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VALID FROM 1 JUNE 2024 UNTIL 31 OCTOBER 2024

LUNCH HK$15,688 PER TABLE
DINNER HK$20,688 PER TABLE

FOR A MINIMUM OF 3 TABLES AT HK$15,688 FOR LUNCH RECEPTION AND HK$20,688 FOR DINNER RECEPTION
PER TABLE OF 10-12 PERSONS

PRIVILEGES INCLUDE:

AN EXQUISITE CHINESE MENU PREPARED BY THE CULINARY TEAM OF MICHELIN-STARRED SUMMER PALACE
INCLUSIVE OF HOTEL'S SIGNATURE DISH

FREE-FLOW SERVING OF SOFT DRINKS, WATER, FRESH ORANGE JUICE, AND BEER FOR THREE HOURS

A SUPPLEMENT CHARGE AT HK$300 PER TABLE OF 10-12 PERSONS TO INCLUDE FREE-FLOW SERVING OF
HOUSE RED & WHITE WINES FOR THREE HOURS

COMPLIMENTARY VALET PARKING FOR A MAXIMUM OF TWO CARS

CORKAGE WAIVED FOR SELF-BROUGHT SPIRITS

YOUR CHOICE OF STYLISH TABLE LINEN AND SEAT COVERS

DELUXE FRESH FLORAL CENTERPIECE ON EACH DINING TABLE

ADDITIONAL PRIVILEGES FOR A MINIMUM 6 TABLES:

ONE NIGHT STAY IN IN GRAND PREMIER PEAK VIEW ROOM WITH BREAKFAST FOR TWO PERSONS
COMPLIMENTARY VALET PARKING FOR A MAXIMUM OF FIVE CARS

COMPLIMENTARY USE OF A BRIDAL DRESSING ROOM

ELEGANT WEDDING GUEST BOOK

A SIGNATURE WEDDING GIFT FOR YOUR GUESTS

A FRESH FRUIT CREAM CAKE FOR THE RECEPTION

A FIVE-TIER MOCK WEDDING CAKE FOR PHOTO-TAKING AND CAKE-CUTTING CEREMONY
COMPLIMENTARY USE OF THE HOTEL'S LCD PROJECTORS AND PA SYSTEM

ADDITIONAL PRIVILEGES FOR A MINIMUM 10 TABLES:

AT

UPGRADE TO ONE NIGHT STAY IN IN GRAND PREMIER HARBOUR VIEW ROOM WITH BREAKFAST FOR TWO PERSONS
A BOTTLE OF HOUSE CHAMPAGNE FOR THE TOAST

COMPLIMENTARY VALET PARKING FOR A MAXIMUM OF EIGHT CARS

COMPLIMENTARY USE OF A MAHJONG ROOM WITH CHINESE TEA BEFORE DINNER

CUSTOMISED WEDDING BACKDROP WITH NAMES OF BRIDE AND GROOM

20% DISCOUNT ON MENU TASTING (MINIMUM SIX PERSONS)

PRICES ARE SUBJECT TO 10% SERVICE CHARGE

FOR RESERVATIONS OR ENQUIRIES,
PLEASE CONTACT OUR EVENTS MANAGEMENT DEPARTMENT ON .‘
TELEPHONE 2820 8517 OR E-MAIL EVENTS.ISLWSHANGRI-LA.COM : \

EXCLUSIVELY AVAILABLE FOR NEW BOOKINGS CONFIRMED FROM | JUNE 2024 AND BLACKOUT DATES APPLIED &.
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LUNCH

TRl
(REEB TS/ HERTE /e TSR/ EREA)
DELUXE APPETIZER PLATTER

A ) IR
SAUTEED PRAWN WITH OKRA AND MAITAKE MUSHROOMS

AR A g
DOUBLE BOILED CHICKEN SOUP
WITH SNOW FUNGUS AND CORDYCEPS FLOWER

BRAISED SLICED ABALONE WITH GARDEN GREENS

EED T AR
STEAMED FRESH GIANT GAROUPA

ERatEE
BAKED CHICKEN WITH PORT WINE

TR A S ) Sy
FRIED RICE WITH SCALLOPS, LAPPA AND DICED VEGETABLE IN BROWN SAUCE

EX LR
SWEETENED CREAM OF WALNUT

g
CHINESE PETITS FOURS

HKS$15,688 PER TABLE OF 12 PERSONS & i &=L = =3 *

PRICES ARE SUBJECT TO 10% SERVICE CHARGE
d R R E PR G B ARILET B FEGRZ AP 2T -
ISLAND SHANGRI-LA, HONG KONG RESERVES THE RIGHT TO ALTER THE ABOVE MENU PRICE AND ITEMS,

DUE TO UNFORESEEABLE MARKET PRICE FLUCTUATIONS AND AVAILABILITY

*ALTERNATIVE DISH IS AVAILABLE
HEENT BER
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DINNER

ER AR
BARBECUED WHOLE SUCKLING PIG

sk BAF B
SAUTEED PRAWNS WITH FRENCH PIGEON FILLET AND VEGETABLES

SIS § TRy £ T
BAKED MIXED SEAFOOD WITH CHEESE AND TRUFFLE SAUCE

HLEG SRR
BRAISED BAMBOO PITHS WITH MOREL MUSHROOMS AND VEGETABLES

Y E e gl g
DOUBLE-BOILED SEA WHELK SOUP
WITH CHINESE YAM, DRIED WOLFBERRIES AND AGARICUS MUSHROOMS

o B9 R &g de 5
BRAISED WHOLE ABALONE WITH BLACK MUSHROOM IN OYSTER SAUCE

AL
STEAMED FRESH TIGER GAROUPA

Ao
CRISPY CHICKEN WITH DEEP FRIED GARLIC

TEIER KRR S
FRIED RICE WITH DICED DUCK, CONPOY AND SCALLIONS

SR IF
CHILLED MANGO CREAM WITH MANGO JUICE AND POMELO
impn
CHINESE PETITS FOURS
HK$20,688 PER TABLE OF |2 PERSONS % -+ = =3 # %

DUE TO UNFORESEEABLE MARKET PRICE FLUCTUATIONS AND AVAILABILITY

PRICES ARE SUBJECT TO 10% SERVICE CHARGE
BT FRM G B AL RT B FE R D 2 Rl w»
ISLAND SHANGRI-LA, HONG KONG RESERVES THE RIGHT TO ALTER THE ABOVE MENU PRICE AND ITEMS, - -

*ALTERNATIVE DISH IS AVAILABLE
THW ST RER
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*ALTERNATIVE DISH IS AVAILABLE H # ¥+ 25 H
o 42 2 % SIGNATURE DISH

RErclEe BN

(RALBE S/ R T /e FEE/F ﬂ ) BARBECUED WHOLE SUCKLING PIG

DELUXE APPETISER PLATTER (A SUPPLEMENT CHARGE OF HK$1,100 PER TABLE)
5 5RO ) e Tk R RCRGN

SAUTEED PRAWN WITH OKRA AND BAKED SEA WHELK WITH PORTUGUESE SAUCE
MAITAKE MUSHROOMS (A SUPPLEMENT CHARGE OF HK$900 PER TABLE)
F&EBBE e FHFFEREF YRR

SAUTEED PRAWNS WITH FRENCH PIGEON FILLET AND BRAISED SLICED SEA WHELK WITH CRISPY DRIED
VEGETABLES WOLFBERRIES, LILY BULBS AND ASPARAGUS

(A SUPPLEMENT CHARGE OF HK$1,500 PER TABLE)

o P L R D 5o Yk #E T

BAKED MIXED SEAFOOD WITH CHEESE AND BAKED STUFFED CRAB SHELL

TRUFFLE SAUCE (A SUPPLEMENT CHARGE OF HK$600 PER TABLE)
LR SRl EE FOLFRT E 1

BRAISED BAMBOO PITHS WITH MOREL MUSHROOMS AND  BRAISED MOREL MUSHROOMS WITH MINCED SHRIMP
VEGETABLE IN VEGETABLE MARROW
(A SUPPLEMENT CHARGE OF HK$700 PER TABLE)

W H e iR Ep 0 g B

DOUBLE-BOILED SEA WHELK SOUP BUDDHA JUMPS OVER THE WALL

WITH CHINESE YAM, DRIED WOLFBERRIES AND DOUBLE-BOILED SOUP WITH ASSORTED DRIED
AGARICUS MUSHROOMS SEAFOOD

(A SUPPLEMENT CHARGE OF HK$2,000 PER TABLE)

9 5% e o 3R R E e T
BRAISED SLICED ABALONE WITH GARDEN GREENS BRAISED WHOLE 6-HEAD ABALONE

AND BLACK MUSHROOM WITH OYSTER SAUCE

(A SUPPLEMENT CHARGE OF HK$1,000 PER TABLE)
5% e 7 5o ¥Ro R & 5 e doag
BRAISED SLICED ABALONE WITH GARDEN GREENS BRAISED WHOLE 6-HEAD ABALONE

AND GOOSE WEBS WITH OYSTER SAUCE

(A SUPPLEMENT CHARGE OF HK$1,400 PER TABLE) ‘

-

PRICES ARE SUBJECT TO 10% SERVICE CHARGE

g TRM G L AL R en P FHGRE A 2 -
[SLAND SHANGRI-LA, HONG KONG RESERVES THE RIGHT TO ALTER THE ABOVE MENU PRICE AND ITEMS,

DUE TO UNFORESEEABLE MARKET PRICE FLUCTUATIONS AND AVAILABILITY
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*ALTERNATIVE DISH IS AVAILABLE H # Vv 255

5 1M ¢ ¥ SIGNATURE DISH

FEN TR
STEAMED FRESH GIANT GAROUPA

A A

STEAMED FRESH TIGER GAROUPA

S Ry
FRIED RICE WITH SCALLOPS, LAPPA AND DICED
VEGETABLE IN BROWN SAUCE

EThR KRR S
FRIED RICE WITH DICED DUCK, CONPOY AND
SCALLIONS

BB KR S

FRIED RICE WITH DICED DUCK, CONPOY AND
SCALLIONS

LREEPR

SWEETENED CREAM OF WALNUT

LR PR

SWEETENED CREAM OF WALNUT

A4 B

CHILLED MANGO CREAM WITH MANGO JUICE AND

POMELO

FAEE L
STEAMED FRESH TIGER GAROUPA
(A SUPPLEMENT CHARGE OF HK$1,500 PER TABLE)

FRA AL
STEAMED FRESH SPOTTED GAROUPA
(A SUPPLEMENT CHARGE OF HK$800 PER TABLE)

BB B A J AR

STEAMED RICE WITH PRAWN WRAPPED IN
LOTUS LEAF

(A SUPPLEMENT CHARGE OF HK$400 PER TABLE)

A g
BRAISED RICE WITH CRAB MEAT AND CONPOY
(A SUPPLEMENT CHARGE OF HK$600 PER TABLE)

B (B

BRAISED E-FU NOODLES WITH SHRIMP ROE AND
CRAB MEAT

(A SUPPLEMENT CHARGE OF HK$400 PER TABLE)

SWEETENED CREAM WITH RED BEAN,
OSMANTHUS AND SESAME DUMPLINGS
(A SUPPLEMENT CHARGE OF HK$300 PER TABLE)

7R

SWEETENED SOUP WITH ALOE VERA, RED DATES
AND FRESH LILY BULBS

(A SUPPLEMENT CHARGE OF HK$650 PER TABLE)

EFT BT A
BAKED TAPIOCA CUSTARD WITH LOTUS SEED
(A SUPPLEMENT CHARGE OF HK$350 PER TABLE)

PRICES ARE SUBJECT TO 10% SERVICE CHARGE
A T PR S PN PELEES F T S T
ISLAND SHANGRI-LA, HONG KONG RESERVES THE RIGHT TO ALTER THE ABOVE MENU PRICE AND ITEMS,

DUE TO UNFORESEEABLE MARKET PRICE FLUCTUATIONS AND AVAILABILITY
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