Western Banquet 0 0O O O O |Buffet Menu O O O

noooo 4 HKS 1 088

Wedding Buffet Menu 00 per person

Qo N AllT] abovel pricel subject] tol] 10%[] servicel] charge

ooo0o0000000

Seafood on Ice Well Cold Appetizers and Salad
agooo gooooonn
ghli]“emd el Mesclun Salad 0 0 0 0 0 0

Quinoa, Purple Potatoes, Sweet Corn,
New Zealand Green Mussel Cherry Tomato, Red Onion
oooood Oo0oo0ooooooooooooo
Canadian Sea Whelks Selection of Dressing and condiments OO0 0000
ooooo

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

Sushi and Sashimi 0000D00000000000000000

oogooogdg Strawberry and Red Dragon Fruit Salad
gooooboooono

Assorted Sush

oooooa Romaine Salad with Roasted Chicken
oooooo

Assorted Sashimi

oooo Grilled Vegetables Salad with Feta Cheese

oooooooo

Salmon, Octopus, Hamachi

0ooO0ooOoooooa

Thai Green Papaya Salad
goooooo
Sou p Smoked Norwegian Salmon
ooooooo
0O
Black Pepper Crusted Tuna with Honey Melon Salsa
Cream of Purple Cauliflower 00o00o0oooooo
and Sweet Potato Soup
oooooogooog Deluxe Cold Cuts and Salami Platter

goooobooooo
Double-boiled Chicken with Sea Whelk

and Cordyceps Soup
gooooood

Pleasel] adviseO our0 staffl] if0J youd have anyO foodO allergiesO or0 speciall dietary requ
g000ooOoOO0oO0O0OO0O00O0O0O0OOOO0O0O0O0O0O0O0COCOOOO0

R, +852 2196 6327 + Subjectd tod 10%0] servicell chatgél 10%0 O O
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Wedding Buffet Menu

‘e~ e

2

o per person

AlllJ abovel pricel] subjectl] to[] 10%[] servicel] charge
goooococoOoooo

Carving Station U U DessertUd Wedding Theme
Roasted U.S. Choice Sirloin with Red Wine Sauce ooo/oo0onrn

goooooooboobogoo
Rose White Peach Jelly Cake

Hot Dish 0 0O 0O 00o00o0ooDdo

Beef Bourguignon Strawberry Angel Cake
ooooooo oooooooo
Saikyo Yaki Halibut Fillet White Peach Bird’s Nest Custard Tart
ooooooo oopoocooo
Strawberry Glazed Pork Ribs Strawberry Red Velvet Tree Roll
oogoooog goobooooono
Roasted Australia Lamb Leg with Thyme Sauce Strawberry Panna Cotta
gooooooooo opoooooooo
Butterfly Pasta with Fresh Salmon Rose White Chocolate Mixed Berry Mousse Cup
in Saffron Cream Sauce ooboooooooog
00000000000 )

Seasonal Fruit Platter
Fried Rice Wrapped with Lotus Leaf ooono
with Diced Chicken and Abalone Sauce
oooooon Haagen-Dazs Ice Cream

Haagen-Dazs[] [J
Braised E-Fu Noodles

with Crab Meat and Sakura Shrimp

oooooooo Beverage O O
Braised Honey Bean Fresh Brewed Coffee or English Tea
with Bamboo Pith and Mushroom ooooooag

oooooooo

Stir-fried Baby Broccoli with Prawns and Garlic
goooood

Deep fried Cajun Chicken Drumstick
goooo

Margherita Pizza
oobooooooao
Pleasel] adviseO our0 staffl] if0J youd have anyO foodO allergiesO or0 speciall dietary requ
g000ooOoOO0oO0O0OO0O00O0O0O0OOOO0O0O0O0O0O0O0COCOOOO0
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Wedding Buffet Menu D}j per person

_ <~ AllT] abovel pricel] subjectl] to[J 10%[] servicell charge
@ mh\g)‘) goooooooooo

Extral] $1000 per(] person(] for(] wedding( dessert[] theme

1 gooOoOosc00(o)yopoopooooooooao
Seafood on Ice Well Cold Appetizers & Salad
ooon Oooooon
Chilled Boston Lobster
oooooo MesclunSalad O O 0O 0O OO

. Quinoa, Purple Potatoes, Sweet Corn,
Canadian Snow Crab Leg Cherry Tomato, Red Onion
poooooo 00O0O00000O000000000
Chilled Sea Prawn ] ) _
ooo Selection of Dressing and condiments 0 0 0000

Thousand Island Dressing, Caesar Dressing,

Canadian Sea Whelks Italian Vinaigrette, Japanese Sesame Dressing
ooood 00O0D000D00000000000000
~ 7. e Spinach Salad with Scallop and Avocado
Sushi and Sashimi 0000000
oooooad Japanese Salmon Roe Salad
Assorted Sush oooooooo
pooooo Romaine Salad with Roasted Chicken
Assorted Sashimi 00000o
oooo Peach and Smoked Duck Brest Salad
Salmon, Octopus, Hamachi, Argentina Red Shrimp ooooooo

gOoooo0DOOoOooOooOoooOooa
Serrano Ham (18 months) with Cantaloupe

goooobooOoaesOoO)yoooo

Sou P Smoked Norwegian Salmon
00 goooooao
Bouillabai Black Pepper Crusted Tuna with Mango Salsa
ouillabaisse
goooO0ooooooo
gpooooo

Chicken Soup with Almond and Fish Maw
gooooo

Pleasel] adviseO our0 staffl] if0J youd have anyO foodO allergiesO or0 speciall dietary requ
00o00O00OO0O0OO00O0OO0C0OO0OO0O0OO0OO0OO0OD0OOOOOOOOO
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nroooo @B HKS ] 788
WeddingBuﬁetMenu u}: per person

AllT] abovel pricel] subjectl] to[J 10%[] servicell charge
o~ 00000000000

Extral] $1000 per(] person(] for(] wedding( dessert[] theme

2 00D000$1000(00)000000000000

Hot Dish[1 [0 [ Carving Station ] U
RoastedBarbecued Whole Suckling Pig Grilled Australian Angus Tomhawk
oooooo with Red Wine Sauce
oooboobooooooo
Steamed Sabah Grouper
with Ginger and Spring Onion Dessert [ [
gooooog
Blueberry Cheesecake
Braised Austrian Beef Cheeks in Red Wine Sauce oooooog

goodoboooooo
72% Chocolate Fondant Cake

Slow Cook Chicken Breast 72% 0000000
with Honey Pomelo Sauce Chocolate Brownie
gooooooooo oooooo

Roasted Lamb Rack with Rosemary Gravy Strawberry Mousse Cake
gooobooooo gooooooo
Baked Escargot with Garlic Butter in Heart vol-au-vent Mango Cream Roll
00000000 R

Strawberry Panna Cotta
gpoooooooo

Baked Penne Pasta
with Lobster and Mozzarella Cheese Sauce

gooooooo Bread Pudding with Vanilla Sauce

gpooooooo
Baked Seafood Rice with Black Truffle Cream Sauce

oooooooo Seasonal Fruit Platter
gooo

Braised Seasonal Vegetables

with Bamboo Pith and Mushroom

oooooono

Haagen-Dazs Ice Cream
Haagen-Dazs[J [J

¢ 1 H B ith Scall
Sautéed Celtuce and Honey Bean with Scallops I ))(’I‘(’,I'(Ig'(’ 00
gooooooo
Fresh Brewed Coffee or English Tea
Charcoal Grilled Satay Chicken Skewer ooooooo
gooooooo

Pleasel adviseO our0 staffl] if0J youd havel anyO foodO allergiesO or0 speciall dietary requ
g000ooOoOoO0oO0O0OO0OO00O0O0O0OOOO0OO0O0OOO0O0COOOOO0
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