


At Hong Kong Parkview, we bring your fairytale wedding to life. We provide every aspect
of service for the perfect wedding including wedding attire, gourmet dinner menus,

floral arrangements, honeymoon suite, entertainment and much more...
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Perfect Wedding Package Privileges

Chinese or Western Dinner Package — 10 tables / 120 persons or more

Chinese or Western Lunch Package — 8 tables / 100 persons or more

Tulip Rosebud Jasmine Orchid
Exquisite Honeymoon Bridal Suite with Champagne, Strawberries ) : . .
i) RermiEiie el 1 Night 1 Night 1 Nights 2 Nights
Vivid Gobo Lighting Effects ¥ - "
Heart-shaped Fresh Fruit Cream Cake
(3 Ibs for bookings of 4-9 tables) * 5lbs 5lbs 8 lbs 8 lbs
Non-alcoholic Welcome Fruit Punch # * * * *
One Bottle of Champagne for Toasting * * * * *
Free Corkage Per Table # 2 bottle 2 bottle 2 bottles 2 bottles

Shuttle Bus Tickets for All Wedding Guests from Edinburgh
Place Central to Parkview and Return to Wanchai, Admiralty and
Central » Or A 60-Seater Coach Per 60 Persons

between Parkview and Hong Kong Island

Parking Spaces for Guests (subject to availability) *

Fresh Floral Centrepiece for Each Dining Table *

Backdrop Lettering *

Wedding Photo Display Easel *

8 sets of Parkview Invitation Cards (excluding printing) *

Guest Signature Book *

A 5-tier Dummy Wedding Cake for Photo Shooting *

Mahjong *

LCD Projector with Screen, DVD Player and TV #

Exclusive access to our clubhouse signature areas
for wedding photo shooting

Chinese Tea and Condiments *

AApplicable to bookings of 4-9 tables

Subject to 10% service charge

Remarks

* Hong Kong Parkview reserves the right to amend and terminate the offers without prior notice. Should there be any disputes, Hong Kong Parkview’s decision is final



“&  TULIP

(A3}

w X ¥3 Chinese Menu

KRGES SRR
Barbecued Whole Suckling Pig

MEDIERIRIR
Stir-fried Sliced Cuttlefish and
Prawn with Truffle

BERES
Braised Bird's Nest Soup with Seafood

RE5H A
Braised Sliced Abalone in Oyster Sauce
with Vegetables

BERNDEER
Steamed Fresh Sabah Garoupa

EAIME R 2
Good Fortune Crispy Chicken

$RERIDER
Yeung Chow Style Fried Rice

WV ]
Braised Noodles with Dumplings
in Superior Soup

BEHSAED
Sweetened Red Bean Soup

VUNFEEN S22
Cantonese Petits Fours

FESEHK$14,388 pertable (12A—F)

ZUhl— BRI E 10% service charge

X & Western Menu

BT EMARARREREST

Grilled Scallops with Rocket,

Celeriac and Apple with Honey Lemon Dressing
NEFHRESES

Cream of Porcini with Shaved Truffle
BEREANFRERERR IEIERT

Pan-seared Cod Fillet, Mashed Potato,
Seasonal Vegetables with Dill Cream Sauce

5 OR

& S B A AR IS SE R B A B ADE T
Grilled Beef Tenderloin, Seasonal Vegetables,
New Potato with Burgundy Sauce

*kk

BORE D EFEEEEER

Warm Chocolate Pudding with Vanilla Ice Cream
OB e =R 2%

Coffee or Tea

REBRED

Petits Fours

12 HK$1,188 per person

S h—HRIEE 10% service charge
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FX k3 Chinese Menu

KRGES SRR
Barbecued Whole Suckling Pig

ERBEER
Deep-fried Alimond-coated Shrimp Patties

BHRIHERA

Sautéed Scallops and Sliced Chicken
with Garden Greens

ERENER
Braised Twin Vegetables with Conpoy

BRBEERE

Bird's Nest Broth with Crabmeat and Seafood
TEEHRE SN

Braised Sliced Abalone with Black Mushrooms
in Oyster Sauce

/ﬁmj:vjxag‘é%
Steamed Whole Fresh Sabah Garoupa

AL R 2
Good Fortune Crispy Chicken

IREEEWER
Fried Rice with Assorted Seafood

BT & 1 A

Braised E-fu Noodles with Enoki in Abalone Sauce

BEHFEAED5E
Sweetened Red Bean Delight with Dumplings

VB EN S 2
Cantonese Petits Fours

HEXRERE

Seasonal Fresh Fruit Platter

FESEHK$15,888 pertable (12A—F)

Z U hn— BRI E 10% service charge

B X £ Western Menu

B EFREREM T

Lobster Salad and Asparagus with Citrus Dressing
BHRBSHHEAT A

Chicken Consommé with Shredded Abalone and
Leek Julienne

*kk

7 PUEE B 4 I S I B RS = RO
Pan-seared Cod Fillet, Baby Vegetables,
Mashed Potatoes with Miso Cream Sauce

5 OR

EEFRFDBEX RN BFREET
Slow-cooked Rack of Lamb, Baby Vegetables,
New Potato with Rosemary Sauce

*kk

FRR G DR48

Dark Chocolate Mousse Cake

*kk

[ 3=82S
Coffee or Tea

REBRED

Petits Fours

Z12HK$1,288 per person

S —HRIEE 10% service charge



ﬁﬂ JASMINE

$ X 33 Chinese Menu

KEMES SRR
Barbecued Whole Suckling Pig

BRI TR RR

Baked Seafood with Cheese and Avocado

XO.EBHEFRRSA
Stir-fried Scallops and Sliced Culttlefish
in X.O. Supreme Chilli Sauce

BRIER
Stewed Vegetables with Crab Meat

EBEEERE
Bird’s Nest with Fish Maw and Seafood

RERESHANIEESE)
Braised Whole Abalone with Goose Webs
in Oyster Sauce (Six-head)

ERERR
Steamed Fresh Brown Marbled Grouper

= ALMe B 2
Good Fortune Crispy Chicken

EREAYGE
Fried Rice with Conpoy and Egg White

ST AR R A
Braised E-fu Noodles with Twin Mushrooms
in Abalone Sauce

EYAATRAER

Sweetened Red Date Delight with Lotus Seeds,

Lily Bulbs and Longan

PRV ELEIES
Cantonese Petits Fours

[ ERES) 2R
Seasonal Fresh Fruit Platter

RESEHKS17,388 pertable (12A—F%)

S U hn—BR#E 10% service charge

B X %3 Western Menu

EBEFFER B BRERET
Hokkaido Scallop Carpaccio and Asparagus,
Celeriac with Black Truffle Vinaigrette

TERERS
Lobster Bisque

sk

BRENBEANEE  YBREXRER
Bt nREESERT

Pan-seared Chilean Sea Bass, Sea Urchine,
Baby Vegetables, Mashed Potatoes

with Tarragon Cream Sauce

= OR
B R LR D RESRR R BB RADE T

Roast Premium Angus Beef Tenderloin,
Baby Vegetables, Potato Gratin with Red Wine Sauce

skokok

RENFHMERTE

Chocolate Terrine with Chestnut Purée

sk

IBEER 2%

Coffee or Tea

sk

RIBERE D

Petits Fours

SIHK$1,388 per person

5 U hn—BAR#5# 10% service charge
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¥ X 3 Chinese Menu

KRMES SR 2R
Barbecued Whole Suckling Pig

FRET TR
Sautéed Scallops and Shrimps with Garden Greens

BB EEH
Deep-fried Crab Claw Stuffed with Shrimp Paste

BT
Braised Seasonal Vegetables with Dried Conpoy

EBEEEEE
Bird’s Nest with Fish Maw and Seafood

BEEREMATBE (5RH)
Braised Whole Abalone and Goose Webs
in Oyster Sauce (Six-head)

TBEKEH
Steamed Whole Fresh Spotted Garoupa

— i e B B
Deep-fried Garlic Glazed Crispy Chicken

ST EB R ER
Fried Rice with Diced Chicken
in Abalone Sauce

ESKERE
Dumplings in Supreme Soup

EARCHEE
Almond Cream with Egg White and Dumplings

VOB ENSE 2
Cantonese Petits Fours

MEX MRS
Seasonal Fresh Fruit Platter

FEESEHKS18,888 per table (12A—%)

S hn— BRI E 10% service charge

7 X £ 3 Western Menu

RS EFHEREM T

Lobster Salad and Asparagus with Citrus Dressing
NERBSHERT %

Truffle Consommé with Abalone and Leek
BHEFHGEXARATE

Duck Fois Gras with Julienne Vegetables and Caviar
AT EREE

Raspberry Sherbet with Mint Jelly
BEFENEAHEE  PRBEXRBSRBOBREERT

Pan-seared Chilean Sea Bass, Sea Urchin, Baby Vegetables,
Mashed Potatoes with Tarragon Cream Sauce

5 OR

J58 70 2 A 4 SR S S R 1 B EE R DT
Roasted Wagyu Beef Tenderloin, Baby Vegetables,
New Potato with Morel Sauce

*kK

BTTEH
Mango Mille Feuille
AN 5 2

Coffee or Tea

RERE D

Petits Fours

SHK$1,488 per person

S U hn— PR E 10% service charge



HH IVY | BEh% 33 Buffet Menu

<% COLD

B 50 KIBRET

Crab Legs, Mussels, Prawns and Scallops on Ice
=X & FER - BARNARS

Sashimi of Salmon, Tuna, Sea Bream and Octopus
ARAMIREH

Assorted Japanese Sushi

MEE= A

Norwegian Smoked Salmon

MR PR

Continental Cold Cuts

B 5 XBRAZT

Parma Ham with Sweet Melon
BRBEREZANGAERE
Seared Herb Crusted Tuna with Aioli

I\ 4

»1# SALAD

B F ST R AETRE BT

Tomato, Bocconcini and Rocket Leaves with
Balsamic Basil Vinaigrette

FRIRAESE

Mesclun Lettuce

SR

Caesar Salad

E P
Thai Beef Salad

EHBEAR PO
Garden Peach and Duck Salad

ERENEREAMSERT
Idaho Potato Salad with Chives and Sour Cream Dressing
BRA(DE
Fresh Fruit Salad with Aimonds
B EET

Served with a Variety of Dressings

% SOUP

ENEHRSRS
Cream of Wild Mushroom with Black Truffle

BeEpE A R 4 E
Served with Continental Bread, Rolls and Butter

JERF5E CARVERY

EBUNPRRELADE BT K 2HUT
Roast Australian Rib Eye with Red Wine Gravy and
Black Pepper Sauce

1 HK$858 per person

S hn—BR#EE 10% service charge

BB HOT
R SR

Chinese Barbecued Meat Platter
BFREREE T HEICT

Roast Lamb Rack with Green Peppercorn Sauce

and Rosemary

15988 B K T R AR 40T

Roast Seabass with Capers and Lemon Butter Sauce

AR B IR
Pork Loin Cordon Bleu

EI) [ W 26 i E B

Indian Chicken Curry with Madras Rice

BEGRRRNE

Roast New Potatoes with Garlic and Herbs

B R E L

Sautéed Seasonal Vegetables with Fresh Straw Mushrooms
B TEARKFSEIRMBES L

Lasagna alla Bolognese with Fresh Mozzarella and
Parmesan Cheese

REBIDER
Yeung Chow Style Fried Rice

EHmm SWEET

RN REAES

Fresh Seasonal Fruit and Mixed Berry Platter
BRI £ B

Tiramisu

R EE
Fresh Fruit Jelly

BEREHE
Apple Crumble

ENERRAGHHERE

Brownie with Truffle Cream

TZEERE 8

Strawberry Cheesecake

ERERAE

Creme Brilée

K HRBREH

Chocolate and Passion Fruit Mousse

AZDEHR

Sweetened Red Bean Soup with Glutinous Rice Dumplings

LR

Coffee or Tea



