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BN Pax capacity:
WHITE BARN 150-400 pax
— ey Moy ———

20000 sqg ft
BE
Grass Lawn
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Floor Plan
of 332 pax
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Main Entrance
Shuttle Drop Off / Pick Up Point
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Washroom 3
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#RITREREE VIPSHE(L
New Bridal House Parking lot
& Activity Room
% 00 mo o
. %%% o Gate ENANC
SR
et

#For every wedding couple, there will be only one Bridal Suite for them %[ #5 1% Bhi#7 A\ Qg —RIHriR A

*Dance Floor rental is needed if events are before Sep 2026; Dance Floor will become fixed infrastructure for events after Sep 2026

*20265E9 F HiT TR SR MBS ¢ 2026529 At BRI R IE] 2%



2EEER 75 spRaRn
All year Packages  (except July and August)

B BY & 72 Duration and Rundown

=

Cocktail & Marquee Hall Semi Buffet

TE {8 R RRE R THfER TSR R
Official time Preparation Time# Clearing time* Suggested rundown
COCKTAIL B ISR & R RE
i Grass Lawn Ceremony & Cocktail Party . i 4
10:30 &0  Wedding ceremony
12:00 FE/i€&  Lunch Banquet /
R SR R B E B 09:00-15:00 08:00-09:00 15:00-16:00 i Cocktail
LUNCH Grass Lawn Ceremony & Marquee Hall Lunch Buffet 14:00 &% Guest departure
Bé_l}l QUET
T i SR R Rk BT
Grass Lawn Ceremony & Marquee Hall Lunch Semi Buffet
EHFE IR E B B B E
INNER Grass Lawn Ceremony & Marquee Hall Dinner Buffet 17:00 3B45#X  Wedding ceremony
BANQUET 16:00-22:00 15:00-16:00 22:00-23:00 19:00 BRE Dinner Banquet
o= R SR A E B 21:00 2% Guest departure
Grass Lawn Ceremony & Marquee Hall Semi Buffet
DANESEHE P B
1 G R EF R B B D 14:00 BEFERS:  Reception drink
24 Hour plan 24 hour plan: Preparation, Grass Lawn Ceremony, 15:00 ZHEFER Wedding Ceremony
COCKTAIL & Cocktail & Marquee Hall Dinner Buffet B $_Hﬁ =) 1600 il --gd = » Cocktail and food
BAN UET 2300-%’% . . ZZOES 23-:00 17:00 :% G t d rt
24/ |\ AR ¢ P - IR - 9900 22:00-23:00 :00-23: 00 52 . uest departure
cin= RTED ® L ] e e, — : 18:00 #7578k M  Reception drink
W M RE @@{[L’Effﬁ'&mﬁ;@%ﬁ#:‘: H B E 19:00 MHE Dinner Banquet
24 hour plan: Preparation, Grass Lawn Ceremony, 21:00 &% Guest departure

#IAMRRFELE A& A\YIE EHEGE - BRERZIGMESFEE - FRETIRBN - FHEFH AR -

Preparation time referse to unload of belongings of clients, set up of decoration items by vendors etc.

Bridal house is not yet at this time. Please contact our staff for more information.

* TE (P R T 6L 2 {5 BT AR P 058855 e SE RS IRE ] o

Official time includes the time of using and leaving the Bridal House.

NGRS HER TGN T A B R ~ SERSFRE 5 R SR o

Vendors should finish clearing their items including decoration items and garbage within the clearing time.




EESHE Package details

B BIER BIMRMFL  BiaiRft  FEEIEER BEwa L3 SEEPE  JEERS & GREEE
BIERT  ESRE. R K&  Non-dispo- BRH BoRBRiREs  ppas RBER AT Free PA
Per pax EER Outdoor  Dining sable cutlery  Self service Ee?’:[/?nsg & Drinks Free flow Free

chair for £k Furniture  table Fa&aB clearig serving drink Monitor

ceremony & decor ontables ~ on tables

FGEE R & N R IRE

Grass Lawn Ceremony & Cocktail Party

Fh IR IR E R = H T E

Grass Lawn Ceremony & Marquee Hall Lunch Buffet

FHhEE IR IR E R B BT E

Grass Lawn Ceremony & Marquee Hall Lunch Semi Buffet

FHEE IS ERE S R H B E
Grass Lawn Ceremony & Marquee Hall Dinner Buffet

FHhFE IR IR E S B IR E

Grass Lawn Ceremony & Marquee Hall Semi Buffet

2WNREETE - HAFT - BOEES
B KA R R K H B
24 hour plan: Preparation, Grass Lawn Ceremony,
Cocktail & Marquee Hall Dinner Buffet

2 NIRFETE ¢ HAFT - BOHEE RS
HER e IR E R H R E
24 hour plan: Preparation, Grass Lawn Ceremony, 7N
Cocktail & Marquee Hall Semi Buffet
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Enjoy the followmg pnwleges :

RERMICRRAZE

Wedding tea ceremony set

REREIIREARECEER

Bridal House

RERMSEERBIGTIAER

Easel stand for wedding picture

RERMHEGIESER
Wedding Dummy Cake

RETELERRERME

Free proviS|on of PA and computer technician

REBSBREMR (BEUE)
Free Provision of LED Wall

REZFORE (A SHHE)

Free Provision of Satge (Carpet exclusive)

BESEthAR 4.88K*4.882K

(20269 BREE M ; 202659 BRIRIRHEMA)

Dance Floor 4.88*4.88m

(Dance Floor rental is needed if events are before Sep 2026;
Dance Floor will become fixed infrastructure for events after Sep 2026)

BAEVEMMMELE A

2 glasses of sparkling wine for toasting

ZWEEFBERRE

Free corkage for brought—in hard liquor

BN BEESEIERBEN

1 free parking space will be provided for every 20 guests

(EEFEIEE - EEEE RS B

Additional items at a discounted price:

BT

Live Singers

RS TEETE
Live Pianist & Digital Piano

35 1L e

Live guitarist & guitar

HGREET

Live flute player & Flue

CEYINER S
Additional PA equipments

FYN & IR
Outdoor cold sparkle effects

PREE MM 4.884%4 .88
Dance Floor 4.88%4.88m



Ee/ R
Cocktail Party
(2/\Ff hour)

/|\Ehi Canapes

A TEMSAT NG Foie gras and orange crisps
8 = AR Smoked salmon and avocado rolls
AURE N Z ARG E ST Mini cheese and peperoni pizza
25 K BREEAE SR 5 E) parma ham and fig bagueete
AU A B Wasabi panna cotta with shrimp
—[HL AR AL One bite vegetarian meatball with raspberry jam 7 4
—EEEIEZE W] One bite vegetarian wellington beef
£33 JIBR Pain au chocalat 27
1EFGEIRA AR Mini croissant 27

#X ¢ Beverage
({EEK Free flow)
&7t Orange Juice
157K Soft drink
4% Hot Tea
379 Beer

BEAREE AR - AR MRS SR E A -

The menu maybe subject to change. Please consult our salesperson for details.



GEMZ Appetizers

[ & 18R Whole shrimp
B 5 [ Mussels
(5 K iR Parma Ham
41785 Veal sausage

VDR Salad Bar

RIS S, SRR, KHTX
Romain lettuce, Arugula, Red cabbage
HIAL ~ ZFEHIKL ~ SEKHRL Cucumber, tomato and corn
SATRE, FERRL, JERB AL Nuts, bacon crisps
8 B IVRL, 124548 Quinoa, Pumpkin dice, fusilli
KL, #E Bk Orange cubes, peach slices

¥ ¥l Dressings:

2 9% Cheese caesar,
i Balsamic
YIPEMUEH Extra virgin olive oil
T Herb vinaigrette

% 5838 Soup & Bread
F Tl 4EH% Tomato and Basil Soup 27

JEE A B 4k = %5 Bacon and mushroom cream soup
FEI2 T TH0H Assorted artisan bread £

IREEFEEMTE
Marquee Hall Lunch Buffet

(2/\IF hour)

#v|\B5 Hot Snack

B NEZ LERER Fried Italian cheese rice ball g
i 2 9156 Crispy Milk Roll g
= JI|JEE Fried oysters
JETE 5 fM Fried Fish fillet

2 Hot Selection

1EF AL Red wine braised pork
BE AP \IF IR Braised seasonal vegetable with crab meat
H zCHREEHED\ Grilled chicken thigh with teriyaki sauce
18 7= ZCFESHA Roasted Thai style pork neck meat
PESEMRTT 11D ER Fried rice with scallop & Sakura shrimps
PN FE i 1t = KRBl Truffle mushroom risotto #7
1% 287 B 849 Spinach and mushroom cream penne #7
PR IEHEA & Grilled chicken skewer

EHih Dessert =

ZEHE Ice cream:
4 Matcha
ZE£ Vanilla
K777 Chocolate

J&% Pop corn

#Rh Beverage

(fE€X Free flow)
F&7T Orange Juice

157K Soft drink
B EES Hot Tea

BEATREE AR - S m MRS A A o

The menu maybe subject to change. Please consult our salesperson for details.



FEM Appetizers

[ EE V1R Whole shrimp
B 5 ] Mussels
F K i Parma Ham
{5 Veal sausage
% = Smoked salmon
#AM5 Salami

VORI Salad Bar 27

RIS S, SRR, KHTX
Romain lettuce, Arugula, Red cabbage
HIAL ~ ZFAIKL ~ SEKHRL Cucumber, tomato and corn
FRATRE, FEIRL, JERB AT Nuts, bacon crisps
45, m JIVKL, 825485 Quinoa, Pumpkin dice, fusilli
ERERL, #E Bk Orange cubes, peach slices

¥F} Dressings:

2 9% Cheese caesar,
B[SV Balsamic
FIVERIEH Extra virgin olive oil
LT Herb vinaigrette

% B 338 Soup & Bread

£ 80% Tomato and Basil Soup#”
JE A 4 = BEY5 Bacon and mushroom cream soup
{5 F THEF Assorted artisan bread £

REEGEEIRE
Marquee Hall Buffet Dinner

(2/N\IRF hour)

Zv\BE Hot Snack

BHIE gi@iﬂ?‘ Fried Italian cheese rice ball 27
t 7 1% Crispy Milk Roll 27

Y| VEWEE Fried oysters

%Il Ml Fried Fish fillet

ik

R Hot Selection

E AL 58 Red wine braised pork
BATEREE 4L R KFER Truffle mushroom risotto s
F U SE 87 i 5819 Spinach and mushroom cream penne”
F 2T #E A Braised chicken wiith lemon grass cream sauce
BEY\IF 2% Braised seasonal vegetable with crab meat
FEAEURTT T 1O 8 Fried rice with scallop & Sakura shrimps
HEETDIFAE Braised E-fu Noodles with Mushrooms 27
HEWFERNF Sauteed Lamb Slices with Scallion

B#& Carving Station

JERR PR A AR B SERL R BRI ~ TR ~ B
Roasted Beef Tenderloin
with morel mushroom cream sauce,
mustard, horseradish cream

JRIEHER R Grilled chicken skewer
HZUiRE#ED Grilled chicken thigh with teriyaki sauce
157 X F4%H M Roasted Thai style pork neck meat

7%/NBE Steam Snack

ZHZYH'%?%%@Q Spinach dumpling with kale 27
ZREETT4E Vegetarian beancurd sheet roll#”

ﬁﬁﬁ Premium cuttlefish cake
m E{EHENJEE Chicken shao mai
with cordyceps flower

HhUER R
Chinese BBQ platter

il Roasted pork belly
BB Chicken
YJ& Char siu

EH &l Dessert 27

E}E Ice cream :

FR7% Matcha
E[F £ Vanilla
%777 Chocolate
27205 Cookies n cream
TJ& Tofu
ZJiift Sesame

&% Pop corn
ER Beverage
(fEEX Free flow)
f&11 Orange Juice

157K Soft drink
B EZE Hot Tea

BHREEHIRE - AR ER A AR -

The menu maybe subject to change. Please consult our salesperson for details.



BREF BB TE
Marquee Banquet Semi Lunch BUFFET

(2% 3B Sample Menu)

H BhRiT3
Self served Appetizers
%8 = Smoked Salmon
KR Parma Ham
IR Cold prawns
BAIVERSE Leafy greens 27
B VVEET Dressings

HES - &R
Self served soup & bread
FNNFERN% Tomato and Basil Soup #7
JPE A B 7k = BE 55 Bacon and mushroom cream soup
F5 2 F THH Assorted artisan bread

FIRHEE
Choice of Entree
JEEERI A0 B IARE RV
Roasted U.S. beef tenderloin with truffle sauce
served with potatoe gratin, brussels sprouts and provencal tomatoes

or
EHILLH M B FB9E =T
Chilean seabass fillet with basil sauce
served with potatoe gratin, brussels sprouts and provencal tomatoes

B BhEH 2
Self served Desserts
F TIMERR Palmier cookie
B AH]Z L8 Tiramisu
B2 i 58 72 18 Sesame cheese cake
KR BRI ZE Mini Cream puff

Bt
Beverage
187+ Orange Juice
157K Soft drink
E AL Hot Tea

BEAREEHIRE - AmE M SR E A -

The menu maybe subject to change. Please consult our salesperson for details.



WRZEF H B E
Marquee Banquet Semi Dinner BUFFET
(2% 3H Sample Menu)

EEIEES
Self served Appetizers
8 = 1 Smoked Salmon
5 KR Parma Ham
EE Cold prawns
T VVEESE Leafy greens
B AV RET Dressings

HEnG - &R
Self served soup & bread
FNESN S Tomato and Basil Soup £
JeE AP = BR %5 Bacon and mushroom cream soup
F52#F TR Assorted artisan bread

TR
Choice of Entree
JEERHPE R ARI0 B PRIV
Roasted New Zealand beef tenderloin with mushroom sauce
served with potatoe gratin, brussels sprouts and provencal tomatoes

or
A HIEL H A0 B At
Grilled halibut fillet with lemon butter sauce
served with potatoe French bean, brussels sprouts and provencal tomatoes

B BhiEt &
Self served DedBorts
F THERR Palmier cookie
B RHZZ 48 Tiramisu
B iR B8 2 1 Sesame cheese cake
KRS BEIZE Mini Cream puff

Rt
Beverage
F&71 Orange Juice
157K Soft drink
WIS Hot Tea

BEAREG AR - 35 MRS SR B AR -

The menu maybe subject to change. Please consult our salesperson for details.



TP e

Dessert Bar (table inlusive)

HKS 3888

Menu

Ak F5 {25 Butter madeleine
%71 E1E Chocolate madeleine
&kt 7752 Walnut chocolate tartlet
FVBZEF-§# Chestnut tartlet
1EEHCZ 15 Lemon cheese tartlet
#L % 5 B Raspberry macarons
%47 /14 EAJE Chocolate brownies
TRMIYEE G2 +-8H Coffee marble cheese cake
KPR = BRI IE Mini cream puff

(K Each kind 241 pes)

BHEREREE
Add on F & B Items

R/

Pre banquet food station
HKS$ 6888

Menu

IS5 0E Foie gras and orange crisps
JE =45 Smoked salmon and avocado rolls
RIRE N2 EH A5 Mini cheese and peperoni pizza
L5 KBRS parma ham and fig bagueete
7R IR A BT Wasabi panna cotta with shrimp
—[I#L %32 A AL One bite vegetarian meatball with raspberry jam

—[EEIEZE 41 One bite vegetarian wellington beef
3 J1BK Pain au chocalat
EFUEITA-ABR Mini croissant

(&K Each kind 241 pes)

Vo R AR
Seafood & Meat Grill Bar

RF{E

Seasonal Price
#JApprox. HK$ 300/{iL head

Menu

I T-HEFEHR Boston lobster
H7mE Scallop with shell
22 Lamb racks
5&RNHE Pork ribs



EEIME B E0ER - 23
Please consult our staff for price, thank you



