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中式婚宴套餐2010 

Chinese Wedding Package 2010 

 
 
凡惠顧五席或以上,即可享有以下優惠: 
♥ 精緻結婚禮餅模型供切餅儀式及拍照用 
♥ 敬送祝酒香檳一瓶 
♥ 自携洋酒/餐酒可免收開瓶費(每席乙瓶) 
♥ 嘉賓題名冊 
♥ 提供主家免費泊車位壹個 
♥ 全場華麗椅套 
♥ 免費提供電視, DVD機及液晶體投影機重溫難忘片段 
♥ 提供遠眺維港景色之天台花園或平台花園作拍攝婚照場地 
(視乎當日場地租用情況) 

 
 
凡惠顧十席或以上,加送以下優惠: 
♥ 蜜月家庭套房一晚住宿 
♥ 翌晨於再臨閣餐廳免費享用雙人自助早餐 
♥ 奉送五磅鮮果忌廉蛋糕 
♥ 奉送禮堂新人 中式/西式 名字牌匾 
♥ 免費獲贈羅浮宮婚紗影城攝影套餐禮券價值$4,188, 另加送$1,000現金劵 
適用於購買/租用婚紗優惠以及贈送題名絲絹價值$1,200 

♥ 免費獲贈"雪花秀Spa"水療禮券 (價值HK$2,000) 

 
 

凡惠顧十五席或以上, 再加送以下優惠: 
♥ 免費提升至蜜月海景套房一晚住宿兼奉送新鮮果籃 
♥ 結婚一週年紀念用之再臨閣雙人自助晚餐劵乙張 
♥ 結婚當日下午於再臨閣用膳, 可享85折優惠(必須預訂及最多30人) 
♥ 三小時豪華平治花車或七人車連司機接送服務 
♥ 提升至八磅鮮果忌廉蛋糕供席前享用 

 

 

 

預定及查詢詳情, 請聯絡宴會營業部. 電話: (852) 2268 7880-2 電子郵箱: fnb@ymcahk.org.hk 

For reservation and enquiries, please contact our Banquet and Conference Sales Office at  

Tel: (852) 2268 7880-2  E-mail: fnb@ymcahk.org.hk 



 

中式婚宴精選 I 

Chinese Wedding Dinner Menu I 
 

鴻運金豬全體 
Sliced Barbecued Whole Suckling Pig 

黃金海鮮卷 
Deep-fried Seafood Rolls 

碧綠花枝鳳片 
Stir-fried Sliced Chicken and Cuttlefish with Vegetables 

竹笙雲腿雙蔬 
Braised Bamboo Piths and Yunnan Ham with Vegetables 

紅燒雞絲翅 
Braised Shark’s Fin Soup with Shredded Chicken 

翡翠鮮鮑片 
Braised Sliced Abalone with Vegetables 

清蒸大海斑 
Steamed Fresh Garoupa 

當紅炸子雞 
Deep-fried Crispy Chicken 

福祿炒飯 
Fried Rice “Fujian” Style 

幸福伊府麵 
Braised E-Fu Noodles with Yellow Chive 

百年紅豆沙 
Sweetened Red Beans Cream with Lily Bulbs 

法式美點 
Assorted French Delights 

 
每席港幣 5,088.00 元(供 12 位用) 另加一服務費 

 
HK$5,088.00 per table of 12 persons, plus 10% service charge 
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中式婚宴精選 II 

Chinese Wedding Dinner Menu II 
 

鴻運金豬全體 
Sliced Barbecued Whole Suckling Pig 

百花炸釀蟹拑 
Deep-fried stuffed Crab Claws 

X.O.醬帶子鳳片 
Stir-fried Scallops and Sliced Chicken in X.O. Sauce 

蟹瑤雙寶蔬 
Braised Vegetables with Crab Meat and Conpoy Sauce 

紅燒蟹肉燴翅 
Braised Shark’s Fin Soup with Crab Meat 

福祿金錢鮑片 
Braised Sliced Abalone with Mushroom and Vegetables 

清蒸大海斑 
Steamed Fresh Garoupa 

一品蒜香雞 
Deep-fried Chicken with Garlic 

瑤柱蛋白炒飯 
Fried Rice with Egg White and Conpoy 

上湯水餃 
Shrimp Dumplings in Supreme Soup 

花好團圓 
Sweetened Red Bean Soup with Dumplings 

法式美點 
Assorted French Delights 

 
每席港幣 5,688.00 元 (供 12 位用) 另加一服務費 

 
HK$5,688.00 per table of 12 persons, plus 10% service charge 
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中式婚宴精選 III 

Chinese Wedding Dinner Menu III 
 

鴻運金豬全體 
Sliced Barbecued Whole Suckling Pig 

翡翠明蝦球 
Sautéed Fresh Prawns with Vegetables 

玉環瑤柱甫 
Braised Apple Cucumber stuffed with Conpoy 

黃金荔芋帶子盒 
Deep-fried Taro Paste stuffed with Scallop 

竹笙海皇生翅 
Braised Shark’s Fin Soup with Assorted Seafood and Bamboo Piths 

碧綠海參鮮鮑甫 
Braised Sliced Abalone with Sea Cucumber and Vegetables 

清蒸大星斑 
Steamed Star Garoupa 

南乳吊燒雞 
Deep-fried Crispy Chicken with Preserved Bean Curd Sauce 

飄香荷葉飯 
Fried Rice with Wrapped in Lotus Leaf 

高湯鮮蝦水餃 
Shrimp Dumplings in Supreme Bouillon 

木瓜燉雪耳 
Sweetened Double-boiled Fungus and Papaya 

法式美點 
Assorted French Delights 

 
每席港幣 6,288.00 元(供 12 位用) 另加一服務費 

 
HK$6,288.00 per table of 12 persons, plus 10% service charge 



 

中式婚宴套餐 2010 

Chinese Wedding Package 2010 

 

飲品安排 

Beverage Arrangements 
 
 

標準飲品套餐 I  Standard Beverage Package I 
每席 HK$680.00 per table 
席上無限量供應橙汁，汽水及本地啤酒 (最多三小時) 

Free flow of soft drinks, chilled orange juice and local beer during dinner  
(maximum 3 hours) 
 

標準飲品套餐 II  Standard Beverage Package II 
每席 HK$880.00 per table 
席上無限量供應橙汁，汽水及本地啤酒 (最多四小時) 

Free flow of soft drinks, chilled orange juice and local beer during dinner  
(maximum 4 hours) 
 

標準飲品套餐 III  Standard Beverage Package III 
每席 HK$980.00 per table 
席上無限量供應橙汁，汽水及本地啤酒 (最多五小時) 

Free flow of soft drinks, chilled orange juice and local beer during dinner  
(maximum 5 hours) 
 
 

 
所有價目另加壹服務 

All prices subject to an additional 10% service charge 
 

09/09 


	Logo_Chinese Wedding Dinner Menu 1-3_p3.pdf
	�
	中式婚宴精選 I
	Chinese Wedding Dinner Menu I
	Deep-fried Seafood Rolls
	碧綠花枝鳳片
	Stir-fried Sliced Chicken and Cuttlefish with Vegetables
	竹笙雲腿雙蔬
	Sweetened Red Beans Cream with Lily Bulbs
	法式美點
	
	�
	中式婚宴精選 II
	Chinese Wedding Dinner Menu II


	Deep-fried stuffed Crab Claws
	X.O.醬帶子鳳片
	Stir-fried Scallops and Sliced Chicken in X.O. Sauce
	蟹瑤雙寶蔬
	Braised Vegetables with Crab Meat and Conpoy Sauce
	紅燒蟹肉燴翅
	Braised Shark’s Fin Soup with Crab Meat
	福祿金錢鮑片
	Braised Sliced Abalone with Mushroom and Vegetables
	清蒸大海斑
	Steamed Fresh Garoupa
	一品蒜香雞
	Deep-fried Chicken with Garlic
	瑤柱蛋白炒飯
	Fried Rice with Egg White and Conpoy
	上湯水餃
	Shrimp Dumplings in Supreme Soup
	花好團圓
	Sweetened Red Bean Soup with Dumplings
	法式美點
	
	�
	中式婚宴精選 III
	Chinese Wedding Dinner Menu III


	翡翠明蝦球
	Sauteed Fresh Prawns with Vegetables
	玉環瑤柱甫
	Braised Sliced Abalone with Sea Cucumber and Vegetables
	Steamed Star Garoupa
	Sweetened Double-boiled Fungus and Papaya
	法式美點


