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HEARTFELT WEDDINGS CHINESE PACKAGE 2026

AR B DA b v M LR e A R

Complimentary privileges with a minimum of 8 tables include

U 55 R S

Signature welcome mocktail

U SIE — R

A bottle of house sparkling wine for toasting
BB U B (i)

Waiver of corkage charge (1 bottle per table)
ST R A IS AL I O U

5-tier wedding cake for cake-cutting ceremony

(ElR e T

Deluxe centerpieces per dining table

R E SR A

Splendid seat covers and table cloths

TEREEN (BFTE, TEHEmRY)

Invitation cards (10 sets per table, excluding printing)

PR B RO AR A S R
Use of LCD projector with screen and AV facilities

o DUEIE FALEDF R ESE & 5 R L AEiUY
Use of LED Wall as backdrop and for wedding videos

at preferential rate

o HUENSTIHTIR By A

Professional bridal assistant

Valet parking service during event

(Complimentary 1 parking space per 4 tables)

o ik FEAHETE TR AR IrAn A

Enjoy preferential rate for guestroom reservation

at Cordis, Hong Kong

o MEISEEAS
Wedding discount coupons

o TR

Cordis, Hong Kong

WREE A

Extra privileges for dinner banquet

BARREE &%
R L B E R :
ARG b AR — ==t

One-night honeymoon accommodation
12 tables or above: Deluxe Room
18 tables or above: One Bedroom Suite

USRS H AR ()

Midnight supper on wedding night and breakfast for 2 persons

Virtual Tour

I

o TR TR L C LK S Al
Crystal accessories for 2 head tables

HAUE R

Macaron tower

o iR BRI K G B AR (L E
Mahjong entertainment served with
complimentary Chinese tea

L 0TRSO, B2 R IR S A A AT ISR @ 10 AR TR R R ~ R LB A s IR o

Remarks: In the event of any changes or modifications, refunds or substitutions for any entitlements, privileges, special discounts or prices will not be available.
B A" (1) 4% 4 B W 6% 4% : For more information, please contact our wedding specialists: i T +852 3552 3366 EH E cdhkg.weddings@cordishotels.com
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Enjoy a special discount for other private events at
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F#iE®E OPTIONAL UPGRADE

B AL 9 [E

Sweetened red bean soup with glutinous rice dumpling and tangerine peel
R 7 2570k 5% / ALK B RIR FREE: [i]f8 same price
Sweetened sago cream with taro and coconut milk /
Double-boiled snow fungus with red date, dried longan and wolfberry

B H & WIFHKD2007G
Sweetened sago cream with mango, pomelo and coconut
HRARIALERBREE WHHKD35070
Double-boiled papaya with natural resin and apricot kermel and fungus

T T AR REDF R IR

Chilled wolfberry and chrysanthemum pudding and baked cashew pastry
SEEE / AHRER / RORAR / SORBIUR [i]18 same price
Baked pastry / Baked walnut pastry / Fried croquette / Chilled black glutinous rice pudding
A BR R AL LR WHFHKD1807G
Baked red bean pastry with aged dried tangerine peel
A R R WIFHKD3607T

Fresh fruit platter

th@mHANEE BEVERAGE PACKAGE UPGRADE

Wl TR R WIFHKD3007T

Free flow of house wines

iV R S HEIHKDO00E

Free flow of house wines and sparkling wine

o T S A G By KL BB WIFHKDY00T

Free flow of house wines and rosé

534G W 20078 > ATRHAME R K FER — /DR
With additional HKD200 per table to extend extra one hour of beverage package

R EH A (B n— RS )

10 - 12 persons per table (price is subject to 10% service charge)

P T EL R TR ) > 35 RIS S0 I — 1) W TERRE S o AT 1% BT S 04 WL (R A DA PR A A SR X P 3 b A AR AT ) A 2 R
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
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FEE®E LUNCH MENU g

MING COURT

B ERLFE A0
Roasted whole suckling pig

TRk T 4G St

Deep-fried crab claw stuffed with minced shrimp paste

SEMER AL T AL B &

Double boiled chicken soup with fish maw, shiitake mushroom and brassica

R0 2 ARG (J\BH)

Braised whole abalone (8-head) with vegetable in oyster sauce

HEEMAR D OEE

Steamed giant garoupa with spring onion, ginger and first-press soya sauce

B AL TR
Deep-fried crispy chicken

S 2 A A

Braised fried rice with assorted seafood in abalone sauce

R M AP

Braised e-fu noodles with straw mushroom and chive

BB AT 00 U R

Sweetened red bean soup with glutinous rice dumpling and tangerine peel

T 45 L REDF IR R
Chilled wolfberry and chrysanthemum pudding and baked cashew pastry

WIFHKD11,8887C
A 85 T = /N R R A7 LB 30K ~ U DI - T 58 i

Includes 3-hour free flow of soft drinks, chilled orange juice and selected beer

TR RO ()

10 - 12 persons per table (price is subject to 10% service charge)

P T ORE V) > SRR IR S8 F ) — 183 T TR RS o A % 0 RS L (e DA DR DA 51 2 e b AR ) (T 2
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
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A#&ZEE OPTIONAL UPGRADE

2 2 R A G ()\BH)

Braised whole abalone (8-head) with vegetable in oyster sauce

HRTR / R

With beancurd sheet / shiitake mushroom

JRAE S (FNEH)
Whole abalone (6-head)

GS0E WAL £

With sea cucumber / goose web

RS (PHEE)
Whole abalone (4-head)

B R 2R B R

Steamed giant garoupa with spring onion, ginger and first-pressed soya sauce

RS / SRR
Tiger garoupa / Spotted garoupa

B ALIE T3
Deep-fried crispy chicken

FE A E A R AR

Simmered salty chicken with conpoy

HETLVRNEHE A/ BRI AP/ HUEBER

With lotus root crisp / caramelised walnut / roasted cashew nut with salt and pepper

RIS i MR AR I A

Fried rice with shrimp, barbecued kurobuta pork and spring onion

R ot i A L A

Braised fried rice with diced chicken, octopus and shredded copoy in abalone sauce

XOWE AW T RIDHH / PR MU JEM

Fried rice with diced scallop and egg white in XO sauce / Fried rice with shrimp in lotus leaf

SR B AN R R A

Fried rice with diced wagyu beef, crispy garlic and ginger

i WEAT S A
Braised e-fu noodles with shrimp roe in abalone sauce

- Braised egg noodles with diced barbecued kurobuta pork and spring onion

SR AR/ LS AR SO RR
Shrimp and morel dumpling in supreme soup /
Deep-fried shrimp dumpling in supreme soup

ACIEHG 2 4 P Ml

Braised egg noodles with shredded fish maw and sea cucumber

WIFHKD1207tT
WIFHKD6007T
WIFHKDY007T

WIFHKD?2,50070

R#{H market price

& same price

WIFHKD1007T

[f] {8 same price
WIFHKD20070

WHFHK$3007C

[{18 same price

HEIFHKD3607T

WIFHKD4007C
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BER®E DINNER MENU g

MING COURT

IR
Roasted whole suckling pig

Sl 1L S M A ) e

Sautéed shrimp and coral mussel with Chinese yam and honey pea

BRAERE AT R BR
Deep-fried cuttlefish ball stuffed with foie gras

Pregp\ st
Braised vegetable with bamboo pith

A G Ak B A A e 7

Braised bird’s nest with matsutake, shredded fish maw and conpoy

3 2R 2 R AR (J\BH)

Braised whole abalone (8-head) with vegetable in oyster sauce

B DA

Steamed giant garoupa with spring onion, ginger and first-press soya sauce

WAL R
Deep-fried crispy chicken

TRIR Py S M WAL A

Fried rice with shrimp, barbecued kurobuta pork and spring onion

it WEOKT AU AP

Braised e-fu noodles with shrimp roes in abalone sauce

iRz AL [H

Sweetened red bean soup with glutinous rice dumpling and tangerine peel

T T 45 L REDE ISR TR
Chilled wolfberry and chrysanthemum pudding and baked cashew pastry

WIEHKD14,68870

7k E % Beverage Package
WHHKD2,98870
R THT G /N TRy 406 B S MBS ~ A v B e s

4-hour free flow of soft drinks, fresh orange juice and selected beer

R ET AR Cin— k%)

10 - 12 persons per table (price is subject to 10% service charge)
B TS5 RURE R ) > SRR S5 HUI— I8 F BT FERESE o AT N f7t B B RESH WL B DA ARA I3 S 3B 7T e fob DA AR5 4 9 e 2 A )

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
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A#&EHE OPTIONAL UPGRADE

fi: 9t Ly 28 5 B A e
Sautéed coral mussel with Chinese yam and honey pea
2 Akl FADE T 0o e e
Sautéed sea cucumber meat and coral mussel with marinated termite mushroom and vegetable
TR PTG W IR
Sautéed prawn with sweetened walnut and champagne
TR R TR O IR ER

Sautéed scallop and prawn with asparagus in black truffle paste

BRAVERE B AL BR
Deep-fried cuttlefish ball stuffed with foie gras
TRMA R W Al R T IR
Deep-fried shrimp toast with coriander and black truffle paste
PR YE T AL B St
Deep-fried crab claw stuffed with minced shrimp paste
Baked sea whelk stuffed with diced chicken in Portuguese sauce
FRAEIR BRI / S AR E LIRS =
Deep-fried crabshell stuffed with crabmeat /
Baked crabshell stuffed with crabmeat, parma ham and cheese

EEP\F5
Braised vegetable with bamboo pith
B JE B 3
Braised vegetable with shredded conpoy and egg white
TEIB AR BRI 35 3
Simmered vegetable with shredded fish maw and conpoy in supreme soup

3 R E R AL

Braised melon ring stuffed with whole conpoy and vegetable

FAEACIB AR B G e T

Braised bird’s nest with matsutake, shredded fish maw and conpoy
o LA G R E R /A R B A
Double-boiled chicken soup with whelk and cordycep flower /
Double-boiled chicken soup with bamboo pith, whelk and blaze mushroom
ALBEAEDRIB e / WA (RO A B 1
Braised bird’s nest with crabmeat /
Double-boiled chicken soup with fish maw, sea whelk and blaze mushroom
Braised chicken soup with abalone, fish maw, shiitake, bamboo pith and black fungus
HEERE (1SUHMIEMEM 2 ~ BB~ FURERAE - TR 15 Todlg)
Double-boiled whole South African 18-head abalone
with sea cucumber, fish maw, whole conpoy, shiitake mushroom and brassica

[ {4 same price
WIHFHKD35070

WHFHKD6007T

[ {8 same price
WHFHKD30070

WHFHKDOo00T

WIFHKD1,10070

[f{E same price
WIHFHKD40070

#HHHKD6007T

[{] & same price

WHFHKD6007T

WHIFHKDS800IT

WHFHKD1,40070



