=2, WM Grand Ballroom Banquet Package WM K 18 & 1E E 8 H 2%

Exclusive Wedding Dinner Privileges & = )8 JE 1§ 12 % B 18 18

Complimentary 1 night accommodation in a Premier Seaview with Balcony

%%AEEE/E%EEE‘%% 1B

Enjoy honeymoon amenities in guestroom

EREFEANEZEREM
*

Breakfast for 2 at Café@WM or in-room dining
IBEZHAEWMABRSIEEAZH 2 ARE

B-tiers decorated mock wedding cake for cake-cutting ceremony and photo shooting

5B ﬁ%ﬁ&ﬁmﬁiﬁfﬂﬁﬁ%‘t&m R fE

Complimentary 6 Ibs fresh fruit cream cake served at pre-dinner reception

* 6 ﬁ;%,.‘i%u%_naﬁﬁ"iﬁfﬁu;ﬁﬁ

Complimentary mahjong entertainment (8 tables)

RERM 8 RMAGIRLE

Complimentary Chinese tea service

REBRH Eiﬂl*éf{

A complimentary bottle of champagne for toasting

BEEMUBER 1M

Complimentary corkage for 1 bottle of self-brought wine per table

BREAVBEBEBEMME 1l

Complimentary corkage for self-brought hard liquor

%H&Eiéﬂlﬁﬁﬁiiﬁﬁ

Complimentary use of standard audio wsual equipment, LCD projector and screen

REFEALETRERN REKRRE

*
A complimentary guest signature book

%Eimi,\_\%ﬁ% Hff 1A

Recommendations of professional weddlng venue decoration consultant

EREERIEESSMERY
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Complimentary 20 parking spaces for 5 hours (from 4 p.m. onwards)

fit 20 MEREFH 5/J\E1( ETF 4 FF®R)

Preferential room rate for addmonal guestrooms or stay extensions

UEEER I FEFALERES

LED display wall (15.3m X 4.32m) can be arranged in WM Grand Ballroom at HK$50,000
WM A EEFERERIEDETRRESE (153K X 4.323K) » A i 038 % $50,000 12 A

*

1 x 45 seaters coach (One Trip, from WM Hotel to Kowloon Area)

ER4ASEFHEBIEHRYE (WM BEEAER)
sk Coach service by the third party &R E = HEM

Beverage Packages & BB K E &

Premium Beverage Unlimited serving of house red and white wines with the
Standard Beverage Package drinks from 7 pm to 11 pm.

+ 388 7= g Bt 7EBE 11 BREEFHY  SRUESRAASE
HREE REEEKEERG o

2,188

10-12 {z A persons

Package

Beverage Unlimited serving of soft drinks, local house beer,
chilled orange juice and mineral water from 7 pm to 11 pm.

e Bl 7S 11 BREETHIN  ERAERESK A EREE
ZEER TORRET R IESR K o

s 1,888

10- 19 L persons

Package

=, Supplement of HK$300 per table for one additional hour 284N/ NS B NS FEHK $300 3%

« All prices are subject to 10% service charge <« Minimum charge is required « Terms and conditions apply
« Prices may change in accordance with market conditions « The offer is valid from now till 30 Jun 2023

- BEBEHBEIRIN—REE « REKEHEE - XEBREIRARILOR
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’ . +852 2196 6327
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Chinese Wedding Lunch Set Menu A
e %

Whole Barbecued Suckling Pig
AR

Deep-fried Shrimp
ELRER

Braised Bird’s Nest Soup
with Seafood and Bamboo Pith

BENER K

Braised 8-head Whole South African Abalone
with Vegetables in Oyster Sauce

IRE2IER\EEA

Steamed Giant Garoupa with Spring Onion in Soy Sauce

BHREEN

Deep-fried Crispy Chicken with Garlic

e R D B

Fried Rice with Foie Gras, Vegetables in Supreme Sauce

BREBTSEEYHE

Braised E-fu Noodles with Shrimp Roe,
Sea Cucumber and Yunnan Mushrooms

BT B2 EETREEFE

Double-boiled Snow Fungus, Red Date and Lotus Seed

AEREFAEFN

Chinese Petit Fours

FHEXH

o~

9,888

10-12 A persons

' B, E . +852 2196 6327 + Subject to 10% service charge 5 WEL10% ik 35 &
54 banquet@wmhotel.hk + Terms and conditions apply 3 {55 & 41 8] 493k

@ www.wmhotel.hk
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Chinese Wedding Lunch Set Menu B
e %

Whole Barbecued Suckling Pig

RAAFERE

Sautéed Prawn and Sliced Cuttlefish with Vegetables

RINFRIELZ R

Double-boiled Chicken Soup
with Conch and Cordyceps Flower

BETE IR R

Braised Sliced Abalone
with Chinese Mushroom and Seasonal Greens

BRI

Steamed Deep-Sea Giant Garoupa,
with Spring Onion in Soy Sauce

RUMSBHZ R BRER

Deep- fried Crispy Chicken

EEIn J:,E%gﬁ

Quinoa Fried Rice with Seafood and Pineapple

BEBREEYHE

Shrimp Dumplings in Supreme Soup

LB B BOKE

Sweetened Red Bean Cream
with Lotus Seed and Fresh Lily Bulb

EYHBF LAY
Chinese Petit Fours
EmEEm
o~y

591131 0,888

10-12 42 flﬁﬁpersonc

' B, E ., +852 2196 6327 + Subject to 10% service charge 5 WEL10% ik 75 &
54 banquet@wmhotel.hk + Terms and conditions apply 3 {55 & 41 8] 493k

@ www.wmhotel.hk



Chinese Banquet # = 1& &

1t % R

Chinese Wedding Dinner Set Menu C
Qoo

Whole Barbecued Suckling Pig
BESH KA

Stir-fried Twin Clams with Supreme Sauce

BREREEH

Deep-fried Prawns with Thousand Island Sauce

= RBKRER

Braised Garden Greens with Conoy and Straw Mushroom

SEY B

Double-boiled Fish Maw Soup with Dendrobii Caulis and Conch
AENZFERE R

Braised Sliced Abalone and Goose Web with Seasonal Vegetables

ERMHINBE

Steamed Deep-Sea Giant Garoupa, Russula Mushrooms and Garlic in Soy Sauce

BEAGER FRRERER

Deep-fried Crispy Chicken

AREME R KF T B

Fried Rice with Berkshire Barbecued Pork and Vegetables

HERBR X EDHE

Braised E-fu Noodles with Lobster and Sakura Shrimps

BRI IR RIE R

Sweetened Alimond Cream with Sesame Dumpling
BAZHZRZ R

Chinese Petit Fours

FHEXHEER

Qo2

_' w1 E. R, +852 2196 6327 « Subject to 10% service charge 3 W E10%R 75 &
F X banquet@wmhotel.hk « Terms and conditions apply 153X & 41 81 49 3%
@ www.wmhotel.hk




Chinese Banquet # = 1& &

T ER#&

Chinese Wedding Dinner Set Menu D
Qe~-Hmey

Whole Barbecued Suckling Pig
E et e

Sautéed Scallop, Coral Clam and Termite Mushroom with Seasonal Green

ERHEMARY M S T

Deep-fried Crab Claw Coated with Shrimp Mousse
BRIE © #4 B2 8

Braised Whole Conpoy Stuffed in Marrow Ring
FRFIRERR

Braised Bird’s Nest Soup with Crabmeat and Assorted Seafood

TIRERBERSTE

Braised 8-head Whole South African Abalone & Shiitake Mushroom with Oyster Sauce
B2 S8\ EREM

Steamed Fresh Tiger Garoupa with Spring Onion in Soy Sauce
BUBTRH R E RN

Roasted Crispy Chicken with Wild Mushrooms
EEHTERERRE

Fried Rice with Assorted Seafood, Sakura Shrimps and Vegetables
BREREEHRDHAE

Braised E-fu Noodles with Fish Maw and Sea Cucumber

BB 2 IFLE

Lotus Seeds, Dried Lily Bulb, Longan Pulp and Red Dates Sweet Soup
BEYREERARENER

Chinese Petit Fours
MHEXHEER

QoD

_' w1 E. R, +852 2196 6327 « Subject to 10% service charge 3 W EX10%R 7 &
B4 banquet@wmhotel.hk + Terms and conditions apply 3 {55 & 41 8] 493k

@ www.wmhotel.hk



Chinese Banquet # = 1§ &
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Chinese Wedding Dinner Set Menu E
Qe~-Hmey

Whole Barbecued Suckling Pig

AR O op e

Sautéed Scallop with Seasonal Greens in Black Truffle Sauce
ENEEBHBIRT T

Baked Stuffed Crab Shell with Crab Meat

B RERES

Braised Whole Conpoy in Marrow Ring and Garlic with Vegetables

RS FEAM

Double-boiled Chicken Soup with Blaze Mushroom, Conch and Fish Maw

B ETE B IR TR

Braised 6-head Whole South African Abalone & Shiitake Mushroom with Oyster Sauce

B2 MmN R

Steamed Fresh Spotted Garoupa in Soy Sauce
BERENH

Roasted Crispy Chicken with Black Garlic
ERRAME R

Fried Rice with Deep Fried Garlic, Ginger and Wagyu Beef
TRmERNEYHE

Deep-fried Shrimp Dumplings in Supreme Soup
=5 FHRK R

Double-boiled Fresh White Fungus, Red Date and Lotus Seed
ARBRERSET

Chinese Petit Fours

HEXHEER
N S

_- A E. R, +852 2196 6327 « Subject to 10% service charge 3 W E10%R 75 &
P4 banguet@wmhotel.hk + Terms and conditions apply 3 {6 7% & 41 8 49 3
@ www.wmhotel.hk




Western Banquet 7 =, 1§ &

[ =

NIEER E\Eﬂ
Wedding Set Menu

o b))

Al ke

APPETIZER Rmyx

Grilled Hokkaido Scallops Salad
with Honey Mustard Dressing

BRILBETFOERERIT AT
SOUP 5%
Lobster Bisque
AR RS

N

MAIN COURSE 3¢

Char-grilled Australian Prime Beef Tenderloin

with Red Wine Glaze
REBEIMNS R 4 W B ALE T
— Or =%,

Teriyaki Marinated Halibut Fillet
with Miso Butter Sauce

BB LL B S BRI 4 0d 0t
= Or =% -

Slow-cooked Chicken Breast
with Couscous & Yuzu Yogurt

18 FCHE R Py Fe R SROK R M T FL BT

DESSERT & m

Chocolate Mousse with Crispy Rice
and Raspberry Sauce

Kb DRERARAR T

Coffee or English Tea

BIRMIBER R AT

QoD

HK$988

g4z per person

| Set Menu E &

K B =% 23

il EUM;E.(B

Wedding Set Menu
Coe

e

APPETIZER B>

Boston Lobster Salad with Citrus Vinaigrette

R TR R ECAE R M BT

SOUP 5%
Cream of Porcini Mushroom Soup

FHERE SRS

MAIN COURSE 3¢

Pan-roasted USA Prime Beef Rib Eye

FUR B4 R BRI

Or

Pan-fried USA Cod Fish Fillet
with Champagne Cream Sauce

BRIXEREANEEES

—~ or =% -

St

Roasted New Zealand Rack of Lamb
with Ratatouille and Rosemary Glaze

BTN T RS MR RET BT

DESSERT #Hmm

Baked French Apple Pie
with Vanilla Ice Cream

ERBRABERESH

Coffee or English Tea

BRMBER XA

Qoo

HK%] 288

ESEVA pu person

S, +852 2196 6327
> banquet@wmhotel.nk
@ www.wmhotel.hk

+ Subject to 10% service charge 5 WEL10% ik 75 &

+ Terms and conditions apply 3 &% & 41 B 4 R



Western Banquet 78 = 1& &

BB EXE
Wedding Buffet Menu
Re~Hed

1

SEAFOOD g

Australian Mussels Canadian Sea Whelks
BAED e xeE
Chilled Sea Prawns

SR

Served with Cocktail Sauce, Lemon

COLD DISH 5%

Smoked Salmon with Caper & Dill
= X ARK I

Black Pepper Crust Tuna with Mango Salsa
EMEZARTRTTE

Selection of Italian Cold Cuts Platter

BRERBERFRA

JAPANESE STATION HARXER

Assorted Sushi Roll
HIREREY
Assorted Sashimi

MR

Tempura Prawns

RIm IR

Teriyaki Pork Belly Skewer
RIERA SR

Chicken Skewer

bat Ry

| Buffet Menu B B &

HK$ 988

1\ per person

Subject to 10% service charge 3 WH10%REE

SALAD BAR 418

Assorted Salad Leaves

MEDE

Quinoa, Purple Potatoes, Sweet Corn,

Red Kidney Beans, Cherry Tomato, Red Onion
Bk RE S MEX

AT BEEM KF¥E

+ 4 Kinds of Salad Dressing

Thousand Island Dressing, Caesar Dressing,
Italian Vinaigrette, Japanese Sesame Dressing

FE&I - S AT - BRFIMEET - SRS
Caesar Salad with Roasted Chicken
BB HUDE

Japanese Crab Meat and Salmon Roe Salad

AX=XRFERAIE

Fresh Fruit Salad with Avocado & Prawn

Hom R ARIREE RO

Italian Grilled Vegetables with Buffalo Cheese

BEREMIEAFZIDE

SOUP %

Double-boiled Chicken Soup with
Cordyceps Flower and Snow Fungus

BRRELERRS
Cream of Porcini Mushroom Soup
4+ HEEESRS

Served with Assorted Bread and Butter
AR R4

+ Subject to 10% service charge 3 U EL10%R 7% &
« Terms and conditions apply 3 &% & 41 B 4 R
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Western Banquet 78 = 1& &

NN/ A-i

H B 2 K5

Wedding Buffet Menu
e,

2

CARVING STATION & &

Roasted U.S. Prime Beef Tenderloin
with Red Wine Glaze
BT

EEFRBEFRRA

HOT DISH ##%

Teriyaki Halibut Fillet with Miso Butter Sauce

FREELL B A BCRRAE 25T

Braised Austrian Beef Cheeks in Red Wine Sauce

AHERLFFEER

Roasted Iberico Baby Pork Ribs
EBEAVTENE

Deep-fried Crispy Chicken with Garlic
S FRiE R R

Fried Rice with White Egg and Diced Conpoy
BEREREHDHAE

Spaghetti Carbonara with Crab Meat
~HREEREX

Stir-fried Broccoli with Prawns

Fr A 7 BT D IR ER

Stir-fried Honey Bean with Lily Bulbs
and Cashew Nuts in Chinese Style

ETHEPER

| Buffet Menu B B &

HK$ 988

1\ per person

Subject to 10% service charge % UEN10% AR 75 &

DESSERT & i

Blueberry Cheesecake

7_++:t§*,¥“

72% Chocolate Fondant Cake
T2%KE DB ER

Chocolate Brownie

E =Pkl

Strawberry Mousse Cake

Mango Cream Roll

REREER
Mocha Panna Cotta
EXRELR
Coconut Milk Sago Pudding
SBEITEKEE

Bread Pudding with Vanilla
memaRERet
Fresh Fruit Platter

Haagen-Dazs Ice Cream

IRIREZEH SR

Coffee or English Tea
-/ = R WA RS

WM

HOTEL

P banquet@wmhotel.nk
@ www.wmhotel.hk

+ Subject to 10% service charge 5 WEL10% ik 35 &
+ Terms and conditions apply ¥ &% & 41 B 4 R



Western Banquet 78 = 1& &

BB & X5
Wedding Buffet Menu
Re~Hed

1

SEAFOOD g

Snow Crab Leg Boston Lobster

NEER BT IERE IR
Chilled Sea Prawns Canadian Sea Whelks
IR nExgig

Served with Cocktail Sauce, Thai Sauce,
Tabasco, Lemon, Lime

COLD DISH 5%

Smoked Salmon with Caper & Dill
E = X ARK I

Black Pepper Crust Tuna with Mango Salsa
EMEZARTRTTE

Selection of Italian Cold Cuts Platter

BRERBERFRA

JAPANESE STATION HARXER

Assorted Sushi Roll
HIREREY
Assorted Sashimi

FERR

Tempura Prawns

RIm IR

Teriyaki Pork Belly Skewer
RIERA SR

Chicken Skewer

bat R

| Buffet Menu B B &

HK$ 1}188

8|1 per person

Subject to 10% service charge 3 WH10%R#EE

SALAD BAR 4 #&1E8

Assorted Salad Leaves
BRYE

Quinoa, Purple Potatoes, Sweet Corn,
Red Kidney Beans, Cherry Tomato, Red Onion

7. BB MHEK
2EEM BFE

+ 4 Kinds of Salad Dressing

Thousand Island Dressing, Caesar Dressing,
Italian Vinaigrette, Japanese Sesame Dressing

FEI - DT - BRFIMEET - SRS
Classic Caesar Salad with Iberico Ham
S EBL A YT AR

Fresh Fruit Salad with Avocado & Prawn

FHRARBERDE

Scallop Salad with Quinoa in Honey Yogurt Dressing

EREIRT FHEEDE

Italian Grilled Vegetables with Buffalo Cheese

BB RFZTDE

SOUP %

Chinese Double Boiled Soup
with Chicken and Sea Whelk

HBETCIZHRBHES
Cream of Mushroom Soup with Black Truffle

*f\ ﬁpﬁzujﬁ/ﬁ

Served with Assorted Bread and Butter
Be g8 M B K 4

S, +852 2196 6327

WM

HOTEL

> banquet@wmhotel.nk
@ www.wmhotel.hk

+ Subject to 10% service charge 2 U EL10%R 7% &
+ Terms and conditions apply 3 &% & 41 B 4 R



Western Banquet 78 = 1& &

BB & X5
Wedding Buffet Menu
e,

2

CARVING STATION & &

Roasted U.S. Angus Rib Eye
with Red Wine Glaze

$E X B AR B P IR I\ B ADE O

HOT DISH #4#%

Steamed Sabah Grouper with Ginger & Spring Onion
ERRVBER

Live Australian Blue Mussels in White Wine Sauce

BEEBRMNEFESO

Barbecued Whole Suckling Pig
AR5

Braised Austrian Beef Cheeks in Red Wine Sauce

AL 8 B ith R 4 TE P

Stir-fried Broccoli with Prawns

A7 B e D IR IR

Stir-fried Celery with Lily and wit

Sea Whelk Sliced in Chinese Style

AFAEaDIZ

Braised E-fu Noodles with Crab Meat in Supreme Soup

LSEREFE

Baked Rice with Seafood
in Black Truffle Cream Sauce

ENEESHBNR

| Buffet Menu B B &

HKS$ 1}188

81U per person

Subject to 10% service charge 3 ULEN10% AR 75 &

DESSERT #H
Tiramisu
BEARZLER
Blueberry Cheesecake
ESZtEHR
Black Forest Cake
BAMER

72% Chocolate Fondant Cake

T2%KRE NELER

Strawberry Mousse Cake

BEERAER

Mixed Berries Panna Cotta
BEDR

Coconut Milk Sago Pudding
ST AR

Lemon Meringue Tart

BESAFE<HE

Fresh Fruit Platter

Haagen-Dazs Ice Cream

IRARERT B

Coffee or English Tea
-/ = R WA RS

WM

HOTEL

@ www.wmhotel.hk

> banquet@wmhotel.nk

+ Subject to 10% service charge 5 WEL10% ik %5 &
+ Terms and conditions apply 3 &% & 41 B 4 R



