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FEIEE  LUNCH WEDDING PACKAGE

T KIS E AT
EXCLUSIVE WEDDING PRIVILEGES

BIRERPENREDEZRT M RSRT RECHNEBER - BERMBERREHET -

Tie the knot with The Langham’s bridal couture and bespoke wedding reception experience your heart desires.

oJj)R £EF10:002 MF3:30HE s AZiH - BIEMIRE

Use of venue from 10:00am to 3:30pm, including a bridal room

REFEERHRUEHEI AR

Complimentary faux wedding cake for cake-cutting ceremony and photo session

POBAEABEM

Complimentary a bottle of selected sparkling wine for toasting

RWFHHE (BEILM )

Enjoy a corkage fee waiver for your own bottle of wine or spirit (one bottle per table)

BERIEEHFCER
Fresh floral centerpiece on each table

REEAERAREEBEINERSRER

Complimentary use of screen and LCD projector

BRBIEBR (AERREENRIRE )

Elegantly designed hotel invitation cards (excluding printing service)

HIEESEMRRBMISA

Wedding certificate holder and signature book set

M hBRERNERERE (BEEEEZUE—AREEN)

Complimentary four-hour valet parking service for a maximum of one vehicles per event

NWERERBINEEERE (ERERAREEEMRNA—KRER )

Enjoy preferential rate for additional guestrooms reservation (on wedding day or 1 day prior to wedding day)



FEIEE  LUNCH

WEDDING PACKAGE

T s B A i 0 s i
BRIDAL COUTURE BY LANGHAM WEDDING OFFER

SEPRHFE DELUXE CHINESE LUNCH RECEPTION

BENH#ZE2025%F12831H E[E 159,888 THE

Now until 31 December 2025 From HK$9,888 per table EH—FHEARREA
From Monday to Sunday &

20261 B1BZE 98108 SREENE1,0887THE Public Holiday

01 January 2026 — 10 September 2026 From HK$11,988 per table

SEAXBEFE DELUXE WESTERN LUNCH BUFFET
BENH#ZE2025%F12831H BB 838 Joil
A SHA_ = J\ 0D (B3 g

Now unfil 31 December 2025 From HK$838 per person Ef—F2HEAREH
From Monday to Sunday &
Public Holiday

2026F1H1HZ 9H10H
01 January 2026 - 10 September 2026

FER]BIHEER2025F 12831 HZFEER
s HETEHEERME (35E)
« —/\HEESHEREBRUNEISGR

o —/NRFERAERIET ~ 7[K - A RIBEARE

FH512026F01 HO1HZE2026F09H10H 2 FEER

« HRTRERSME (31)

PRE SR ERINE FER

PRANEAR T ~ RKRIEHE
 IBEEESFEE4807 - IZAZ/N\RERSHER
ESREEERE  EIEEREHEARINES (

o —/N\R5ER

o —/NFE

AEmRERREHREEEADERSSMERB40T (RIRAXFE)

SAB®,0887THEN
From HK$1,088 per person”™

BARR
&= 0J##150,00077 )

Bx

~ Additional HK$40 per person (Western Banquet) for unlimited serving of house red and white wine for 2 hours during the wedding banquet.

TR AR

U EPAFEBEBUBREI12AGE - URSM—RBE -
ISESMRSEEE  FEROEEHEERS -
 MBHAEE  HEMEEERERERER -

- BRTISERZE, BRIEE R —ERABHEE -

Evd
AR

FAERBBEXEERURERBXA I T NB RV LURSHER ERS ZEF) -



FEIEE  LUNCH WEDDING PACKAGE

P ) Y ~ll = | = |
5% 38 1 U R B %
DELUXE CHINESE WEDDING LUNCH MENU "3

EEIFEEE
Roasted Whole Suckling Pig

ZEREER
Crispy Fried Taro Puff with Cheese in Portuguese Style

LB IRIK
Sautéed Fresh Prawn with Garden Green

S Ll

Braised Seafood Soup with Crab Meat and Bamboo Pith®

BV EREE

Steamed Sabah Garoupa

AL
Crispy Fried Chicken”

BRERNRE
Braised E-fu Noodle with Dried Fish

BN REFROER
Fried Rice with Fresh Shrimp and Smoked Salmon

ErAgW
Sweetened Red Bean Cream with Lotus Seed

Chinese Petits Fours

ENH#Z2025F12831H8
TEB%E9,8887C (10-12 A) + BN—RHEE
HK$9,888 plus 10% service charge per table of 10 — 12 persons

NRZE=ERNEREBES
~ Signature dishes of the three-Michelin starred T'ang Court

BRSBTS - SGERRNEERH—ESRBEE -
FBEREREXEERMURERARAS I B R R ERERS 2R
In the case of unforeseeable market price fluctuations for any of the menu items as at the date of contract signing versus upto 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.



FEIEE  LUNCH WEDDING PACKAGE

84 8 o 5% 2 38 pi

BESPOKE CHINESE WEDDING LUNCH MENU

ERIFEEE
Roasted Whole Suckling Pig

EE(H4E-si:
Golden-fried Stuffed Crab Claw with Shrimp Paste”

22 ECIRER I #E
Double- boiled Sea Whelk Soup and Cordyceps with Chicken”

2 T 2H/H

Braised Sliced Abalone with Goose Web and Vegetable in Supreme Oyster Sauce

BRERN
Steamed Tiger Garoupa

=FARSS i
Crispy Fried Chicken”

EiZEKER
Fresh Shrimp Dumpling served in Supreme Soup

SEFTIUVER

Fried Rice with Fresh Scallop and Yunnan Ham

ErAgW
Sweetened Red Bean Cream with Lotus Seed

BEXM

Chinese Petits Fours

2026F1H1HZ9H10H
BFEBE11,9887T (10-12 ) + ZN—RBE
HK$11,988 plus 10% service charge per table of 10 - 12 persons

NRZE=ERNEREBES
~ Signature dishes of the three-Michelin starred T'ang Court

BRSBTS - SGERRNEER—ESRBEEE -
FBEREREXEERMURERARAS I BRI ERERS 2R
In the case of unforeseeable market price fluctuations for any of the menu items as at the date of contract signing versus upto 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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LUNCH WEDDING PACKAGE
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WESTERN LUNCH BUFFET MENU

&’»80A  Minimum 80 persons is required

< B& APPETISER
E=E
Smoked Salmon with Condiments

ZiEISH
Ginger Honey-glazed Duck Breast

BRERTRINE
Crab Meat and Apple Salad with Mango

EEEEEREERTE

Seared Tuna with Caviar

IS AT EECEHRZ R

Home-made Liver P&té with Dried Fruit Compote

FESRRIS

Selected Japanese Sashimi

FiRE=T

Selected Japanese Sushi

HIVEH SR
Japanese Style Cucumber Salad with Crab Roes

HEZ4
Soba Noodle with Dashi and Pickles

JZ ¥ SEAFOOD ON ICE

Wi - KBEslk - ’RIE - 50 - 30K \EElR
K 352212

PIRE ~ BEOLE « B2EADBRT - TabascofUT
5L

Fresh Oyster, Pacific Shrimps, Crab Legs, Green Lipped
Mussels, Crayfish and Sea Whelks

Selected Dressing and Condiments: Horseradish Cocktail
Sauce, Mignonette, Tabasco and Lemon Wedge

7DNE HEALTHY SALAD BAR

&%E; LS - ATEEASE - 3522 - A -
B BEN - Eigh - BARRES

iz~ mES/N
Romaine Lettuce, Frisée Lettuce, Red Leaf Lettuce,
Spring Jade Sprout, Iceberg Lettuce, Arugula,
Hothouse Cucumber, Cherry Tomato, Sliced White Mushroom,
Sweet Corn and Kidney Bean

a2 Kl SALAD DRESSING AND CONDIMENT
EIUVERE - TEIWEE - SEHEET

French Dressing, Thousand Island, Lime Vinaigrette

7D1E SALAD
ZRBEE
Pasta and Tuna Salad

IKE TR AP D
Peach, Apple and Chicken Salad

fHIRZ UV RECH T BRI+
Shrimp and Melon Salad with Russian-Brandy Sauce

SRR

Caesar Salad & la Minute

tEEERo Rl EIH - SElN - BRET L

Selected Condiments: Bacon Bits, Croitons, Parmesan Cheese

&5 KEIE] SOUP AND BREAD

BEERNE S
Seafood Clam Chowder

fHRFT13E
Freshly Baked Bread Rolls from Bakery



FEIEE  LUNCH WEDDING PACKAGE

Pz H Bl
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WESTERN LUNCH BUFFET MENU

&’»80A  Minimum 80 persons is required

TS5 #EE A CARVING TROLLEY
ehiipgas PNl e

Roasted Sirloin with Gravy
8% HOT SELECTION

& 2RO RS iR
Roasted Lamb Rack with Vegetable

EHERENE
Honey Glazed Baby Pork Rib

BEAZTHEMERER

Oven Baked Barramundi with Cheese and Tomato Sauce

BRI AL M NE 4-POAC A4 Ee
Red Curry Beef with Steamed Rice in Malaysian Style

HIVRSEAFERN T
Teriyaki Chicken served with Eggplant in Soy Sauce

A HEAEE
Stewed Beef Cheek with Red Wine Sauce

IRAKDEESE
Sautéed Mlxed Vegetable with Garlic

BEWEHS
Sautéed Potato with Herbs
HEREN

Penne and Mushroom Fricassee

i im DESSERTS
AT T EE
New York Cheesecake

EFRERER

Chestnut Cream Cake

RO NARFER
Chocolate and Raspberry Cake

TRIEFFRAT
Mango coconut Mousse
FRERENEHHES
Créme Brilée with Berries

HRLEREREE
Apple Crumble with Vanilla Sauce

|%;'_\I\IEE\-|-E#
Green Tea Red Bean Roll

ANSH))
Sweetened Red Bean Cream

R A& R HECH

Chocolate Fountain with Condiments

=HERAT
Ice Cream Cup (3 flavours)

BRHR
Seasonal Fruit Slices

IMNMESLZS COFFEE OR TEA

BIH#EZE2025F12H31 HE A8 183875"
Now until 31 December 2025 from HK$838 per person”®

2026F1H1HZE9H10H BA8#1,0887t"
01 January 2026 - 10 September 2026 from HK$ 1,088 per person”



M IS=  DINNER WEDDING PACKAGE

Ty RIS B
EXCLUSIVE WEDDING PRIVILEGES

HEPEBEATESHRHEEER  SOAMNSBEERE  £RELHTHE
Celebrate your once-in-a-lifetime occasion in style with a |c1vish feast
at The Langham, Hong Kong.

o) NF5:30EM E11:30ARB ARG - BEMHIRE

Use of venue from 5:30pm to 11:30pm, inclusive of a bridal room

BB E S
Welcome non-alcoholic cocktail

REFEERHUEHEI AR

Complimentary faux wedding cake for cake-cutting ceremony and photo session

BERTRERIME (38)

Complimentary fresh fruit cream cake (3-Ib)

POBAEABEM

Complimentary a bottle of selected sparkling wine for toasting

RUWFRE (BEIM )
Enjoy a corkage fee waiver for your own bottle of wine or spirit
(limit to one bottle per table)

BERIEEFHCRER
Fresh floral centerpiece on each table

REEAERARTEBEINERSRER

Complimentary use of screen and LCD projector

BRBIEBR (AEREENRIRE )

Elegantly designed hotel invitation cards (excluding printing service)

HIEESENRBMOA

Wedding certificate holder and signature book set

NRRENEAERY (BEEEEZ U =—E%REEN )

Complimentary six-hour valet parking service for a maximum of three vehicles per event

NWERERIBINEEERE (ERERARNEEEMRNA—KRER )
Enjoy preferential rate for additional guestrooms reservation

(on wedding day or 1 day prior to wedding day)

SREE



M IS=  DINNER WEDDING PACKAGE

s B A9 i 0 o i
BRIDAL COUTURE BY LANGHAM WEDDING OFFER

T z L

RZEZRME MICHELIN-STARRED DINNER RECEPTION S o

ER—Z=H,2ARBHREY

SR —a4pA
From Monday to Sunday, B/REM13,6887TEE

BIR#EZE2025F12831H N From HK$13,688 per
. Public Holiday &

Now until 31 December 2025 . . table
Public Holiday Eve
ER—ZN 2R BHEAY _
BRAMN SEB#13,6887TIEN
From Monday to Thursday, From HK$13,688 per
(Except Public Holiday & table
Public Holiday E

2026 131HZ 97108 ublic Holday Eve]

01 January 2026 - 10 September 2026
EMHER ARBHRAY B B514,888TTHEN
From to Sunday, From HK$ 14,888 per
Public Holiday & table

Public Holiday Eve

BB = WESTERN DINNER BUFFET

SERAEFIBRE SHAAENBRE
Deluxe Dinner Buffet Menu Bespoke Dinner Buffet Menu
BIH#EZ2025512H31H
Now until 31 December 2025
2026 F1HTHE9H10H . _ . _
01 January 2026 - 10 September 2026 BB, 288 TTHEA BB, 3887THEA
From HK$ 1,288 per person” From HK$1,388 per person™
EHR—ZM - [RRBIRAETY BRIN
From Monday to Thursday,
(Except Public Holiday &
Public Holiday Eve)
2026 1H1HZ 9/ 10H
01 January 2026 - 10 September 2026
ERNEHARBHRRAEY BAUB%E1,388TTHEN SAEHE,4887THEN
From to Sunday, From HK$ 1,388 per person” From HK$1,488 per person™

Public Holiday &
Public Holiday Eve

AENSERMER - SRIVNGRREREET  AKKRIEE . PAMEREFEEY2 688 T AN RERBAIEEE2287T
Additional HK$2,688 per table (Chinese Banquet) or HK$228 per person (Western Banquet) for unlimited serving of chilled orange juice, soft drinks and
house beer for four hours during the wedding banquet.

AENEERmER - SRINGRIRERERT  AKREEREEALADE . PAMEREFEEES, 188t MERTAIER2687T
Additional HK$3,188 per table (Chinese Banquet) or HK$268 per person (Western Banquet) for unlimited serving of chilled orange juice, soft drinks, house
beer and house red and white wine for four hours during the wedding banquet.

NHBINEREEE400TERFEREHRBARERE VR
Additional HK$400 per table to extend the above beverage package to six hours.

IRFRR AR

U EPHABEBEFBUSELAGE  URSN—RBEE -
EESHRREEE  FFEAEQDESBESS -

cMEEUFEE - FEMTAERERERERE -

« BERTHIBERFE, SGERRNEER R —ERRBEE -
FEERBRAEXEBRURFRAXA NI LB EMURFSHEREER ZER -



M IS=  DINNER WEDDING PACKAGE

=

o HE M B3 b
DELUXE CHINESE WEDDING DINNER MENU

EERAFEEE
Roasted Whole Suckling Pig

I PEE T
Baked Stuffed Sea Whelk with pork & Portuguese Sauce”

522 EFIRIK
Sauteed Fresh Prawn with Garden Green

TIEHEIEITER
Braised Shredded Conpoy with Straw Mushroom with Seasonal Vegetable

MEEREBESE"
Braised Seafood Soup with Crab Meat and Bamboo Pith®

B2 ERETESMN
Braised Whole Abalone with Black Mushroom and Vegetable in Supreme Oyster Sauce”

BEIVEREE

Steamed Sabah Garoupa

SR #N
Crispy Fried Chicken”

RS IRE S
Fried Rice with Fresh Shrimp and Vegetable

WP
Braised E-fu Noodle with Mixed Mushroom

IREZALE
Double-boiled Snow Fungus Soup and Lotus Seed

BB

Chinese Petits Fours

BNH#EZE2025F12831H
K
2026FE1H1HZ 98 10H
HWEEREREZHE—Z2N ( ARBREBEBEIYERIN)

BFEBE13,6887T (10-12A) + BI—WRHEE
HK$ 13,688 plus 10% service charge per table of 10 - 12 persons
NRZB=ERNERIEER
Signature dishes of the three-Michelin starred T'ang Court
ERTISERZE - SHERNEEB SR —ERRBHETE -
FBERBREXEBRURFEREXAN I NE M URISERES 2 #F)

In the case of unforeseeable market price fluctuations for any of the menu items as at the date of contract signing versus upto 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.



M IS=  DINNER WEDDING PACKAGE

BLOSSOM CHINESE WEDDING DINNER MENU

T H BT W R pi

EERAFEEE
Roasted Whole Suckling Pig

AR BN fE L 9EAN
Baked Stuffed Sea Whelk with Diced Abalone”

XOBEQIERTF
Sautéed Fresh Scallop and Squid with Honey Pea in X.O. Sauce

MEBEIR

Braised Bamboo Piths with Seasonal Vegetable

ELLAbEE B e 2N
Double-boiled Yam and Mushroom with Chicken”

121 /RESTE SN
Braised Whole Abalone with Black Mushroom and Vegetable in Supreme Oyster Sauce”

BEIVEREE

Steamed Sabah Garoupa

SALNEFHN
Crispy Fried Chicken”

B = REFRNER
Fried Rice with Smoked Salmon and Fresh Shrimp

BRI E=EERE
Braised E-fu Noodle with Dried Fish

BFEEES

Sweetened Red Bean Cream with Lotus Seed

BB

Chinese Petits Fours

BFEE114,8887T (10-12 A) + BI—RHBE
HK$14,888 plus 10% service charge per table of 10 — 12 persons

NRZE=ERNERBES
~ Signature dishes of the three-Michelin starred T'ang Court

BRSBTS - SGERRNEERH—ESRIBEE -
FBEREREXEERMURERARA BRI ERERS 2 #F
In the case of unforeseeable market price fluctuations for any of the menu items as at the date of contract signing versus upto 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.



M IS=  DINNER WEDDING PACKAGE

4quyﬁt/}ﬂ%ér—“ﬁ7n”

TIE THE KNOT
CHINESE WEDDING DINNER MENU

EERAFEEE
Roasted Whole Suckling Pig

BICFEEN
Golden-fried Stuffed Crab Claw with Shrimp Paste”

B UK T
Sautéed Fresh Scallop and Prawn with Garden Green and Bell Pepper

n T AL
Braised Whole Conpoy with Garlic

BTN
Double-boiled Chinese Cabbage Soup with Beche-de-mer and Bamboo Pith

BT ZERECTESMN
Braised Whole Abalone with Goose Web and Vegetable in Supreme Oyster Sauce”

BEERN

Steamed Tiger Garoupa

SALNEFHN
Crispy Fried Chicken”

FMF AR IENDER

Fried Rice with Barbecued Pork, Pine Nut, and Sweet Corn

B TERT P
Braised E-fu Noodle with Shredded Conpoy and Mixed Mushroom in Abalone Sauce

BFHFaERE

Sweetened Red Bean Cream with Rice Dumpling

BB

Chinese Petits Fours

BFEB116,68887T (10-12A) » BI—WRHEE
HK$ 16,888 plus 10% service charge per table of 10 - 12 persons

NRZE=ERNERBES

~ Signature dishes of the three-Michelin starred T'ang Court

EEIEAﬁ% BFE) - SGERINEERH—ESRIBEE -
FBERBREXEBRURFEREXAN I LB M URSERES 2 #F)

In the case of unforeseeable market price Huctuahons for any of the menu items as at the date of contract signing versus upto 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.




M IS=  DINNER WEDDING PACKAGE

Ae s A (B 28 558 B
DOUBLE HAPPINESS
CHINESE WEDDING DINNER MENU

EERAFEEEE
Roasted Whole Suckling Pig

AR e
Baked Stuffed Crab Shell with Crab Meat and Onion”

ERNBETFETEN
Sautéed with Scallop and Sea Clam with Garden Green”

B EE R
Braised Baby Chinese Cabbage with Mushroom and Yunnan Ham in Supreme Soup

IS F AL RN
Double-boiled Chinese Cabbage Soup with Bird’s Nest and Morel

I 2TEEERESTH SN

Braised Whole Abalone with Black Mushroom and Vegetable in Supreme Oyster Sauce™

BEAEN
Steamed Spotted Garoupa

EEII\ kﬁ%z‘ﬁ,\
Crispy Fried Chicken”

BEEIRYER
Fried Rice with Fresh Shrimp in “Fujian” Style

Golden-fried Shrimp Dumpling served with Clear Chicken Broth

EEL

Sweetened Walnut Cream

BB

Chinese Petits Fours

BFE118,8887T (10-12A) + BI—RHBE
HK$ 18,888 plus 10% service charge per table of 10 — 12 persons

NRZE=ERNERBES

~ Signature dishes of the three-Michelin starred T'ang Court

BRSBTS - SGERRNEERH—ESRIBEE -
FBEREREXEERMURERARA BRI ERERS 2 #F

In the case of unforeseeable market price fluctuations for any of the menu items as at the date of contract signing versus upto 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.




M IS=  DINNER WEDDING PACKAGE

5k 1 R A W B > L
BLISSFUL MARRIAGE
CHINESE WEDDING DINNER MENU

SalE S
Roasted Whole Suckling Pig

ENEESERTHEN
Sautéed Scallop with Morchella Esculenta, Asparagus and Sliced Sea Whelk”

BB REN

Double-boiled Superior Soup with Conpoy, Fish Maw, Beche-de-mer, and Chinese Cabbage”

152708 [RE4RZ N
Braised Whole Abalone with Black Mushroom and Vegetable in Supreme Oyster Sauce”

BREANREN
Steamed Spotted Garoupa

A EEH
Deep-fried Crispy Chicken Served with Preserved Bean Card Sauce”

X.O.EBHENER
Fried Rice with Mixed Seafood in X.O. Sauce

BRFNTEE
Braised E-fu Noodle with Crab Meat

EEEHRESA
Sweetened Walnut Cream with Rice Dumpling

BEXM

Chinese Petits Fours

BFB120,8887T (10-12A) » BI—WRHEE
HK$20,888 plus 10% service charge per table of 10 - 12 persons

NRZE=ERNEREBES

~ Signature dishes of the three-Michelin starred T'ang Court

ERTSERTE) - SGERRNEER—ESRBEE -
FBERBREXEBRURFEREXAN I LB M URSERES 2 #F)

In the case of unforeseeable market price fluctuations for any of the menu items as at the date of contract signing versus upto 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.




M IS=  DINNER WEDDING PACKAGE

BEAUTIF UL MARRIAGE
CHINESE WEDDING DINNER MENU

EERIFEEEE
Roasted Whole Suckling Pig

AR e
Baked Stuffed Crab Shell with Crab Meat and Onion”

EENEEIE AT
Sautéed Sliced Sea Whelk and Clam with Yunnan Ham and Asparagus

i e
Braised Whole Conpoy with Garlic

TCBES A EEEN
Double-boiled Sea Whelk Fish Maw, Beche-de-mer and Chicken”™

I 2TEEEREATF S0

Braised Whole Abalone with Black Mushroom and Vegetable in Supreme Oyster Sauce™

BEANREN
Steamed Spotted Garoupa
SEEERN
Crispy Salted Chicken”™

& fF IR I Bl
Fried Rice with Fresh Shrimp wrapped in Lotus Leaf

LB BKER P
E-fu Noodle with Shrimp Dumpling in Supreme Soup

ARERTTERE
Double-boiled Peach Gum with Red Date, Dried Longan and Wolfberry

IO FHTERE  BIREZEEHN
Chilled Wolfberry and Osmanthus Pudding, Mini Sweet Heart Pastry”

BFB1524,88870 (10-12 A) + BI—RHBE
HK$24,888 plus 10% service charge per table of 10 — 12 persons

NRZE=ERNERERBES

~ Signature dishes of the three-Michelin starred T'ang Court

BRSBTS - SR R —ERAERE -
AR R R B B LR AR S B A M LUR SRR E S R

In the case of unforeseeable market price fluctuations for any of the menu items as at the date of contract signing versus upto 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.




M IS=  DINNER WEDDING PACKAGE

S HEPY T 2 B S B

DELUXE DINNER BUFFET MENU

&’»80A  Minimum 80 persons is required

< B& APPETISER /D4 SALAD
WENE = BB ERIE T R 2 i #4550 12

Norwegian Sustainable Smoked Salmon with Horseradish and ~ Shredded Chicken Salad with Sesame Dressing

Caper

o . BARIBEA IS H)E

BRI RAT R Vine Ripened Tomato, Cucumber, Black Olives
Sliced Parma Ham, Salami, Mortadella and Pepperoni with Greek Feta, Oregano and Balsamic
BIRBCTSRIDID ALSERF RV

Poached Shrlmp with Mango Salsa Tropical Fruit and Beetroot Salad
BHXRERSWACEE BRIt 3ERE HAFRBFENE

Honey-glazed Duck Breast Russmn Potato and Egg Salad

with Calvados-apple Compote

P Bt R
BREZENHEMSE Organic Mesclun Lettuce
Seared Pepper Tuna F|||et

with Sun-dried Tomato Aioli
BN ORGANIC SALAD BAR

== ZEBER TR HEN - 35285 - B MEES/
=5 KIS SUSHI AND SASHIMI STATION Jrﬁﬁ\,héﬁ&g%\,héw \ éj%%; e 1 A - &
M8 EE) R FER B AR R EFUVEE - SBUVEE - BRI AR R

Assorted Sushi with Wosabl and Japanese Soy Sauce .
Romaine Lettuce, Sweet Corn, Cherry Tomato,

E—t*gf%ﬁiljg (=X’ &2 fHak/\N&) Jade Sprout, Kidney Bean and Hothouse Cucumber
HERE - HATTARKRECH _ .
Assorted J Japanese Scshlml Selected Dressing and Condiments: Thousand Island,

Mayonnaise, Balsamic Olive Qil, French Dressing,

(Salmon, Tuna, Snapper and Octopus) with Pickled Ginger, Caesar Dressing, Bacon Bifs and Crogfons

Wasabi and Japanese Soy Sauce

% SEAFOOD ON ICE #5 KEEE SOUP AND BREAD

WL  AEWED SN ATESERERE Do SASHERSEN
EESEIE e T B 4T SR New England Clam Chowder with Garlic CroGtons
FHRF 136

Fresh Oysters, New Zealand Mussels, Freshly Baked Bread Rolls from Bakery

Crab Leg, Pacific Prawns and Jade Whelks

Selected Dressing and Condiments:
Cocktail Sauce, Lemon and Shallot Vinegar



M IS=  DINNER WEDDING PACKAGE

ST B3

DELUXE DINNER BUFFET MENU

=

TEZEVZ Y CARVING TROLLEY

BB =B AR AL AL+ R BT
Roasted U.S. Prime Beef with Red Wine Sauce
and Black Pepper Sauce

B & =62 LIVE COOKING STATION

SRS TERER ( BIFE)
Baked Lobster with Spinach, Mushrooms and Cheese
(Half Lobster Per Person)

E 8% HOT SELECTION
FEEIEFEND

Pineapple Roasted Pork Loin

e HEIRNINET

Sautéed Pacific Prawns and French Beans with Garlic
and Butter

MR B BRI
Roasted Chicken with Honey and Rosemary

1B HEIER
Braised Lamb Shoulder with Roasted Apple

X HERRESET
Lemongrass and Ginger Rubbed Barramundi Fillet
with Forest Mushroom Sauce

IREF RIS AR AE
Fried Egg Noodles with Shredded Barbecued Duck
and Bean Sprout

LEB TR
Fried Rice with Scallop and Barbecued Pork

152 SEETRITT

Braised Broccoli and Straw Mushroom in Oyster Sauce

/80N  Minimum 80 persons is required

&Hoa DESSERTS

By N =Wl

Bitter Chocolate Cake
FOREIIIR

Pistachio Panna Cotta

Mascarpone Tiramisu
ERMAEHT TR

Mango Pudding with Coconut Cream
ENEFSLER

Blueberry New York Cheesecake

AR RS
Raspberry Mousse With Mix Berries

BHAGNHBERTE
White Chocolate Mousse with Passion Fruit Cream

BEEAE

Lemon Meringue Tartlet

Green Tea and Red Bean Roll

BRT AT

Ice Cream Cups

HRYR

Sliced Fresh Fruit

Ko NERHECRHESR « RERE - 1R{EHE)
Chocolate Fountain with Condiments

(Fruit, Butter Cake, Marshmallow)

B%25E X WAFFLE STATION

EERIRFE X

(HEREE 55  #HRE Ko HhEFE)
Belgium Waffle a la Minute

(Caramelized Banana, Berries Sauce, Fresh Cream,
Nutella)

MNESE2S COFFEE OR TEA

BIHEZE2025512H31H SAr8%1,2887T"
Now until 31 December 2025 from HK$ 1,288 per person”

2026F1R1HE 9R10H SAr8#1,3887T"
01 January 2026 - 10 September 2026 from HK$ 1,388 per person”



M IS=  DINNER WEDDING PACKAGE

o1 75X ) B 3

BESPOKE DINNER BUFFET MENU

&’»80A  Minimum 80 persons is required

/2 B2 APPETISER /g% SEAFOOD ON ICE
& SRS S R T R BREE - ATEED - BHEN - ATHEE
Citrus and Dill Marinated Sustainable Norwegian FRBICBEILE - B RADER

Salmon with Caper and Lime
Fresh Oyster, New Zealand Mussels, Crab Legs, Pacific Prawns

BANBRRAHR and Sea Whelks on Ice with Cocktail Sauce, Lemon and Shallot

Sliced ltalian Premium Parma Ham, Pepperoni, Vinegar
Salami and Mortadella

BRIEBXBEAEEEERFERET

Seared Yellow-fin Tuna with Parma Hom 7D SALAD
and Caramelized Mango ERE A
HN GRS+ A EEFE Green Papaya Salad with Shallot, Lime
Teriyaki Beef Roll with Caramelized Onion and Dried Shrimp in Thai Style
Ponzu Dressi N,
and Ponz Dressing xRS
BB Grilled Prawn and Coleslaw Salad in American Style

(GEhn+  SBATH ~ FIZ T RCEARIERS )
Antipasto (Marinated Grilled Eggplant, Red Capsicum, Feta
Cheese, Balsamic and Black Olive)

HTURAR RS
Vietnamese Rice Paper Roll with Marinated Prawns, Vegetable
and Peanut Sauce

ERFEFEN

Slow-cooked Pork Loin with Orange and Marjoram

EIGAERKETAC Sk - RBET
Baby Arugula with Orange, Roasted Beetroot,
Toasted Walnut with Balsamic Dressing

B EE BN

Roasted Mushrooms and Cherry Tomatoes Salad
with Verjus Vinaigrette

AR

Organic Mesclun Lettuce
EHERSEHA
Soba Noodles with Crab Roes and Spring Onion

I ERFLE B R HREBE B DEIE
Barbecued Meat Platter with Suckling Pig HEALTHY ORGANIC SALAD BAR

and Jellyfish in Chinese Style FREEA T | Tk . E[ER - 2 BOREEE
Romaine Lettuce, Sweet Corn, Cherry Tomato

. Jade Sprout, Kidney Bean and Hothouse Cucumber
=5 KRS SUSHI AND SASHIMI STATION

FRET K HARTIAR K EUH

Assorted Sushi and Mokl Rolls with Wasabi feEDEE KRR

and Japanese Soy Sauce SALAD DRESSING AND CONDIMENT

AERRIS: — X8~ BEH - fRA/UTR TEDVEE S=5 - REWWEH - JATUVESE -
HER - HAIPRKBOH SIBEDDERE - EPRL R EE IR

Assorted Sashimi: Salmon, Tuna, Snapper and Octopus with ~ Thousand Island, Mayonnaise, Balsamic Olive Oil,

Pickled Ginger, Wasabi and Japanese Soy Sauce French Dressing, Caesar Dressing, Bacon Bits and Crodtons

&5 K EE] SOUP AND BREAD
R T IEEENR A S

Boston Lobster Bisque

fFEF1HE
Freshly Baked Bread Rolls from Bakery



M IS=  DINNER WEDDING PACKAGE

.14 7 X 1 ) 53
BESPOKE DINNER BUFFET MENU

&’»80A  Minimum 80 persons is required

15EEXEA CARVING TROLLEY

JEFIRFCALE T R SE e[ 1
Garlic and Herb Roasted Lamb Rack with
Red Wine Jus and Mint Jelly

EEBOMPRR (ADE T AR BT

Roasted Australian Rib Eye with Gravy
and Pepper Sauce

2% %0 CHINESE NOODLE SOUP STATION
HHEE - JEEE - STk

(BHIRES - RO A - ERA - LEEKRFFE) Thick

Egg Noodles, Oil Noodles, Flat Rice Noodles
with Fresh Shrimp Wonton, Fish Cake, Beef Ball,
Cuttlefish Ball, Chinese Mushroom

and Seasonal Vegetable

.82 HOT SELECTION

EEIFEERE
Roasted Suckling Pig

EN=E e 2
Indian Butter Chicken

EA =R ET

Pan-fried Salmon with Coconut and Ginger Sauce
s 2 i 2 AR
Steamed King Prawn with Garlic and Spring Onion

BRI

Oven-roasted Duck Breast with Orange Sauce

AT BRABRENEETESET
Penne Pasta with Chorizo and
Forest Mushroom Cream Sauce

EEZEONRA

Steamed Garoupa with Ginger and Spring Onion
H ZUPRIRE 58 fa HE

Roasted Pork Belly Rib with Red Miso

152 SHETRITT

Braised Broccoli with Straw Mushroom

in Oyster Sauce

RV R AN ER
Fried Rice with Chicken and Pineapple in Thai Style

& fa DESSERTS
EEHrEEMEE

Lemon Coconut Meringue Tart
PSAWIES

Praline Choux Pastry

Y =PALE 3 e

Double Chocolate Cherry Marquise
BT ERE

Mango Coconut Cake

ARG NWRIBERR##

White Chocolate Mousse, Passion Fruit Cream

ERERS

Orange Vanilla Mousse
FEREERE

Classic Vanilla Créme Brilée
HROZT L EE

New York Cheesecake
EroRRER

Chestnut Cream Cake

RS R

Premium Ice Cream

KO NESR

FEECR (£R - SHERE - BEHE - TB1ER)
Chocolate Fountain with Condiments

(Fruit, Butter Cake, Marshmallow, Fresh Strawberry)

B &L E k< WAFFLE STATION

EERIRS B R

HE +}§§% 88 HRE Ko HEFE
Belgium Waffle & la Minute

Caramelized Banana, Berries Sauce, Fresh Cream, Nutella

MNM9E L 25 COFFEE OR TEA

BIHEEZE20255F12H31H S1/8%1,38870"
Now until 31 December 2025 From HK$ 1,388 per person”

202618 1HZE

9H10H BN /B#51,4887T"

01 January 2026 - 10 September 2026 From HK$ 1,488 per person”
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EZ5MERE  VENUE FLOOR PLAN

C H A L E T THE LANGHAM
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