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valid from 1 January 2025 until 31 December 2025

Elegance HK$19,388 per table
Glamour HK$22,388 per table
Indulgence HK$26,388 per table
Extravaganza HK$32,388 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)

Beverage packages: (wine selection will be confirmed three months prior to the event date)
3 HK$3,680 for 4 hours, HK$200 for each additional hour per table of 12 persons
Soft drinks, beer and fresh orange juice
5 HK$3,980 for 4 hours, HK$220 for each additional hour per table of 12 persons
House red and white wines, soft drinks, beer and fresh orange juice
5 HK$4,280 for 4 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
5 HK$4,680 for 4 hours, HK$260 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

EEIEEE
Barbecued whole suckling pig

* TARBEREEERERIX

Sautéed prawns with asparagus and scallions in mustard sauce

RIEBEMRBE
Braised bird’s nest soup with seafood and Chinese cabbage
*so BB ERE/NIH S
Braised whole 6-head abalone with seasonal greens in oyster sauce

S
IB AT

REN

Steamed fresh spotted garoupa
* RAEES TR %
Baked chicken with straw mushroom in traditional style
MFHFRRID AR
Fried rice with minced beef and pine nuts
* EM RIS 4RI P AR
Braised e-fu noodles with shredded duck and morel mushroom
FEEME - OB RECHE
Sweetened cream with walnut
Chinese petits fours

HK$19,388 per table of 12 persons & fE L 12111 = 5

*Alternative selections

FARBEESFRIEIK
Sautéed prawns with asparagus and scallions
in mustard sauce

HEMERSEEN T F

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

(a supplement charge of HKS600 per table)

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

soBFIBEERE N SMTEE

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

(a supplement charge of HK$900 per table)

KPR E i e 2
Baked chicken with straw mushroom
in traditional style

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

FEREKIR 4RI P AR
Braised e-fu noodles with shredded duck and
morel mushroom

S i ]
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
EREREZSREREG  BEERENRBENU LXEB/ERIEE ZHEN -
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

TS
Barbecued whole suckling pig
*ioFH=EESE0ERA

Sautéed sliced sea whelk with crispy dried wolfberries, yellow fungus and stem lettuce

o BHYATZ

TBEBENE

Baked mixed seafood with cheese and basil cream sauce
* MR\ R iR
Braised vegetables with black mushrooms and bamboo piths
s B IR E IR TR B
Double-boiled chicken soup
with sea whelk, cordyceps flower and agaricus mushroom
* 5o BB ERENIESHINIER
Braised whole 6-head abalone
with seasonal greens and goose web in oyster sauce

gy
BRI

RENR

Steamed fresh spotted garoupa

e A

7N

e ) IRt

Baked chicken with onions and sesame oil
BIIREREQF B AAE
Fried rice with sakura shrimp, minced beef, egg white and ginger
1ERKER
Beijing dumplings in supreme soup
so B HE - BEEKSHKER
%o Chilled sago cream with mango juice and pomelo
Chinese petits fours

HK$22,388 per table of 12 persons & & L1211 =

*Alternative selections

i FrH=Ea8ERA
Sautéed sliced sea whelk with crispy dried wolfberries,
yellow fungus and stem lettuce

so i L BB BT BE MR K
Sautéed fresh lobster with fresh yam and asparagus
(a supplement charge of HKS3,000 per table)

(S e A=Y
Braised vegetables with black mushrooms and
bamboo piths

FHEINBIERER

Braised morel mushrooms with minced shrimp
in vegetable marrow

(a supplement charge of HKS800 per table)

so BBEE2RE/NBESHINIEE
Braised whole 6-head abalone with seasonal greens
and goose web in oyster sauce

so BB ERENBSHIIES

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

(a supplement charge of HK$1,500 per table)

—REHE

Baked chicken with onions and sesame oil

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

so 1BHE 3 Signature dish
Prices are subject to 10% service charge
HERERZSRERE%G EEERBARBENU L XEBERRIERE 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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INDULGENCE CHINESE DINNER MENU

EEFEEE

Barbecued whole suckling pig

TR S IS BEK

Sautéed prawns with quahog clams and asparagus in Sichuan style sauce
5o HE B IR ER IR
Baked stuffed sea whelk with Portuguese sauce
* 38 ORI\ B TEI0 S
Braised minced shrimp and black mushrooms with crab roe and bird’s nest
so BIRENSE 5

Double-boiled melon soup with sea whelk, spareribs and Chinese herbs

Braised sea cucumber with seasonal greens and goose web in oyster sauce

=Y
V=Fayiss

REN

Steamed fresh spotted garoupa

== H

Baked chicken with salt and spices
R B AN G A e
Braised rice with morel mushroom and truss tomato
* KBS E K
Noodles with dumplings in supreme soup
BaAlERE - EEFUEHT KA FIER
Double-boiled peach resin with red dates and lily bulbs

Chinese petits fours

HK$26,388 per table of 12 persons& & L1211 = A

*Alternative selections

NTEE S #RIK
Sautéed prawns with quahog clams and asparagus
in Sichuan style sauce

so fE LI FEEW B IR IK
Sautéed fresh lobster with fresh yam and asparagus
(a supplement charge of HK$3,000 per table)

M =R\ B EdbEk
Braised minced shrimp and black mushrooms
with crab roe and bird’s nest

HRBETIITERES

Braised asparagus rolled with cordyceps flower and
bamboo piths

(a supplement charge of HK$300 per table)

B 44 Y% 52 bes 1

so B ESHIIEE

Braised sea cucumber with seasonal greens and
goose web in oyster sauce

o BxBE2IRFIERRES

Braised Kanto sea cucumber with seasonal greens
and shrimp roe in oyster sauce

(a supplement charge of HKS1,500 per table)

KBS R
Noodles with dumplings in supreme soup

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

so 1BHE 3 Signature dish
Prices are subject to 10% service charge
HERERZSRERE%G EEERBARBENU L XEBERRIERE 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

EHEAREZL

Barbecued suckling pig toast with foie gras sauce

EMAEEN YD BEWRIK
Sautéed lobster with lily bulb, bell peppers and basil

R\ BIESR

Braised abalone with minced shrimp in vegetable marrow

o = FEEES
Baked stuffed crab shell with crab roe

50 BRI THE
Double-boiled sea whelk soup with fish maw and conpoy

o BREBEERFIERARES
Braised Kanto sea cucumber with seasonal greens and shrimp roe in oyster sauce

BEREEN

Steamed fresh panther garoupa

Bfe B2 XE %

Deep-fried crispy chicken

Bl FEMEIRD %@
Fried rice with pan-fried scallop, bell peppers and ginger

LZIE5KER

Beijing dumplings in supreme soup

F/OREE - BT R RINERUES
Sweetened cream of pistachio
Chinese petits fours

HK$32,388 per table of 12 persons& E L1211 =

so 1BHE 3 Signature dish
Prices are subject to 10% service charge
HERERZSRERE%G EEERBARBENU L XEBERRIERE 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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