KERRY HOTEL

Hong Kong
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DINNER PACKAGE 2024-2025

Applicable to new bookings with wedding dates from now until 31 August 2025 (Blackout dates apply)
with a minimum food and beverage consumption. Terms & conditions apply.

For a booking of 15 tables minimum, the Wedding Dinner Package 2024-2025 includes:

MENU
Wedding dinner menus with rates starting from HK$14,988* per table of 10 - 12 persons

BEVERAGE
Beverage package is priced at HK$2,880* per table of 10 - 12 guests with an unlimited serving of
fresh orange juice, soft drinks, beer and mineral water for four hours.
Supplement of HK$880* per table of 10 - 12 guests to include unlimited serving of house wines
for four hours

YOUR WEDDING SUITE
One-night accommodation in an Executive Sea View Suite for two, including exclusive wedding
amenities and floral arrangements on your wedding night
Breakfast at the hotel's restaurant for two on the next day

PACKAGE INCLUSIONS
Chauffeur-driven limousine service on the wedding day for three hours
Mock-up wedding cake for the cake cutting ceremony
Five-pound fresh fruit cream cake to be served prior to the dinner reception
One bottle of house champagne for toasting
Complimentary corkage for one bottle of spirit or wine for each dining table
Mahjong and Chinese tea service
Complimentary invitation cards (excluding printing)
A selection of table linen and seat covers
Standard fresh floral centerpieces for all dining tables
Complimentary chocolate box per guest
Five complimentary valet parking spaces at the hotel
Use of built-in AV equipment

*Above prices are subject to 10% service charge

YOUR FIRST WEDDING ANNIVERSARY
By hosting your wedding at the Hung Hom Ballroom and Grand Ballroom, you will receive an
anniversary dining voucher valued at HKS 1,200 and HK$2,000, respectively, which can be used
at any of the hotel restaurants, excluding Dockyard.

OPTIONAL
Rental of LED Wall (50 ft x 14 ft) in the Grand Ballroom is priced at HK$50,000 net per day

*Kerry Hotel, Hong Kong reserves the right to change the above privileges without any prior notice.
In case of any dispute, Kerry Hotel, Hong Kong reserves the right of final decision.
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Roasted Whole Suckling Pig
HEIFHETE

Stir-fried Sautéed Prawns and Scallops with Termite Mushrooms
BRI IBRRT T

Braised Bird’s Nest with Crab Meat and Peach Resin
BAKBIE RS

Braised Sliced Abalone with Vegetables
DB E8

Steamed Giant Garoupa
TBENE

Crispy Chicken
EALKF TR

Fukien-style Fried Rice
BRI

Noodles with Shrimp Dumplings in Supreme Broth
LEERERME

Sweentened Black Glutinous Rice Cream with Coconut Milk
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Chinese Petits Fours
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HK$ 14,988 plus 10% service charge per table of 10-12 persons
BREA®14,988 TH10E12(UA (BIN—REE)
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Roasted Whole Suckling Pig
HEI TR

Sautéed Cuttlefish and Scallops with Seasonal Vegetables
BRRIER A

Double-boiled Chicken Soup with Fritillaria Bulb, Dried Scallop,
Dendrobium Nobile and Sea Coconut
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Braised Whole Abalone with Seasonal Vegetables and
Chinese Mushroom in Oyster Sauce

ERBEEREFHMETE

Steamed Sabah Giant Garoupa
BERVEER

Crispy Chicken with Superior Soy Sauce
We 57 &5 i s 2

Steamed Rice with Shredded Conpoy and Abalone Sauce wrapped in Lotus Leaf
B ST R ZEAR

Shrimp Dumplings in Supreme Broth
EBEIRKER

Double-boiled Sweetened Red Dates Soup with Lotus Seeds and Snow Fungus
ARETFHSEH

Chinese Petits Fours
R

HKS$15,988 plus 10% service charge per table of 10-12 persons
FEA15,988TH10E 120 A (BM—RBEE)
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Roasted Whole Suckling Pig
HEIHETE

Baked Stuffed Sea Conch Shell with Sea Conche, Shredded Chicken,
Assorted Mushrooms and Onions in Portuguese Sauce

BTRER

Sautéed Prawns and Pacific Clams in X.O. Sauce
EIRIREETEY

Braised Bamboo Piths with Shredded Conpoy with Seasonal Vegetables
MY\ ER

Braised Chicken Soup with Morel Mushroom and Sea Conches

FIEATIR R

Braised Whole Abalone with Seasonal Vegetables and Chinese Mushroom in Oyster Sauce

DB EREZMWHIERE

Steamed Tiger Garoupa

BEE RN

Crispy Chicken with Spring Onion
Z00m e S

Fried Rice with Octopus and Diced Chicken in Abalone Sauce
TR RN DR

Braised E-fu Noodles with Shredded Conpoy and Enoki Mushrooms
T I PR

Sweetened Cashew Nuts Cream

HRIERE

Chinese Petits Fours

REEE

HK$17,988 plus 10% service charge per table of 10 -12 persons
A E17,988 105 1262 (wuﬁzbu—ﬂﬁﬂﬁ)
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Roasted Whole Suckling Pig
HEIHETE

Deep-fried Snow Crab Claw stuffed with Minced Shrimp
BIEERIAEE

Sautéed Scallops and Prawns with Porcini Mushrooms and Seasonal Vegetables
TEFTITEBREFTIRK

Pan-fried Sea Cucumber stuffed with Pork and Shrimp with
Shrimp Roe and Seasonal Vegetables
BRIBEHRAEERES

Double-boiled Fish Maw Soup with Red Sea Conches and Matsutake Mushroom
MMEATIZSEEBTER

Braised Whole Abalone with Seasonal Vegetables in Oyster Sauce
BEREBEERESH

Steamed Spotted Garoupa
BRARNEN

Crispy Chicken with Osmanthus Sauce
ETEIT e 7 #

Fried Rice with Abalone Sauce and Diced Chicken in Lotus Leaf

AT HRDER

Deep-fried Dumplings with White Truffle Sauce in Supreme Broth
FEFBEIRBEENR

Sweetened Red Bean Cream with 50-Year Dried Tangerine Peel and Glutinous Dumplings
50 fRZAL G W5 E

Chinese Petits Fours

ES

HK$ 19,988 plus 10% service charge per table of 10-12 persons
BGEE119,988 L1002 12 A (B N—RBEE)
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Roasted Whole Suckling Pig
HEIHETE

Baked Stuffed Crab Shell with Crab Meat, Assorted Mushrooms, Onions and Cheese
CIHREEE

Deep-fried Shrimps in Taro Paste with Sautéed Scallops and Seasonal Vegetables
HERBERHBRTT

Stewed Bamboo Piths with Crab Meat, Crab Roe and Seasonal Vegetables
T E e ¥ R

Double-boiled Soup with Sea Conches, Pearl Meat and Fish Maw
EIRATEB IR

Braised Whole Abalone with Sea Cucumber in Oyster Sauce
BEEREZFHINERER

Steamed Spotted Garoupa
BEREN

Crispy Chicken with Truffle Oil
TR e B 57 2

Fried Rice with Assorted Seafood and Bonito Flakes
REIEBE DR

Dan Dan Noodle in Peanut Broth

PEYETIRIZE

Sweetened Pumpkin Soup with Bird’s Nest
EEPINE:5 3

Chinese Petite Fours
ek Y

HK$25,888 plus 10% service charge per table of 10-12 persons
HEB25,888 10120 A (BIN—REE)



