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Opening in early 2020 #% # 2020 4 %1 b =€

2020 Western Wedding Dinner Package Benefits
NWAMEERTEEE

Complimentary Benefits EEEH Minimum Minimum Minimum
8 tables / 96 persons 15 tables / 180 persons 25 tables / 300 persons
8L /96 AL 15 L E / 180 AL £ 25fF A £ / 300 AR £

1 night accommodation with 1 bottle of sparkling wine . ,

onc?buffe‘r breakfast for 2 on the foIIowinpg mor%ing — Dlor%igigoom Qu;;rgél‘re

IRARENSRE AREAEALYEE =

Chauffeured limousine service for 3 hours (decoration,

funnel and parking fees are excluded) OR

Extra 1 night stay in a Diamond Room . % "

INEREFEEAMRE (TEEES  BEBEKAEER)

% EMBHTREEEE

Buffet dinner at Café A for 2 persons to celebrate

the 1st Wedding Anniversary — — *

BRVBFABRRLS  BXBEEABNKRE

;?g;ﬁ%i:;%?gcces 2 valet & 4 valet & 6 valet 18

1 hour welcome fruit punch _ " "

TN E R RE S

Free corkage for self-brought spirit (1 bottle per table) % * %

BEZUERWBERE (BF1M)

Unlimited supply of soft drinks, chilled orange juice &

house beer for 3 hours * * .

ERREITX - BT REHHES N

Decorated mock wedding cake for

cake-cutting ceremony and photo shooting 3 tier [ 5 tier [ 5 tier [

FIEERETSHEIRBBER

Fresh fruit cream wedding cake 3 pounds & 5 pounds & 8 pounds &

HRBDRLIEER

Setting of Bride & Groom’s name (Chinese or English)

on in-house backdrop * * *

BEASHAET (AXRHEX) HE

1 bottle of house champagne for foasting ceremony " " .

PBEEER

Splendid silk floral centerpieces for reception table and

each dining table * * *

2IHE ERDE RATERR

Use of built-in AV equipment * . .

GEEHAEESATERE

Guest signature book . . .

EEEERAEM

Invitation cards (8 sets per table, printing excluded) . . .

BEBR (BESE - TEENENR)

Table linen & seat covers

2BEBEHRAEE * * *

Mahjong entertainment with Chinese tea . . "

fREZERPNEZE

Preferential room rates for guests wishing to stay

at the hotel * * *

FIIREEE

For enquiries and reservations, please contact our Event Management Team at
(852) 6208 6616 or email to catering@hotelalexandrahk.com

B RTELT » 5T (852) 6208 6616FHEHEEER

P
E B3k &

£ #8 catering@hotelalexandrahk.com

Hotel address: 32 City Garden Road, North Point, Hong Kong (MTR Fortress Hill Station, Exit B)
BEMLE - BB AW mIEE B2 (BEEE LIEBHN)

A member of Harbour Plaza Hotels and Resorts



Western Wedding Dinner Buffet - A
v B R - A

Appetizers & Salads B Rib#E
Smoked Fish Platter with Caper {8 £ 3 82k T4
Assorted Cold Cut Platter with Pickle and Marinated Olive
SRR P BHR LB K S
Black Fungus and Shredded Chicken Salad with Sichuan Pepper Dressing
JIRBAARE DR
Orzo Pasta Salad with Chorizo and Bell Pepper &/ 7 El 7 B 5F 5 K FH
Roasted Cauliflower and Shrimp Salad with Pomegranate
BRI AR T EBRDE
Vietnamese Squid and Glass Noodles Salad # = i a5 #4 0&
Eggplant, Green Lentils and Sun-Dried Tomatoes with Peppermint Leaves
T EREIREMEERE
Renkon Salad with Sesame 2 gD &
Caprese Salad k42 +EHHDE
Fresh Salad Greens ¥ &%

Romaine Lettuce, Tower Mesclun Mixed Greens and Lollo Rosso
Sliced Cucumber, Cherry Tomato, Red Kidney Bean, Corn Kernel,
Shredded Carrot and Jade Sprout
BMA - BEM - ABT - R - HEHRIFE
Dressings: Balsamic Vinaigrette, Italian, French Dressing and
Japanese Sesame Dressing
THE  BEARRRT - BERXEE  FADEERBXZHE
Condiments: CroGton, Bacon, Shaved Parmesan Cheese and Lemon Wedges
B AR 2R BEZLAREEAR
Sushi & Sashimi E3 &5
Assorted Sashimi (Fresh Salmon, Tuna and Octopus)
RBAARG (ZXA - BEAR /ULA)

Assorted Sushi and California Roll 33325 8 &t/ %

Served with Wasabi, Soya Sauce and Pickled Ginger Biit K « &Emk 78

Seafood on Ice KRB S
Brown Crabs, Shrimps, Sea Whelks, Clams and Mussels
RE - RR - HRB -RARSO
Dressings: Lemon Wedges, Tabasco Sauce, Red Wine Vinegar
with Shallot and Cocktail Sauce
HE BEA - BHUh  REABRER BT
Soup %
Hungarian Beef Goulash Soup %7 Fl4 B35
Selection of Slice Breads and Rolls, Grissini 15 2486 &
Double-Boiled Chicken Broth with Coconut and Snow Fungus 7 S B %
Carving %H
Roasted Australian Beef Rib Eye 1558 AR H

Dressing: Gravy Sauce and Pommery Mustard B+ R &R 5+ &

Hot Dishes ##&
Barbecued Meat Specialities 1 =, bk $ 42
Pan-Fried Lamb Cutlet with Green Peppercorn Sauce &Rl El & H#UT
Thai Roasted Pork Neck with Sweet and Spicy Sauce R EFEA
Chicken Curry with Onion Tomato and Cream Sauce, Basmati Rice
FFEE A BRI E B A ED B R
Steamed Fresh Sea Garoupa with Supreme Soya Sauce & & R {5785
Sautéed Shrimps with Bamboo Piths and Black Fungus T & ZE B 1 #8{=
Sautéed Mushrooms and Baby Asparagus with Chinese Yam
o8 A=kEd Lo c3v: 40
Fried Five Grain Rice with Preserved Olive and Okra MR ARE L
Fafalle Pasta, Pumpkin & Pocini with Cream Sauce 7 /I 4 FF & # 855

Desserts & &
Baked Apple Crumble with Vanilla Sauce 53R & BB ER ST
Black Glutinous Rice Syrup with Coconut 5+ 215k
Dark and White Chocolate Mousse B H % & h F#
Mango Pomelo Sago Pudding & 21 7 78Kk 8
Jasmine Serradura SF & R84 &
Japanese Matcha Cake Roll B X %%

Parline Hazelnut Milk Chocolate Cake #F 4 ik & &L
Baileys Irish Cream Cheesecake BFF#HEE + &#
Fresh Fruit Platter 7 21
Haagen-Dazs Ice Cream H&agen-Dozs Z &
Coffee & Tea WiIBE K 4

Till 31 August 2020 | 2020%8AB31H L
2 H KS 768 per person

1 September to 31 December 2020 | 2020F9B18Z12A31H

k=T H K$ 838 per person

Western Wedding Dinner Buffet - B
N, N
WA AEYKME-B
Appetizers & Salads iR E
Smoked Atlantic Salmon Slices with Traditional Condiments & = X f& & £ Bk
Assorted Cold Cut Platter and Duck Liver Pate % £ 5 A 5 58 % 8 FT it
Parma Ham with Cantaloupe Melon and Honey Dew Melon
BARFREZ XBRHEN
Chicken with Pickle Lemon, Thyme and Roasted Artichoke Salad
EEEBEARRHRAIDE
Thai Spicy Prawns and Green Papaya Salad & 5 & 88 A b1
Japanese Potato and Blue Crab Meat Salad B R E#E8RDE
Soft Bean Curd with Century Egg and Spicy Sesame Sauce EHREMEEE
Quinoa Salad with Hazelnuts, Apples and Dried Cranberries
BEDRORRT  EERSEBFAR
Marinated Mushroom Salad with Pesto Dressing M E 2 E B E LS
Fresh Salad Greens i E R
Romaine Lettuce, Tower Mesclun Mixed Greens and Lollo Rosso
BNAER BN RAEER
Sliced Cucumber, Cherry Tomato, Red Kidney Bean, Corn Kernel,
Shredded Carrot and Jade Sprout
BMF  BEM ABT RN - HEA#RKREZFHE
Dressings: Balsamic Vinaigrette, Italian, French Dressing and
Japanese Sesame Dressing
T BAREZEST  ER0EE 2D EERAXSHE
Condiments: CroGton, Bacon, Shaved Parmesan Cheese and Lemon Wedges
Erl: RER - ER  BESTAREERA
Sushi & Sashimi 3] &l &
Assorted Sashimi
(Fresh Salmon, Tuna, Octopus, Deep Water Shrimp and Surf Clam)
REARRE (ZXA - FEA - /UMA - HBRILEFR)
Assorted Sushi, Seared Nigiri Sushi and California Roll 357 » AXFARMMSE
Served with Wasabi, Soya Sauce and Pickled Ginger Bi7t K » #hmk 72

Seafood on Ice HKF SR
Fresh Shucked Rock Oyster, Brown Crabs, Shrimp,
Sea Whelks, Clams and Mussels
AR AE - RR - HRE RKRARED
Dressings: Lemon Wedges, Tabasco Sauce, Red Wine Vinegar
with Shallot and Cocktail Sauce
HE BEA - BillUR - RRABRREET
Soup i%
Crustacean Bisque K$EHRS
Selection of Slice Breads and Rolls, Grissini #5418 &
Double-Boiled Chicken Soup with Conch and Cordyceps Flower
RETIZFHES
Carving %[
Slow-Roasted Prime U.S Rib Eye 18 &RIFH R EEAR
Dressings: Gravy Sauce and Pommery Mustard Bt & A 5T R
Roasted Lamb Rack with Taragon Jus ¥ 28 B 1R & &5+

Hot Dishes 28
Assorted BBQ Suckling Pig Combination 53 2.5 H 58
Roasted Duck Breast with Cherry Brandy Sauce 188 M & E ¥ & &t 5+
Beef Curry with Biryani Rice W18 4 PIFL EN = & &R
Sautéed Scallops with Broccoli and Lily Bulbs % ¥ B & W BB
Oven-Baked Sea Garoupa Fillet with Champagne Sauce 55 S &l & & T
Baked Mediterranean Seafood Pie fFit: # g5 & it
Braised Shanghai Brassica with Black Mushroom in Oyster Sauce & EfE#H/NEX
Fried rice in Fujian style B2Y &L
Penne with Asparagus, Artichoke and Sun-dried Tomato Sauce &% 8 &l i & B B4
Desserts &t &
Pastel De Nata B EE
Sweetened Aimond Cream with Egg White & B B %
Classic Panna Cotta B 7R
Wild Raspberry and Coconut Mousse F4 B R F il F B 447
Slow Cooked Beth's Pear Almond Tart 18 &£ 5 B {— 52
Banana Chocolate Cake BEE & & hEHE
Mango Napoleon #R £ %
Sea Salt Caramel Cheese Cake SHEEfEE + 8t
Fresh Fruit Platter #if# 2%
H&agen-Dazs Ice Cream H&agen-Dazs B x4
Coffee & Tea MLk 4

Till 31 August 2020 | 2020%8831H 1L
s1va H KS888 per person

1 September to 31 December 2020 | 2020F9A1HZ12A831H

st H K3968 per person

—OR)-

—OR~

Inclusive of unlimited serving of soft drinks, chilled orange juice and house beer for 3 hours.

BEEREMHERK

BT REEEES /N o

Beverage Upgrade : Unlimited serving of house wine for 3 hours, supplement at HK$45 per person
BEAR  SMNGEEAQBEEREME - SUHEIREHKSLS

Seasonal ingredients on the menu may be subjected to changes, depending on the availability.
All above prices are subject to 10% service charge.
RELRENENHEETRZZHYE BEUEERESRLRAERUELRSEBENRM
LAEEEF S W — R o



Western Wedding Set Dinner — A
HABBBREER-A

Starter 5§
Deep-Fried Crab Meat Cake with Aioli Sauce
B ERBIEEFE

Soup &
Crustacean Bisque
RIBEEIRS

Main Course £
Baked White Cod Fillet in Pistacho Crust, Chardonnay Wine Sauce
BORBEALRBBESRT

or =%

Braised Lamb Shank with Thyme Jus and Root Vegetables
BERFBHREX

or s

Grilled Prime Rib Eye Steak with Anchovy Butter and Baked Vine Tomatoes
PRR P\ LR Sl 4 I & A

Desserts &

Wild Berries and 80% Chocolate Cream with Raspberry Sorbet
HERE  80%AHNSREBRFEE

Petits Fours
BEXH

Coffee or Tea
00 3k =k %%

Till 31 August 2020 | 2020%8H831H 1E
E=tva H Ks 768 per person

1 September to 31 December 2020 | 2020698 1HZ12A31H

Estvd H K$ 838 per person

—OR)~

L

Western Wedding Set Dinner — B
HABHEREER-B

Starter S
Smoked Scallops with Lime and Pepper Crust
ERTFHENER

Soup &
Lobster Bisque with Cognac
FERRS

Main Course 3

Pan-Fried Garoupa and King Prawn with Saffron Veloute and Ratatouille
ERARNH RBEBALTE T KA ER

or =%

Grilled Australian Lamb Rack with Rosemary Jus and Roasted Garlic
PN F AR AT BT RIER

or =

Grilled Beef Tenderloin with Red Wine Reduction,
Potato Gratin and Sautéed Mushroom
PAMBEALTRTELER ZREE

Cheese Zt
Baked Black Truffled Camembert with Apricot Compote
RENBENEZIMERE

Desserts & &

Seasonal Fresh Fruit Mille-feuille with Mascarpone Vanilla Cream
BEYMEEIXTEMESHFZERESE

Petits Fours

BEXH

Coffee orTea
o0 % 2

Till 31 August 2020 | 202068B31H L
k=2 H K$888 per person

1 September to 31 December 2020 | 2020F9A1HZ12A31H

Es2 H KSQé8 per person

—OR)-

Inclusive of unlimited serving of soft drinks, chilled orange juice and house beer for 3 hours.
BIEERSMETK - BITRBREEINE -

Beverage Upgrade : Unlimited serving of house wine for 3 hours, supplement at HK$45 per person
BEAR  INHBRAQDDERBREME  SUBEMEHKSAS

Seasonal ingredients on the menu may be subjected to changes, depending on the availability.
All above prices are subject to 10% service charge.
RELRUNRMERETRZIZOVE  BLUEEREKRLREMUERESHENRT
LAEEEF S W — R E o



