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COMPLIMENTARY BENEFITS 尊享優惠 
Minimum 
8 tables 

Minimum 
12 tables 

One night accommodation  
酒店新婚客房一晚 

Standard Room 
標準客房 

Standard Room 
標準客房 

10 sets of invitation cards per table (printing excluded) 

每席十套結婚喜帖 (不包括印刷服務) 
  

Fresh cream cake served during the reception 
鮮忌廉蛋糕於婚宴前享用 

3-pound 5-pound 

Five-tier of artistic mock wedding cake for cake cutting and photo taking 
五層豪華仿製結婚蛋糕供敬酒儀式及拍照之用 

  

Complimentary corkage (one bottle per table; additional bottle at HK$300 net) 
自攜洋酒免開瓶費 (每席乙瓶；額外每瓶淨價$300) 

  

Complimentary valet parking spaces 
免費代客泊車位 

2 3 

Mahjong tables and sets with Chinese tea service 
免費麻雀耍樂及茗茶招待 

  

$1,000 cash coupon for purchase wedding banquet decoration at Deco House 
Deco House $1,000 場地佈置消費現金券 

  

20% discount for Civil Celebrant Service from An Oath Celebrant Service 
壹誓證婚服務八折優惠 

  

10% discount on centre diamond of engagement ring & wedding bands (pair) at I-PRIMO 
I-PRIMO 婚戒專門店九折優惠 

  

20% discount coupon for purchasing Chinese wedding cakes at Kee Wah Bakery  

奇華餅家嫁喜餅咭八折優惠 
  

Discount on Haagen-Dazs wedding vouchers 
Haagen-Dazs 結婚雪糕禮券優惠 

  

Discount on Imperial Patisserie wedding vouchers 
香港皇玥囍餅禮券優惠 

  

$2,000 discount on specific packages at Charmaine Wedding Couture   
Charmaine Wedding Couture $2,000 優惠用作指定套餐 

  

 
Terms and Conditions 條款及細則：  

 

DOUBLE HAPPINESS WEDDING PACKAGE「花月佳期」婚宴晚餐 

 Valid from now to 31 December 2026 

適用於即日至二零二六年十二月三十一日 

 All prices in HK dollars and inclusive of 10% service charge 

所有價格以港幣計算及已包括加一服務費 

 Minimum food and beverage charge applies 

設有最低消費 

 Cannot be used in conjunction with other offers 

不可與其他優惠共同使用 
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「花月佳期」婚宴菜單 I 
Double Happiness Wedding Menu I 

 
 

鴻運乳豬全體 
Barbecued whole suckling pig 

 
碧綠蝦球花姿片 

Sautéed prawn and sliced cuttlefish with vegetable 
 

杏香百花丸 
Deep fried shrimp paste coated with almond flake 

 
瑤柱扒時蔬 

Braised shredded conpoy with seasonal vegetable 
 

竹笙海皇燕窩羮 
Braised bird’s nest soup with seafood and bamboo pith 

 
碧綠蠔皇鮮鮑片 

Braised sliced abalone with vegetable 
 

清蒸珍珠躉 
Steamed whole giant garoupa 

 
脆皮炸子雞 

Deep fried crispy chicken 
 

瑤柱福建炒香苗 
Fried rice “Fujian” style with shredded conpoy 

 
金菇炆伊麵 

Braised e-fu noodle with enoki mushroom 
 

蓮子百合紅豆沙 
Sweetened red bean cream with lotus seed and lily bulb 

 
美點雙輝 

Chinese petit fours 

 
婚宴日期 價錢 (每席) 

即日至 2026 年 12 月 31 日 HK$13,988 net 

 
 

奉送三小時無限量供應汽水、冰凍橙汁及啤酒 
Inclusive of unlimited soft drinks, chilled orange juice and house beer during dinner for 3 hours 

 
每席十二位用 

Each table of 12 persons 
 

所有價格以港幣計算及已包括加一服務費  
All prices in HK dollars and inclusive of 10% service charge  

 
不適用於已確定之婚宴 

Not applicable to confirmed banquet bookings 
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「花月佳期」婚宴菜單 II 
Double Happiness Wedding Menu II 

 
 

金陵乳豬全體 
Barbecued whole suckling pig 

 
XO 醬碧綠蝦仁珊瑚蚌 

Sautéed shrimp and coral clam with vegetable in XO sauce 
 

百花炸釀蟹鉗 
Deep fried crab claw coated with shrimp paste 

 
蟹肉扒時蔬 

Braised seasonal vegetable with crabmeat 
 

竹笙海皇燕窩羮 
Braised bird’s nest soup with seafood and bamboo pith 

 
碧綠原隻鮑魚 

Braised whole abalone with vegetable 
 

清蒸老虎斑 
Steamed whole tiger garoupa 

 
當紅脆皮雞 

Deep fried crispy chicken 
 

揚州炒飯 
Fried rice “Yangzhou” style 

 
高湯菜肉雲吞 

Pork and vegetable dumpling in supreme soup 
 

紅棗蓮子桂圓茶 
Sweetened soup with red date, lotus seed and dried longan 

 
美點雙輝 

Chinese petit fours 
 

婚宴日期 價錢(每席) 

即日至 2026 年 12 月 31 日 HK$15,988 net 

 
 

奉送三小時無限量供應汽水、冰凍橙汁及啤酒 
Inclusive of unlimited soft drinks, chilled orange juice and house beer during dinner for 3 hours 

 
每席十二位用 

Each table of 12 persons 
 

所有價格以港幣計算及已包括加一服務費 
All prices in HK dollars and inclusive of 10% service charge  

 
不適用於已確定之婚宴 

Not applicable to confirmed banquet bookings 
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HAPPY WEDDING DEAL DINNER PACKAGE「喜悅嫁」婚宴套餐 
 

COMPLIMENTARY BENEFITS 尊享優惠 
Minimum 
96 persons 

Minimum 
144 persons 

One night accommodation  
酒店新婚客房一晚 

Standard Room 
標準客房 

Standard Room 
標準客房 

Unlimited soft drinks, chilled orange juice and house beer during dinner for 3 hours 

三小時無限量供應汽水、冰凍橙汁及啤酒 
  

10 sets of invitation cards per table (printing excluded) 

每席十套結婚喜帖 (不包括印刷服務) 
  

Fresh cream cake served during the reception 
鮮忌廉蛋糕於婚宴前享用 

5-pound 8-pound 

Five-tier of artistic mock wedding cake for cake cutting and photo taking 
五層豪華仿製結婚蛋糕供敬酒儀式及拍照之用 

  

Complimentary corkage (one bottle per table; additional bottle at HK$300 net) 
自攜洋酒免開瓶費 (每席乙瓶；額外每瓶淨價$300) 

  

Complimentary valet parking spaces 
免費代客泊車位 

2 3 

Mahjong tables and sets with Chinese tea service 
免費麻雀耍樂及茗茶招待 

  

$1,000 cash coupon for purchase wedding banquet decoration at Deco House 
Deco House $1,000 場地佈置消費現金券 

  

20% discount for Civil Celebrant Service from An Oath Celebrant Service 
壹誓證婚服務八折優惠 

  

10% discount on centre diamond of engagement ring & wedding bands (pair) at I-PRIMO 
I-PRIMO 婚戒專門店九折優惠 

  

20% discount coupon for purchasing Chinese wedding cakes at Kee Wah Bakery  

奇華餅家嫁喜餅咭八折優惠 
  

Discount on Haagen-Dazs wedding vouchers 
Haagen-Dazs 結婚雪糕禮券優惠 

  

Discount on Imperial Patisserie wedding vouchers 
香港皇玥囍餅禮券優惠 

  

$2,000 discount on specific packages at Charmaine Wedding Couture   
Charmaine Wedding Couture $2,000 優惠用作指定套餐 

  

 

 
    Terms and Conditions 條款及細則： 

• Valid from now to 31 December 2026  
適用於即日至二零二六年十二月三十一日 

• All prices in HK dollars and inclusive of 10% service charge 

所有價格以港幣計算及已包括加一服務費 

• Minimum food and beverage charge applies 

設有最低消費 

• Cannot be used in conjunction with other offers 

不可與其他優惠共同使用 

 



 

202603 

 
 

 

 

 

Western Wedding Buffet Dinner Package                                                                                        MENU A 

即日至 2026 年 12 月 31 日                                                                                                               每位 HK$1,388 

  All prices are inclusive of 10% service charge 所有價目已包含加一服務費  
 

Seafood counter 海鮮吧 

Snow crab legs 雪場蟹腳 

Australian prawns 澳洲大蝦 

Chile blue mussels 智利藍青口 

served with cocktail sauce, chili vinaigrette and lemon 配以雞尾汁、辣油醋及檸檬 

  

Sashimi and sushi counter 刺身及壽司 

Assorted Sashimi  

(Salmon, octopus, red tuna, snapper, amaebi and akagai) 

雜錦刺身  

(三文魚、八爪魚、吞拿魚、鯛魚、甜蝦及赤貝) 

Deluxe sushi and maki 精選壽司及紫菜卷 

served with wasabi and soya sauce 配山葵及醬油 

  

Appetizers and salads  頭盤及沙律 

Smoked Norwegian salmon 煙挪威三文魚 

Grilled chicken “Nicoise” salad 尼哥斯烤雞沙律 

Seafood salad with citrus and fennel 海鮮茴香沙律 

Papaya salad Thai style 泰式木瓜沙律 

Prawn and sesame salad Indian style 印度芝麻蝦沙律 

Yuzu and pumpkin in vinegar sauce 柚子南瓜漬 

Assorted cheese platter 雜錦芝士碟 

U. S. tomatoes with sun-dried tomatoes in olive oil 美國鮮茄配欖油番茄乾 

Fresh pineapple and sweet corn salad  鮮菠蘿粟米沙律 

Frisee lettuce, red chicory, butter lettuce and Romaine lettuce 捲心菜、紅葉菜、牛油生菜及羅馬生菜 

dressing – Italian, thousand Island, French, herbed vinaigrette and Caesar 沙律醬- 意大利汁、千島醬、法汁、香草油醋及凱撒汁 

condiments and dips – croutons, crispy bacon, 

parmesan cheese and roasted pine nuts 

配料及醬汁 – 麵包粒、脆煙肉、 

巴馬臣芝士及松子仁 

  

Soup 湯 

Pumpkin soup 南瓜湯 

Soup of the day 中式老火湯 

Assorted bread rolls and butter 麵包及牛油 

  

Carving 烤肉 

Roasted Australian Sirloin beef 燒澳洲西冷牛肉 

  

Seafood counter 海鮮吧 

Snow crab legs 雪場蟹腳 
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Hot dish 熱盤 

Pan fried blue eye cod with fennel, tomatoes and ginger   香煎鱈魚配茴香、蕃茄及薑 

Meatballs with olive and caper peperonata 橄欖甜椒肉丸 

Moroccan spiced chicken with braised chickpeas 摩洛哥式燒雞 

Slow roasted lamb with root vegetables and salsa verde 慢燒羊肉配紅菜頭伴沙沙醬 

Braised enoki mushrooms and beef with orange teriyaki sauce 香橙金菇牛肉配照燒醬 

Green curry duck Thai style 泰式靑咖喱鴨 

Assorted barbequed meat 各式燒味 

Pork spare rib in pomelo sauce 柚子冰梅醬骨 

Braised wild mushrooms and seasonal vegetables 野菌扒時蔬 

Tasmanian salmon yakisoba 三文魚日式炒麺 

Fried rice with seafood and egg white 海鮮蛋白炒飯 

Tandoori chicken 印度烤雞 

Garlic naan and paratha 印度烤餅 

served with mint sauce, cucumber raita sauce and mango chutney 

 

配以薄荷汁、青瓜乳酪汁及芒果醬 

Dessert 甜品 

Mango cheese cake 芒果芝士餅 

Chocolate vanilla mousse 朱古力香草慕絲 

Banana toffee tart 香蕉拖肥撻 

Green tea and red bean mousse cake 綠茶紅豆慕絲餅 

Cherry almond tart 焗車厘子杏仁撻 

Strawberry mousse 士多啤梨慕絲 

Bread and butter pudding 焗牛油麵飽布甸 

Vanilla bavarian 香草巴伐利亞 

Mixed berries sabayon 雜莓沙巴翁 

Tangerine jelly 橘子果凍 

Caramel Swiss roll 焦糖瑞士卷 

Raspberry chocolate tart 紅桑子朱古力撻 

Seasonal fresh fruit salad 鮮果沙律 

  

Coffee or tea 咖啡或茶 
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Western Wedding Buffet Dinner Package                                                                                        MENU B 

即日至 2026 年 12 月 31 日                                                                                                                  每位 HK$1,488 

   All prices are inclusive of 10% service charge 所有價目已包含加一服務費 
 

Seafood counter 海鮮吧 

Cold Boston lobsters 波士頓凍龍蝦 

Snow crab legs 雪場蟹腳 

Steamed Australian prawn 澳洲大蝦 

Chile blue mussels 智利藍青口 

served with cocktail sauce, chili vinaigrette and lemon 配以雞尾汁、辣油醋及檸檬 

  

Sashimi and sushi counter 刺身及壽司 

Assorted sashimi  

(Salmon , octopus, red tuna, scallop, Herring fish and surf clam) 

Deluxe sushi and maki 

雜錦刺身  

(三文魚、八爪魚、吞拿魚、帶子、希靈魚及北寄貝) 

精選壽司及紫菜卷 

served with wasabi and soya sauce 配山葵及醬油 

  

Appetizers and salads 頭盤及沙律 

Smoked Norwegian salmon 煙挪威三文魚 

Parma ham with minted melon 巴馬火腿配蜜瓜 

Assorted cold cut platter 雜錦凍肉拼盤 

Herring fish with apple and hazelnut salad 希靈魚榛子蘋果沙律 

Abalone and assorted mushroom salad 鮑魚雜菌沙律 

Grilled zucchini platter 扒意大利青瓜碟 

Pomelo salad Thai style 泰式柚子沙律 

Grilled vegetables with pinenuts and balsamic vinegar 扒雜菜配松子仁黑醋汁 

American duck and orange with fusilli pasta and salsa 香橙鴨伴意大利麵條配辣茄醬 

Assorted cheese platter 雜錦芝士碟 

Fresh tomatoes with truffle oil 鮮茄配松露油 

Frisee lettuce, red chicory, butter lettuce and Romaine lettuce 捲心菜、紅葉菜、牛油生菜及羅馬生菜 

dressing – Italian, thousand island, French, herbed vinaigrette and Caesar 沙律醬- 意大利汁、千島醬、法汁、香草油醋及凱撒汁 

condiments and dips – croutons, bacon, parmesan cheese,  

spring onion, crispy shallot, green olives, horseradish and tomato salsa 

配料及醬汁 – 麵包粒、煙肉、巴馬芝士、 

青蔥、香脆乾蔥、綠橄欖、辣根及墨西哥辣茄醬 

  

Soup 餐湯 

Lobster bisque with fresh tarragon 干邑龍蝦湯配鮮龍蒿葉 

Soup of the day 中式老火湯 

Assorted bread rolls and butter 麵包及牛油 

  

Carving 烤肉 

Roasted Australian beef fillet 燒澳洲牛柳 
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Hot dish 熱盤 

Roasted lamb rack with red wine and shallots 燒羊鞍配紅酒乾蔥 

Pan fried salmon with saffron sauce 香煎三文魚配紅花汁 

Roasted cod fish in pumpkin seed oil 南瓜子油燒鱈魚 

Green curry prawns Thai style 泰式青咖喱大蝦 

Roasted pork neck with spicy chili sauce 泰式燒豬頸肉 

Assorted barbequed meat 各式燒味 

Pan fried garoupa fillets with spring onions in soy sauce 葱花頭抽煎斑 

Sautéed scallops with honey peas 蜜豆炒帶子 

Steamed boneless chicken with Yunnan ham and vegetables 金華玉樹雞 

Poached seasonal vegetables with bean curd sheet, red dates and bamboo piths 竹笙紅棗鮮腐竹浸時蔬 

Sautéed seasonal vegetables 清炒時蔬 

Fried rice noodles with shredded chicken in spicy chili sauce 泰式雞絲炒河粉 

Tandoori lamb 印度烤羊肉 

Vegetable Korma 印度椰汁咖喱雜菜 

Saffron rice 印式紅花飯 

Garlic naan and paratha 印度烤餅 

Nasi goring 印尼炒飯 

served with mint sauce, cucumber raita sauce and mango chutney 配以薄荷汁、青瓜乳酪汁及芒果醬 

 

Dessert 甜品 

Rum chocolate truffle cake 冧酒特濃朱古力餅 

Opera cake 歌劇院蛋糕 

Green tea and red bean roll 綠茶紅豆卷 

Raspberry and lychee mousse cake 紅桑子荔枝慕絲餅 

Earl grey tea panna cotta 伯爵紅茶奶凍 

Pistachio cream puff 開心果仁忌廉泡芙 

Strawberry tart 士多啤梨撻 

Apple strudel 焗蘋果卷 

Pomelo jelly 柚子果凍 

Mixed nut tart 雜果仁撻 

New York cheese cake 紐約芝士餅 

Sesame mousse cake 芝麻慕絲蛋糕 

Seasonal fresh fruit salad 鮮果沙律 

 

Coffee or tea 咖啡或茶 

 


