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WEDDING
SET MENU (1)

ABEEESE ()

APPETIZER

FHIES

House Smoked Salmon Tartare with Avocado,
Mango Coulis and Garden Cress

BRENEE = XA SRt I ERIERIE
OR

Crisp Foie Gras with Pumpkin Cake and Wild
Berry Sauce

BIFIET IR I R EE

soup

i

Lobster Bisque Cappuccino

3N 2 b S

Slow Braised Beef Cheek with Celeriac
Purée, Onsen Egg and Black Truffle Sauce

BRI ERERLBRREFRRSE
OR

Pan Roasted French Seabass with Fennel &
Barley “Risotto” in Red Wine Sauce

ERDEHEEAREEARRATR

DESSERT STATION
L

Strawberry Chocolate Truffle Cake with Mix
Berries

TERERENNBEEREME

PETITE FOURS
—OEHE

A Selection of Homemade Cookies

EA RN

COFFEE
il

Freshly Brewed Coffee served with Hot Milk
IREMGEED EAEE

HKD$988 per person
BE%$988

All prices are subjected to 10% service charge
SM—RBE

The above menus require to be ordered 7 days
in advanced and no discount is applicable

M EEEAR-tHAR] RETAITIRES
AER



WEDDING
SET MENU (I1)

ABEEESE ()

APPETIZER

EIES

Smoked Salmon & Crab Roulade, with
Mango, Pickled Cucumber & Garden Cress

R = AR RS IR RE
OR

Scallop Carpaccio with Oscietra Caviar in
Cauliflower Coulis

HEERERATERTE T HICHREE

soup

N=|
iz]

Wild Duck Consommé with Mandarin &
Truffle Ravioli

BRI RAAE R

Dutch Turbot en Papillote with Baby
Vegetable in Tomato Lemon Grass Broth

RaFM B ARRSERREFEINS
OR

Roasted Beef Tenderloin with Vegetable
“Mille-Feuille” with Béarnaise Oyster Sauce

FRESTURGERTEHRBIRENTE

DESSERT STATION
L

Red Velvet Cheese Cake with
Raspberries Mousse

MMM T ERELERA

PETITE FOURS
—HIEHE

Home Made Raspberry and Passionfruit
Truffles

AEMERILE
COFFEE
il

Freshly Brewed Coffee served with Hot Milk
A MNMEAD ST

HKD$1,088 per person
S{irE*E$1,088

All prices are subjected to 10% service charge

SN—RBE

The above menus require to be ordered 7 days in
advanced and no discount is applicable

M EEBRER-CHAIFR] REAAITINEES
RER



WEDDING
SET MENU (Il)

AHEEER (D)

AMUSE BOUCHE
BNz

Strawberry Gazpacho with Heirloom Tomato
M RiG A REE

APPETIZER

French Beef Tartare with Oscietra Caviar,
Black Garlic Coulis and Mustard Cress

EREFAMMEREZATEFRFER
FRE

OR

Octopus and Langoustine with Crushed
Potato, Parsley Salsa, Chili Oil

NMABERIARBMFEEREFDDE

soup

|

Jerusalem Artichoke Veloute with Shaved
Black Truffle

RS ERTRELER

Roasted Challan Duck with Buttered Savoy
Cabbage & Marsala Sauce

B ARSI B DR S m I HE
OR

Grilled Live French Blue Crystal Prawn and
Seafood Bouillabaisse with Rouille and Garlic
Toast

FEEEXEEREHREHENEHER
mast

DESSERT STATION
L

Yuzu Mousse Cake with Butter Tuile and
Mix Berries

T RMERRST HER RS

PETITE FOURS
—HIEHE

Homemade Belgium Chocolates

BREULFIEFRE D

COFFEE
il

Freshly Brewed Coffee served with Hot Milk
REMGEED EAEE

HKD$1,188 per person
BOE#$1,188

All prices are subjected to 10% service charge

SIN—RBE

The above menus require to be ordered 7 days in
advanced and no discount is applicable

M EEEAR-tHAR] RETAEITIRES
RER



