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2020 Western Wedding Lunch Package Benefits
WAFEERTEEE

Complimentary Benefits EX{BE

Minimum

8 tables / 96 persons
8EH L L /96 AT

Minimum
15 tables / 180 persons
15 AL / 180 A £

25 tables / 300 persons
25 LAk / 300 Ak L £

Minimum

1 night accommodation with 1 bottle of sparkling wine
and buffet breakfast for 2 on the following morning
IRAEEFEREIMRZAEABHER

Buffet dinner at Café A for 2 persons to celebrate
the 1st Wedding Anniversary

BRIBFHEBELS  BREEEARDBRE

Valet parking spaces

SERTHEB

1 hour welcome fruit punch

TN ERRER

Free corkage for self-brought spirit (1 bottle per table)
HEZUBRKWBERE (BFE1M)

Unlimited supply of soft drinks, chilled orange juice &
house beer for 2 hours

EIRE K BITREEMUE2/ N
Decorated mock wedding cake for

cake-cufting ceremony and photo shooting
HEERETSHEARBRER

Fresh fruit cream wedding cake

Setting of Bride & Groom’s name (Chinese or English)
on in-house backdrop

BEESEFAET (WXREX) HE

1 bottle of house champagne for toasting ceremony
EEBIR

Splendid silk floral centerpieces for reception table and
each dining table

2I5E FRDE RATERR

Use of built-in AV equipment
GEEABESATTRE

Guest signature book

EEEERAM

Invitation cards (8 sets per table, printing excluded)
BEBR (BFESE X TEENEM)

Table linen & seat covers

EREBRHREE

Preferential room rates for guests wishing to stay
at the hotel

I EREEE

2 valet &

3 tier &

3 pounds &

Diamond Room
FREE

4 valet &

5 tier [

5 pounds &

Queen Suite
ZEER

6 valet &

5 tier

8 pounds #E

For enquiries and reservations, please contact our Event Management Team at

(852) 6208 6616 or email to catering@hotelalexandrahk.com
ERTERT ' AHE(852) 6208 6616 EHEETE K

e i
=1k

£ #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 Lunch Buffet - A
N, N
HABEAEYTFRE-A
Appetizers & Salads iR LE
Smoked Fish Platter with Caper {8 £ $ 82 8k I
Assorted Cold Cut Platter with Pickle and Marinated Olive
SRR P B AR O A S R MBS
Thai Seared Beef Salad with Green Mango ZX E&4 BN E
Waldorf Salad with Smoked Chicken E#8 k) & LB HER
Cajun Seafood Salad with Sweet Bell Pepper FEFHHUEE D2
Salad Nicoise with Tuna and Boiled Egg A& AR SH R EDE
Black Fungus and Lotus Root with Sichuan Chili Dressing
JNIRKREERDE
German Potato Salad with Crispy Bacon Chips B 2175
Fresh Salad Greens i &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  BRH - HAAKREZFE
Dressings: Balsamic Vinaigrette, Italian, French Dressing and Japanese
Sesame Dressing
T BERFEET  BEXADEE  ZXAVEEBRAXZHE
Condiments: CroGton, Bacon,

Shaved Parmesan Cheese and Lemon Wedges
BA: RER  ER BEZLAREERA

Sushi &5]
Assorted Sushi and California Roll % 8228 7] & i/ %
Served with Wasabi, Soya Sauce and Pickled Ginger Bi7F k& « #mk 72

Soup %
Cream of Wild Mushroom Soup B & 2EES
Selection of Slice Breads and Rolls, Grissini f&i& %8 &

Carving %M
Roasted Australian Sirloin 58 7%
Dressing: Gravy Sauce and Pommery Mustard B &5t & ABI TR

Hot Dishes #f&
Barbecued Meat Specialties 1 = bk # #&
Tandoori Chicken with Cucumber Raita X % 2 # B i & N2 B,
Braised Lamb with Potato and Garlic EFEEEA
Stewed Short Rib with Pesto Tomato Sauce EEE MG+ E
Pan-Fried Sole Fillet with White Wine and Grape Sauce
BRI BRI
Baked Mediterranean Seafood Pie 15t it
Stir-Fried Cabbage in Supreme Soup LigEH

Fried Rice with Salmon and Korean Kimchi Cabbage B =X AR EE
Fried Japanese Udon with Vegetables in Soya Sauce ARMXD B &

Desserts & &

French Cherry Clafoutis With Vanilla Sauce s& X8k @ E E R 15+
Chinese Red Date and Longan Sweetened Soup ALEHE%
Osmanthus Pudding with Wolfberries 18 F £
Traditional Sherry Trifle BRE R REHF
Vanilla Créme Bralée Tart AR SR ERE
Roselle Chocolate Cake &1t ki HE#E
Cinnamon Green Apple Cake RS HERER
Japanese Yoghurt Cheesecake AR ALEE +E#

Fresh Fruit Platter 3 2%

Coffee & Tea MIBE K 4

Till 31 August 2020 | 2020%8A31H 1L
=2l H K$598 per person

1 September to 31 December 2020 | 2020F981HZ12831H

=i H K3648 per person

—O~

Western Wedding Lunch Buffet - B
WABEANFE-B

Appetizers & Salads B R LE
Smoked Atlantic Salmon Slices with Traditional Condiments
B XA EREM
Parma Ham with Cantaloupe Melon and Honey Dew Melon
BARFEEZNBRFEZEN
Smoked Duck Breast with Kale and Pear ZHH# PN X HEREE
Orzo Pasta Salad with Chorizo and Bell Pepper
B0 D B 7 UL 5F B R A
Thai Seafood Salad with Mango &R E &2
Black Fungus and Okra Salad with Sesame Oil SRR EMEEDE
Tomato and Feta Cheese Salad #E#i %2 02
Mixed Fruit, Corn Kernel and Walnut Salad with Mayonnaise
AMERBRDE
Fresh Salad Greens $if D@
Romaine Lettuce, Tower Mesclun Mixed Greens and Lollo Rosso
BUAR BMXRAEEX
Sliced Cucumber, Cherry Tomato, Red Kidney Bean, Corn Kernel,
Shredded Carrot and Jade Sprout
BMF BEM AT BXE - HEAAREFE
Dressings: Balsamic Vinaigrette, Italian, French Dressing and Japanese
Sesame Dressing
TR BAREET - EXDEE AP RERAXZME
Condiments: CroQton, Bacon, Shaved Parmesan Cheese, Lemon Wedges
BRRES - ER BEZLAREEA
Sushi & Sashimi 3] &l &
Assorted Sashimi (Fresh Salmon, Tuna and Octopus)
REARRG (ZXA - F2AK JUTA)
Assorted Sushi and California Roll 4 8325 7 & i %
Served with Wasabi, Soya Sauce and Pickled Ginger Bi7t K& « #m Kk 78

Seafood on Ice HKFiBEEE
7Z®) Shrimp, Sea Whelks and Mussels R4, 522Kk &0
b Dressings: Lemon Wedges, Tabasco Sauce, Red Wine Vinegar
with Shallot and Cocktail Sauce
TEBEA - HHUR  REABRERRET
Soup %
Butternut Squash Soup with Crab Meat ZRE /N5
Selection of Slice Breads and Rolls, Grissini & 48 & &

Carving %M
Roasted Australian Beef Rib Eye :5R M B AR 7
Dressing: Gravy Sauce and Pommery Mustard Bt & kBl 7+ R

Hot Dishes ##8
Roasted Chicken with Porcini Cream Sauce ¥ Z i 4 i & S BT
Honey Glazed Smoked Pork Loin with Pineapple Salsa
ERERIEEEDDE
Beef brisket Stewed in Curry with Potato WiIYE 2+ 4 5 fE
Pan-Fried Rosemary Lamb Cutlet with Natural Jus Bl & & F 4 BT+
Steamed Fresh Sea Garoupa with Supreme Soya Sauce & % R 1% 551
Baked Provencal Vegetables ih #3855 X
Stir-Fried Baby Cabbage with Garlic in Supreme Soup £S5 FEER
Fried Rice with Conpoy, Crab Roe and Egg White BB EADEH
Baked Assorted Seafood Penne with Cheese 52+ RERH

Desserts &t &

Bread and Butter Pudding with Vanilla Sauce 4afEmaEERE T
Sweetened Red Bean Cream with Lotus Seed and Lily ¥ B &4 2%
Verrine with Raspberry and Strawberry Cream + % R R 45
Traditional Tiramisu &R AR 48
Calamansi Meringue Tart EAEREEHE
70% Dark Chocolate Truffle Cake 70%45 8 5%k & &= #E
Mango Napoleon #2 £
Blueberry Cheesecake B FE + Rk
Fresh Fruit Platter 7 R
Coffee & Tea M & %

Till 31 August 2020 | 20206 8A31H Lk
B H KSéQ8 per person

1 September to 31 December 2020 | 2020F9A1HZ12A31H

B H K$768 per person

—OR)~

Inclusive of unlimited serving of soft drinks, chilled orange juice and house beer for 2 hours.
BIEERSMETK - BITRBREE2NE o

Beverage Upgrade : Unlimited serving of house wine for 2 hours, supplement at HK$30 per person
BEAR 2 HBRADBERBEME  SAEMEHKS30

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
LLEE® S W — R E o



Western Wedding Set Lunch - A Western Wedding Set Lunch - B
HABRFEER-A WG EER-B

Soup & Starter S8
Wild Mushroom Soup with Black Truffle Smoked Salmon and Avocado Platter, Lime Vinaigrette
BRBEHES BN AMFhRE SR
Main Course £E Soup %
Baked Halibut in Garlic Crusts, Champagne Cream Sauce Butternut Squash Soup with Blue Crab Meat
mERLEAREERRT SR IR
or =k

Main Course 3

Pan Fried Sea Bass Fillet with Wild Mushroom and Roasted Potato

Vegetable Couscous = BT 48 & WHERES
TR BB R K ERHANEDERESNRE

Roasted Spring Chicken with Smoked Spanish Paprika,

or 5 or s
Grilled Striploin Steak with Green Pepper Sauce, Glazed Purmnpkin Roasted Chicken Roulade wiTrlPIock Garlic Couscous and Pancetta
A B B ST R R BARFINERAE
or s

Desserts & &

Mango, Pomelo, Sago Pudding with Coconut Sorbet Slow Cooked Wagyu Beef Cheek with Red Wine Sauce, Potato Mousseline

BRERTARSTER R TR EEES
Petits Fours M -
N Desserts & &
BRE e i
Crispy Granny Smith Apple Tart with Vanilla Ice Cream
[REEREREREER
Coffee orTea
090 Bk =%, 2
Petits Fours

BEEH

Coffee or Tea
00 B =%, 2%

Till 31 August 2020 | 2020F8A31H 1 Till 31 August 2020 | 2020%8A31H L
Estvd HK$598 per person i H KSéQ8 per person
1 September to 31 December 2020 | 2020698 1HZ12A31H 1 September to 31 December 2020 | 20206981HZ12A31H

(=3 HK$648 per person (=2 H K$768 per person

—OR)~ —OR)-

Inclusive of unlimited serving of soft drinks, chilled orange juice and house beer for 2 hours.
BIEERSMETK - BITRBREEE2/NE

Beverage Upgrade : Unlimited serving of house wine for 2 hours, supplement at HK$30 per person
BEAR  2MSERAARBERSME  SUBEMKEHKS30

Seasonal ingredients on the menu may be subjected to changes, depending on the availability.
All above prices are subject to 10% service charge.
RELRHUNRMNERETRIZOVE  FLUEERERCREEUERESHEENRT
LUEEE &S Wm— R HE o



