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FEIEE  LUNCH WEDDING PACKAGE

T KIS E AT
EXCLUSIVE WEDDING PRIVILEGES

BIRERENRHEERFIRSRESRE] RESNEBER - 2EFRMEBWAYREHNT -

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

oJjR £410:002 MF3:30HE s AiZiH - SEMIRE

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

RENBABERHRUEHEI AR

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

PUBAEABEM

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)

BIERIEEMFICHER

Fresh floral centerpiece on each table

REEAERAREEBEIERER

Complimentary use of screen and LCD projector

BEREFMALEDRE - BIFESESWEIERERLR

Preferential rate for use of LED Wall as backdrop and/or for wedding videos

BRBIEBR ( AERREENRIRE )

Elegantly designed hotel invitation cards (excluding printing service)

HIEESEMRBMSAR

Wedding certificate holder and signature book set

M hBRERNERERS (BREEEZUZRNRESESEN )

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

WEBREEFINEEERE (ERERRNEEE RN —BRER)
Enjoy preferential rate for additional guestrooms reservation

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



FEIEE  LUNCH WEDDING PACKAGE

BRIDAL COUTURE BY LANGHAM WEDDING OFFER

SFEPLFE DELUXE CHINESE LUNCH RECEPTION

BDH#EZE2025F 128318
Now until 31 December 2025

2026501501 HZE2026%F09H10H
01 January 2026 - 10 September 2026

=

BE 859,888 7THE

From HK$9,888 per table SH—ZARATBE

From Monday to Sunday &

SREHHE1 1,988 Public Holiday

From HK$ 11,988 per table

SELEFE DELUXE WESTERN LUNCH BUFFET

BDH#EZE2025F 128318
Now until 31 December 2025

2026501501 HZE2026F09H10H
01 January 2026 - 10 September 2026

FER]BIHEEE2025F 12831 HZFEER

o FEMERIE
d %i%/u\%EE‘H\E\ZlﬂE (5675 )
o —N\HEREHEEBEDE TR

o —/NRERREET 5K BB RIBELEE

SArB®E 838 TN
From HK$838 per person” EH—ZHRATRER
From Monday to Sunday &
Public Holiday

B8, 0887THE

From HK$1,088 per person™

FE512026F01 B01HE2026F09B10HZFEEE

o FEHERIE
b ?@i%/p\%ﬂi’tmz}{@ ( 56% )
« —/\FHEREMHERBFENE R

o —/NIFEEREVE T  SRKRIEH

 IBEESFEBE4807T - =R/ \HERSHEEELDE

-BERZEE8

S/ R RREHEBEARERSUEE407T (R

ZIIEEREHEEURINES (&S 91500007 )

IRANFE)

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

IR AR -

s UEPHXFEEBRETFUBFE2AGE - URSMN—RBE -
« IBESMRREBE - FIBAQEEREEN -

« MEROFEE  FEMIEERBRERTERE -

o ARTMIBERZE, KERNEERB—ERRB®E -

FEERBBEXEBRURERAXAA TN RV URSHRERS ZEN -



FEIEE  LUNCH WEDDING PACKAGE

2 > ===l ==
5% 4 1 20T R B
DELUXE CHINESE WEDDING LUNCH MENU

EEIFEEE
Roasted Whole Suckling Pig

ZEREER
Crispy Fried Taro Puff with Cheese in Portuguese Style

LB IRIK
Sautéed Fresh Prawn with Garden Green

ES Ll

Braised Seafood Soup with Crab Meat and Bamboo Pith®

3o e S

BV EREE

Steamed Sabah Garoupa

=FARSSEa i
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

BEXM

Chinese Petits Fours

ENH#Z2025%F12831H8
BFB19,8887T10 - 12A + ZMN—RHZEE
HK$9,888 plus 10% service charge per table of 10 — 12 persons

~REE= B RFTEREBMR

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

HRTISERZE > HESNEEH R —ERRERE -
FEERBAEREERURFRERAITRE M A RIFHARER ZEF
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.




FEIEE  LUNCH WEDDING PACKAGE

ot R S

BESPOKE CHINESE WEDDING LUNCH MENU

SabE S
Roasted Whole Suckling Pig

EE(H4E-si:
Golden-fried Stuffed Crab Claw with Shrimp Paste”
22 S CIR BRI #
Double- boiled Sea Whelk Soup and Cordyceps with Chicken”

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

BRERM
Steamed Tiger Garoupa

AL
Crispy Fried Chicken”

EIBEFKER
Fresh Shrimp Dumpling served in Supreme Soup

SEHFUEE

Fried Rice with Fresh Scallop and Yunnan Ham

ErAgW
Sweetened Red Bean Cream with Lotus Seed

BEXH

Chinese Petits Fours

2026F01H01HZE09810H
BFEE11,9887T10- 12A © ZMNM—RHEE
HK$11,988 plus 10% service charge per table of 10 - 12 persons

~REE= B RFTEREBMR

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

HRTISERZE > HESNEEH R —ERRERE -
FEERBAEREERURFRERAITRE M A RIFHARER ZEF

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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LUNCH WEDDING PACKAGE

;—»—I—I—A |:n:[
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WESTERN LUNCH BUFFET MENU

&’»80A  Minimum 80 persons is required

< B& APPETISER
WENE=x &

Norwegian Smoked Salmon with Condiments

ZiESHY

Ginger Honey-glazed Duck Breast
BRERTRINE

Crab meat and Apple Salad with Mango
EEREAERRRTE

Seared Yellow-fin Tuna with Caviar

PHIHEAT S ACEHEZR

Home-made Liver Paté with Dried Fruit Compote

FEERRIS

Selected Japanese Sashimi

MRS NFE

Selected Japanese Nigiri and Maki Sushi
HIVEHSIUVE

Japanese Style Cucumber Salad with Crab Roes

E"t:‘ﬁ:?ijé
Soba Noodle with Dashi and Pickles

SZ ¥ SEAFOOD ON ICE
%ﬁ@iﬂ% R EER -
RIK/)\BEWR K 352212

BIRE  BEHLE - ZEA
USLEES

Fresh Oyster, Pacific Prawn, Crab Leg, Green Lipped Mussel,
Crayfish and Sea Whelk

R’IZE - 50 -

BEST ~ Tabasco¥fit

Selected Dressing and Condiments: Horseradish Cocktail Sauce,

Mignonette, Tabasco and Lemon Wedge

BV ENE HEALTHY ORGANIC SALAD BAR

BEESR  BOVESE  AIEASE - 35%8m 43 -
KEis RES/N - BEN - Bigh - REES

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
EINDEE  TEIWRE - SEHEET

French Dressing, Thousand Island, Lime Vinaigrette

702 SALAD

ESRIBIHI
Pasta and Tuna Salad

IKERFERHEA VR
Peach, Apple and Chicken Salad

fHIRZE IV A AT

Prawn and Melon Salad with Russian-Brandy Sauce

gD

Caesar Salad & la Minute

TR, BRI - 2B e - BRET

Selected Condiments: Bacon Bits, Crodtons, Parmesan Cheese

&5 KEIE] SOUP AND BREAD

e AR
New England Clam Chowder

fEF1E
Freshly Baked Bread Rolls from Bakery



FEIEE  LUNCH WEDDING PACKAGE

73 H B2

WESTERN LUNCH BUFFET MENU

/80N  Minimum 80 persons is required

TEZEVZ Y CARVING TROLLEY

ERMNT 2 RBCEST R BT
Roasted Australian Sirloin with Gravy & Pepper Sauce

E 8% HOT SELECTION

EiEEFENS
Honey Glazed Baby Pork Rib

HEVEE A S+
Teriyaki Chicken served with Eggplant in Soy Sauce

B2 TEmERER
Oven Baked Barramundi with Cheese and Tomato Sauce

BB P S AL M A A BC AR EE
Red Curry Beef with Steamed Rice in Malaysian Style

BEPIEZR N ARG
Stir-fried Duck and Cuttlefish with Broccoli

BB BT
Sautéed Potato with Herbs

SRS E

Stir-fried Udon Noodles with Shredded Chicken, Shrimp and

Cabbage

BEERER

Fried Rice with Seafood & Egg White
HEREN

Penne and Mushroom Fricassee

i im DESSERTS
HARZ TSR
New York Cheesecake

EroREE
Chestnut Cream Cake

KR DARTER
Chocolate and Raspberry Cake

TR R4

Mango coconut Mousse
FREEHENSES

Créme Brolée with Berries
EREBREERZE

Apple Crumble with Vanilla Sauce
Green Tea Red Bean Roll

ANSH)
Hot Sweetened Red Bean Cream

EN=PAl e

Chocolate Fountain with Condiments

=MERE
Ice Cream Cup (3 flavours)

BERHR
Seasonal Fruit Slices

IMNMESLZS COFFEE OR TEA

BIH#EZR2025F12H31 HEN 8 #8387T"
Now until 31 December 2025 from HK$838 per person”®

2026F 1H1HZE9H10H SNM881,08851"
01 January 2026 - 10 September 2026 from HK$ 1,088 per person”



M IS=  DINNER WEDDING PACKAGE

T KIS E AT
EXCLUSIVE WEDDING PRIVILEGES

HEMEBERCESRIREERER  FOMINSREENE  EEELHTHOEZEMLE -

Celebrate your once-in-a-lifetime occasion in style with a lavish feast at The Langham, Hong Kong.

ol 5302 1130 B RS - EHEHIRE

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

FENEERELEAEE—R

Complimentary one-night stay in One Bedroom Suite with honeymoon amenities

BHREAZHEARE (M)

Complimentary in-room breakfast for two persons

—N\RRBESERERE (BREBRAEERI )

Three-hour complimentary chauffeured limousine service (excludes tunnel & parking fee)

TR WS S5 At A
RIS E SR
Welcome non-alcoholic cocktail

RENEREEERETFEIRBRA

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

BFRTRERSME (55 )

Complimentary fresh fruit cream cake (5-Ib)

PUERABOM

Complimentary a bottle of selected sparkling wine for toasting

R FRE (BFEIM )

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

B=FhAMEZR KRE

Complimentary Mahjong table setup in private rooms

BERIEEHCRER
Fresh floral centerpiece on each table

REEHER NS REIIS R

Complimentary use of screen and LCD projector

BEREEFLEDSE - AFEaESMEERERSR
Preferential rate for use of LED Wall as backdrop and/or for wedding videos

HIEREEMERMOAR

Wedding certificate holder and signature book set

TBRBERR ( AEHEEIRIARES )

Elegantly designed hotel invitation cards (excluding printing service)

NIBRENEAERS (BEEESRS IS \EREEN )

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

VERERRINEEER (BESEARNEEEBRIAI—IRER )

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



M IS=  DINNER WEDDING PACKAGE

o Y5 TS T 5 A B A T
BRIDAL COUTURE BY LANGHAM WEDDING OFFER

e = A==
RZEE MR E MICHELIN-STARRED DINNER RECEPTION b Blossom
H—ZF 0 ADEH R . N —
;E‘"H MiE' . Tgﬁifﬁﬁw SIEEE 13,6880
B E#EE2025% 128318 rom honcay lo sunday. 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$13,688 per
(Except Public Holiday & table A
= Public Holiday Eve)
202601501 HZE2026509F10H
01 January 2026 - 10 September 2026
EMHER AREBHRAY B B514,888TTHEN
From to Sunday, From HK$ 14,888 per
Public Holiday & table
Public Holiday Eve
S =
Fa =0 B B HEE WESTERN DINNER BUFFET
SERAEIBRE SR ENBRE
Deluxe Dinner Buffet Menu Bespoke Dinner Buffet Menu
BIH#£ZE20265F12H31H
Now until 01 October 2025
= — " —
2026501301 5220265093 08 SEH 288 T8N S5 388 T
1January 2026 - 10 September 2026 From HK$ 1,288 per person” From HK$1,388 per person™
ER—EN, [2REBHRATS RSN
From Monday to Thursday,
(Except Public Holiday &
Public Holiday Eve)
2026501501 HZE2026509F10H
01 January 2026 — 10 September 2026
o BB, 3887THEN BB, 4887THEN
SEHAZEH ADEY / /
EMDEH ARBHRAY From HK$ 1,388 per person” From HK$1,488 per person™

From to Sunday,
Public Holiday &
Public Holiday Eve

"EMBERMEER - FE/NSRIRERERT  AKRIEE . PABREREFEEE2 688N MERTAIER2287T
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.

"EMBERMREE - FRM/NSRIRERERT  AKREBERBEARE . PABREREFEEES 188N RERSAIER2687T
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.

#SB B EBE400TERERSEERAMEE S /N/NT
Additional HK$400 per table to extend the above beverage package to six hours.

R R AR

« UEPAMBERFLUSFE12AGE - UFESM—RBEE -

- BESHREEHEE  FEAODEERESEN -

- MERUFE  BERTEERBREREE -

« HRTBERTE, KEFREZAM—EHRBETE -
FAEERBFEREBEUREREXAN T LNE MR ERERS 28R -



M IS=  DINNER WEDDING PACKAGE

e = B = 3 g
5% HE R B S B %
DELUXE CHINESE WEDDING DINNER MENU =

EERAFEEEE
Roasted Whole Suckling Pig

EREEEN
Baked Stuffed Sea Whelk with Pork & Portuguese Sauce”

IS HFIRIK
Sautéed Fresh Prawn with Garden Green

g g E IR
Braised Shredded Conpoy with Straw Mushroom with Seasonal Vegetable

S LT
Braised Seafood Soup with Crab Meat and Bamboo Pith”®

IBE2TCHERET RSN
Braised Whole Abalone with Black Mushroom and Vegetable in Supreme Oyster Sauce”

BV EREE

Steamed Sabah Garoupa

SALNEFHE
Crispy Fried Chicken”

IR IRE S
Fried Rice with Fresh Shrimp and Vegetable

s LR
Braised E-fu Noodle with Mixed Mushroom

IREBIAIE
Double-boiled Snow Fungus Soup and Lotus Seed

BB

Chinese Petits Fours

BNH#EZE2025F12831H
&
2026 1B 1HZE9H10H
IHEEREREH—ZMN (A RBRE KBTIV RN

SEAEME13,6887010 - 12A - BN—REE
HK$ 13,688 plus 10% service charge per table of 10 - 12 persons

~REE= B RFTEREBMR

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

HRTISERZE > KESNEEH R —ERRERE -
FEERBAEXEBERURFRERAITRE M ARIFHARER ZEF
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.



M IS=  DINNER WEDDING PACKAGE

BLOSSOM CHINESE WEDDING DINNER MENU

T H BT W R pi

EERAFEEE
Roasted Whole Suckling Pig

bR LN EE-L
Baked Stuffed Sea Whelk with Diced Abalone”

T3 T - AT At

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

MEBEIR

Braised Bamboo Pith with Seasonal Vegetable

L A EE B 2
Double-boiled Yam and Mushroom with Chicken”

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

BEIVEREE

Steamed Sabah Garoupa

EALNEFHEN
Crispy Fried Chicken”

B = REFRNER
Fried Rice with Smoked Salmon and Fresh Shrimp

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

Sweetened Red Bean Cream with Lotus Seed

BB

Chinese Petits Fours

BFB114,8887010 - 12A + BMN—RHBEE
HK$ 14,888 plus 10% service charge per table of 10 — 12 persons

~REE= B RFTEREBMR

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

HRTISERZE > HESNEEH R —ERRERE -
FEERBAEREBERURFRERAI TR MU RIFHARER ZEF
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.



M IS=  DINNER WEDDING PACKAGE

4quvﬁt/}ﬂ%ér_Pﬁ7nn

TIE THE KNOT
CHINESE WEDDING DINNER MENU

EERAFEEE
Roasted Whole Suckling Pig

BIEFEHEN
Golden-fried Stuffed Crab Claw with Shrimp Paste”

EEER ALK T
Sautéed Fresh Scallop and Prawn with Garden Green and Bell Pepper

n T AL
Braised Whole Conpoy with Garlic

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

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

BEERN

Steamed Tiger Garoupa

EEII\ k’E%zﬁA
Crispy Fried Chicken”

FF AKX IENER

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

B TEET 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

BFEB116,8887T10- 12A © BMN—RHEE
HK$ 16,888 plus 10% service charge per table of 10 — 12 persons
~KRZEZERNERBES

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

HRTISERZE > HESNEEH R —ERRERE -
FEERBAEREBERURFRERAI TR MU RIFHARER ZEF

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.

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,



M IS=  DINNER WEDDING PACKAGE

At A (8] R 2 5 B
DOUBLE HAPPINESS
CHINESE WEDDING DINNER MENU

EERIAFEEEE
Roasted Whole Suckling Pig

73—

[E3E) 3
Baked Stuffed Crab Shell with Crab Meat and Onion”

ERINETE AN
Sautéed with Scallop and Sea Clam with Garden Green”

EEAEEEREER

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

IR E2EIEIRE7E SN
Braised Whole Abalone with Black Mushroom and Vegetable in Supreme Oyster Sauce”

BEAEN
Steamed Spotted Garoupa

SALNFFH
Crispy Fried Chicken”

EEEIRNER
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

BFB118,8887010 - 12A + BMN—RHEE
HK$ 18,888 plus 10% service charge per table of 10 — 12 persons
~KRZEZERNERBES

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

HRTISERZE > HESNEEH R —ERRERE -
FEERBAEREBERURFRERAI TR MU RIFHARER ZEF

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.

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,



M IS=  DINNER WEDDING PACKAGE

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

EERIAFEEEE
Roasted Whole Suckling Pig

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

BEEhEn

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

122 TEIEIRE4TE SN
Braised Whole Abalone with Black Mushroom and Vegetable in Supreme Oyster Sauce”

BEAREN
Steamed Spotted Garoupa

AL EEHN
Deep-fried Crispy Chicken Served with Preserved Bean Card Sauce”

XO.EBHNED
Fried Rice with Mixed Seafood in X.O. Sauce

BERFPIGEE
Braised E-fu Noodle with Crab Meat

EEEHRESA

Sweetened Walnut Cream with Rice Dumpling

BB

Chinese Petits Fours

BFB120,8887010 - 12A + BMN—RHEE
HK$20,888 plus 10% service charge per table of 10 — 12 persons

~RZEE= B R EREBMR

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

HRTISERZE > KESNEEH R —ERRERE -
FEERBAEREERURFRERAI TR R ARIFHARER ZEF

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.

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,



M IS=  DINNER WEDDING PACKAGE

» » — J;' _—b‘l_‘
EnRIxMESEHE
BEAUTIFUL MARRIAGE
CHINESE WEDDING DINNER MENU

EERIAFEEEE
Roasted Whole Suckling Pig

73—

[E3E) 3
Baked Stuffed Crab Shell with Crab Meat and Onion”

EENEE B AT
Sautéed Sliced Sea Whelk and Clam with Yunnan Ham and Asparagus

wn T IEAEEE
Braised Whole Conpoy with Garlic

TEBES B REN
Double-boiled Sea Whelk Soup with Fish Maw, Beche-de-mer and Chicken”

IS 2 CHERE48R 5500
Braised Whole Abalone with Black Mushroom and Vegetable in Supreme Oyster Sauce”

BEAREN
Steamed Spotted Garoupa

=EEFE#H"
Crispy Salted Chicken”

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

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

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

IO FHTERE ~ BRIRE LB
Chilled Wolfberry and Osmanthus Pudding, Mini Sweet Heart Pastry”™

BFB1524,8887010 - 12A + BMN—RHBEE
HK$24,888 plus 10% service charge per table of 10 — 12 persons

~RZEE= B R EREBMR

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

HRTISERZE > KESNEEH R —ERRERE -
FEERBAEREERURFRERAI TR R ARIFHARER ZEF

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.

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,



M IS=  DINNER WEDDING PACKAGE

o e U A BB K B
DELUXE DINNER BUFFET MENU

=

&’»80A  Minimum 80 persons is required

/2 B8 APPETISER W& SALAD

WELE = Rt R T sS4 D

Norwegian Sustainable Smoked Salmon with Horseradish and Shredded Chicken Salad with Sesame Dressing
Caper ccnr | Y

o " BARIBRARS T)E

BN R R Vine Ripened Tomato, Cucumber, Black Olives
Sliced Parma Ham, Salami, Mortadella and Pepperoni with Greek Feta, Oregano and Balsamic
BIRBCTERIDID A2 SRS

Poached Shrimp with Mango Salsa Tropical Fruit and Beetroot Salad
BRRERISMECAEARIERE BT ARBFENVE

Honey-glazed Duck Breast with Calvados-apple Compote Russian Potato and Egg Salad
BRIEZRNFENE BIMIRDEX

Seared Pepper Tuna Fillet with Organic Mesclun Lettuce

Sun-dried Tomato Aioli

BN ORGANIC SALAD BAR

=5 RIS SUSHI AND SASHIMI STATION - " r SEmEet R T2 A
- BEEN - SR BEHN B2 BYRRES/N

MRS RF SR HAT TR KREOH fE/VEE TENEE &5 - FEAEN -
Assorted Sushi with Wasabi and Japanese Soy Sauce ETNDEE - glBMEE BN KRR
HIUHRRIE (=8 - BER - R/ UNR) Romaine Lettuce, Sweet Corn, Cherry Tomato,
HHRE - BATTARKREOH Jade Sprout, Kidney Bean and Hothouse Cucumber
Assorted Japanese Sashimi

(Salmon, Tuna, Snapper and Octopus) Selected Dressing and Condiments: Thousand Island,
with Pickled Ginger, Wasabi and Japanese Soy Sauce Mayonnaise, Balsamic Olive Oil, French Dressing,

Caesar Dressing, Bacon Bits and Croitons

88 SEAFOOD ON ICE
SiouEeE  MEEEL - SRR - ATHEE e e
REBBEEHNE - BEREBBE AR B HHET M

P2 53 ENS CAM
- New England Clam Chowder with Garlic Croitons

&% NEIE] SOUP AND BREAD

Fresh Oysters, New Zealand Mussels,

Crab Leg, Pacific Prawns and Jade Whelks RERF 1)
Freshly Baked Bread Rolls from Bakery

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



M IS=  DINNER WEDDING PACKAGE

o e U A BB K B

DELUXE DINNER BUFFET MENU

=

TEZEVZ Y CARVING TROLLEY

YEBAR =R AR ACALE T R BT
Roasted U.S. Prime Beef with Red Wine Sauce
and Black Pepper Sauce

B & =62 LIVE COOKING STATION

SREELE S TIREER ( BU¥E )
Baked Lobster with Spinach, Mushrooms and Cheese
(Half Lobster Per Person)

E 8% HOT SELECTION
SR EFA

Pineapple Roasted Pork Loin

e HEIROINET

Sautéed Pacific Prawns and French Beans with Garlic
and Butter

AL
Roasted Chicken with Honey and Rosemary

1EFBHIZTER
Braised Lamb Shoulder with Roasted Apple

EEdia U S spay
Lemongrass and Ginger Rubbed Barramundi Fillet
with Forest Mushroom Sauce

IREFIEIGAR TR
Fried Egg Noodles with Shredded Barbecued Duck
and Bean Sprout

TV
Fried Rice with Scallop and Barbecued Pork

IS 2 SEEFRG

&’»80A  Minimum 80 persons is required

&H AR DESSERTS
Fimmao 16t
Bitter Chocolate Cake
FORETR
Pistachio Panna Cotta
Mascarpone Tiramisu
TR h k=
Mango Pudding with Coconut Cream
ENETCLER
Blueberry New York Cheesecake

AR RS
Raspberry Mousse With Mix Berries

AARENHHABERR

White Chocolate Mousse with Passion Fruit Cream

BEEQE

Lemon Meringue Tartlet

S ANSE =

Green Tea and Red Bean Roll
ERERAT

Ice Cream Cups

BRHR
Sliced Fresh Fruit

FONERHRR (ER - SHERE - 1RICHE )
Chocolate Fountain with Condiments
(Fruit, Butter Cake, Marshmallow)

BN&E K< WAFFLE STATION

EERIER .
(HEREEE 188  #RR KEN&RFE

Belgium Waffle & la Minute

Braised Broccoli and Straw Mushroom in Oyster Sauce [ .
(Caramelized Banana, Berries Sauce, Fresh Cream, Nutella)

MNESE 2S COFFEE OR TEA

BIH#EZ2025512H31 H B8, 288707
Now until 31 December 2025 from HK$ 1,288 per person”™

2026F1R1HE9R10H SArE#1,3887T"
01 January 2026 - 10 September 2026 from HK$ 1,388 per person”



M IS=  DINNER WEDDING PACKAGE

o1 2 B 5

BESPOKE DINNER BUFFET MENU

&’»80A  Minimum 80 persons is required

< B& APPETISER
BERJERIEE=-XAHtRg A&

Citrus and Dill Marinated Sustainable Norwegian
Salmon with Caper and Lime

BARMERRAH R

Sliced Italian Premium Parma Ham, Pepperoni,
Salami and Mortadella

BERIESXENEEEEZAHERETR
Seared Yellow-fin Tuna with Parma Ham and
Caramelized Mango

HIFRERM T RERFE

Teriyaki Beef Roll with Caramelized Onion and Ponzu Dressing

EFEBRI

(JEMF -~ BAW - FBEZ TS AFERE )
Antipasto (Marinated Grilled Eggplant, Red Capsicum,
Feta Cheese, Balsamic and Black Olive)

MRS

Vietnamese Rlce Paper Roll with Marinated Prawns,
Vegetable and Peanut Sauce

EEEEEY

Slow-cooked Pork Loin with Orange and Marjoram
BiEESEM
Soba Noodles with Crab Roes and Spring Onion

P ERELE B RHBE
Barbecued Meat Platter with Suckling Pig

and Jellyfish in Chinese Style

=3 KRS SUSHI AND SASHIMI STATION

HMin=5 K BRI AR K BOH
Assorted Sushi and Maki Rolls with Wasabi
and Japanese Soy Sauce

HIRRIS. =X& - B2R - IR R/\N&A
HER - BRI RAEOH

Assorted Sashimi: Salmon, Tuna, Snapper and Octopus
with Pickled Ginger, Wasabi and Japanese Soy Sauce

&5 K4t SOUP AND BREAD
BT IR IR RS

Boston Lobster Bisque

fFRFIES
Freshly Baked Bread Rolls from Bakery

Y3 & SEAFOOD ON ICE

WErElE  AmESH - HER - HFEEIER
PRBEBHILE - BERAUERE

Fresh Oyster, New Zealand Mussels, Crab Legs, Pacific
Prawns and Sea Whelks on Ice with Cocktail Sauce,
Lemon and Shallot Vinegar

/D4 SALAD
FEANDE

Green Papaya Salad with Shallot, Lime
and Dried Shrimp in Thai Style

ESAWAN S (B SR e

Grilled Prawn and Coleslaw Salad in American Style
ERALKEKERE G - FEET

Baby Arugula with Orange, Roasted Beetroot,
Toasted Walnut with Balsamic Dressing

EEEEEmDE
Roasted Mushrooms and Cherry Tomatoes Salad
with Verjus Vinaigrette

ARBRDER

Organic Mesclun Lettuce

AR EIE

HEALTHY ORGANIC SALAD BAR

BEES - R - HEf - B5RFE - BEAEES
Romaine Lettuce, Sweet Corn, Cherry Tomato

Jade Sprout, Kidney Bean and Hothouse Cucumber

B EERER
SALAD DRESSING AND CONDIMENT

:F%"l" - B=E - REERIEH AUV EE -
VRO ERE - BRI EE 6K

Thousand Island, Mayonnaise, Balsamic Olive Oil,
French Dressing, Caesar Dressing, Bacon Bits and CroGtons
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BESPOKE DINNER BUFFET MENU

&’»80A  Minimum 80 persons is required

TEZEVZ Y CARVING TROLLEY

SEFZRCAL R T RSB e
Garlic and Herb Roasted Lamb Rack with
Red Wine Jus and Mint Jelly

BB P BR AT T R BMUT
Roasted Australian Rib Eye with Gravy and Pepper Sauce

3,540 CHINESE NOODLE SOUP STATION
1058 - SE3E TR
(BBES - @ef - 40 BREA - KHERIBE)

Thick Egg Noodles, Oil Noodles, Flat Rice Noodles
with Fresh Shrimp Wonton, Fish Cake, Beef Ball,

Cuttlefish Ball, Chinese Mushroom and Seasonal Vegetables
#0488 HOT SELECTION

EEIEEIE

Roasted Suckling Pig

EN =K 0in N2 2
Indian Butter Chicken

BRI =X REHFET

Pan-fried Salmon with Coconut and Ginger Sauce
Y EPN

Steamed King Prawn with Garlic and Spring Onion
ERERMA

Oven-roasted Duck Breast with Orange Sauce

AT HERAGREMNLFE T
Penne Pasta with Chorizo
and Forest Mushroom Cream Sauce

BEEONRA

\\\\\\

Steamed Garoupa with Ginger and Spring Onion

H U RIS 25 il HE

Roasted Pork Belly Rib with Red Miso

1% 2 S EE TN RRAE

Braised Broccoli with Straw Mushroom in Oyster Sauce

2RI B AN ER
Fried Rice with Chicken and Pineapple in Thai Style

HH fm DESSERTS
EEMrELiEE

Lemon Coconut Meringue Tart
ETVBS

Praline Choux Pastry
EN=PAL: L7 S S

Double Chocolate Cherry Marquise
BT EE

Mango Coconut Cake
BARENHIBRFR 44

White Chocolate Mousse, Passion Fruit Cream

ERERZER

Orange Vanilla Mousse

ENEERE

Classic Vanilla Créme Brilée

M2 T ERE

New York Cheesecake

ErTERER

Chestnut Cream Cake

TEEE M RECR

Premium Ice Cream

KENER

FEECR (R - HERE - B0 « TZEH)
Chocolate Fountain with Condiments

(Fruit, Butter Cake, Marshmallow, Fresh Strawberry)

BN&E < WAFFLE STATION

EERIR BRI EREEERE
Belgium Waffle & la Minute

BETER - SRENETIE

NE=i &

with Caramelized Banana, Berries Sauce,
Fresh Cream, Nutella

MNESY 2S COFFEE OR TEA

BIH#EZE2025512H31H S18#%1,3887T"
Now until 31 December 2025 from HK$ 1,388 per person”™

2026F 1 H1HE9R10H SArE#,4887T"
1 January 2026 - 10 September 2026 from HK$ 1,488 per person”
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