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Hong Kong
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LUNCH PACKAGE 2024-2025

Applicable to wedding bookings in the Harbour Room, Hung Hom Ballroom and Grand Ballroom
with a minimum food and beverage consumption. Valid daily from now until 31 August 2025
(blackout dates apply).

For a booking minimum of 8 tables, the Wedding Lunch Package 2024-2025 features:

MENU
Wedding lunch menu with rates starting from HK$12,388% per table of 10 - 12 persons

BEVERAGE
Beverage package is priced at HK$2,280* per table of 10 - 12 guests with an unlimited serving of
fresh orange juice, soft drinks, beer and mineral water for three hours
Supplement of HK$680* per table of 10 - 12 guests to include unlimited serving of
house wines for three hours

PACKAGE INCLUSIONS
Mock-up wedding cake for the cake cutting ceremony
Three-pound fresh fruit cream cake to be served prior to the lunch reception
One bottle of house champagne for toasting
Complimentary corkage for one bottle of spirit or wine for each dining table
Complimentary invitation cards (excluding printing)
A selection of table linen and seat covers
Standard fresh floral centerpieces for all dining tables
Three 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 Harbour Room, Hung Hom Ballroom and Grand Ballroom,
you will receive an anniversary dining voucher valued at HK$500, 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



KERRY HOTEL

Hong Kong

EBZEREIE

2024-2025 BB FTEEZ

BRAMREIBZE2025% 88 31 HAIBARBE AL ERE  AMESEE@AEERE
FPREEBEE JETCHFTER)

RIEHES B L HELRBEENT:

BE10E12AP R TFEHE B 12,388 T

RLEEBFEB%2,280 T AIRNFEERSNKEREREMHERD -
BRI - K RE RAERR K
BESMEKS0 TAIEINERI NG EREHERIERAL - HEH

BEERERE
ERAERERCEARRBRZA
3B SRERHUBEEXRFEREH
BRI EDER
BRAWIMBEFEFRRE
RERB R (TEIEENR)
BEZBIRAGHNRMMEE
& L REHICRR
2B REAI3E
CEEREETSRE

*PA_E B S W — IR &

BT
EREEBBEL00TERES  REE —BFLsEBEEA—HRFER
(BURITERSM)

HEEAE

T AEELED £ (50 R x 14 R)BHEFEBA%50,000 7T

VEEARERGER AR METEEIAMN - MEEAFE  BERRBEERERERTE -



KERRY HOTEL

Hong Kong

EBZEREIE

Crystal V\/edding Lunch I\/\enu |
EB KB TEEZ

Roasted Whole Suckling Pig
BEIHLE

Braised Shrimp, Cuttlefish and Cashew with Seasonal Vegetables
BRENBERRC

Braised Bird’s Nest and Crab Meat with Pumpkin Soup
EHENKEE

Braised Sliced Abalone with Seasonal Vegetables

ERBEEHMEN

Steamed Giant Garoupa
B KNG

Crispy Chicken
BALKEFEE

Fukien-style Fried Rice
BRI ER

Braised E-fu Noodles with Dried Flounder Fish and Assorted Mushrooms

SRR B A A

Sweetened Red Date Soup vvith Dried Longan and Aloe Vera

Chinese Petits Fours

KEEE

HKS$12,388 plus 10% service charge per table of 10-12 persc
BEE%12,388 102120 A (BWIN—RFE)
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Crystal Wedding Lunch Menu ||
ERKeTEEEZI

Roasted Whole Suckling Pig
BEIHLE

Sautéed Prawns with Bell Pepper and Seasonal Vegetables in X.O. Sauce

X.0. BHERFTMIRIK

Braised Bird's Nest Soup with Mashed Winter Melon and Scallops
BT RERHE

Braised Whole Abalone with Seasonal Vegetables in Oyster Sauce
ERBEERESH

Steamed Giant Garoupa
R YN3:

Crispy Chicken with Superior Soy Sauce
Wfe 52 45 i e &

Steamed Rice with Shredded Conpoy and Abalone Sauce wrapped in Lotus Leaf
BT8R EER

Shrimp Dumplings in Supreme Broth
BB RIKER

Sweetened Red Bean Cream with Lotus Seeds, Lily Bulbs and
Glutinous Dumplings
BFEHFaLEdEN

Chinese Petits Fours
RS

HKS$ 14,088 plus 10% service charge per table of 10-12 persoi
BEA®%14,088THE10E12(U A (BBN—REE)



