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valid from 1 January 2025 until 31 December 2025

For a minimum of 5 tables at HK$12,688 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

. 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

. 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)

o HK$3,180 for three hours, HK$200 for each additional hour per table of 12 persons
Soft drinks, beer and fresh orange juice

. HK$3,380 for three hours, HKS220 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 three 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

. HK$3,880 for three hours, HKS260 for each additional hour per table of 12 persons
French red and Burgundy white wines, Soft drinks, beer and fresh orange juice

Prices are subject to 10% service charge
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Deluxe appetizer platter

* feAl AR B EIEIRIK
Sautéed prawns with crispy dried wolfberries and scallions in mustard sauce
B E S\ EiR
Braised garden greens with peach resin and lily bulbs
BRESH g%
Double-boiled chicken soup with agaricus mushroom and snow fungus

*EFIVEREE

Steamed fresh giant garoupa

* AR
Traditional baked chicken with salt
R E K= NRAWER
Fried rice with salmon, perilla and ginger

|HEBLCR

Sweetened cream of almond with egg white

HK$12,688 per table of 12 persons B &t + _I=FF

*Alternative selections
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Deluxe appetizer platter

THEIETRE
Barbecued whole suckling pig
(a supplement charge of HKS1,200 per table)

fEfc FI R & BIRIRIK
Sautéed prawns with crispy dried wolfberries and
scallions in mustard sauce

REEBaEEWTEF

Sauteed scallops with scaly hedgehog mushroom,
lily bulbs and asparagus

(a supplement charge of HKS800 per table)

BDERER

Steamed fresh giant garoupa

BARERM
Steamed fresh tiger garoupa
(a supplement charge of HKS1,200 per table)

BRIt

Traditional baked chicken with salt

—REEAET#
Baked chicken with onions and sesame oil
(Alternative selection with no additional charges)

Prices are subject to 10% service charge
BERERZSAERER  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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Deluxe dim sum platter

* XM A2 = A iR IR
Sautéed prawns with bell peppers, stem lettuce and basil

o FEMEIEER

Braised baby Chinese cabbage with king oyster mushrooms and wolfberries

MEBERSE

Double-boiled bird nest soup with seafood and bamboo piths

BRIPEREE

Steamed fresh giant garoupa

E =
= é ==V

HIZE

Baked chicken with salt and spices

V=1

ES

YOBR

Fried rice with assorted diced seafood and seaweed

S

Sweetened cream of walnut

HK$13,688 per table of 12 persons SE M+ U= H

*Alternative selections

BHOHER
WRES - BN T RER &5
Deluxe dim sum platter

EEAREERE
Barbecued whole suckling pig
(a supplement charge of HK$1,200 per table)

KRS BB N iRIK
Sautéed prawns with bell peppers, stem lettuce and basil

SRR R 2R
Baked stuffed sea whelk with Portuguese sauce
(a supplement charge of HKS1,300 per table)

BEE= HH

Baked chicken with salt and spices

M 52 XE %
Deep-fried crispy chicken
(Alternative selection with no additional charges)

Prices are subject to 10% service charge
BERERZSAERER  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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Barbecued meat platter

M= Y=1=y 00 e
Sautéed scallop with shallot and stem lettuce in Sichuan style sauce

* B EEENH

Double-boiled chicken soup with maca and red dates

ERBERE/NISHI\ItIE
Braised whole 6-head abalone with seasonal greens and black mushroom in oyster sauce

*BEERNM

Steamed fresh tiger garoupa

—REME %

Baked chicken with onions and sesame oil

+ CEEREH AR

Fried rice with seafood, diced vegetables and dried radish

A Z)0EE ~ ROE RSB
Sweetened cream of red bean with sesame dumplings

Chinese petits fours

HK$16,288 per table of 12 persons SE Mt + _ (U= H

*Alternative selections

GeR AR EEHIEEE

X - m# Barbecued whole suckling pig

Barbecued meat platter (a supplement charge of HK$950 per table)
= NER=E el

BRERENH Double-boiled chicken soup

Double-boiled chicken soup with maca and red dates with matsutake mushroom and bird's nest

(a supplement charge of HK$2,000 per table)

BARERN

Steamed fresh marble garoupa

BEBREN
Steamed fresh spotted garoupa
(a supplement charge of HKS800 per table)

Prices are subject to 10% service charge
ERERESAERER  BEERENRBEND LXEERRIAE 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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