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fgﬁéfgﬁ NEPTUNE’S RESTAURANT

TE{EE WEDDING LUNCH

R EEIE hHER (SRE1211) EPAE
TIME LUNCH BUFFET CHINESE BANQUET (12 PAX PER TABLE) MINIMUM PAX
FI per person FE per table
12:00nn - 3:00pm HK$988.00* from HK$15,888.00+# 120 pax/A

HEREIYEE WEDDING DINNER

& EEIE hXIER (SR1211) EPAE
TIME DINNER BUFFET CHINESE BANQUET (12 PAX PER TABLE) MINIMUM PAX
F11I per person FE per table
6:00pm -10:00pm | e 288.00% from HK$15,888.00*E 120 pax/A

EE1# Buffet: 150 S EA Chinese (Round Table) 14

L HESEEAR2026512831 85 7RI 2T 2EE The above prices are valid for wedding event on or before 31 Decernber, 2026
BHINAEY » LRZE7EH All rates and information are subject to change without prior notice * [l F 5280 —EH ¥ The above prices are subject to 10% service charge
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» Decorations and Comprehensive Services

- Special venue setting and silk floral décor

- Exquisite bridal room

- Audio, visual equipment and projector with screen

- Dummy wedding cake for photographs

- Ocean Park themed 3D fresh wedding cake (5 pounds)

- One bottle of sparkling wine for toasting

- Ocean Park wedding invitation cards (exclude printing) and
location map

- Ocean Park commemorative wedding certificate

- Special gift for each guest

Additional-charged items
» Upgrade wine packages

fif £ Gifts

BNEEZEEAEHB ABFZE—5% Ocean Park complimentary daytime admission ticket for each guest

( RIEEHEH valid on wedding date only )

10 BiBEf Complimentary parking spaces for 10 cars

L EE#EEER2026512831 B 731 2T 2162 The above prices are valid for wedding event on or before 31 December, 2026
BHOEEY - MRS TEE Al rates and information are subject to change without prior natice



BETEBEBEBTFEIEE8MEBRE Neptune's Restaurant Wedding Lunch Buffet Menu

RERLE Appetizers and Salads

MHESXEEEZ/M Italian Prosciutto and Honey Melons
HEFHE2 Garden Greens with Assorted Dressing
=378 Smoked Salmon with Condiments
HEREER S Lobster with Mango in Puff Pastry Case
B BEELNIVE talian Seafood Fusilli Salad
EFBMEEE Cajun Duck Breast and Caesar Salad
EFEBEAIE Waldorf Chicken Salad
EBIZ1E Shrimp Cocktail

=4 Barbecued

EXEREH® Cantonese Barbecued Platter
MBS Roasted Suckling Pig

% Soup
818’5 Lobster Bisque

F 3 Main Courses
T2 EHEDE Stir-Fried Seafood with Bell Peppers in Conpoy Sauce
MEFELEESR Roasted Spring Chicken with Lemon and Mixed Herbs
FEEFEE Roasted Rack of Lamb in “Provencale Style”
JEAHLEETEH Roasted Tenderloin of Beef Wild Mushrooms Sauce
EFMEVERIREE Stir-fried Lobster with Matsutake and Vegetable
B E#EERIE Fried Rice with Conpoy, Seafood & Egg White
B EASERH Spaghetti Carbonara
AL Stir-fried Seasonal Vegetable

#ifm Dessert
3EERR Selection of French Pastries
R Fresh Fruit Platter
EEEZ 18 Blueberry Cheese Cake
BiRFT N8 Austrian Sacher Cake
EE R Strawberry Mousse Cake
HREREN Haagen-Dazs™ Mini Cup Haagen-Dazs™

EEE $988.00 per person

& BEEEE Sustainable Seafood
HHWAWY  MARZTES Al rates and information are subject to change without prior notice * [ FEAES #m—EH® The above prices are subject to 10% service charge
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5 Neptune's Restaurant Wedding Dinner Buffet Menu

RBEILE Appetizers and Salads
mHF XA Z T Iberico Ham and Golden Melons
HEFEZ I Garden Greens with Assorted Dressing
HZER%% Crab Meat with Soba Noodle and Sesame Dressing
&= Smoked Salmon with Condiments
ETRERE Lobster with Mango in Puff Pastry Case

BB EM IV Italian Seafood and Fusilli Salad
EFEME A E Cajun Duck Breast and Caesar Salad
EHFERE Waldorf Smoke Chicken Salad
FIBRIE Prawn Cocktail

155588 Assorted Seafood Platter on Ice
ARRES O New Zealand Mussel
ETEER Queen Crab Legs

#{REIE T China Abalone

& Barbecued
EEWRH®E Cantonese Barbecued Platter B FE# Roasted Sucking Pig

A Carving Cart
= EZEHPARES Roasted US Angus Beef Rib Eye Steak

& Soup
8485 Lobster Bisque
TTEHE % Bean Curd and Bamboo Pit Supreme Broth

FF Main Courses
ELSEHEPE Sustainable Seafood Stir Fried with Bell Peppers and Conpoy Sauce
B MIEBHIEFR Slow Cooking Roasted Lemon Spring Chicken with Wild Mushrooms and Calva dos Sauce
FEEEZ Roasted Rack of Lamb in Provencale Style
& EETEHE S Chilean Sea bass Fillet with Teriyaki sauce
EFHl#=EM #H Roasted Tenderloin of Beef with Moral Sauce
EEMEMERIEK Stir-fried Australian Lobster with Matsutake and Vegetable
R EEEQH Fried Rice with Conpoy, Seafood & Egg White
EXEASESEH Spaghetti Carbonara
E7E 4\ [FFET Braised Black and Straw Mushrooms on Seasonal Vegetable

#Hifm Dessert
33348 Selection of French Pastries
E£F 488 Fresh Fruit Platter
EE5 = 187 Blueberry Cheese Cake
BigARm 718 Austrian Sacher Cake
EE T Strawberry Mousse Cake
HIREEH Haagen-Dazs™ Mini Cup Haagen-Dazs™

BEE $1,288.00 per person
B {F/5% Sustainable Seafood

EEMEEL DR T All rates and information are subject to change without prior notice

* [ FEEZSEN— R ® The above prices are subject to 10% service charge



g e T BEP IS EKEE Neptune’s Restaurant Wedding Chinese Menu 9

LR
Barbecued Whole Suckling Pig
WEEEE
Deep Fried Seafood with Truffle Stuffed in Pastry
Origin-Canada Scallop, Australian Lobster

ERileE
Braised Crab Meat with Twin Vegetables
Origin-Alaska Crab Meat

AR IR
Stir-fried Australian King Prawn with Seasonal Vegetable in Truffle Sauce
Origin-Australian King Prawn

EIEEE
Australian Lobster Broth with Bird Nest
Origin-Australian Lobster
BEitBENEE
Braised Abalone with Fish Maw in Oyster Sauce
Origin- Australian Abalone, Canada Fish Maw
BEFEEEE
Steamed Sustainable Giant Garoupa
Origin-China
EEMEIETE
Deep Fried Crispy Chicken
ABEER

Fried Rice Topped with Contrasting of
Shredded Chicken in Tomato Sauce and Seafood in Cream Sauce

STEERE
Braised E-fu Noodles with Conpoy in Abalone Sauce

ErAaSEn
Hot Red Bean Cream with Lotus Seed and Lily Bulbs
SRR
Seasonal Fresh Fruit Platter

EHEE
Chinese Petit Fours

SR+ 17 B% $15,888.00 per table of 12 persons

& BESE Sustainable Seafood
WHEMABY » LA TEHAI rates and information are subject to change without prior notice * [ FEAES #m—EH® The above prices are subject to 10% service charge



g e T BEP IS EKEE Neptune’s Restaurant Wedding Chinese Menu 9

SRBLAR
Barbecued Whole Suckling Pig ‘

WEEEE
Deep Fried Seafood with Truffle Stuffed in Pastry
EENEEaE®
Sautéed Scallops with Asparagus with Lily Bulbs and Elm Fungus
|

TREAH
Braised Melon Squash stuffed with Whole Conpoy

ERMERICE
Double-boiled Fish Maw Soup with Matsutake and Vegetables

BEitENaE
Braised Abalone with Black Mushrooms in Oyster Sauce

BEAEITEE
Steamed Sustainable Giant Garoupa
Origin-China

R
Deep Fried Crispy Chicken with Truffle

P g e Tad
Fried Rice with Seafood in Shrimp Paste

STERERE
Braised E-fu Noodles with Conpoy in Abalone Sauce

BEHE
Mango and Pomelo in Coconut Sago Soup

SRR
Seasonal Fresh Fruit Platter

EHEE
Chinese Petit Fours

SR+ 17 B% $17,888.00 per table of 12 persons

& BEEE Sustainable Seafood
EHMABY » LA TEHAI rates and information are subject to change without prior notice * [ FEAES #m—EH® The above prices are subject to 10% service charge



