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valid from 1 January until 31 December 2023

Elegance HK$16,988 per table
Glamour HK$18,988 per table
Indulgence HK$22,988 per table
Extravaganza HK$30,888 per table

The following privileges will be offered with our compliments for a minimum of 5 tables of 12 persons:

An exquisite Chinese menu prepared by the culinary team of Michelin-starred Summer Palace
Complimentary valet parking for a maximum of two cars

Elegant wedding guest book

Your choice of stylish table linen and seat covers

Deluxe fresh floral centerpiece on each dining and reception table

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

A fresh fruit cream cake for the reception

Corkage waived for self-brought spirits

Complimentary use of the hotel’s LCD projectors and PA system

20% discount on menu tasting (minimum six persons for dinner reception)

Additional privileges will be offered with our compliments for a minimum of 20 tables of 12 persons:

Complimentary two nights stay in Cityview Suite with honeymoon amenities
In-room dining supper and breakfast for two persons

Complimentary valet parking for a maximum of eight cars

A 45-minute massage for two persons

Complimentary use of a bridal dressing room

Mahjong with Chinese tea before dinner

A bottle of house champagne for the toast

A signature wedding gift for your guests

Customised wedding backdrop with names of the bride and groom
Chauffeured Mercedes-Benzes for three hours

Dining certificate valued at HKS2,000 in one of Island Shangri-La’s restaurants for 15t anniversary

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

HK$3,480 for 3 hours, HKS180 for each additional hour per table of 12 persons

Soft drinks, beer and fresh orange juice

HK$3,780 for 3 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$4,080 for 3 hours, HKS220 for each additional hour per table of 12 persons
Australian/New Zealand red and white wines, soft drinks, beer and fresh orange juice
HK$4,380 for 3 hours, HKS240 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



ELEGANCE CHINESE DINNER MENU

EEIIEEE
Barbecued whole suckling pig
*IGTEEDS A
Sautéed pigeon fillet and maitake mushroom in Sichuan style
BN EDERC I #5
Double-boiled chicken soup with fresh yam, dried wolfberries and agaricus mushroom
* 50 BB EREMMRIICE
Braised whole abalone with vegetables and black mushroom in oyster sauce

BEEBREN

Steamed fresh spotted garoupa
*fife K2 WF %

Deep-fried crispy chicken

KEBEIER
Fried rice with assorted diced seafood and seaweed
B RERER
Beijing style dumplings
i HE - ERAI AT

Chilled sago cream with pomelo and mango & Chinese petits fours

HK$16,988 per table of 12 persons& & L 12111= A

*Alternative selections

N EEWS R
Sautéed pigeon fillet and maitake mushroom
in Sichuan style

RERBSBRENHE T

Sauteed scallops with scaly hedgehog mushroom,
lily, and asparagus

(a supplement charge of HK$500 per table)

BNEDEC B 5
Double-boiled chicken soup with fresh yam,
dried wolfberries and agaricus mushroom

BRI EE
Braised bird’s nest soup with crab meat
(a supplement charge of HK$1,000 per table)

so BHFBEZREMHRY I
Braised whole abalone with vegetables
and black mushroom in oyster sauce

so BE2RESHHIEE

Braised whole abalone and goose webs
with oyster sauce

(a supplement charge of HK$900 per table)

W K2 )+ 2
Deep-fried crispy chicken

58 S W8 2
Baked chicken with flaxseed
(complimentary upgrade with no additional charge)

so BIEE 5 Signature dish

Prices are subject to 10% service charge
BERERESAERERL  BEERBENRBENM LXEEBRRIAE 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.




GLAMOUR CHINESE DINNER MENU

TEIERRE
Barbecued whole suckling pig
BHE AL B
Sauteed prawns with termite mushroom and stem lettuce
so IEBEIREZ
Baked sea whelk with Portuguese sauce

ERIOHIK

-
*IDE—

Sautéed chicken fillet with spicy ginger and onions

o

*FREAE

EHFIREA

Double-boiled sea whelk soup with cordyceps flower and snow fungus
* 0 B EREZHHIICLE
Braised whole abalone and black mushroom with oyster sauce

Y
B A

RN

Steamed fresh spotted garoupa
* T8 AT AR 7 %
Baked chicken with flaxseed
BT S TR
Fried rice with scallops, lappa and diced vegetable in brown sauce
MRk dbaE e PR

Braised e-fu noodles with shrimp roe and black mushroom

BEAEREES

XORKREGTAIEEE

Double-boiled aloe vera with red dates and lily bulbs & Chinese petits fours
Aty B3 BS
= Hﬁ,\\\i%m

Fresh fruit platter

*Alternative selections

HK$18,988 per table of 12 persons & /& L1211 = H

DE —RIDHEIK
Sautéed chicken fillet
with spicy ginger and onions

EERiI\EESE

Braised asparagus rolled

with egg white, bamboo piths and dried conpoy
(a supplement charge of HK$800 per table)

252 CEE R
Double-boiled sea whelk soup with cordyceps flower
and snow fungus

so NE B 2

Double-boiled chicken soup

with matsutake mushroom and supreme bird’s nest
(a supplement charge of HK$2,000 per table)

o B2 RE ST
Braised whole abalone and black mushroom
with oyster sauce

so BERESHHIEE

Braised whole abalone and goose webs
with oyster sauce

(a supplement charge of HK$900 per table)

2 AT e

Baked chicken with flaxseed

A M
Crispy chicken with salt and spices
(complimentary upgrade with no additional charge)

so BIEE 5 Signature dish
Prices are subject to 10% service charge
BERERESAERERL  BEERBENRBENM LXEEBRRIAE 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.




INDULGENCE CHINESE DINNER MENU

TR ERRE
Barbecued whole suckling pig
*MicFEaBaENER
Braised sliced sea whelk with crispy dried wolfberries, lily bulbs and asparagus
*EMENBTETIERE
Braised morel mushroom with vegetable marrow
MEEEFEE WD IRIK
Sautéed prawns and maitake mushroom with truffle sauce
AE B IS
Double-boiled chicken soup with matsutake mushroom and bird’s nest
so BEE2RESHHIEE
Braised whole abalone and goose webs with oyster sauce
BEBREN
Steamed fresh spotted garoupa
*ER A e M A
Baked chicken with salt and spices
MFHFEZBEIDOER
Fried rice with assorted diced seafood, pine nuts and lappa
S KER A
Noodles with dumplings in supreme soup

Sweetened peach resin with longan and lotus seeds & Chinese petits fours
EREERE
Fresh fruit platter

*Alternative selections HK$22,988 per table of 12 persons & & 1211 = F5

i FEaBEEWER A so BB BEIRIK

Braised sliced sea whelk with crispy dried wolfberries, | Sautéed fresh lobster with fresh yam and asparagus
lily bulbs and asparagus (a supplement charge of HKS3,000 per table)

y . . - ) I\ EEAS N oy \Dtﬁ" 3

Baked seafood with cheese and truffle sauce

Braised morel mushroom with vegetable marrow (a supplement charge of HK$400 per table)

S I s JR B 1H PG
A B R 52 [ 5 )
. . Buddha Jumps over the Wall
Double-boiled chicken soup . . .
with matsutake mushroom and bird’s nest Double-boiled soup with assorted dried seafood
(a supplement charge of HKS800 per table)

I BB R AEF B
== B /HA Deep-fried crispy chicken

Baked chicken with salt and spices (complimentary upgrade with no additional charge)

so BIEE 5 Signature dish
Prices are subject to 10% service charge
BERERESAERERL  BEERBENRBENM LXEEBRRIAE 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.




*Alternative selections

EXTRAVAGANZA CHINESE DINNER MENU

TREIAETE
Barbecued whole suckling pig
so —EEGIEERIK
Sautéed fresh lobster with onions and asparagus
*so MBEERTZ TIRBER
Baked seafood with cheese and truffle sauce
*EMREEYEER
Braised baby cabbage with morel mushroom and conpoy
so [ & 75 Dk
“Buddha Jumps over the Wall” — Double-boiled soup with assorted dried seafood
* 5o —BAIREZHES

Braised whole 3-head abalone and sea cucumber

BRERM
Steamed fresh panther garoupa
* B 57 XEF 2
Deep-fried crispy chicken
ES TS PNUESTh 3300
Fried rice with diced seafood, spring beans, perilla and ginger

oy ga

Noodles with black mushroom in supreme soup

EERIREME - BTRERKNL R FHER
Baked sago pudding with lotus seed paste & Chinese petits fours

SRFERRE

Fresh fruit platter

HK$30,888 per table of 12 persons& & L 12111=

so JFEHES

o MBEATZTEBEER
Baked seafood with cheese and truffle sauce

Baked stuffed crab shell
(a supplement charge of HK$800 per table)

FHEBEENGEESR
Braised baby cabbage with morel mushroom
and conpoy

BENEYEES

Braised asparagus rolled with shrimp roe
and bamboo piths

(a supplement charge of HK$900 per table)

o —IRIRESHIES
Braised whole 3-head abalone and sea cucumber

so _BRIRESHES
Braised whole 2-head abalone and sea cucumber
(a supplement charge of HK$1,100 per table)

W K2 )+ 2
Deep-fried crispy chicken

EEETH
Crispy chicken with herbs
(complimentary upgrade with no additional charge)

so BIEE 5 Signature dish
Prices are subject to 10% service charge
BERERESAERERL  BEERBENRBENM LXEEBRRIAE 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.




