chinese Style

=3 KRS SUSHI AND SASHIMI STATION

HIRET MHATFTRKNBOH
Assorted Sushi and Maki Rolls with Wasabi

and Japanese Soy Sauce

MRS =R 528 - BRK/\NRA
HER - HARSFRKBOH

Assorted Sashimi: Salmon, Tuna, Snapper and Octopus
with Pickled Ginger, Wasabi and Japanese Soy Sauce

&5 K4 B SOUP AND BREAD
R IBEERRS
Boston Lobster Bisque

gFRFITAE
Freshly Baked Bread Rolls from Bakery

&80 A Minimum 80 persons is required

Y8 EF SEAFOOD ON ICE

MEER - AmES 0 - SERH - HEElR -
ERBICOBEILE - BERADERE

Fresh Oyster, New Zealand Mussels, Crab Legs,
Pacific Prawns and Sea Whelks on Ice with Cocktail Sauce,
Lemon and Shallot Vinegar

7012 SALAD

RAB A
Green Papaya Salad with Shallot, Lime
and Dried Shrimp in Thai Style

ESAWAN L (B PlRE

Grilled Prawn and Coleslaw Salad in American Style
BRAKIRXE R G - RES

Baby Arugula with Orange, Roasted Beetroot,
Toasted Walnut with Balsamic Dressing

EHEEEMDE
Roasted Mushrooms and Cherry Tomatoes Salad
with Verjus Vinaigrette

BRI RS

Organic Mesclun Lettuce

A%V
HEALTHY ORGANIC SALAD BAR

BHEEX oK BEEMN - BRHE - BSRRES/

Romaine Lettuce, Sweet Corn, Cherry Tomato,
Jade Sprout, Kidney Bean and Hothouse Cucumber

BV RE MECH
SALAD DRESSING AND CONDIMENT
pasha=ul’l3

TEVRE &858 - RERIEH XUV EE
IEE B R BRI

R

Thousand Island, Mayonnaise, Balsamic Olive Oil,
French Dressing, Caesar Dressing, Bacon Bits and CroGtons



RIS E  DINNER WEDDING PACKAGE

S BRERE
BESPOKE DINNER BUFFET MENU

=

TEEEVEPY CARVING TROLLEY

B ZREC AT B 3+ R S e [ 8
Garlic and Herb Roasted Lamb Rack with
Red Wine Jus and Mint Jelly

BN PO R A AD B R R
Roasted Australian Rib Eye with Gravy and Pepper Sauce

3540 CHINESE NOODLE SOUP STATION
GER N

(ExIRES - B - 40 |8 - ZEREX)
Thick Egg Noodles, Oil Noodles, Flat Rice Noodles

with Fresh Shrimp Wonton, Fish Cake, Beef Ball,
Cuttlefish Ball, Chinese Mushroom and Seasonal Vegetable

8% HOT SELECTION
EEAFE T
Roasted Suckling Pig

EN=E M0 e 24
Indian Butter Chicken

BRIZ XAk ET
Pan-fried Salmon with Coconut and Ginger Sauce

e

SR E YN
Steamed King Prawn with Garlic and Spring Onion

B2 IEISIE

Oven-roasted Duck Breast with Orange Sauce

AT HABRENIESE =T
Penne Pasta with Chorizo
and Forest Mushroom Cream Sauce

ERFEAONRA

Steamed Garoupa with Ginger and Spring Onion

H =UBRNE k& 52 f 5

Roasted Pork Belly Rib with Red Miso
12 S EEEEAT

Braised Broccoli with Straw Mushroom in Oyster Sauce

2RI B AN ER
Fried Rice with Chicken and Pineapple in Thai Style

B/80 A Minimum 80 persons is required

iH fn DESSERTS
EEMrEaMkE

Lemon Coconut Meringue Tart

P BIIES

Praline Choux Pastry

KO NER_ER

Double Chocolate Cherry Marquise
BTl ERE

Mango Coconut Cake

AR NRBERFR#

White Chocolate Mousse, Passion Fruit Cream

BERERZERE

Orange Vanilla Mousse
EEREME

Classic Vanilla Créme Brilée

HI#Z T ERE

New York Cheesecake

R TERER

Chestnut Cream Cake

B KB

Premium Ice Cream

.I.lEE BE ==

KO NERHECRHER - FHER - BIEHE - TZIRE

Chocolate Fountain with Condiments
(Fruit, Butter Cake, Marshmallow, Fresh Strawberry)

BN#YE < WAFFLE STATION

EERIAFE R
(HEREE - 558
Belgium Waffle a |c| Mlnute
(Caramelized Banana, Berries Sauce, Fresh Cream, Nutella)

TR - KA NRTE

MNBESL, 25 COFFEE OR TEA

BE#EE2025%12831H SA1/8#51,38870/
Now until December 31, 2025 from HK$1,388 per person®

20265018501 H£20265F09H10H B /& #1,4887T"
January 1, 2026 — September 10, 2026 from HKS1,488 per person”

)
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