





d portable digital display to show your wedding photos
ERRHAEMIELRA

ial rates for use of LED wall as your backdrop and/or for wedding videos

SEEALEDRMS - MIEANEL T RIRERERES

he best W spots for photoshoots (excluding dining outlets) so you can capture the perfect wedding moments

BFATEREA S EZERWERESMRIIAR EELEERSN - #TEA—X

Centerpiece on the reception desk and each dining table plus personalized table menus
on each dining table

DS ERERREOMMAESRLER - BR HEEBRAEMNESFENXE

Choose your linen from our cool collection

HEBFIM AR R IREET B HRD

Complimentary use of built-in audio and visual equipment in Great Room

REZREEESRUENNERERIRBERE

Select the color to light up the room with the longest Chinese knots in the world,
signifying double perfection, good luck and longevity

REEASFEZFEACEENENLRE  HEZERA=ZETHASTHAREKEDE  FHEE - SHENKE

Cut the five-tier dummy wedding cake at the wedding ceremony

= R B AR ER SRR A

One eight-Ib strawberry cream cake and a bottle of French bubbly

T \B L ERTREN AL EEEE R

Private mahjong room (for maximum eight mahjong tables) with Chinese tea serving during the game

TAER (&% /\E) RIRHAPARE

Valet parking services from 5:30PM-11:30PM (Maximum 10 parking spaces)
H I FARB=T2E% L+ —RK=1t2CBRHATIERE &S +EEM)

Receiving exclusive wedding services and special offer for the appointed packages

ZHEERBRBLUNSERERSE

Earn SPG Starpoints for the award winning loyalty program

HikEXStarpoints#iEBNTE N = A EE

Exclusive usage of W Hong Kong Wedding App - W LOVE
BHREREBWEEESAPP - W LOVE



WESTERN
SET DINNER MENU

HK$l 288 +10% SERVICE CHARGE
[ PER PERSON

Includes a selection of soft drinks, fresh orange juice, local beer, house red and
white wine for three hours

EEOE=/ I\ HRREHRBIIVAK - BEEH - DB AIEEAREE

(v) vegetarian %3z

START
Prawn salad, asparagus, fennel, baby green,
avocado, pink grapefruit, ginger-mandarin dressing

RigviE RES =& FHR G BFEE

SOUP
Porcini mushroom soup, porcini truffle (v)
WEBHITES ()

MAIN
Pan-fried halibut, sugar snap peas, sun-dried tomato, baby carrot,
yellow baby squash, yuzu-butter emulsion

BRILLER, #MHE BEEH HE A dmFFdt
OR

Roasted veal loin filet, shitake mushroom, baby carrot, potato purée,
pommery mustard sauce

BER, s HE BE AT FE

SWEET
Strawberry cheese dome, fresh raspberry, white chocolate mango jelly

BERZIER BAKRLN-ERRR

SIP
Freshly brewed illy coffee and fine tea

I[IEEIEES

Menu is subject to change without prior notice 3ZEBINHEY » AR BITEA



WESTERN
SET DINNER MENU

HKs‘ 388 +10% SERVICE CHARGE
[ PER PERSON

Includes a selection of soft drinks, fresh orange juice, local beer, house red and
white wine for three hours

EEOE=/INFEREMEBEIK - BHEET - MHIEERISEAREN

(n) contains nuts & EXE

START
Citrus cured salmon, baby beets, shaved fennel, baby green,
horseradish cream, lemongrass infused virgin olive oil

HEE=X8. iR B8 RIRTER FF 0T

SOUP

Creamy pumpkin soup with sea scallop, lobster claw, black truffle
ENET FRERENE

MAIN

Pan-fried black cod, baby yellow squash, green bean, sun-dried tomato,
sun choke, basil black olive beurre blanc

BRRER /AL ABE EEEN RBF RIEEEERT
OR

Wagyu beef, celery purée, baby carrot, shitake mushroom
black pepper-foie gras sauce

BTG RS BE, S RMEEET

SWEET
Crunchy chocolate and hazelnut-praline dome,
fresh strawberry, milk chocolate jelly (n)

BRFRENEL #FHREHRE ()

SIP
Freshly brewed illy coffee and fine tea

=

Menu is subject to change without prior notice 3ZB#NETH » AR BITEA



DINNER BUFFET
MENU

HK$I 388 +10% SERVICE CHARGE
[ PER PERSON

Includes a selection of soft drinks, fresh orange juice, local beer, house red and
white wine for three hours

EEOE=/IHEREMEBIIVK - BHEET - AHIEERIEEAREN

(n) contains nuts &EXE  (p) contains pork &%&F  (v) vegetarian ZZ3

START

Grilled zucchini, cherry tomato confit, porcini mushroom, truffle sauce (v)
NEAFSM. Sk 4=, IREE (V)

Baby artichoke salad, green bean, green salad, foie gras

HFRIVE KBS BT

Beetroot with coriander citrus vinaigrette (v)

FH3E T2V, tHAEHET (V)

Ahi tuna with quinoa salad

BEERREEVE

Portobello mushroom with feta cheese, sesame-balsamic vinaigrette (v)
Kk, BoSEES =, ZRumEsT (v)

Smoked salmon, fennel, orange asparagus, frisee, citrus vinaigrette
E=XE BE B S5E HiEhET

Baby mozzarella, heirloom tomato, basil (v)

IKFRZTBERDFE EEh (V)

Mesclun salad, cucumber, red pepper, fennel, cherry tomato (v)
HERDESE SM. AW, S, 1k (V)

Choose your dressing: balsamic vinaigrette, soy and sesame dressing, lemon dressing

PRERT, RS, Bt

WET

Seasonal live oyster, Boston lobster, snow crab leg, poached prawn
AR, IR IERER, SEM, ZAik

Condiments: cocktail sauce, lemon, tabasco

Borth: BETET, EIR, BT

Salmon, yellowtail kingfish, tuna sashimi, assorted dressing

RE=XRA, HHR 52/ @ FMRET

SOUP

Wild mushroom soup, focaccia crouton (v)
HEm SXEET (V)

Fish maw cream corn soup

SRR



ACT

Roasted wagyu sirloin, garlic, thyme

BEEMRENGTES

Condiments: french mustard, black pepper sauce, chutney

B aUhR, B BRRE

LIVE STATION
Prawn risotto, parmigiano-truffle

NIREER, #IE EFEZLT

MAIN
Singapore kway teow seafood

EMEBLES

Pan-fried black cod fish, black bean and chili sauce

BRIEER, REDHRE
Thai prawn in red curry

ZRTVALIIE AR

Roasted pork loin, roasted cauliflower, eryngii mushroom, apple-mustard sauce (p)

EREH. BB, M5 3ARE ()

Pan-fried halibut, black olive, basil, lemongrass, butter sauce

BRILLE R, AREE B, &F T

Japanese style roasted chicken

B RER

Roasted Australian rack of lamb, Italian style vegetables, rosemary lamb jus

BEEMNFERR SRR RRFFAT

Black Angus beef, porcini mushroom, baby carrot, red wine sauce

BREEIFN FE 5E, DS

Sea scallop fried rice

BTN

SIDE DISHES

Truffle potato purée (v)
REEEE (V)

Creamed pepper pasta (v)

TEREMEAFIE (V)

Italian style sautéed vegetables,
garlic, basil (v)

B IVERHR (V)

SWEET

Raspberry cheesecake
AanetEE

Black sesame pudding
BZhitna
Strawberry vanilla tart
EEERERE

SIP

Roasted cauliflower, garlic, thyme (v)

BEFEMHHRE (V)

Grilled zucchini, king oyster mushroom,

coriander (v)
NEARFIBEMLR. Z5iegE (v
Steamed rice

BER

Caramel-mousse cake
RS TS
Tropical mousse cake
Vanilla créme brdlée

Ee=£EMEThE

Freshly brewed illy coffee and fine tea

TS

Menu is subject to change without prior notice

REMBEXR » BASITEA

Assorted cupcake

MR FEEE
Chocolate-orange cake (n)
BERGNEL (n)

Fresh fruit platter
FiEKR



DINNER BUFFET
MENU

HK$I 488 +10% SERVICE CHARGE
¥ PER PERSON

Includes a selection of soft drinks, fresh orange juice, local beer, house red and
white wine for three hours

EESFE=/ I HRRERBIIVAK - BERT - NHEELIEEARET

(n) contains nuts & EXRE  (p) contains pork &%Q  (v) vegetarian 23

START
Beetroot, grilled artichoke, mustard vinaigrette (v)

FHSEFRI @ SARHER T (V)

Asparagus, piquillo pepper, grilled zucchini, black garlic, Thai basil (v)
NSRS MEEDE. HN B5F &8 (V)

Vegetables and quinoa salad (v)
BREZVE V)

Roasted king oyster mushroom, broccoli, green leaf, parmesan cheese, basil vinaigrette (v)

I\EEEEDE, e ERE L. BEmEET (V)

Salad of roasted baby carrot, fennel, blood orange (v)

BHEDE BE. ME (v

Salad of Boston lobster, papaya, water chestnut, frisee, cashew nut, yuzu dressing (n)

RTIRREECY . AN, Bl SE BR #Ft ()

Grilled artichoke, fennel, red bell pepper, black olive, lemongrass-orange vinaigrette (v)

KEHR EE, AR, R, BFEF T (V)

Grilled portobello mushroom, green lettuce, asparagus, balsamic-truffle vinaigrette (v)

BUEEERDE BS REHEET (V)

Smoked salmon, baby beets, green lettuce, citrus dressing

E=X @R R mFt

Grilled zucchini, cherry tomato confit, eryngii mushroom soy-sesame vinaigrette (v)

NEAFEM, E@sksn HE, ShEht (v
COLD CUT PLATTER (p)
16 months Serrano ham

1648 B HizE N BE
Coppa di parma

BEAFE S NHER
Chorizo

(i gz st ]



MIXED LETTUCE
Assorted condiments: grilled artichoke, sundried tomato, marinated black olives,
garlic mushroom, peperoni (v)

Eoth: #iFa meEn B FEEE SATRAR (v

Choose your dressing: italian dressing, balsamic vinaigrette, soy and sesame dressing,
lemon dressing (v)

Bt BAFE, mait, g, 25T (v

WET
Seasonal live oyster, Boston lobster, snow crab leg, poached prawn

BIAER KTIERER, B, 2R

Condiments: cocktail sauce, lemon, tabasco

Bokl: MEDT S5, BT

SELECTION OF SUSHI AND SASHIMI
Yellowtail , kingfish, tuna, octopus, crab maki, sea scallop, snapper, sbster maki

Assorted dressings

HMIRET

SOUP
Creamy lobster bisque and prawn, focaccia crouton

KR gEiERS SVEET

Braised spinach soup with sweet corn (v)

FOKSHEREE (v)

ACT
Roasted Canadian prime beef rib

BEMERFE
Australian lamb rack with herbs, traditional mint jelly
BEE RN, KEEEEIE

Condiments: black pepper sauce, mustards, truffle-foie gras sauce, chutney

B BT 7TK BTRET BRE

MAIN
Scottish salmon, asparagus, cherry tomato basil-lemongrass sauce

BEE=XR HEE. B B EDE

Roasted pork loin, baby potato, zucchini apple-mustard sauce (p)

BN, HERE BAFSL BERAKRE )

Miso black cod fish, Chinese cabbage
IRIBEEEE, FE%E

Australian slow cooked veal, gnocchi, artichoke,wild mushroom sauce

ERRM R, HEFEE, FE BET

French duck breast, braised apple, green pepper sauce

HEIEGHD, Foi@BaR, FHRIT

Roasted chicken roll, porcini mushroom, foie gras sauce

FTEIEHNS, BT



Prawn with black pepper sauce
TR
Tagliatelle pasta, cherry tomato, garlic, basil, parmesan cheese (v)

e reL A, BN BREET (V)

SIDE DISHES
Potato purée (v)
2825 (v)

[talian style sautéed vegetables, garlic, basil (v)

BB, EROHE ()

Stir-fried sugar snap peas, eryngii mushroom, lotus, garlic, lemongrass, thyme (v)

MREENEERES S5 BH V)

Roasted cauliflower, garlic, thyme (v)
BEEHHRTE (V)

Steamed seasonal vegetables (v)
FERSE (v)

Wok fried rice with assorted mushroom (v)

FESFEEIER (V)
SWEET
Mango and coconut cheesecake Strawberry mille feuille
fFETSTER S
Red velvet cake Sweetened red bean cream with
RS lotus seed and lily bulb
o b A= = FANS D)
Tiramisu
BAFIZ 8 Caramel chocolate mousse cake
SRR E NS
Pear-almond tart
BRECHE Coffee tonka créme brlée (n)
Raspberry-pistachio cupcake (n) kA D ()
AERILDREFEFEE (n) Fresh fruit platter
Fik R

Crunchy dark and milk chocolate cake (n)

ffeskes HEERE (n)

SIP
Freshly brewed illy coffee and fine tea

=

Menu is subject to change without prior notice 3ZEB#NE T » 2R BITEAN



