%&/m DBupor Sunet O aeclages
9 9

valid from 1 January until 31 December 2023
from 12 noon to 2:30 pm

At HKS830 per person, the following privileges will be offered for a minimum of 50 persons:

. Complimentary valet parking for a maximum of five cars

. Complimentary use of a bridal dressing room

. Elegant wedding guest book

. Deluxe fresh floral centerpiece on each dining and reception table

. A five-tier mock wedding cake for photo-taking and cake-cutting ceremony

The following additional privileges will be offered for a minimum of 200 persons or above:
. Chauffeured Mercedes-Benz for two hours

OR
° One night in Grand Premier Peak View Room

Beverage packages: (wine selection will be confirmed three months prior to the event date)

. HK$290 per person for 2 hours, HK$120 for each additional hour per person
Soft drinks, beer, and fresh orange juice

. HK$310 per person for 2 hours, HK$140 for each additional hour per person
House red and white wines, soft drinks, beer, fresh orange juice

° HK$330 per person for 2 hours, HK$160 for each additional hour per person
Australian/New Zealand red and white wines, soft drinks, beer, fresh orange juice

° HK$350 per person for 2 hours, HK$S180 for each additional hour per person
Bordeaux red and Burgundy white wines, soft drinks, beer, fresh orange juice

Prices are subject to 10% service charge



WEDDING LUNCH BUFFET A

Cold selection }5%&

Smoked Scottish salmon, horseradish cream, olive oil pearls
B ER AR B = SR BRAR T R UE S I2 IR
Wedding shrimp tower, cocktail sauce, lemon spray ¥ S IE FCI& B+ K & 1E+
Spicy pomelo salad, pine nuts, coriander and chilli & &Rl /D12
Seared tuna loin, marinated beans, basil mayonnaise ERIG 2R NEEE=E
Aged Parma ham, cantaloupe melon, mint 255 X BEECIE 23 I

Assorted California rolls, pickled ginger, soya sauce f5& 1%

Salad /D
Caesar salad, anchovies, bread crouton sl /D FC iR 82 K B 2E B

Glass noodle salad, vegetables, sesame oiliff) #% /DR Ao I < R 5 & =2 fil A
Granny Smith apple salad, celery, walnuts & #8 5= T 52 AZ Bk /D12
Mixed organic green lettuce, sprouts, herbs A #3270 12

Heirloom tomato salad, buffalo mozzarella, grissinizs Aiy/D L K42 + R B AT E B55

Dressing =5
Houset & / Italian= = / French ;AT / YoghurtZLE&

Soup &
Clear Oxtail consommé
Beef ravioli, Sherry

FRBESEBFARANES

Hot selection Z3%

Sustainable seared sea bass, tomato salsa, coriander & il fg B Bp & h b b 5=

WIES (HEAKRFTA)

Marinated beef and chicken skewer, peanut sauce %’

Braised pork belly, eggplant, fried riceii (& i@ A YD &l

Saffron grilled shrimps, young spinach, lemon butter sauce & AL 1 & A SRR 3% 32 & &1 4= i+

Free-range chicken breast, glazed carrots, parsley Zt AL 22 &

Mushroom tortellini, Parmesan cheese, extra virgin olive oil BEEE i E A B K% =2 + RIS A EIE)
Beef tournedos, Mona Lisa potato mousseline, au jus iP5 B2 H
=B A

Glazed green asparagus, herb mayonnaise [ E &1 fiC & & & = 2=

Prices are subject to 10% service charge
HAREREESRERERG  BEEERENRBEND EXEBBRIER Z#A -
Island Shangri-La, Hong Kong reserves the right to alter the above menu price and items,
due to unforeseeable market price fluctuations and availability.



WEDDING LUNCH BUFFET A (CONT’D)

Carving JER
Mustard and herb crusted Mongolian pork loin

Roasted potatoes, sour white cabbage, cumin gravy

ffe S 5 B I AC 22 R B 3

Dessert & @

Strawberry mousse in glass -2 18 3 4%
Philadelphia blueberry cheese cake B2 =2 + &%
Bourbon vanilla panna cotta Z2IEZ 3%

Baked créme brilée ;=TSR IHI S
Apricot Sacher cake kAR T N EIE
Crunchy Valrhona chocolate cake &R R &1 1 & ik
Chilled fruit and berry soup E¥ SR E R 5
Sliced seasonal fruits £ SR Hf35
Warm bread and butter pudding with condiments B2 28 &1 4= 70 ]

HK$830 per person

* The above menu is based on a minimum of 100 persons over a two-hour period.
For 50 - 99 persons, please select four items from the cold selection, four salads,
six items from the hot selection and five desserts.

* B RERARRDINES » HEREAM/E -
EHABIR50 - 99(7] - FEBIFIIFUDER ~ DOFUME ~ 7FREAMBB R AFREHG -

Prices are subject to 10% service charge
HAREREESRERERG  BEEERENRBEND EXEBBRIER Z#A -
Island Shangri-La, Hong Kong reserves the right to alter the above menu price and items,
due to unforeseeable market price fluctuations and availability.



WEDDING LUNCH BUFFET B

Cold selection ;2%
Suckling pig terrine with jelly, ham and rice vinegar FL3&ACRE ~ KR K oKES
Lobster and prawn cocktail, yuzu caviar, basil 5 i & KX R BCH B 5=
Home-style gravlax, dill, bagel chips B & it — X f&

S R%

European-style prime cold cuts, rye bread roll FA=,% 25 fic RZ 40 B
Seared ahi tuna, marinated asparagus, pink pepper & Bl & = fB HC & &) KU 4L
Assorted maki and California rolls, pickled ginger, soy sauce &5 Y XIS

Salad )£
Mixed marinated mushroom salad, organic herbs¥ iRz %/ VR L BB &
Thai style green papaya saladZ= =, 5 AJID1E
Roasted beetroot salad, flax seeds, Sherry vinegar{& 41 3 58 /D 2 fip oo ik & ZE A B fig
Poached lemongrass prawn salad, tarragon, young spinach& > A /)12
Heirloom tomato salad, buffalo mozzarella, grissiniZ /D R Ao /K4 =2 - R E AR EE B %

Dressing &5t
House®) 2 / Italian’= T, / French JAT\ / YoghurtZL &S

Soup &

Lobster bisqueFE IR =%

Hot selection ZA%%

Slow-braised Wagyu beef cheeks, enoki and gnocchi 122 F14- [H 8 A AC & 15 & Z 5818
Steamed sea bass fillet with mussel and clam sauce)& zZ% g B HIAC S [ & 1751
Green curry chicken with steamed rice SNNE A EH
Grilled rosemary lamb chops, mint jelly 2KiE & E=F

Garoupa fillet with ginger, soya sauce and leek/& Z H1Ek

xS

Macaroni and cheese gratin, vine ripened tomato sauce¥d= 138 /LB EHN S

Tossed butter mixed seasonal vegetables, lime spray4=;H > b5 i e & 185+

Black truffle Champagne risotto, mascarpone, Parmesan shavings

FRBEEESAMNRERRZ T AEBHRZ LT

Prices are subject to 10% service charge
HAREREESRERERG  BEEERENRBEND EXEBBRIER Z#A -
Island Shangri-La, Hong Kong reserves the right to alter the above menu price and items,
due to unforeseeable market price fluctuations and availability.



WEDDING LUNCH BUFFET B (Cont’D)

Carving A
Australian prime beef rib eye
Home-style fries, sauce Béarnaise, black sea salt

NI R R B e

/2K,

Dessert £ in
Strawberry cheesecake =% # L2 + &%

Panna cotta with fresh marinated raspberries 4L & )%
Festive white and dark chocolate mousse 2 A5 T J1 =44
Assorted fancy-dressed mini cup cakes F 880+ & ik
Lemon meringue pie & 1% Bk 57 ftb
Valrhona chocolate crunch with hazelnuts &gk & iR+
Assorted French pastries t5%2,A = P4 8
Mocha éclairs, Madeleine & 3\E3% K EEEERK
Sliced seasonal fruits and berries#¥ 5% R & B &

Warm apple strudel with vanilla sauce BEFE Rt EIR 2 E

HK$930 per person

* The above menu is based on a minimum of 100 persons over a two-hour period.
For 50 - 99 persons, please select four items from the cold selection, four salads,
six items from the hot selection and five desserts.

* WEHRERERRRDINES » HIEREAM/E -
EHANER50 - 991 » FEBZEIUFNTAR  DOFUDE ~ JNEREMB R IiFREEGR o

Prices are subject to 10% service charge
HAREREESRERERG  BEEERENRBEND EXEBBRIER Z#A -
Island Shangri-La, Hong Kong reserves the right to alter the above menu price and items,
due to unforeseeable market price fluctuations and availability.



BUFFET STATION (OPTIONAL)
Prepared to order by the chef

Fish tartare station fif f#E50
Scallop, tuna and smoked salmon tartare seasoned with sashimi sauce
w3 OERRE=SCEABEH
HKS6,200
For 50 persons {50 A =

Smoked salmon and gravlax station >&1]) — X F#]
Smoked salmon and gravlax with melba toast
Horseradish cream and dill sweet mustard dressing
BREERBSE=-NRILIZT  RIRTRIETRES
FHOHKS1,600 per tray
Minimum of four trays

=S =R vs)

Caviar station &
Farmed caviar
on ice with blinis and condiments
SABRFERICH
Market price B5&
Minimum of one tin of 250 grams
RADTEE]—iE (Fi#25052)

Caesar salad station SV
With garlic croutons and Parmesan shaving
o R ERES T
HKS$6,100
For 50 persons {50 A = 8

Peking duck station 1632 A K78
Peking duck with Chinese pancakes, hoisin sauce and spring onions
ITRA RISELOTVER « BEHER R
FEEHKS680 per duck
Minimum of five ducks SR’ DFEE] A E

Prices are subject to 10% service charge
HAREREESRERERG  BEEERENRBEND EXEBBRIER Z#A -
Island Shangri-La, Hong Kong reserves the right to alter the above menu price and items,
due to unforeseeable market price fluctuations and availability.



Roast suckling pig station HfEFZ 2.5
Roast suckling pig with hoisin sauce
a3 5Eh BEE
FEEHKS1,200 per pig
Minimum of three pigs (/) EE] =&

Foie gras station FRIIEN
Home-made foie gras in torchon with toasted farmer bread
and pan-fried foie gras, truffle sauce
BRISHTEII ST - ZFHREAT ~ 12880
HKS$11,000
For 50 persons {250 A=

Congee station &
Red crabs, sliced fish, spring onions, Chinese parsley, Chinese celery,
ginger julienne, peanuts, fried dough and lettuce julienne
#1128 ~ B ~ RTE ~ oEE ~ AR Bt T84 RNER ~ R
HKS5,400
For 50 persons {250 A=

Hot noodle station R 55 E
Selection of noodles with wonton, fish balls,
sliced beef, shrimp and chilli oil, soya sauce, spring onions, Chinese parsley and chilli paste
BSRER « E5  BE 0 - BREERECH - £8 « 27 <5 - BiE
HKS6,200
For 50 persons {250 A FH

Pasta station = AF#)
Penne rigate with herb tomato sauce, wild mushrooms or carbonara
REMmicdEint ~ FEVTSETER
HKS$6,200
For 50 persons {££50 A=

Quesadilla station =5 75 S i3t B
Smoked chicken, shrimps and chorizo with salsa and dip
BRI - SRS BECEASET
HKS5,700
For 50 persons {££50 A=

Prices are subject to 10% service charge
HAREREESRERERG  BEEERENRBEND EXEBBRIER Z#A -
Island Shangri-La, Hong Kong reserves the right to alter the above menu price and items,
due to unforeseeable market price fluctuations and availability.



Cheese cake and hot souffle station = 1+ 8f K #i - [E
With seasonal berries and sauce
T EERET
HKS$4,600
For 50 persons {50 A =

Waffle station FEHE KX
With whipped cream, fruit coulis, maple syrup and seasonal berries
TR - HRET - IERRRETHE
HKS4,700
For 50 persons {50 A =

Crepe Suzette station JATUHE B}
HKS$4,800
For 50 persons {50 A =

Prices are subject to 10% service charge
HAREREESRERERG  BEEERENRBEND EXEBBRIER Z#A -
Island Shangri-La, Hong Kong reserves the right to alter the above menu price and items,
due to unforeseeable market price fluctuations and availability.



