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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)

At HK$1,200 per person, the following privileges will be offered for a minimum of 50 persons:

. 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
. 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

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

The following additional privileges will be offered for a minimum of 200 persons or above:

. Chauffeured Mercedes-Benz for two hours
OR
. One night in Grand Premier Peak View Room

Beverage packages: (wine selection will be confirmed three months prior to the event date)

° HK$320 per person for 2 hours, HKS130 for each additional hour per person
Soft drinks, beer, and fresh orange juice

° HK$350 per person for 2 hours, HK$150 for each additional hour per person
House red and white wines, soft drinks, beer, fresh orange juice

° HK$370 per person for 2 hours, HK$170 for each additional hour per person
Australian/New Zealand red and white wines, soft drinks, beer, fresh orange juice

° HK$400 per person for 2 hours, HK$190 for each additional hour per person
Bordeaux red and Burgundy white wines, soft drinks, beer, fresh orange juice

Prices are subject to 10% service charge
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WEDDING LUNCH BUFFET

Cold selection 578%

Selection of nigiri and maki rolls &% =5] &Y

Smoked Scottish salmon with horseradish cream and red onion JE&#f% i — S FABCERE S BEE S 4LF]
Lobster and prawn cocktail, yuzu caviar, basil FEIF & K IEREC A+ fFiE

European-style prime cold cuts, rye bread roll P5={,4 1% fir B2 285 £

Seared ahi tuna, marinated asparagus, pink pepper 7Bl 742 f it &7 B4l

Aged Parma ham, cantaloupe melon, mint (= & K BRACIE 25 I\

S
iy

Salad 7D{E
Mixed organic green lettuce, sprouts, herbs A SE /D
Heirloom tomato and buffalo mozzarella with pesto & ji/K4- = +- it = A FIE 4
Tandoori chicken, pomelo, tomato and mango salad EJfERE 2 & Hnd oo/ ME
Mixed marinated mushroom salad, organic herbs fE§fEsE ) MEACA S &
Thai style green papaya salad Z=={E A/

Dressing &1
House fi%! / Italian Z={ / French ;A= / Yoghurt #.[&

Soup &

Lobster bisque FEIB S

Hot selection Zui%

Sustainable seared sea bass, tomato salsa, coriander & FifiE @ fic & Al
R R ALEE T

e L
SEShAE

VA=

Braised beef cheek with mashed potato and shallot sauce Y& 2 HIER
Free-range chicken breast, glazed carrots, parsley ZEHy AL ZEE]

Grilled lamb chops with mint jelly )&=
Sautéed assorted vegetables WPt Eq i S
Stir-fried flat noodle with beef &z ¥h4H]
Green curry chicken with steamed rice E M ZEACE

Macaroni and cheese gratin, vine ripened tomato saucelf§ = 28, iy il 5 e

Prices are subject to 10% service charge
HERERZSRERE%G EEERBARBEN L XEBERIEE 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.



SR

ISLAND

SHANGRI-LA

HONG KONG

WEDDING LUNCH BUFFET (CONT’D)

Carving ¥4

Australian prime beef rib eye Home-style fries, sauce Béarnaise, black sea salt JE AR B Z (& N B

Dessert & i
Strawberry cheesecake -2 FL S Tk
Crunchy Valrhona chocolate cake Fhfids i 1k

Bourbon vanilla panna cotta ZENE =455
Lemon meringue pie FEHEfL &7

Assorted French pastries 758,450 Fa 6t

Warm bread and butter pudding with condiments BE&EEI4-HAG |
Mocha éclairs, Madeleine #5355 Kz i e

Sliced seasonal fruits & HFff SR HHI%

HKS$1,200 per person

* The above menu is based on a minimum of 100 persons over a two-hour period.
For 50 - 99 persons, please select four items from the cold selection, four salads,
six items from the hot selection and five desserts.

* IEREBRBARRDIMUEE - HERERR/E -
EANER50-9911 - FFEENFUSE - UFULE - NREB RO REHm -

Prices are subject to 10% service charge
BERERZSAEREG  BEERBENRBERD LXEBERIAE 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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BUFFET STATION (OPTIONAL)
Prepared to order by the chef

Fish tartare station fif 880
Scallop, tuna and smoked salmon tartare seasoned with sashimi sauce
B BERARE=- XA
HK$9,000
For 50 persons 50 A = FH

Smoked salmon and gravlax station #1t]] =]
Smoked salmon and gravlax with melba toast

Horseradish cream and dill sweet mustard dressing
BREERBE -_NREZT RIRTRAIETARE
FHKS2,000 per tray
Minimum of four trays

= CEIEY)

Caviar station A&
Farmed caviar

on ice with blinis and condiments
BRRFERAEH
Market price BF{E
Minimum of one tin of 250 grams

&/DFEE]—{E (B#25058)

Caesar salad station SlID1E
With garlic croutons and Parmesan shaving
FormrER N REBES T
HKS6,800
For 50 persons 50 A= F

Peking duck station b3 A K78
Peking duck with Chinese pancakes, hoisin sauce and spring onions
bR R ISR P IUER - BHERAR
FEHKS1,000 per duck
Minimum of five ducks &’V FEE] A E

Prices are subject to 10% service charge
HEREREZESAREREG  EEERENRBEND EREBERIER 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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BUFFET STATION (OPTIONAL)
Prepared to order by the chef

Roast suckling pig station HERZ 2.5
Roast suckling pig with hoisin sauce
e 2 F L FERC B S S
EEHKS2,000 per pig
Minimum of three pigs &’V ¥85] =&

Foie gras station FEIIEM
Home-made foie gras in torchon with toasted farmer bread
and pan-fried foie gras, truffle sauce
BRIEMERZ LT - FFEEA - AT
HKS$13,000
For 50 persons 50 A = FH

Congee station &
Red crabs, sliced fish, spring onions, Chinese parsley, Chinese celery,
ginger julienne, peanuts, fried dough and lettuce julienne
A% - R B Tfh - P B4 o4 AR - B4
HKS6,100
For 50 persons 50 A = FH

Hot noodle station S5 &
Selection of noodles with wonton, fish balls,
sliced beef, shrimp and chilli oil, soya sauce, spring onions, Chinese parsley and chilli paste
BEXHEE  B5 - RE 4R - BERHEUE - BH - BIE - =ih - BRE
HKS7,000
For 50 persons 50 A= F

Pasta station = AR
Penne rigate with herb tomato sauce, wild mushrooms or carbonara
REMEEEMNT  BETHETER
HKS7,000
For 50 persons 50 A = A

Quesadilla station =& /A SF 4t
Smoked chicken, shrimps and chorizo with salsa and dip
EHA - IR BRI TBRERSERT
HKS6,400
For 50 persons 50 A = A

Prices are subject to 10% service charge
HEREREZESAREREG  EEERENRBEND EREBERIER 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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BUFFET STATION (OPTIONAL)
Prepared to order by the chef

Cheese cake and hot souffle station = T8 K#iFE
With seasonal berries and sauce
BERSESRES
HKS5,300
For 50 persons 50 A= A

Waffle station &Mt kB
With whipped cream, fruit coulis, maple syrup and seasonal berries
RREE - HRET  ARERREOHE
HKS5,400
For 50 persons 50 A=

Crepe Suzette station % T0& ¥& B}f
HKS5,500
For 50 persons 50 A= A

Prices are subject to 10% service charge
HEREREZESAREREG  EEERENRBEND EREBERIER 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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