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2012 Wedding Buffet Lunch Menu ()
2012t:F EIZT 3 ()

Appetizers and Salads |2 M &
Victorian Prawns, Snow Crab Legs, Canadian Deep Water Whelk and Mussels on Ice
F)TMEREREL, GRSV - RO L)

Served with Cocktail Sauce, Tabasco and Lemon El?lpf‘, BT ~ BT S o
Assorted Sushi, Sashimi and California Rolls
RIS W I
Served with Wasabi, Soya Sauce and Condiments [iel| | B84 ~ FU R il
Tuna Fish Salad with Spring Onion, Haricots Vert, Cherry Tomato ﬁﬁ Eﬁ’j} @pﬂﬁ,{{( N 1%3 k’xﬁ[ ’El%p
Tomato and Mozzarella Salad &i*F[| ) - f’—if?\'\i%p
Smoked Fish Platter, Horseradish Mousse ! FriAf[fie iR
Mesclun Salad and Green Herbs & £ [ I[7I77]) &

Thai Pomelo Salad with Dried Shrimps 3 SRy ] B el
Classic Caesar Salad 5457/

Pasta Salad with Smoked Duck Breast &/ ifs | &

International Cheese Selection - }£7;

Served with Assorted Vegetable Stick and Crackers [ls#E5¢ [ iz
Parma Ham and Honey Melon ©'1 [, '} il # ) %

Dressings I’ 5%
Italian, Thousand Island, French, Herb’s Vinaigrette
ANFR ~ TR B O ENE

Dips &1+
Cocktail, Shallot Relish, Wasabi, Guacamole, Tomato Salsa

PRSI ~ 2845 ~ [T~ T IBOA R

Condiments %]
Croutons, Bacon, Parmesan Cheese, Crispy Shallot, Toasted Almond
AR FIA  SIRY L AR Hﬁ%ﬁﬁ -

Soup ¥
Mushroom Créme Soup [ A1 RLF



Hot Dishes ZvEy
Pan-Fried Garoupa with Lemon and Roasted Bell Pepper jj|7 [ELI'L{@E %-H
Roasted Lamb, Rosemary Jus, Grilled Eggplant fi 5 HEVEE ES%
Soya Chicken [[1z¢ 5 j[IEE
Wok-Fried Seasonal Vegetables i%f’l}ﬁij?f.%
Yeung Chow Fried Rice 7|28k
Sautéed Potatoes, Thyme Butter F“IE'I L
Thai Green Curry Duck 3J> 2
Cauliflower Gratin kAo T
Wok Fried Pork Spare Rib with Chili and Garlic f[I="# i F'
Braised E-Fu Noodles with Enoki Mushrooms and Crabmeat & i["ﬁ’@[« JErHEs
Chicken Masala [H[H =\ iEEE
Baked Mussel with Coconut Sauce [+ %’%J?J [

Roasted Carving *&%]
Beef Sirloin S5 1144 [4]
Served with Horseradish, English Mustard e s Al e R

Chinese Barbecued Corner [| 175
Crispy Suckling Pig ﬁv'iﬁ_f?hfﬁ? !

Desserts 7- [EI
Mango Mousse Cake R AR 2R S
American Cheese Cake Z [ &)
White Chocolate Green Tea Mousse [ 14 ?, IR T
Tiramisu HiNF[D A g
Vanilla Panna Cotta %{L{?[J 15
Bread and Butter Pudding %@ty 7] Il FH
Fresh Fruit Platter [Y1Z e S HEsik
Strawberry Mountain & ZiEl| 1|

Coffee or Tea [fED %

&) i HK$328 Per Person
Subject To 10% Service Charge [~ 455

As of 50 Persons 5@; o P&
Serving for 2 Hou st, Jis XN

’
Y



2012 Wedding Buffet Lunch Menu (ll)
2012 izF FIZT B ()

Appetizers And Salads FijZ M7 &
Victorian Prawns, Snow Crab Legs, Canadian Deep Water Whelk and Mussels onlce
TR EESEL (PR ~ SR SR
Served with Cocktail Sauce, Tabasco and Lemon [l %1+ ~ %LTI RS O A
Assorted Sushi, Sashlml and Callfornla Rolls
ST - VIS I
Served with Wasabi, Soya Sauce and Condiments Jil[! [5%%2‘ M R e
Tuna Fish Salad with Spring Onion, Haricots Vert, Cherry Tomato T g Lijzﬂrﬂ[fc‘? BB Bﬁi@l%ﬁ[
Tomato and Mozzarella Salad ‘E{L{?[JJ/4 By
Smoked Fish Platter, Horseradish Mousse *Z! FrA]IFiel i
Mesclun Salad and Green Herbs 7"?“'IE '[srﬂijuif
Thai Pomelo Salad with Dried Shrimps j’ U=y ] R el
Classic Caesar Salad §'}ar3 J/'
Pasta Salad with Smoked Duck Breast *T'FIE'QI«J*E{L SR HIEN
International Cheese Selection J/4 s
Served with Assorted Vegetable Stick and Crackers [iel#52% {727 fifiiz
Parma Ham and Honey Melon ®'I E, '} il ;) T

Dressings J'J; 3%

Italian, Thousand Island, French, Herb's Vinaigrette

HONFRE ~ R R g
Dips &1+

Cocktail, Shallot Relish, Wasabi, Guacamole, Tomato Salsa

IR AN ESA IS R NGRS RN

Condiments (%]
Croutons, Bacon, Parmesan Cheese, Crispy Shallot, Toasted Almond

WaE AR RS IR

Soup ¥
Celeriac Creme Soup 1 ¢ Pl 50

Hot Dishes Z&y
Pan-Fried Garoupa with Lemon and Roasted Bell Pepper ﬁ” T[f [ b}i—ﬁ o4
Roasted Lamb, Rosemary Jus, Grilled Eggplant 75 Fis If*;f?r'
Crispy Roast Chicken ﬁ@%%‘é
Wok-Fried Seasonal Vegetables /& i,m
Thai Green Curry Duck i‘*\?‘ pjppﬁ
Cauliflower Gratin J# = “E Flﬂ
Wok Fried Pork Spare Rib with Chili And Garl|c H 1= R
Braised E-Fu Noodles with Enoki Mushrooms and Crabmeat \_ﬁ’,ﬁFLP’ﬁ *é?ﬁ[’%{?
Fish Masala |4 =026
Fried Rice with Prawn Cream Sauce and Chlcken Tomato Sauce My £ EE ATk
Sautéed Potatoes, Thyme Butter 7 E1%}H4
Stir Fried Prawns with Samba Sauce = * U % Jifg=f

Roasted Carving *&%]
Beef Sirloin 7 115 [A]
Horseradish, English Mustard et~y + H@i?ﬁﬁ FIF



Chinese Barbecued Corner f ’%FEF

Crispy Suckling Pig T’%@i? ﬁ'
Honey Barbecued Pork &; =

Dessert [ |

Hazelnut Dacquoise i, SR '%ﬁ)‘{c
Mango Mousse Cake f f474%

American Cheese Cake i[ﬁ&«“ - ﬁj{ﬁ

White Chocolate Green Tea Mousse [ 14 i R
Tiramisu FiNFID A Bt

Vanilla Panna Cotta #Hi“F[| % Iiffﬂ%
Bread and Butter Pudding %% tJ i FIJ
Fresh Fruit Platter 4= ﬁ%\[ #iﬁﬁg
Strawberry Mountam ﬂ CIREC

Coffee or Tea [fED %

&) #HK$398 Per Person
Subject To 10% Service Charge f [+ JR5H 4

As of 50 Persons —gﬁg "_
Serving for 2 Hourst,

E““Y



Standard Beverage Package

Freg e g

Free Flow Of Soft Drinks And House Beer For 2 Hours

[P TR P S e g

HKS$68 Per Person & i ﬁjf’rTSGs

%k 3 3k 3k ok ok 3k %k %k %k %k %k k %k

Deluxe Beverage Package

L R

Free Flow Of Soft Drinks, House Beer And House Wine For 2 Hours

1 R R B T~ A e R

HKS$98 Per Person & i ﬁjf’rTSQs

PRICES ARE STATED IN HONG KONG DOLLARS AND ARE SUBJEC TO TEN PERCENT SERVICE CHARGE
I R G T



