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valid from 1 January until 31 December 2024
(Except for Island Ballroom — valid from 1 January 2024 until 31 March 2024)

Elegance HK$18,388 per table
Glamour HK$20,388 per table
Indulgence HK$23,988 per table
Extravaganza HK$31,388 per table

For a minimum of 5 tables of 12 persons:

. An exquisite Chinese menu prepared by the culinary team of Michelin-starred Summer Palace
inclusive of hotel’s signature dish

. 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 centerpiece on each dining table

. Complimentary use of the hotel’s LCD projectors and PA system

. 20% discount on menu tasting (minimum six persons for dinner reception)

Additional privileges will be offered with our compliments for a minimum of 25 tables of 12 persons:

. Complimentary two nights stay in Cityview Suite with breakfast for two persons daily
. Late supper for bride & groom on wedding night in suite

. Customised wedding backdrop with names of bride and groom

. Chauffeured Mercedes-Benz for three hours

. Complimentary valet parking for a maximum of ten cars

. A signature wedding gift for your guests

. Complimentary use of a mahjong room with Chinese tea before dinner

. A bottle of house champagne for the toast

. First anniversary dining voucher valued at HK$2,000 net in one of the restaurants at

Island Shangri-La, Hong Kong
. Exclusive spa voucher valued at HKS2,000 net in YUN Wellness at Island Shangri-La, Hong Kong

Beverage packages: (wine selection will be confirmed three months prior to the event date)
s HK$3,680 for 3 hours, HKS200 for each additional hour per table of 12 persons
Soft drinks, beer and fresh orange juice
. HK$3,980 for 3 hours, HK$220 for each additional hour per table of 12 persons
House red and white wines, soft drinks, beer and fresh orange juice
c HK$4,280 for 3 hours, HKS240 for each additional hour per table of 12 persons
Australian/New Zealand red and white wines, soft drinks, beer and fresh orange juice
e HK$4,680 for 3 hours, HKS260 for each additional hour per table of 12 persons
French red and white wines, soft drinks, beer and fresh orange juice

Prices are subject to 10% service charge
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ELEGANCE CHINESE DINNER MENU

IR
Barbecued whole suckling pig

* BE RS S RERIX

Sautéed prawns with asparagus, herb and chili pepper

MERMNREE
Braised bird’s nest soup with conpoy and bamboo fungus
*so BB ERE/NIH S

Braised whole 6-head abalone with seasonal greens in oyster sauce

e
IB A

RENR

Steamed fresh spotted garoupa

* o iURT W+ %
Baked chicken with flaxseed
BT FEIBOER
Fried rice with roasted duck, conpoy and scallop
* W 2 B S IR A AR
Soft noodles with silky chicken and vegetable in supreme soup

EEEHE

& RAETEE

Sweetened cream with walnut
Chinese petits fours

HK$18,388 per table of 12 persons & fE L 12111= 5

*Alternative selections

BERMEERIERIK

Sautéed prawns with asparagus, herb and chili pepper

M#EMEESEENE T

Sauteed prawns and scallops with marinated termite
mushroom, lily bulbs, and asparagus

(a supplement charge of HKS600 per table)

o B BERENESHE
Braised whole 6-head abalone with seasonal greens in
oyster sauce

soBFIBEERE N SMTEE

Braised whole abalone with goose web and seasonal
greens in with oyster sauce

(a supplement charge of HK$900 per table)

=2 S W 2

Baked chicken with flaxseed

HE K2 1+ ¢
Deep-fried crispy chicken
(Alternative selection with no additional charges)

IS SRR AR
Soft noodles with silky chicken and vegetable in
supreme soup

L A ]
Braised e-fu noodles with shrimp roes
(Alternative selection with no additional charges)

so BIEE 5 Signature dish
Prices are subject to 10% service charge
HERERESREREG  BEERENRBENUU LXEBERIER ZET -
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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GLAMOUR CHINESE DINNER MENU

EEH
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Barbecued whole suckling pig

% Lb
=

ELEB RS OIERIK

Sautéed prawns with purple yam, asparagus and lily bulbs

AT

129) 7@&%%

=

Bk EEEEE

Baked mixed seafood with cheese and truffle sauce
* EMETEY\ iR

Braised vegetables with morel

== —IN=1
R E

mushrooms and bamboo piths

RS

Double boiled chicken soup with red dates and sea whelk

*oo IBEE2RE)

INERZ IR

Braised whole 6-head abalone with goose web in oyster sauce

N e
JB 25

RENR

Steamed fresh spotted garoupa

* A ERH

Traditional bake

BENER)

Braised rice with cra

d salted chicken
@ AR
b meat and conpoy

BRI R
Pan-fried shrimp dumplings in supreme soup
o B HE - HAREE TG
Chilled sago cream with mango juice and pomelo
Chinese petits fours

HK$20,388 per table of 12 persons & fE (L1211 =

*Alternative selections

SEUEEESOERIK
Sautéed prawns with purple yam, asparagus and lily
bulbs

e E e e

MierEEeEE0RA

Braised sliced sea whelk with crispy dried wolfberries,
lily bulbs and asparagus

(a supplement charge of HK$1,200 per table)

-+ o

FHETEIFER
Braised vegetables with morel mushrooms and
bamboo piths

FHEELEERREES
Double-boiled marrow ring stuffed with conpoy, morel

mushrooms and yam
(a supplement charge of HKS800 per table)

so BERENESMNIEE
Braised whole 6-head abalone with goose web in
oyster sauce

o BERENBSHEITES

Braised whole 6-head abalone with sea cucumber in
oyster sauce

(a supplement charge of HKS1,500 per table)

hAE R
Traditional baked salted chicken

He K2 JF 2
Deep-fried crispy chicken
(Alternative selection with no additional charges)

so 1BEEZ 3 Signature dish

FriceS are Sub.ect to
424

==hN

10% service charge

FRERRARG BEEREHNRBEI L XEEBRRIER Z#EF -

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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INDULGENCE CHINESE DINNER MENU

TREFIERRE
Barbecued whole suckling pig
* B4k A B AR ER WD URIK
Sautéed prawns with French pigeon fillet and vegetables
so 18R R E R
Baked stuffed sea whelk with Portuguese sauce
*EMENBTETE
Braised morel mushrooms with minced shrimp in vegetable marrow
so AE i1 52 BIIRTR
Double boiled sea whelk soup with abalone and matsutake mushrooms
so B2 10
Braised sea cucumber with black mushroom in oyster sauce
B BREN
Steamed fresh spotted garoupa
EEE Mm%
Baked chicken with salt and spices
A=
Steamed rice wrapped in lotus leaves
* TR P AT
Stewed e-fu noodles with assorted mushrooms in abalone sauce
BEAERNES - BEFUET RESHE
Double-boiled aloe vera with red dates and lily bulbs
Chinese petits fours

HK$23,988 per table of 12 persons& & L 12111 A

*Alternative selections

2 fko5s B AR R KD SR EK
Sautéed prawns with French pigeon fillet and
vegetables

so e L BB BE IR IK
Sautéed fresh lobster with fresh yam and asparagus
(a supplement charge of HK$3,000 per table)

FHEINBEERER
Braised morel mushrooms with minced shrimp in

HERETTITEERES
Braised asparagus rolled with cordyceps flower and

vegetable marrow - HUOCTIINg
& (a supplement charge of HK$300 per table)
BT R OUFP R EREri

Stewed e-fu noodles with assorted mushrooms in
abalone sauce

Braised e-fu noodles with crab meat
(a supplement charge of HK$300 per table)

EES A
Baked chicken with salt and spices

Me ST XE+ %t
Deep-fried crispy chicken
(Alternative selection with no additional charges)

so 1BEEZ 3 Signature dish
Prices are subject to 10% service charge
HERERZSREREG EEERBNRBEN I XEBRRIERE Z#A -
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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EXTRAVAGANZA CHINESE DINNER MENU

e e

Barbecued suckling pig toast with pineapple in caramel sauce

SEEEEFAVERK
Sautéed fresh lobster with lily bulb, maitake mushroom and calendula

R\ Bt ER

Braised abalone with minced shrimp in vegetable marrow

5o = RS
Baked Stuffed crab shell

50 KT BTEHEAC IR R

Double-boiled sea whelk with yam, dried wolfberries and dendrobium orchid

o BE2RTFIEFERES

Braised Kanto sea cucumber and shrimp roe in oyster sauce

BFEREN

Steamed fresh spotted garoupa

HiE K2 Y+ 2
Deep-fried crispy chicken

i O T A 1 Bl
Steamed rice with prawns wrapped in lotus leaf

ENREEHESS

Inaniwa udon with conpoy and enoki mushrooms

F/ORE - BRI =RUES
Sweetened cream of pistachio
Chinese petits fours

eFEERE
Fresh seasonal fruit platter

HK$31,388 per table of 12 persons & & #1211 = F

so 1BEEZ 3 Signature dish
Prices are subject to 10% service charge
HERERZSREREG EEERBNRBEN I XEBRRIERE Z#A -
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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