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Victoria Harbour Romance

HK$120,000 for three hours of yacht wedding ceremony
and four tables of 12 persons each Chinese banquet including beverage package
The package includes:

—— Yacht Wedding Ceremony ——
Yacht wedding ceremony from 2 pm to 5 pm
Maximum capacity as 45 persons | Floral wedding decoration | One hour marriage civil celebrant service

A bottle of champagne for toasting | Unlimited serving of soft drinks and orange juice for three hours
Dummy wedding cake for the cake-cutting ceremony

—— Chinese Wedding Dinner

Use of the function room from 5 pmto 11 pm
One night's stay in our Deluxe Harbour View Room with breakfast for two
Three-tier dummy cake for the cake-cutting ceremony | Complimentary 3-lb fresh fruit cream cake
Unlimited serving of soft drinks, chilled orange juice and local beer for four hours ;
Complimentary guest signature book | Fresh floral centerpiece on all tables '{\4/
%

Valid until 31 December 2025
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Price is subject to 10% service charge ‘ e 5\ 5
For enquiries or reservations, please contact our Events Management team ‘\. %m
at (852) 2733 8794 or email to events.ksl@shangri-la.com o Vi &
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AT RER
Barbecued whole suckling pig

e TIEZRBEHES
Crab shell filled with crab meat and cheese
HAZEEICB
Double-boiled chicken broth with fish maw and maitake mushrooms

AEIRE N TR S
Braised whole 5-head abalone with seasonal greens in oyster sauce

BURETERE AR E
Steamed spotted garoupa with Hua Diao wine and chicken oil

SR &
Crispy fried chicken

BEIER
Shang Palace fried rice

25 EHERER
Shrimp wonton with foie gras served in supreme broth

HHmEE
Dessert Platter
ERERBEZTFEER ¢« AORES/)ERES T + XFATIREE
N Lemon tartlet with meringue and citrus gel
N Pistachio strawberry financier with diplomat cream

N Jasmine tea choux craquelin
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The menu is valid for a maximum of four tables of 12 guests each.
Additional table will be charged at HK$19,888.
A supplement of HK$1,200 per table will be charged for an unlimited serving
of house red and white wines for four hours.

18 RBIEEHE Signature dish
N Contains nut ZE2
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\ < Price is subject to 10% service charge
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* v Kowloon Shangri-La, Hong Kong reserves the right to alter the above menu price and items &

/ T due to unforeseeable market price fluctuations and availability.

P,



	Slide 1
	Slide 2
	Slide 3

