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Signature Wedding Packages
Harbour Room & Kowloon Room

Valid from 1 January until 31 December 2026

The extensive choices of menus are priced from HK$ 14,888 per table.
Please see aftached.

Beverage Packages:

For

Priced at HK$ 2,500 per table of 12 persons, the package includes an unlimited serving of soft drinks, local beer
and fresh orange juice from 7pm to 11pm (Supplement of HK$ 300 per table of 12 persons will be applied for
two additional hours)

Priced at HK$ 2,900 per table of 12 persons, the package includes an unlimited serving of soft drinks, local beer,
fresh orange juice and house red & white wines from 7pm to 11pm (Supplement of HK$ 400 per table of 12
persons will be applied for two additional hours)

Priced at HK$ 3,500 per table of 12 persons, the package includes an unlimited serving of soft drinks, local beer,
fresh orange juice and premium red & white wines from 7pm to 11pm (Supplement of HK$ 500 per table of 12
persons will be applied for two additional hours)

a minimum of 5 tables, the following privileges will be offered with the hotel’'s compliments:
One-night accommodation in a Deluxe Room (bridal room) with honeymoon amenities
Breakfast at Café Kool or via room service for two persons

Three-tier dummy wedding cake for the cake-cutting ceremony

6-lb fresh fruit cream cake

Mahjong service

Chinese tea service throughout the entire reception

A bottle of Champagne for toasting

Free corkage for self-brought hard liquor and one bottle of self-brought wine per table

Use of our in-house standard audio-visual equipment

Complimentary guest signature book

Fresh floral centerpiece on all dining tables and reception table

Your choice of an extensive collection of table linens and seat covers

A signature wedding gift for your guests

Recommendations of professional wedding venue decoration consultant

Wedding backdrop with the names of the bride and groom

Complimentary valet parking for the host and a special valet parking rate for banquet guests

Preferential room rates for additional rooms or stay extensions

Prices are subject to 10% service charge

For enquiries or reservations, please contact our Events Management team
at (852) 2733 8794 or email to events ksl@shangri-la.com

64 Mody Road, Kowloon, Hong Kong SAR Tel (852) 2721 2111
Fax (852) 2723 8686 E-mail: kowloon@shangri-la.com Website: www.shangri-la.com
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Shm/ NS 5 N R B S 300 TT)
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¢ IR ERSERAEHIZERES

MU EBRASWIN—RBE

MEBERAEHHTE] - FHESREEMBIH A EEF : (852) 2733 8794 E|H: events.ksl@shangri-la.com

64 Mody Road, Kowloon, Hong Kong SAR Tel (852) 2721 2111
Fax (852) 2723 8686 E-mail: kowloon@shangri-la.com Website: www.shangri-la.com
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Signature Wedding Packages

BB ESEE |
Elegance Dinner Menu |

AT RWESR
Barbecued whole suckling pig

FERFIRAIRIK

Wok-fried and deep-fried prawns with seasonal greens

o ERRFITERIEIE

Double-boiled sea conch with Chinese yam, wolfberries and bamboo fungus

B 2 TEIE
Braised sliced abalone and flower mushrooms
with seasonal greens in oyster sauce

smEeLEHEKNEN
Steamed spotted garoupa with cordyceps flower and black fungus

AR
Crispy fried chicken

TRICIRB S KO ER
Fried rice with assorted seafood and sergestid shrimp

STIEAL AT

Braised E-fu noodles with conpoy in abalone sauce

A EERNBIRE *
Sweetened snow fungus soup with red dates and longans

ERbEERR *
Chinese petits fours

BRE+_E% 14,888 7T
HK$ 14,888 per table of 12 persons

* FHREETE Alternative selections
& BREZE Signature dish

AR WIN—ARFEE Price is subject to 10% service charge

HREREERERAG  NESBBEARBEN BB RIEE 2 #A
Kowloon Shangri-La, Hong Kong reserves the right to alter the above menu price and
items due to unforeseeable market price fluctuations and availability.



=

JLHE A 4% B f

KOWLOON

SHANGRI-LA

HONG KONG

"Bl - =8E, &5l
Signature Wedding Packages

BRIEESL I
Elegance Dinner Menu |l

AAAERERES
Barbecued whole suckling pig

Eir T IRIX
Sautéed prawns with scallops and seasonal vegetables

o BRESSEZH
Double-boiled chicken broth with blaze mushroom and sea cucumber

B 2 IR 5
Braised whole abalone and flower mushrooms
with seasonal greens in oyster sauce

EORAHZEARE
Steamed spotted garoupa with scallion oil and premium soy sauce

= [ B8 {5 2
Baked chicken with sesame

MREZ IS MR A T2 B
Fried rice with dried shrimp, diced duck and conpoy wrapped in a lotus leaf

BBRAER

Pork wontons served in supreme broth

A NEFaEa%E
Sweetened red bean cream with lotus seeds, lily bullbs and glutinous rice dumplings

EREEm -
Chinese petits fours

BE+ _EE 15,988 7T
HK$ 15,988 per table of 12 persons

* FHaREETE Alternative selections
18 BREZZE Signature dish

ABWNIN—ARIFE Price is subject to 10% service charge

BHREREERERAG  NEEFEEARBEN LXBERRIEE Z#A
Kowloon Shangri-La, Hong Kong reserves the right to alter the above menu price and
items due to unforeseeable market price fluctuations and availability.



=

JLHE A 4% B f

KOWLOON

SHANGRI-LA

HONG KONG

"Bl - =8E, &5l
Signature Wedding Packages

+++++

IR
Glamour Dinner Menu

AAAERERES
Barbecued whole suckling pig

BERIEJ]WIERIK
Sautéed prawns with macadamia nuts and seasonal greens

ElEBRTCIEEH
Deep-fried crab claws coated with minced shrimp
EAETCEEY\3522
Braised conpoy with flower mushrooms and seasonal greens
8 RFRRTEBBIT 4
Double-boiled silkky fowl broth with fish maw and dendrobium orchid
BRI 5MIEE

Braised whole abalone and goose web
with seasonal vegetables in oyster sauce

EURZEARE
Steamed spotted garoupa with superior light soy sauce

EE R
Roasted crispy chicken marinated with preserved bean curd sauce

B BHETIH
Fried rice with crab roe, seafood and salted egg yolk
BB EIRKER
Shrimp dumplings served in supreme broth
ot EFSRE ™
Sweetened black glutinous rice with coconut milk and taro
ERLEEfERR *
Chinese petits fours

BRE+T_0E% 16,988 7T
HK$ 16,988 per table of 12 persons

* TR Alternative selections
& BREZ Signature dish

AR WIN—ARFEE Price is subject to 10% service charge

HREREERERAG  NESBEARBEHN TXEBERRIEE Z#A
Kowloon 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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SRR
Indulgence Dinner Menu

AAAERERES
Barbecued whole suckling pig

XO BEEEW T HikRIK
Sautéed scallops and prawns with asparagus and X.O. sauce

=B EEEE
Baked sea whelk stuffed with assorted seafood

L A e =]
Braised conpoy with garlic, black moss and seasonal greens
8 BAEEETTR R
Double-boiled chicken broth with fish maw and maitake mushrooms
AEIRE TR S

Braised whole 5-head abalone with seasonal greens in oyster sauce

BUHZARRE
Steamed spotted garoupa in superior light soy sauce

2D Hfe B2
Crispy-fried chicken with golden garlic crumbs

LETTER NSt D]
Fried rice with assorted seafood and shrimp oil

FRERE NP
Braised E-fu noodles with dried flounder fish and mushrooms

A ETEZEFH%RE
Sweetened peach gum soup with red dates, longans and lotus seeds

ERhEERR *
Chinese petits fours

BRE+_0E% 18,688 7T
HK$ 18,688 per table of 12 persons

* TR Alternative selections
& BREZ Signature dish

AR WIN—ARFEE Price is subject to 10% service charge

HREREERERAG  NESBBEARBEN TXEEEERIEE 2 #A
Kowloon Shangri-La, Hong Kong reserves the right to alter the above menu price and
itfems due to unforeseeable market price fluctuations and availability.
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T a5
BT P

Exiravaganza Dinner Menu

SRARREBLEFE (19K AR
Barbecued whole suckling pig

MWEEEHBRRES
Sautéed scallops and sliced whelk with seasonal greens and black truffle sauce

TIETEEES
Crab shell filled with crab meat and cheese

g2 B IR\ kR
Braised conpoy and cordyceps flowers with two kinds of seasonal vegetables

o NEMEBREESEHS
Double-boiled chicken and matsutake mushroom soup
with bamboo pith roll with bird’s nest and Yunan ham

EROBESHENESS
Braised whole 5-head abalone with Australian yellow sea cucumber

ERETEREZEARE
Steamed spotted garoupa with Hua Diao wine and chicken oil

ST
Crispy fried chicken

=PRI N PIXD ER
Fried rice with Alaskan crab meat and salted egg yolk

SaENERES
Shrimp wonton with foie gras served in supreme broth

PR REE
Chinese dessert platter

BET_{DE®E 24,888 7T
HK$ 24,888 per table of 12 persons

8 HRhEZZE Signature dish

ABWNIN—ARIFE Price is subject to 10% service charge

HARERESHRERAR  NESBRENRBEXL LZEBRRIER 2R
Kowloon 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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4R 3E1E Alternative selections:

#I8 1 Option 1 - B mE %X Dessert Platter
SNERE+_A18#9607T0

Supplement of HK$ 960 per table of 12 persons
(B]3E3F Please choose 3 types from the following)

#18 2 Option 2 — BBNEH M Dessert buffet

SMERE-+_A/8#1,8005T (BARSEIHL L)

Supplement of HK$ 1,800 per table of 12 persons (minimum 5 tables of 12 persons)
(BI#E8F Please choose 8 types from the following)

AARHAMERRZRS T
Red velvet cupcake
with cream cheese frosting

EAERERE FE
Lemon tartlet with meringue
and citrus gel N

BrAO NhERER T

Double chocolate brownies
with raspberries

Ko HMEEE/NERE
Chocolate coffee financier N

G R NHE R

Milk chocolate clementine tartlet N

MEZT T
Mixed berries cheesecake

S FHZTRREREAMR
Mascarpone vanilla pavliova
with fresh mango G/F

BIESEEE

Vanilla créme brilée

2

N Contains nut &8

EFEREENRFRE
Chestnut cake slice
with blackcurrant gel N

IR oy SIS
Jasmine tea choux craquelin N

MBI ERE AR E
Opera cake with coffee cream

HWRRAKER
Matcha-misu

EARORES/NERES T
Pistachio strawberry financier
with diplomat cream N

<R E
Exoftic fresh fruit tartlet N

G/F Gluten free #5055

ABWNIN—ARIFE Price is subject to 10% service charge

BEREREZERERR%G  NESBBEURBEUMU LXEEBRRIEE Z#F)
Kowloon 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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VICTORIA HARBOUR
HARBOUR ROOM
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MEZZANINE FLOOR

Name of Venue Dinner Buffet Western Chinese Reception | Length Width Total Sq. ft./m Ceiling
Dance Banquet Banquet ft./m ft./m (to nearest ft. or m.) | Height
The Harbour Room 96 96 120 10 (T) 145 27'/8m 79'/24m 2133'/192m? 8'/2.4m

VICTORIA HARBOUR

KOWLOON ROOM
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RESTROOMS ¢——

Name of Venue Dinner Buffet Western

Chinese Reception | Length Width Total Sq. ft./m Ceiling
ance Banquet Banquet ft./m ft./m (to nearest ft. or m.)  Height
The Kowloom Room 96 96 120 10 (T) 150 38'/12m 62'/19m 1980°/180m? 8'/2.4m



