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ENCHANTING MOMENTS
WEDDING LUNCH AT ATRIUM & LIBRARY

VALID FROM 1 JANUARY 2024 UNTIL 31 DECEMBER 2024

PEARL HK$14,888 PER TABLE
OPAL HK$15,888 PER TABLE
JADE HKS$17,888 PER TABLE 3

FOR A MINIMUM OF 8 TABLES AT HK$14,888 PER TABLE OF 12 PERSONS:

. AN EXQUISITE CHINESE MENU PREPARED BY THE CULINARY TEAM OF MICHELIN-STARRED
SUMMER PALACE INCLUSIVE OF HOTEL'S SIGNATURE DISH e
. COMPLIMENTARY VALET PARKING FOR A MAXIMUM OF FIVE CARS
. COMPLIMENTARY USE OF A BRIDAL DRESSING ROOM
. A FIVE-TIER MOCK WEDDING CAKE FOR PHOTO-TAKING AND CAKE-CUTTING CEREMONY
. A FRESH FRUIT CREAM CAKE FOR THE RECEPTION
. CORKAGE WAIVED FOR SELF-BROUGHT SPIRITS
. ELEGANT WEDDING GUEST BOOK
. YOUR CHOICE OF STYLISH TABLE LINEN AND SEAT COVERS

DELUXE FRESH FLORAL CENTERPIECES FOR ALL DINING TABLES

e
.

» . COMPLIMENTARY USE OF THE HOTEL'S LCD PROJECTORS AND PA SYSTEM
. 20% DISCOUNT ON MENU TASTING (MINIMUM SIX PERSONS FOR LUNCH RECEPTION)

BEVERAGE PACKAGES: (WINE SELECTION WILL BE CONFIRMED THREE MONTHS PRIOR TO THE EVENT DATE)

. HK$3,180 FOR 2 HOURS, HK$200 FOR EACH ADDITIONAL HOUR PER TABLE OF 12 PERSONS
SOFT DRINKS, BEER AND FRESH ORANGE JUICE
- HK$3,380 FOR 2 HOURS, HK$220 FOR EACH ADDITIONAL HOUR PER TABLE OF 12 PERSONS
. HOUSE RED AND WHITE WINES, SOFT DRINKS, BEER AND FRESH ORANGE JUICE
. HK$3,580 FOR 2 HOURS, HK$240 FOR EACH ADDITIONAL HOUR PER TABLE OF 12 PERSONS
AUSTRALIAN/NEW ZEALAND RED AND WHITE WINES, SOFT DRINKS, BEER AND FRESH ORANGE JUICE
. HK$3,880 FOR 2 HOURS, HK$260 FOR EACH ADDITIONAL HOUR PER TABLE OF 12 PERSONS

FRENCH RED AND WHITE WINES, SOFT DRINKS, BEER AND FRESH ORANGE JUICE

4

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.ISLAWSHANGRI-LACOM
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DELUXE APPETISER PLATTER

THEE £
SAUTEED PRAWNS WITH SALTY EGG YOLK AND GARDEN GREENS

CHETEAY TRREE
DOUBLE-BOILED PORK SHANK SOUP
WITH FRESH FIG AND CATERPILLAR FUNGUS

"0 e
BRAISED SLICED ABALONE WITH GARDEN GREENS

CHEDTAR
STEAMED FRESH GIANT GAROUPA

EECRE
3 BAKED CHICKEN WITH HERBS

gt AR
: NOODLES WITH BLACK MUSHROOMS IN SUPREME SOUP

\ 2ECTR
SWEETENED CREAM OF WALNUT

O

.

£ BLEEdE
CHINESE PETITS FOURS

HK$14,888 PER TABLE OF 12 PERSONS & f§ i1 = =% #

PRICES ARE SUBJECT TO 10% SERVICE CHARGE
R 1A T PSR SRS PN TR S R SIP
) 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 H @ 3\ v 255
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DELUXE APPETISER PLATTER . ¢

CERERHT EUA S
SAUTEED SCALLOPS WITH ASPARAGUS, LILY BULBS AND MAITAKE MUSHROO

ZLFT B it
DOUBLE-BOILED CHICKEN SOUP
WITH BRAISED MOREL MUSHROOMS AND SNOW FUNGUS

"o
BRAISED SLICED ABALONE WITH GARDEN GREENS

oL =
STEAMED FRESH GIANT GAROUPA

[CUR J R
g STEAMED CHICKEN WITH SHREDDED GINGER AND SPRING ONIONS

B 2 2 fAs
- FRIED RICE WITH SALMON, FRESH CRAB ROE AND KIMCHI

) %= KB
SWEETENED CREAM OF ALMOND WITH SESAME DUMPLINGS

ER 1 N

CHINESE PETITS FOURS

HK$15,888 PER TABLE OF 12 PERSONS & A &L = =% #

PRICES ARE SUBJECT TO 10% SERVICE CHARGE
DR FAM G B ARLLRT G FH AT 2 el -
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 H @ 3\ v 255
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DELUXE APPETISER PLATTER

WX EEIR Y
STEAMED KING PRAWN WITH EGG WHITE TOPPED WITH CRAB ROE

N
DOUBLE-BOILED SEA WHELK SOUP
WITH MATSUTAKE MUSHROOM, CONPOY AND CABBAGE

¥l R & RN
0 BRAISED WHOLE 6-HEAD ABALONE AND BLACK MUSHROOM WITH OYSTER SAUCE

FhE TEMLES A& 5T
STEAMED FRESH SPOTTED GAROUPA WITH AGED SHAOXING HUADIAO WINE

ol 5 i
5 DEEP-FRIED CRISPY CHICKEN

&35 LB
] FRIED RICE WITH ROASTED DUCK AND CONPOY

\ LR AT
- £ R R 3 OH
CHILLED SAGO CREAM WITH POMELO AND MANGO
CHINESE PETITS FOURS

HK$17,888 PER TABLE OF 12 PERSONS & A& =L = =% #

PRICES ARE SUBJECT TO 10% SERVICE CHARGE
AR RERE AN B ARILFT B FHEYRE D 2]
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 H # ;X% 5% o #2% %% SIGNATURE DISH
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*ALTERNATIVE DISH IS AVAILABLE H # 3\ v #£:53# s 2% %% SIGNATURE DISH v -
RE LA EHFRIR
DELUXE APPETISER PLATTER BARBECUED WHOLE SUCKLING PIG

(A SUPPLEMENT CHARGE OF HK$1,100 PER TABLE)

By EEIR o F R

SAUTEED PRAWNS WITH SALTY EGG YOLK BAKED SEA WHELK WITH PORTUGUESE SAUCE

AND GARDEN GREENS (A SUPPLEMENT CHARGE OF HK$800 PER TABLE)

WHRIZHP EYF 5o VapE @ FE

SAUTEED SCALLOPS WITH ASPARAGUS, LILY BULBS BAKED STUFFED CRAB SHELL

AND MAITAKE MUSHROOM (A SUPPLEMENT CHARGE OF HK$800 PER TABLE) )
WETTEAT TREE FrE R SRR

DOUBLE-BOILED PORK SHANK SOUP DOUBLE-BOILED CHICKEN SOUP

WITH FRESH FIG AND CATERPILLAR FUNGUS WITH MATSUTAKE MUSHROOM AND SEA CUCUMBER

(A SUPPLEMENT CHARGE OF HK$1,200 PER TABLE)

W5 g H o g R & FEE g
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)

4 v S 5o ¥k9 R & E oY
BRAISED SLICED ABALONE WITH GARDEN GREENS BRAISED WHOLE 6-HEAD ABALONE
AND GOOSE WEBS WITH OYSTER SAUCE
' (A SUPPLEMENT CHARGE OF HK$1,300 PER TABLE)

\ RS AE FEA A
\ STEAMED FRESH GIANT GAROUPA STEAMED FRESH TIGER GAROUPA
(A SUPPLEMENT CHARGE OF HK$1,500 PER TABLE)
O
AT AR FEALER
STEAMED FRESH GIANT GAROUPA STEAMED FRESH SPOTTED GAROUPA

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

PRICES ARE SUBJECT TO 10% SERVICE CHARGE
dON R PRM G B ARILET e FHEBR AP 2 ] -
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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