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

The following privileges will be offered with our compliments for minimum 5 tables per table of 12 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

Additional privileges will be offered with our compliments for minimum 20 tables of 12 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$2,980 for two hours, HK$180 for each additional hour per table of 12 persons
Soft drinks, beer and fresh orange juice

. HK$3,180 for two hours, HK$200 for each additional hour per table of 12 persons
House red and white wines, Soft drinks, beer and fresh orange juice

. HK$3,380 for two hours, HK$220 for each additional hour per table of 12 persons
Australian/New Zealand red and white wines, Soft drinks, beer and fresh orange juice

. HK$3,580 for two hours, HK$240 for each additional hour per table of 12 persons
Bordeaux red and Burgundy white wines, Soft drinks, beer and fresh orange juice

Prices are subject to 10% service charge
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Sauteed scallops with scaly hedgehog mushroom, lily, and asparagus
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Braised vegetables with bamboo piths and conpoy
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Double-boiled agaricus mushroom, black mushroom and mustard green
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Steamed fresh giant garoupa
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Steamed chicken with sh
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Pork and vegetable dumplings in Beijing style
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Sweetened cream of walnut
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Chinese petits fours

HK$11,088 per table of

*Alternative selections
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Dim sum platter
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Barbecued whole suckling pig
(a supplement charge of HK$1,000 per table)
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REFREHGBEENT T
Sauteed scallops with scaly hedgehog mushroom,
lily, and asparagus

S e
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Sauteed clams with maitake mushroom in X.0. sauce
(a supplement charge of HK$550 per table)

EARE AL TR IS NE
Double-boiled agaricus mushroom, black mushroom
and mustard green
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Double-boiled sea whelk soup

with cordyceps flower and snow fungus

(a supplement charge of HK$550 per table)

Prices are subject to 10% service charge
ERERESREREG BEERENRBENUU LXEBERIEER ZEN -
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 CHINESE LUNCH MENU II
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Deluxe appetiser platter
*TOTZE BN AN MK
Sautéed prawns with basil and bell pepper in soya sauce
sl =L SE A
Braised vegetables with black mushroom and steam lettuce
*EHEREH 2
Double-boiled chicken soup with braised morel mushroom and snow fungus
B RN
Steamed fresh tiger garoupa
OB R T
Baked chicken marinated with port wine
BT ET SO0 ER
Fried rice with scallops, lappa and diced vegetable in brown sauce
g AN E Pi ]
Braised e-fu noodles with shrimp roe and crab meat
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Sweetened cream with red bean and osmanthus
ERE IR e
Chinese petits fours

HK$12,388 per table of 12 personsEFH+ _ U=

*Alternative selections
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Deluxe appetiser platter

BI1T)

Barbecued whole suckling pig
(a supplement charge of HKS1,000 per table)

BOTZEENF MO Bk

Sautéed prawns with basil and bell pepper in soya sauce

BOTIRER
Baked sea whelk with Portuguese sauce
(a supplement charge of HK$500 per table)

FHEESE
Double-boiled chicken soup
with braised morel mushroom and snow fungus

MWE B S

Double-boiled chicken soup

with matsutake mushroom and sea cucumber
(a supplement charge of HKS1,100 per table)

Prices are subject to 10% service charge
ERERESREREG BEERENRBENUU LXEBERIEER ZEN -
Island Shangri-La, Hong Kong reserves the right to alter the above menu price and items,
due to unforeseeable market price fluctuations and availability.




Sautéed Japanese pork and bunapi mushroom in Sichuan style

Sauteed Chinese celery with lotus roots, lily bulbs and honey pea in truffle sauce

Double-boiled chicken soup with matsutake mushroom and sea cucumber

*Alternative selections

WEDDING CHINESE LUNCH MENU il
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Barbecued meat platter
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Baked sea whelk with Portuguese sauce
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Braised sliced abalone with garden greens
B RN
Steamed fresh tiger garoupa
HE 57 XE %
Deep-fried crispy chicken
SREA-—NRWER
Fried rice with diced salmon, egg white and ginger
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Braised e-fu noodles with conpoy and enoki mushroom

BT EROKER

Sweetened black glutinous rice with coconut milk and taro
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Chinese petits fours

HK$15,088 per table of 12 persons& E -+ _ 1= H
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Barbecued meat platter

Barbecued whole suckling pig
(a supplement charge of HK$900 per table)

N+ B REWREA
Sautéed Japanese pork and bunapi mushroom in
Sichuan style

HREE SRR
Sautéed prawns and cashew with vegetables
(a supplement charge of HKS350 per table)

WEBS
Double-boiled chicken soup
with matsutake mushroom and sea cucumber

EAREE
Braised bird’s nest soup with crab meat
(a supplement charge of HK$1,600 per table)

Prices are subject to 10% service charge
ERERESREREG BEERENRBENUU LXEBERIEER ZEN -
Island Shangri-La, Hong Kong reserves the right to alter the above menu price and items,
due to unforeseeable market price fluctuations and availability.




