Diamond Wedtding
BOBEER
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Fish Maw, Shredded Conch Lobster Bisque
ERBRAERS

served with Bread Rolls and Butter

BENERR

( 60// ( é?g;@&é@?/@w/ : Wi
Air Flown Oyster

JLEE!&

Seafood Platter with

SEHA

(Snow Crab Leg, French Crab , Prawns, Holland Mussels)

(BS%EM  EEEE 2B HRAD)

Assorted Sashimi (Hokkaldo Scallop Fresh Salmon, Tuna, Octopus)
bEEET  #H=XA  2RA  JUA

Japanese Chilled Noodles with Abalone, Uni lka
AR EE A, SEMALE

Cheese Emmentaler Sausage

ZIEXSE

Parma Ham with Melon

BARFIREFZ X BREE
Smoked Norweglan Salmon
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Sesame Foie Gras Pate with Mango in Pie
TR EM
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Baked Snow Crab Meat in Shell with Cheese Sauce
ERERN, SLREES

Prawn Toast with Crabmeat Sauce
FEEHIBS L

Thai-Chicken Wing stuffed with Glutinous Rice
ZARKREE

Deep-Fried Purple Sweet Potato Cake
B AE 220 THE B

Salad R

German Cold Cut Potato Salad
BERIAZEDE

Sea Whelk and Fresh Fruit Salad
IRATIZAEE R DE

Pomelo and Shrlmp Thai Salad
FAFRIR

Mlxed Lettuce Salad served with 4 kinds of Salad Dressing
ZEMEEDER MR

(Condiments: Croutons, Parmesan Cheese, Black Olive,

Shredded Onion and Bell-Pepper

WENBRES T FREMAK2BE)

/6'”/w,0-,&y/ iR
Roasted U.S. Prime Rib-eye
BERZEFEZAR

For reservation and enqu1ry, please contact our banquet team
fﬁﬁﬁg-ﬁ]nﬁw%ga l:l
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Hot Dishes T %
Sautéed Fresh Prawns with Salted Egg Yolk
FEERDER

Roasted Rack of Lamb Provencal with Rosemary Sauce
BB LR

Steamed Egg with Crab Meat and Scallop
AXFTFEREE

Gemelli Pasta with Smoked Duck Breast,
Mushroom and Pasta

HEEEE - A - ERESANFHY

Emince of Sliced Pork Meat
7 Sy

Steamed Whole Garoupa

BERAEHN

Marinated Chicken with Conpoy

BREELE

Egg White Fried Rice with Dried Shrimp and Yunnan Ham
EEMTEBEAYR
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Gold Foil Osmanthus Sugar, Pineapple,

Tokachi Red Bean Pudding
SRR BT

Portuguese Egg Tart with Bird's Nest

RERE

Pandan Leaf Cake Roll

Matcha and Strawberry Puff

HE - AEBAR

Mango and Strawberry Neapolitan
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Japanese Rock Salt, Fresh Strawberry Cheese Cake
HEEHE ABES T8

Earl Grey Tea Chocolate Cake
EEES =)

Assorted Macaron

EEIS FREM A

Fresh Fruit Platter

Sweet Soup with Red Bean, Lotus Seeds and Lily Bulbs
Eéﬁ%ilﬂ/g‘
Beverage B

Coffee and Tea
Ik K2 2

AR S 6 8 8 per person

(Subject to 10% service charge % Win—R#EE)

2\ 7857 1.1.2026 - 28.2.2006 % 1.9.2026 - 31.12.2026 HiH
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For bookings of a Western wedding buffet during the
period of 1.1.2026 - 28.2.2026 and 1.9.2026 - 31.12.2026
a supplement fee of HK$100 per person applies.
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