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AUBERGE

Discovery Bay HongKong

A vk R R

Tie Uhe knel al The Favilisn

Wedding Ceremony Session

For Luncheon For Cocktail Reception For Dinner Reception
10:30 - 11:30 13:30 - 14:30 15:00 - 16:00
12:00 - 13:00 18:00 - 19:00 16:30 - 17:30

MONDAY TO FRIDAY ” -',‘

HK$33,888

SATURDAY, SUNDAY &
PUBLIC HOLIDAYS

HK$43,888

Subject to 10% Service Charge
Terms and conditions applies for the above prices and sessions




' WM /@/ém@@s

10 tables / 20 tables /

Complimentary privileges &8 120 persons or up 240 persons or up
10/% / 120 ABE LA E 20F% / 240 A5k LA E

25 tables /
300 persons or up

25F% /300 ASk A E

Ocean Front

B R ERERTIVA

A\cigr\nrzdation wit:;(buffet breakfast for 2 persons MountainE\'/_iEW Room OcezilllFErc?_rlt Room One-bedroom Suite
TEEEABBHER IE=¢97 BREE e o
Preferential room rate for additional guest rooms Y

MBEETEIfEIMEE

%e%};;étg;;%;é?‘r the reception 3 pounds / iE 5 pounds / iE 5 pounds / iE
One bottle of sparkling wine for toasting Y

Free corkage for self-brought spirits or liquor per table
(Extra bottle at HKS250 each) 1 bottle / % 2 bottles / %
SEEEFERWAERE (BRIMEZHKS250)

2 bottles / £%

Mahjong entertainment
(not applicable for lunch reception) v

Fri§ st (RERRTE)

In-house audio-visual equipment

/ By \/
AR B ERE
Guest book Y
REEXM
Wedding dummy cake v
Ty RN CY =3
Silk floral centerpiece Y
BRMAIEME
A choice of table linen Y
H#ERH
A bridal assistant at your service throughout the event v
ER BB IERIARESHEIR
Invitation card 6 sets per table / 8 sets per table / 8 sets per table /
EE L BF6E BESE BFEsE

10% discount on Full Moon/ 100 days/ Birthday
Celebration within 2 years of your wedding date v

RMERNEIEAE. BRESISENZENNER

&5 Remarks:

- B 5B B S YIN—BRFEE The above menus are subject to 10% service charge

- PR R LUEEEE (BFEM+ A H) Chinese menu is counted by table (One table for 12 persons)
- AL LA BIETE Western menu is counted by person

- FEREAR A EIERIEE A A ENRIARTE Invitation cards exclude delivery fees and printing services.
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R FERE - 155 |
Chinese Lunch Menu |

RERAL IR S5
Barbecued Whole Suckling Pig

FR|MCKTR
Sautéed Squid and Prawn with Vegetables

MNEETC B2
Double-boiled Conch Soup with Matsutake and Chinese Herbs

g2 TEEE N A

Braised Sliced Abalone in Oyster Sauce with Black Mushroom

B #EIRIE B
Steamed Fresh Garoupa

EAIME R NE T2
Deep-fried Chicken

TEEANEH
Fried Rice with Conpoy and Egg White

=EEWN P

Braised E-Fu Noodles

BEHEAED
Sweetened Red Bean Delight

ISy s

Auberge Petits Fours

Free flow of Soft Drinks, Chilled Orange Juice and Selected Beer for 3 hours

RIRGEFEAK, BT RIS ERE =/ )\

. Saturday, Sunday &
;;gfg;"day Public H‘c,)lidays Y
7 S8 - BRARRE
On or before 30 September 2026
2026 £ 9 A 30 B 5 % HK$14,288 per table % HK$15,288 per table

KA BEREE—EHRERE

Menu must be confirmed one month prior to the wedding

AUBERGE ) 88siena Avenue, Discovery Bay, Lantau Island, Hong Kong (B +852 2295 8288 g} § SC Vf QY
@ enquiry@aubergediscoverybay.com aubergediscoverybay.com m % ;% qjﬁ‘l’




I FESE - 158 I
Chinese Lunch Menu li

RERAL IR S5
Barbecued Whole Suckling Pig

EERKFEERE

Steamed Lobster with 30-years Dried Tangerine Peel

2 ERIHENS
Double-boiled Pigeon Soup with Arrowroot and Cordyceps

NIESMINIEE
Braised Whole 6-Head Abalone with Goose Web

BEIRIRRED
Steamed Star Garoupa

AR YEF 2
Deep-fried Chicken

TEBERnER
Fried Rice with Eel, Fish Maw and Chicken

fEER e el iyl
Braised E-Fu Noodles with Enoki Mushroom

HhBESBITER
Double-boiled Soup with Peach Gum, Lily Bulb and Figs

= =R B
Auberge Petits Fours

Free flow of Soft Drinks, Chilled Orange Juice and Selected Beer for 3 hours
IR FESR K, BT MG EE R =/ I\

. Saturday, Sunday &
;‘;;d_ag;”day Public H‘(I)Iidays !
’ S8 - BRAR R
On or before 30 September 2026
2026 & 9 A 30 B 5 £ % HK$14,688 per table £ % HK$15,688 per table

KA ARBE—ERRITERE

Menu must be confirmed one month prior to the wedding

¢
AUBERGE

Discovery Bay HongKong

A 5 A S5t 5 s



h( i =5 EE - IAEE
Chinese Dinner Menu |

REBALMAIBE T
Barbecued Whole Suckling Pig

ERWCEIER

Sautéed Squid and Prawn with Vegetables

ERBEG TR

Deep-fried Scallop Stuffed with Taro Paste

TIREREME

Braised Whole Conpoy Stuffed in Turnip Ring

MEER HE R

Double-boiled Conch Soup with Matsutake and Chinese Herbs

LNl o)y

Braised Sliced Abalone in Oyster Sauce with Black Mushroom

B #EIRIE B
Steamed Fresh Garoupa

AR YEF 2
Deep-fried Chicken

TEEANES
Fried Rice with Conpoy and Egg White

SEREMNFED
Braised E-Fu Noodles

BEHE4AED
Sweetened Red Bean Delight

fa = 2R € AR
Auberge Petits Fours

Free flow of Soft Drinks, Chilled Orange Juice and Selected Beer for 3 hours

IRERAK, 1T RIBEEE =\

Monday to Friday
E8—FhH

On or before 30 September 2026 -

2026 & 9 H 30 B 251 % HK$14,988 per table

KA RAREE—ERRIERE

Saturday, Sunday &
Public Holidays

E8} - BRAR R

EJF HK$15,988 per table

Menu must be confirmed one month prior to the wedding

¢
AUBERGE

Discovery Bay HongKong

A 5 A S5t 5 s



P MEERE - TAE N

Chinese Dinner Menu I

REAL IR
Barbecued Whole Suckling Pig

FERREEEE

Steamed Lobster with 30-years Dried Tangerine Peel

BEMESIIF

Roasted Wagyu Beef Sirloin with Matsutake Mushroom

s HRHERS
Double-boiled Pigeon Soup with Arrowroot and Cordyceps

NS HNEEE
Braised Whole 6-Head Abalone with Goose Web

BERRIFREN

Steamed Star Garoupa

AR YEF 2
Deep-fried Chicken

MERHRIR

Poached Bamboo Pith with Yellow Fungus and Vegetables

BB B
Fried Rice W|th Eel, Fish Maw and Chicken

L EER e i)
Braised E-Fu Noodles with Enoki Mushroom

HBESEIER
Double-boiled Soup with Peach Gum, Lily Bulb and Figs

ISl s

Auberge Petits Fours

Free flow of Soft Drinks, Chilled Orange Juice and Selected Beer for 3 hours

FIRBLESIK, T R ERE =/ \F

Saturday, Sunday &

Monday to Friday Public Holidays

H‘ —=

El—2h 2585 - BRARES
On or before 30 September 2026 . .

2026 £ 9 H 30 B 250 % HK$15,388 per table % HK$16,388 per table

FNEREBE—ERRITERE
Menu must be confirmed one month prior to the wedding a
AUBERGE

Discovery Bay HongKong

A 5 A S5t 5 s



BBI&3E |
Buffet Menu |

Minimum 50 persons
E/Dsofi

Seafood ;& ¥
King Crab Leg, Chilled Prawn, New Zealand Green Mussel
SEIZEEM, i, AT S O

Japanese Corner F[& =k
Salmon, Tuna, Octopus
=X8 - &5Z/8 )\’
Assorted Sushi
HIRET
Served with Wasabi, Pickled Ginger and Soy Sauce
fo7voKk, BERHAXE)

Appetizer FE 3
Smoked Salmon
B
Parma Ham and Melon
EEXEEHZT
Italian Mortadella Sausage

BXAEBIZFE NG

Salad 0

Seafood and Fresh Fruit Salad

R E
Waldorf Salad and Smoked Duck Breast
SRS SE R EE RV
Roasted Pumpkin and Quinoa Salad
VERNRE )R
Sugar Snap Pea, Mushroom, Young Corn, Tomato

BiEQER TR EMDE

Caesar Salad

11875 GgE

Garden Salad HE L
Mesclun Salad Leaf, Cherry Tomato, Cucumber, Capsicums

RTVRESE, BN, BN, B

Served with Thousand Island Dressing £+ &3
Balsamic Vinegar Dressing #=ff 1, Extra Olive Oil #JEI1E A

¢
AUBERGE

Discovery Bay HongKong

A 5 A S5t 5 s



EEUE

SR T4 oo

axEal

Buffet Menu |

Soup i%
Tomato Soup with Crab Meat

EMERNS

Selection of Bread Roll, Butter

I E, 4H

Main E 3

Beef Short Rib ‘Bourguignon’
BADBEREIEFIA
Baked Salmon Medallion

in White Wine Dill Sauce

B=XRERBEIETRET

Roasted Pork Tenderloin
in Calvados Cream Sauce

ERNEERBRET

Butter Herb Mashed Potato

HHEERRER

Sweet and Sour Pork Rib, Peach

Pk IE R

Braised Chicken with Vegetable
LBREH

Wok-fried Shrimp and Vegetable in XO Sauce
XOE B IRIC

Braised vegetable with assorted mushroom

HEY R

Fried rice with preserved vegetable, minced pork

and asparagus

F E= = = A

NFREE

YO ER

Dessert #f fn

Blueberry Swirl Cheese Cake

Japanese Black Sesame Double Mousse Cake
HRXEZ iR ERE

St. Dominic Chocolate Heavy Cake
FmARh NER

Passion Fruit French Cocktail Tartlet
HIFRIATVKIRE

Caribbean Cocktail Jelly

B0 e SR 2

Créme Brulee

ENEREBE

Mango & White Chocolate Vanilla Mousse

BTAKROAEEAAR#
Bread and Butter Pudding
Mem]

Fresh Fruit Platter

R

Coffee or Tea

UIERSES

Free flow of Soft Drinks, Chilled Orange Juice and Selected Beer for 3 hours

FIRBLESIK, fT R ERE =/ \F

Monday to Friday

Ef—

On or before 30 September 2026
2026 £ 9 A 30 B 2 Al

£ 11 HK$1,288 per person

Saturday, Sunday &
Public Holidays

E8} - BRAR R

£ 11 HK$1,388 per person

¢
AUBERGE

Discovery Bay HongKong

A 5 A S5t 5 s



BBEIEFEE
Buffet Menu Il

Minimum 50 persons
E/Dsofi

Seafood ;B
King Crab Leg, Crab, Chilled Prawn, New Zealand Green Mussel, Fresh Clam
IEI5EE M, 1088, R, AATERES 1, 1688

Japanese Corner F[& =k
Salmon, Tuna, Octopus, Herring
=xg - B28 /UG FEAR
Assorted Sushi
iRs=T
Served with Wasabi, Pickled Ginger and Soy Sauce
fo7voKk, BERHAXE)

Appetizer FE 3
Smoked Salmon
BE=HA
Black Forest Ham

RARMOKBE

Italian Mortadella Sausage

BANEZFE NG

Salad Vi
Seafood Tomato Cucumber Salad with Citrus Dressing
BEEMBIVVE
French Nicoise Salad
AR ESTEERE
Creamy Curry Yogurt Chicken Salad with Grapes
InIEE 21 % 2 P12 012

Pearl Couscous Salad with Avocado and Dried Cranberry
IR OREHARNIE D
Caesar Salad

11875 GgE

Garden Salad H &> 1
Mesclun Salad Leaf / Cherry Tomato / Cucumber / Capsicums

ATVHS BB / BN/ &R
Served with Thousand Island Dressing £+ &3
Balsamic Vinegar Dressing 7B 1, Extra Olive Oil ¥ I1E A

Soup &
Creamy Pumpkin Soup with Shrimp
HAE MRS

Served with Selection of Bread Roll and Butter -

EREO R o
AUBERGE

Discovery Bay HongKong

A 5 A S5t 5 s



BBEIEFEE
Buffet Menu Il

Main £33

Roasted Rack of Lamb

with Mustard Herb Crumb and Garlic Thyme Jus
BEAKREOBEFI\EKERAEST

Slow Roasted Free Range Chicken Roulade

with Morel Mushroom Tarragon Cream Sauce

EE#SERFEFHEETERET
Pan-fried Seabass Fillet
with Tomato, Olive Salsa

& RUfE f2 M BC 2 Hin S

Butter Herb Mashed Potato

L HEERRES

Roasted Chicken Marinated

with Red Fermented Beancurd

A FL R

Wok-fried Shrimp and Cuttlefish

with Vegetable in XO Sauce
XOEBBAIRCILER

Deep-fried Crab Claw

with House Secret Dressing

YEEE SHECRH BT

Stir-fried Seasonal Vegetables

BAR

Fried Rice with Cherry Shrimp and Seafood
1RIEMB S KD ER

o
AN
// /7

Carving $RE8
Roasted Prime Beef Sirloin

EEEIRR SN

Dessert & fa

Oreo Cheese Cake

BN REEEHT TERK

Milk Chocolate Rum Marquis Cake

SRS NRBESER
Chestnut Meringue Pitted Cherry Cake
FrERERBERE
Sweet Peach Cointreau Cake
BB ER

Light Coffee Butter Tart

AN [5F A= ER 2R AR 1
Caribbean Cocktail Jelly
AR EEEE
Ovaltine Serradura Pudding
] 2= FH A 7 )

Apple Crumble

BEREE

Fresh Fruit Platter

EERpIE

Coffee or Tea

RS

Free flow of Soft Drinks, Chilled Orange Juice and Selected Beer for 3 hours

IR BLIESIK, f2T RAEEIRE =/

Monday to Friday

E8—Zh

On or before 30 September 2026
2026 £ 9 A 30 B 2 Al

=211 HK$1,488 per person

Saturday, Sunday &
Public Holidays

SRS

SHAN -

=211 HK$1,588 per person

¢
AUBERGE

Discovery Bay HongKong

A 5 A S5t 5 s



Western Set Menu
AREARE

Appetizers B3
Iberico Ham 36 months, Smoked Salmon, Shrimps with Avocado Purée,
Mustard Honey dressing with Brioche Toasted
36fE B PR T 2 KB, /& =208, ik, FMRE, BRI TRIIMS T

% %k %k

Soup %
Lobster Bisque & Cognac
T2k

% % %k

Main Course 3

Roasted Wagyu Beef Tenderloin with Pan-fried Foie Gras with Gratin Potato,
Grilled Asparagus and Seasonal Vegetables with Red Wine Sauce

RSN RERIEH B TBEZ L REES), FREADE T

Or 3%
Baked Grouper Fillet & Provencal with Pan-fried Scallops with Gratin Potato, Grilled Asparagus and
Seasonal Vegetables with Truffle & Butter Sauce

EEEERBANARNEREFEES, BERNES BT
Oor

Baked Portobello Mushroom and Pumpkin Mushed with Asparagus,
Seasonal Vegetables and Cherry Tomato Sauce

BABEEE KR NEFEEE, Rk EEMmT

% %k %k

Dessert #ff fn
Mango Napoleon

EREWH

Free flow of Soft Drinks, Chilled Orange Juice and Selected Beer for 3 hours

FIRBLESIK, fT R ERE =/ R

. Saturday, Sunday &
Monday to Friday Public Holidays
E8—FH

S8 - BRAR R
On or before 30 September 2026

2026 % 9 B 30 S 75 £ 11 HK$1,288 per person 11 HK$1,388 per person

¢
AUBERGE

Discovery Bay HongKong

A 5 A S5t 5 s



Outdoor Cocktail Package
FPivEEE

Enjoy privileges below

A= TERE

= One-hour use of Pavilion from 1:30pm to 2:30pm
VNSEZERBEERE - KERTF1IR305 £215307

= Selection of “Café bord de Mer Terrace” or “Paddock” for cocktail reception from 2:30pm to 4:30pm
BE NiBIEa, = "BEEN, RKERARE - KEBTF2R305 E4i5305

= Toasting celebration drinks and an afternoon tea set for the wedding couple

FARUE R a8 KRB E T F 2

=  Two-hour free flow of soft drinks, orange juice and house beer
2 NEFERBESR K - 1851 RIBEIRE

= Model wedding cake for cake-cutting ceremony in Pavilion

AR ERATIHEN 2

= Use of audio equipment

BERE

= Use of bridal room

B HTIRIEALE

= Use of feather pen and ring pillow

RN ESZRMIEM

Monday to Friday Saturday, Sunday & Public Holidays
E8—Fh SN - BRATRE
HK$116,888 for 60 persons {it 60 iI HK166,888 for 100 persons fit 100 fiI
Extra person Extra person

RN RHINEMU

HKS$788 HK$888

MEBEHESWBER Z TIREE
The above prices are subject to 10% service charge
BB R 20265F9 8300 AT 2 1B 18

The above prices are applicable to weddings on or before 30 September 2026

a_
AUBERGE

Discovery Bay HongKong

A Vi A 5t 8 I



Canapés Menu ZtEHE

b e~ ] - ]

KER

Please select a total of 18 items from the menu below. Each guest will enjoy one piece of each canapé.
FRUTHBEEEHISTUNR  BUBEHU=AGNEE 4 -

Cold Canapés ;5 &

[J Serrano Parma Ham with Honey
Melon

RV ERZKBEHZER

[1 Beef Salad with Sweet & Sour
Sauce

G- R VR ECAHEE T

[J  Shrimps Lollipop in Lemongrass

HEEHIREST

[1  Kombu Caviar, Smoked Salmon
and Cream Cheese with Papadam

EMRFEE=XRsRZL

Hot Canapés Zh5g

[l Pan-fried Foie Gras with Berries
Sauce on Brioche Toasted

BT8Rz
[J Yakitori Chicken and Leek
BRIEHARIER

[J Crispy Camembert Cheese
MEENEZL

[1 Roasted Scallops in Taro
Mousseline

BREFESE

Vegetarian &3

[1 Asparagus, Avocado Purée and
Root Vegetables in Tartlets (V)
EEHREEIE (v)

Dessert £ mm

[1 Mango Lamington

TRMEBUR

[1  White Peach and Grape Jelly
Bk RIEFRE

[1 Strawberry Cheese Cake
TZIRELT T ERE

[J Yuzu Lemon Curd Tart

R eSS

Iberico Ham and Cantaloupe
Melon on Toast

PP K BE AR AU e S

Sweet Shrimps and Eggplant
Purée in Turnip

[

tHiEm FSEE

Smoked Salmon and Crepes Roll
with Sour Cream

B=X AN ERE =R

Shrimps and Mango Salad
TRV E

Roasted Duck Breast in Pineapple
Mousseline

YERSH (R RS

Yakitori Beef and Onion

BFEFARFE

Crispy Crabmeat and Shrimps Ball
e EBTCEAIK

Roasted Parma Ham Roll Shrimps

¥E 15 LRz K R IR S

Baby Spinach Purée, Turnip and
Basil (V)
SERBRIRZES (v)

Chocolate Creme Brulee

REDENHE

Crispy Chocolate Praline Cake
EeEFARE N8

Orange Ganache Chocolate Shell

BERONE

Dark and White Chocolate Coated
Strawberries

FERONLEZER

Chicken Lollipop with Sesame Jus

R ZE P T

Salmon and Avocado Purée in
Cone

=XREHARE

Lobster and lkura Sushi

FEIR=RTFEIMW

Scallops and Cauliflower Purée in
Cone with Orange Jus

wF AR ER

Mini Cheese Burger
HIRZ TEE

Crispy Wagyu Beef Ball
We &R+

Crispy Vietnamese Herbs Shrimps
Roll

MeE ks

Roasted Chicken Wings in
Vegetables

YRR IR

Cauliflower Purée and Fata
Cheese in Tartlets (V)

MICEREZ T (V)

Raspberry Vanilla Custard Puff
ARFEBRX

Tiramisu

BANZLER

Chocolate Brownie

K NHERE

Fresh Fruit Skewer

fFRe
¢
AUBERGE

Discovery Bay HongKong

A A S %



Intimate Wedding Party Package
BIEEESR

Enjoy privileges below

A= TERE

= One-hour use of Pavilion from 6:00pm to 7:00pm
VNEZEREERE - KEHBETFeRE7E

= Three-hour use of “The Bounty Entertainment & Sports Bar”
for cocktail reception at 7:00pm to 10:00pm

3/\IFZ=F “The Bounty Entertainment & Sports Bar”
RERDE  KEBRTF7EEL108

= Enjoy Caviar Station (1 kg) during cocktail reception

FEEZAERERTE (—2M)

=  Three-hour free flow of soft drinks, orange juice and
house beer

3R RAK - BT RIEEEE

= Use of audio equipment, entertainment and karaoke facilities

BE  BRERFHIOKRE

= Toasting celebration drinks

A SUE B A7

= Model wedding cake for cake-cutting ceremony in Pavilion

REVE R EEMATIHEN 2R

= Use of bridal room

B HIRIEALE

= Use of feather pen and ring pillow

R EERAMIEM

HK$99,999 for 50 persons fit 50 fiI

Extra person
BRIMIAL
HK$999

P EEBEBAEBWE D ZTIRIEE The above prices are subject to 10% service charge

B B REFEH 202659530 H A Z {12 The above prices are applicable to weddings on or before 30 September 2026

-
o
AUBERGE

Discovery Bay HongKong
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Canapés Menu ZE 2B E

== aa

HKE

Please select a total of 18 items from the menu below. Each guest will enjoy one piece of each canapé.

BN REEEZER ISR - BUBEBEHUZHEN

Cold Canapés ;55

[1 Serrano Parma Ham with Honey
Melon

R K BE T

[J Beef Salad with Sweet & Sour
Sauce

G- RV ERECAHEE T

[1  Shrimps Lollipop in Lemongrass

HEEEHRICES T

[1  Kombu Caviar, Smoked Salmon
and Cream Cheese with Papadam

EMRFEE=XRsRZL

Hot Canapés 12

[J Pan-fried Foie Gras with Berries
Sauce on Brioche Toasted

BT8Rz
[1 Yakitori Chicken and Leek
SEHARIER

[J Crispy Camembert Cheese
MEENEZL

[1 Roasted Scallops in Taro
Mousseline

RS FEFE
Vegetarian &3

[1 Asparagus, Avocado Purée and
Root Vegetables in Tartlets (V)

BB AR EHRIEE (v)

Dessert & G

[1  Mango Lamington

TRMEBUR

[l White Peach and Grape Jelly
Atk RIRFRE

[1 Strawberry Cheese Cake
TRIRFLT T ERE

[1 Yuzu Lemon Curd Tart

iR ESi

[ lberico Ham and Cantaloupe
Melon on Toast

PP KB AR AU e 2 +

[J Sweet Shrimps and Eggplant
Purée in Turnip

ot ot

tHiEMm T SEE

[1  Smoked Salmon and Crepes Roll
with Sour Cream

B=X AN ERE =R

(1 Shrimps and Mango Salad
TRIRIDE

[J Roasted Duck Breast in Pineapple
Mousseline

YERSH (R RS

Yakitori Beef and Onion

BEFWEFER

[ Crispy Crabmeat and Shrimps Ball
e EBTCERIK

Roasted Parma Ham Roll Shrimps

¥E 1R R Rz K R RS

Baby Spinach Purée, Turnip and
Basil (V)

SEHEBERIRZEE (V)

Chocolate Creme Brulee

REDENHE

[l Crispy Chocolate Praline Cake
BEFRT 8

Orange Ganache Chocolate Shell

BREARENE

[1 Dark and White Chocolate Coated
Strawberries

FERONLEZER

INEE— -

Chicken Lollipop with Sesame Jus

R P T

Salmon and Avocado Purée in
Cone

=XREHARE

Lobster and lkura Sushi

FEIR=XARIEIW

Scallops and Cauliflower Purée in
Cone with Orange Jus

wFRER &R

Mini Cheese Burger
HRIRZTEE

Crispy Wagyu Beef Ball
MeEA4

Crispy Vietnamese Herbs Shrimps
Roll

MeE ks

Roasted Chicken Wings in
Vegetables

YE R R IR AR

Cauliflower Purée and Fata
Cheese in Tartlets (V)

MICEREZ T (V)

Raspberry Vanilla Custard Puff
ARTFEENX

Tiramisu

BARMZLER

Chocolate Brownie

K NmEAE

Fresh Fruit Skewer

B RB

¢
AUBERGE

Discovery Bay HongKong
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Beverage Package Upgrade

= R
EmEBAR
3 Hours Extra Hour
Chinese Banquet /)i /B
PIEE Per Table Per Table
=15 85F
Soft Drinks, Chilled Orange Juice and
Selected Beer - HK$400
AK, BT RIAEEER
Selected Red & White Wine HK$600 HK$500
BEARER
Selected Red & White Wine, Imported
Beer and Sparkling Wine HKS$960 HKS$700
ERASEE ENBERTOE
3 Hours Extra Hour
Western Banquet 3/0\BF B/
AXIBER Per Person Per Person
=4l =i

Soft Drinks, Chilled Orange Juice and
Selected Beer - HKS40
AIK, 18t R EIRE
Selected Red & White Wine HK$60 HK$50
RS
Selected Red & White Wine, Imported
Beer and Sparkling Wine HK$90 HK$70
BEARER, EOEERREHR

Remarks 5T

- Prices are subject to 10% service charge. I EBEHBBW B 2 TREE -

%
AUBERGE

Discovery Bay HongKong
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