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Menus




BEEEEERA
Privileges to Dinner Wedding Banquet
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Classy door-to-door private limousine transfer

Selected exquisite invitation cards with standard printing service (10 sets per table)
Elegant choices of table linen and chair covers

Fresh floral centerpieces for head tables and guest tables
One guest signature book

Specially concocted welcome mocktail

5lbs delicious fresh fruit cream cake

One bottle of champagne for toasting

5-tiers stylish decorative dummy wedding cake

A well-equipped bridal dressing room with private lavatory
A dedicated caretaker for the couple throughout the banquet
Professional lighting, audio and video equipment
Complimentary car parking coupons (for private cars only)
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&5 K 488 Terms and Conditions:
- EEBREE20205 128310
- EEREARTESNL LEE
CEERTRRR S E MR
- FIREEHREEERRAA - RRILEENEINMAER TR
- MEEASEE 0 PRESHRBRERTERE

* The offer is valid until 31 December 2020

- Offers are only applicable to wedding bookings of 10 tables or more

- Offers cannot be redeemed for cash or exchanged with other services

- Cuisine Cuisine ifc reserves the right to amend the terms and conditions and terminate the offers without prior notice
- In case of any dispute, the decision of Cuisine Cuisine ifc shall be the final

Ref.2019/08/Insertbooklet
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Love Story

REIFEDE

Roasted whole crispy suckling pig

BETETEBIRIR

Crispy prawn in mango sauce and sautéed prawn with seasonal greens

BRI H T

Sautéed scallops with caramelized walnut and seasonal greens

NFHENRE

Braised baby cabbage with Chinese ham and bamboo piths
MNERBEZRS

Double-boiled sea whelk soup with matsutake mushroom
BRRIETENNH

Braised sliced abalone and black mushrooms with vegetables
EEBERN

Steamed fresh tiger garoupa

EANEFH

Shallow-fried crispy chicken

BTFUER

Fried rice with diced scallops, crab roes and black caviar
ST B R R (R

Braised e-fu noodles with wild mushrooms in oyster sauce
PREZALE %

Glutinous rice dumplings in sweetened red bean soup

with sun-dried tangerine peel

BEEEXE

Cuisine Cuisine dessert delights

HK$1 2,888 HE+ZE+ =1 per table of 10-12 persons

Meant To Be

HEIFEEE

Roasted whole crispy suckling pig
ENBEEREAETT

Sautéed scallops with asparagus and black truffle paste

YEER B TE AT RS

Deep-fried crab claw coated with shrimp mousse

THEY\HEZ

Braised conpoy on vegetables

MEEERB AL

Double-boiled fresh abalone and fish maw soup with red dates
BERIZNMEZE

Braised sea cucumber and goose web with vegetable
BEEERN

Steamed fresh tiger garoupa

Fri A e B

Roasted crispy chicken with premium garlic soy sauce

HEESHR

Fried rice with diced roasted duck and scallops

LZER R R

Thin-cut noodles with crab meat in superior soup
ahTEH

Glutinous rice dumplings in sweetened walnut cream

HEEEXH

Cuisine Cuisine dessert delights

HK$1 4,888 HE+ZE+ =1 per table of 10-12 persons

DA_F- %8 H 38 F A R #1485 22 The above menu is designed for dinner

4/ESSEPRIFREBRTE 4-hour Free Flow Beverage Package

HK$2,680 7% per table (10-12{ persons) /57K » #5H R#ERK soft drinks, orange juice, mineral water

HK$3,380 7% per table (10-124i persons) $Ei2AL JE - ISEME - 5K « BT RBRK
signature red wine and white wine, selected beer, soft drinks, orange juice, mineral water

B I—BRFEE 10% service charge applies
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Happily Ever After

AEBHED2E

Suckling pig layered with foie gras and crispy rice crackers

ERFHEDER

Sautéed sliced sea whelk with porcini mushrooms and seasonal greens

EXRREHHEENF
Sautéed pigeon fillet with lily bulb and seasonal green accompanied by
roasted Chinese ham

T kIR

Braised whole conpoy and garlic stuffed in turnip ring

VIR EIEE & (18/)
Braised imperial bird’s nest soup (18 tael) with minced chicken
and egg white

ERRSHOEEA

Braised whole abalone and sea cucumber with seasonal greens
IBRKNARENR

Steamed fresh spotted garoupa

FEMEE

Roasted crispy chicken flavoured with fermented red beancurd

TIREEWER

Fried rice with conpoy, scallops and Chinese ham

B S SR K B

Fresh shrimp dumplings in supreme soup

= N =]
Ea BRS
Gilutinous rice dumplings in sweetened “four treasure soup”

BETEEXH

Cuisine Cuisine dessert delights

HK$1 8,888 HE+Z+ =1 per table of 10-12 persons
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Lasting Joy

IEBHED2E

Suckling pig layered with foie gra and crispy rice crackers

RINE S REMRIR
Sautéed fresh lobster fillet with salty egg yolk accompanied by
caramelized walnuts

feERE R

Baked fresh crab meat in crab shell

BEATEBAY S ER

Braised conpoy and shredded fish maw on golden cabbage

EZ2ICTEBE K (241)
Double-boiled imperial bird’s nest soup (24 tael) with sea whelk
and Chinese mushroom

ERERESHTEMER

Braised whole abalone and sea cucumber with vegetables
IBRKRARENR

Steamed fresh spotted garoupa

BRiEEH

Roasted crispy chicken with homemade sauce

B 52 S M AR ER

Fried rice with Kagoshima Wagyu beef and lettuce

EEEEERESE

Inaniwa udon with fresh mushrooms in supreme soup
SIMETEKE

Sweetened black glutinous rice soup with pumpkin and almond juice

BEeEEXH

Cuisine Cuisine dessert delights

H K$23,888 HE+Z+ =1 per table of 10-12 persons

L b H 3 A A 1 T 45 %2 The above menu is designed for dinner

4/ b5 SRR A% ARTE 4-hour Free Flow Beverage Package

HK$2,680 7% per table (10-1211 persons) /57K  #5+ RSk soft drinks, orange juice, mineral water
HK$3,380 /& per table (10-12 persons) ¥4 FE - 1 EMEE - 57K BT RESRK

signature red wine and white wine, selected beer, soft drinks, orange juice, mineral water

B in—R#EE 10% service charge applies
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Privileges to Wedding Luncheon
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BEEBXREERE
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20% off on free-flow beverage packages

(only applicable to wedding banquets held on or before 31 August 2020)
Classy door-to-door private limousine transfer

Selected exquisite invitation cards with standard printing service (10 sets per table)
Elegant choices of table linen and chair covers

Fresh floral centerpieces for head tables and guest tables
One guest signature book

Specially concocted welcome mocktail

5lbs delicious fresh fruit cream cake

One bottle of champagne for toasting

5-tiers stylish decorative dummy wedding cake

A well-equipped bridal dressing room with private lavatory

A dedicated caretaker for the couple throughout the banquet
Professional lighting, audio and video equipment
Complimentary car parking coupons (for private cars only)

&7 K 488 Terms and Conditions:

- EBEEMHZE20206 128310

- BEERARRE S H MRS

- FRESHERBESERRAA 0 RRIEESNERNTRMES TR
- MERAREE 0 PRESHRERRTER

- The offer is valid until 31 December 2020

- Offers cannot be redeemed for cash or exchanged with other services

- Cuisine Cuisine ifc reserves the right to amend the terms and conditions and terminate the offers without prior notice
- In case of any dispute, the decision of Cuisine Cuisine ifc shall be the final



BERS
Our Big Day

T3 FHEEE

Roasted whole crispy suckling pig

EMEESFT
Sautéed scallops with elm fungus and seasonal greens
R NP LG
Double-boiled sea whelk and silky chicken soup with cordyceps flower
BREENRZ
Braised sea cucumber with black mushrooms and vegetables
BEBERH
Steamed fresh tiger garoupa

AT E

Shallow-fried crispy chicken

ERENE L ER

Fried rice with conpoy, crab roe, Chinese ham and egg white

PREZALZ DEH
Glutinous rice dumplings in sweetened red bean soup
with sun-dried tangerine peel

Cuisine Cuisine dessert delights

HK$10,888

SE+ZE+ ={I per table of 10-12 persons
A -4 B 38 A 2K 45 22 The above menu is designed for luncheon

4/eESEPRIRELBRFE 4-hour Free Flow Beverage Package

HK$2,680 /% per table (10-12{ persons) 57k ~ #&5+ RS K soft drinks, orange juice, mineral water
HK$3,380 7% per table (10-124i persons) $EiBAL E5E - IS EEE - 5K « BT RBRAK

signature red wine and white wine, selected beer, soft drinks, orange juice, mineral water
ZEi—BRF%E 10% service charge applies

Ref.2019/08/Insertbooklet
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Banquet Floor Plan
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RECEPTION

NJBEELE1EJ%, 1240
Capacity: 15 tables, 12 persons/table






