WEDDING WESTERN DINNER PACKAGE 2016 INCLUDES...
FEERHE. .

One night in a 80 sgm Marvelous Suite with harbour view
including amenities on your wedding night and in-suite breakfast
for two

the next day, late check-out till 15:00

MNEFENEF I #@ES NZHIVEESES - B 17/IMSIL -
BRI EFNE A TR, - WEERR BRG] 2 T =0

On-day limousine service for three hours
FHIEEEH 3 /NS SR s R RS

LCD screens on the walls and portable digital display to show
your wedding photos
i E LCD Fia s fsd)eE 12w MRy 4 id A

A pre-dinner reception at our fabulous pre-function space with a
projection screen and enchanting pillars alongside panoramic
harbor views
NS HT S s A B P AR PR B TR i g -

Bk NS

A specialized backdrop you'll love, decorated with your initials
W-spots for photo shooting on your wedding day (except
outlets)

e 2K AFVE 52 > FI0 B EHVBES A AR - BEE R —EIFREES

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

DR BB A E £ R 5 B R FEERIUSEME BTSN
Choose your linen from our cool collection
TRV AR I B rh PR S Y AT

Complimentary use of Hong Kong's best built-in audio
visual equipment in the Great Room
OB T F AT o B S A P B i R IR AR
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Select the color to light up the room with the longest Chinese
knots in the world, signifying double perfection, good luck and
longevity

RIBEA S EEHCEEIE ORIt E BN ==
HESEFEEAKEE  REEE - HFEAKE

Cut the 4-tier W Hong Kong signature wedding cake
(includes individual cupcakes!!)

and a bottle of French bubbly for toasting

# FUg e W EEAVR s E e (R F R T AR R )
FI— A

Valet parking services from 5:30pm-11:30pm
(Maximum 10 parking spaces)

HTF 5:30 2 F 11:30 SeE R a A% (2% 10 {EEH ()

Earn SPG Starpoints for the award winning loyalty program
fEHY Starpoints AT = FHEE

Exclusive usage of W Hong Kong Wedding App - W LOVE
WREHEE W LESS App - W LOVE

*Remarks
R

Package applicable with minimum of 20 tables
and minimum charge applies
BHEREHNBEMAN TR 2T S fOHE

\s4

HONG KONG



BUFFET DINNERMENU |
HK$1,288+10% SERVICE CHARGE PER PERSON

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

START

Grilled zucchini, cherry tomato confit, porcini mushroom, balsamic-
truffle sauce (v)

PUERFIF AN, 20T E, FARRBREE

Baby artichoke salad, green bean, organic salad, foie gras
RV, R, AL, I

Beetroot with coriander, citrus vinaigrette (v)

BHSErETe2, Ml

Ahi tuna with quinoa salad

HERFRE

Watermelon with feta cheese, sesame vinaigrette (v)
JEEEZ T, RNV, ZRCHES T

Smoked salmon, fennel, orange, asparagus, frisee,

citrus vinaigrette

JE =S VEREER, SRS, B, A E, tHAE ST

Baby mozzarella, heirloom tomato, shiso (v)

KA ZBORESRE AT, BREk

Mesclun salad, cucumber, red pepper, fennel,

cherry tomato (v)

FESRDESEEF N, 40 =5, k0

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

SHHEE, R, gt

WET
Salmon, yellowtail kingfish, tuna sashimi, assorted dressing
=3 OHH R, REAENE, FRET

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

BFSAR s, R -THEFE I, BEH, 2
Condiments:

Cocktail sauce, lemon, tabasco

AR, R, B0t

(n) contain nuts
(p) contains pork
(v) vegetarian option
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Menu subject to change without prior notice
KA B AR ST A



BUFFET DINNERMENU |
HK$1,288+10% SERVICE CHARGE PER PERSON

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

SOUP

Wild mushroom soup, focaccia crouton (v)
NFLSEES s

Fish maw cream corn soup

Rt RoREE

ACT
Roasted wagyu sirloin, garlic, thyme
HEERERAE4S

Condiments:
French mustard, black pepper sauce, chutney
ERTR, RO, B

Live station
Prawn risotto, parmigiano-truffle

RIRIG IR HATE, ENEZL

MAIN

Singapore kwetiaw seafood
EINEEES)

Pan-fried black cod, black bean and chili sauce
RIS A il SR

Thai duck leg in red curry, mango chutney

Zr AL NS R o SRR RS

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

BEFETNFEATSRAE, dfisd, AR RS

Sea bass, black olive, basil, lemon grass, butter sauce
T o A A RAUE, B

Roasted chicken "Japanese style”, cabbage
H BRI L0 3

Roasted Australian rack of lamb,

"Italion style” vegetable, rosemary lamb juice
RN E 2 B, 2R

(n) contain nuts
(p) contains pork
(v) vegetarian option
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BUFFET DINNERMENU |
HK$1,288+10% SERVICE CHARGE PER PERSON

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

MAIN (CON'T)

Braised short ribs, celery root puree, baby carrot,
red wine sauce

SUEE AR A HE

Sea scallop fried rice "Thai style”

A TIOER

Side Dishes:
Potato puree (v)

Creamed mixed pepper pasta (v)

SERFERUE A A

Sauteed vegetable "ltalian” style, garlic, basil (v)
e, Brra s FEE

Roasted cauliflower, garlic, thyme (v)
[EREE e E S

Grilled zucchini, king oyster mushroom, coriander (v)
TP BERHF N, &gk

(n) contain nuts
(p) contains pork

(v) vegetarion option W

Menu subject to change without prior notice
KA B AR ST A HONG KONG



BUFFET DINNERMENU |
HK$1,288+10% SERVICE CHARGE PER PERSON

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

SWEET

Raspberry cheesecake

YRS Wil

Black sesame pudding

ZIRE

Vanilla tart

EEUEE X/

Banana caramel mousse cake

Almond financier with cremeux (n)
SEERCaEERE

Orange creme brulee

oY N

Assorted cupcake

FESREERERR

Walnut chocolate cake (n)
aiort &R

Fresh fruit platter

e 7K SR

SIP
Freshly brewed illy coffee and fine tea
IE fe 5

(n) contain nuts
(p) contains pork

(v) vegetarion option W

Menu subject to change without prior notice
KA B AR ST A HONG KONG



BUFFET DINNERMENU I
HK$1,388+10% SERVICE CHARGE PER PERSON

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

START
Beetroot and lentil salad, mustard vinaigrette (v)

B R 20, T AOHES T

Asparagus, piquillo pepper, grilled zucchini, black garlic, Thai
pasil (v)

FEEIDEREE R, B, 5B

Vegetable and quinoa salad (v)

TRRT RV

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

RS SEaEEPERRAE, AR DS, BEEZ 4, EHES T

Salad of roasted baby carrot, fennel, blood orange (v)
HaEE®E VR RS

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

FElR A BV, B, B, Mt

Grilled artichoke, fennel, peperoni, black olive,
lemongrass-orange vinaigrette (v)

FE AR VAR B, RS, B & ST

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

SR EEGEEA A SE, A, PABRIRES T

Smoked salmon, baby beets, organic lettuce, citrus dressing J&E =
e/ NS, AR S, AT

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

PUBARAE MBOEENkE I, S iees, Z RomES T

COLD CUT PLATTER (P)
16 months Serrano ham
15% )=! %éﬁ%%ﬂ(ﬁi&

oppa di parma
MR 55 KRR
Chorizo
PRI SR ARG

(n) contain nuts
(p) contains pork
(v) vegetarian option
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BUFFET DINNER MENU |l
HKs1,388+10% SERVICE CHARGE PER PERSON

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

MIXED LETTUCE

Assorted condiments: Grilled artichoke, sundried tomato,
marinated black olive, garlic mushroom, peperoni (v)
B, EEZ N, MRS, TR s, BHATH

Choose your dressing: Italian dressing, balsamic vinaigrette, soy
and sesame dressing, lemon dressing (V)
BRI, BT, Z s, gt

WET

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

W< A4RiE, O TUHFE R, AR, iy

Condiments: Cocktail sauce, lemon, talbasco
RN, 5 BT

SELECTION OF SUSHI AND SASHIMI
Yellowtall, kingfish, tuna, octopus, crab, sea scallop, snapper,
loloster

HH R sl G268, JUE, BR, W iR, jEik
Assorted dressing

FEsRTE T

SOUP

Lobster bisque and prawn, focaccia crouton
NIGHESR S, BRI ]

Braised spinach soup with sweet corn (v)
SRR A

ACT

Roasted Canadian prime beef rib
BEIIZERARE

Australian lamb rack with herbs, traditional mint jelly
RS BT, 48 B H R I

Condiments:

Black pepper sauce, mustard,
truffle -foie gras sauce, chutney
SRR, TR, BEHFIARE T, B

(n) contain nuts
(p) contains pork
(v) vegetarian option
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Menu subject to change without prior notice
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BUFFET DINNERMENU I
HK$1,388+10% SERVICE CHARGE PER PERSON

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

MAIN

Scottish salmon, asparagus, cherry tomato
pasil-lemongrass sauce

BRSSO AR, kD, B RS

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

BEFENIFE S8, BAFIF N, a8 RE

Miso black cod fish, bok choy

IR S £ £F 3

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

BN N AR AEE, RAT - BPEDT

French duck breast, braised apple, green pepper sauce
EBINSRIECE SRR, FEREUT

Roasted chicken roll, porcini mushroom, foie gras sauce
R EE R GECRE T

Thai lobster rice

A FE DR

Tagliatelle pasta, cherry tomato, garlic, basil,
parmesan cheese (v)

Tra e pFERE N, EEE L

Side dishes:
Potato puree (v)

e

Sauteed vegetable "ltalian style *, garlic, basil (v)
BRI

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

FER T SR L, A igE, FE R
Roasted cauliflower, garlic, thyme (v)
HEE AT

Steamed seasonal vegetable (v)

o e
Zs

£ A s
2

(n) contain nuts
(p) contains pork
(v) vegetarian option
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BUFFET DINNERMENU I
HK$1,388+10% SERVICE CHARGE PER PERSON

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

SWEET

Mango and coconut cheesecake
ZEkE

Red velvet cake

Tiramisu

BAFZ L6t

Apple vanilla tart

ENEE AR

Raspberry-pistachio cupcake (n)
ALEH LR ERE

Crunchy dark and milk chocolate cake (n)
et J1ERE (N)

Caramel-vanilla mille feuille
HREEEE T Est

Sweetened red bean cream with lotus seed and lily bulb
HEH e e

Caramel banana, chocolate mousse
EREEEAT RS

Coffee -Tonka créeme brulee (n)

i AT )

Fresh fruit platter

e 7K SRR

SIP
Freshly brewed illy coffee and fine tea
I S

(n) contain nuts
(p) contains pork

(v) vegetarion option W

Menu subject to change without prior notice
KA B AR ST A HONG KONG



WESTERN SET DINNER MENU |
HKs1,188+10% SERVICE CHARGE PER PERSON

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

START

Lobster and prawn salad, asparagus, fennel,
ginger-orange dressing

FEIRNIR VRO ), 56, EFEET

SOUP
Porcini mushroom soup, truffle (v)
S ESEIAEE

MAIN
Roasted veal loin filet, zucchini, baby carrot, potato puree,
honey-mustard sauce

BN BERCRIR N, H5, S, Bk

bR

OR

Pan fried halibut, artichoke, balby carrot, yuzu - basil sauce
HRILL H & BoFs], B, 2@t

SWEET
Strawberry cheese cake, milk chocolate chantilly,
white chocolate jelly

SRS LR AR R (R

SIP
Freshly brewed illy coffee and fine tea
I S

(n) contain nuts
(p) contains pork
(v) vegetarian option
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Menu subject to change without prior notice
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WESTERN SET DINNER MENU I
HK$1,288+10% SERVICE CHARGE PER PERSON

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

START
Crab and smoked salmon salad avocado, fennel, apple

S A =S DO ARER, [aT R, AR

SOUP
Creamy Iobster soup with sea scallop, truffle crouton
FEMR SRES R T AR EL T

MAIN
Wagyu beef, celery puree, baby carrot,
black pepper-foie gras sauce

BRI, H, BT AR
OR

Pan-fried black cod, asparagus, sunchoke,
lemongrass-butter sauce

EAORE IR, W, B

SWEET

Crunchy chocolate and hazelnut praline cake,
pistachio crumble (n)

WAL= i SR S i

SIP
Freshly brewed illy coffee and fine tea
U EIISEIS

(n) contain nuts
(p) contains pork

(v) vegetarion option W

Menu subject to change without prior notice
KA B AR ST A HONG KONG
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