
前菜  A P P E R T I Z E R
Bread Roll w/ Butter
圓軟餐包配牛油

Pan-fried Scallop with Tomato Salsa & Tortilla Chips
香煎原粒帶子拼蕃茄莎莎及脆片

Skewer with Cajun Prawn and Chorizo
卡真蝦配西班牙香腸串

Smoked Salmon with Truffle Tartlet
黑松露煙三文魚撻

S W E E T S  甜點
Mini Banoffee Tart
迷你香蕉拖肥撻

Fraisier Cup
法式士多啤梨杯

Fruit Platter
鮮果拼盤

D R I N K S飲品
Juice
果汁

Soft Drinks
汽水

Still Water
蒸餾水

Re.born Wedding
S I T  D O W N  M E N U

1 0 0 P A X

Due to changes in the timing of the ingredients, the above styles are for reference only.
 Reborn Catering Limited reserves the right of final decision Customer Signature:

Setup Time, Food & Beverage Serving Time, Dismantle Time  with total 7 hours

-WaiterX10
-ChefX3

-AssistantX2
-Cutlery

-TableX20
-Delivery Charge

The package is included the followings:

H K D 8 8 8  P E R  P E R S O N
Above price is subject to an additional 10% service charge

以上價目另加一服務費

主菜  E N T R E E S
Sole Meunière
法式煎魚柳

Roasted Spring Chicken
香草燒春雞

Truffle Mushroom and Asparagus Spaghetti
松露野菌蘆荀意粉

Roasted US IBP CAB Rib Eye (Add $80@)
燒美國肉眼 (加＄80/位）




沙律  S A L A D
Tiger Prawn Green Salad

大蝦田園沙律


