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Wedding Ceremony Package at Harbour Room 
 

valid from 1 January 2025 until 31 December 2025 
Any two hours between 9am and 4pm 

 

 

The following privileges will be offered for a maximum of 80 persons at HK$128,000 plus 10% 
service charge: 
 

• A selection of 8 types of cocktail canapes 

• Unlimited serving of house red & white wines, house beer, fresh orange juice, soft drinks, 

mineral water during the event for 2 hours 

• Deluxe fresh floral centerpieces for reception and signing table 

• Elegant wedding guest book 

• A five-tier mock wedding cake for cake-cutting ceremony 

• Complimentary use of the hotel’s audio-visual equipment 

• Additional guest at HK$920 plus 10% service charge per person 
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CANAPÉS MENU 

Please select 8 items from the list below  

請從列表中選擇 8 款 

 

COLD CANAPÉS  冷盤 
 

Lobster and avocado mini roll 

龍蝦牛油果迷你軟包 

Cured salmon tartare with yuzu gel 

三文魚配柚子珍珠 

Serrano ham with honey dew melon  

西班牙火腿配蜜瓜 

Mini California roll with salmon  

三文魚加州卷 

Salami chorizo and pickle on baguette 

意式香腸配酸瓜及法式麵包   

Foie gras and figs tartlet  

鵝肝醬配無花果撻 

Abalone with XO sauce on puff pastry 

XO醬鮑魚酥 

Roasted chicken and pesto vol-au-vent 

烤雞蘑菇酥盒 

Culatello ham and figs on four grain bread 

意大利火腿及無花果四穀麵包 

Truffle and egg mini sandwich 

松露雞蛋迷你三明治 

Smoked Scottish salmon  

and cream cheese mini bagel 

蘇格蘭煙三文魚配忌廉芝士青瓜迷你貝果 

Pan-seared tuna and olive oil pearls  

香煎吞拿魚配橄欖油珍珠 

 

HOT CANAPÉS  熱盤 
 

Deep-fried crab claw with minced shrimp 

酥炸百花釀蟹拑 

Grilled Wagyu beef rolls with asparagus 

烤和牛蘆筍卷 

Deep-fried shrimp cakes with Thai sweet sauce  

泰式炸蝦餅 

Bresse chicken pie with morel cream  

雞肉批配羊肚菌忌廉 

Crispy fried cod fish with truffle mayonnaise 

酥炸魚柳配松露蛋黃醬 

Mini Burger 

迷你漢堡 

 

Chicken skewer with mustard seeds and mint 

芥末薄荷雞肉串 

Grilled scallop skewer in pepper lard with herbs 

香草帶子串 

Boston lobster vol-au-vent and cognac cream 

波士頓龍蝦酥盒 

Mini bread rolls with meatloaf  

烤肉麵包 

Salmon teriyaki skewer  

with sesame and soya sauce  

日式照燒三文魚串 

Crispy prawn and scallop wonton  

香脆鮮蝦帶子雲吞 
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CANAPÉS MENU (CONT’D) 

 

 

VEGETARIAN CANAPÉS  素食 
 

 

 

 

 

SWEET CANAPÉS  甜品 
 

Strawberry tart  

士多啤梨撻 

Coffee pecan tart 

咖啡胡桃撻 

Chocolate panna cotta 

朱古力奶凍 

Assorted mini macaroon 

雜錦迷你馬卡龍 

Mini cups cake  

迷你蛋糕杯 

Blueberry cheesecake  

藍莓芝士餅 

Tahiti vanilla choux  

大溪地香草泡芙 

Chestnut mont blanc  

栗子蒙布朗 

Strawberry Sakura roll   

草莓櫻花卷蛋 

Lemon Yuzu meringue tart 

法式柚子檸檬蛋撻 

Raspberry passion fruit tart 

紅莓熱情果撻 

 

Cheese mozzarella and cherry tomato 

水牛芝士車厘茄 

Black truffle, pistachio and ricotta crostini 

黑松露、開心果及芝士 

Roasted pumpkin and cream cheese on waffle 

烤南瓜與芝士華夫餅 

Baked risotto cake with Pamersan cheese  

烤芝士意大利飯 

Grilled Mediterranean vegetables skewer  

烤地中海式蔬菜串 

Truffle and mushroom pie  

松露蘑菇批 


