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WESTERN WEDDING
COCKTAIL RECEPTION PACKAGE
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& = HK$250* per person

Privileges:

One night accommodation of harbour view
room with fresh fruit basket

A bottle of champagne for toasting

Unlimited serving of orange juice, soft drinks
and local beer for 2 hours

Dummy wedding cake for cake cutting
ceremony

5 pounds heart-shaped fresh cream cake

A personalized wedding banner

Guest signature book

Standard invitation cards

(60 sets for every 100 guests)

Free use of LCD projector with screen

PA system with microphones

2 car parking spaces for host

Complimentary buffet dinner for two on the 1st
wedding anniversary

Wedding photo package by “Cite Du Louvre”
value at $4,188 ; $1,000 cash coupon for
purchase of wedding / evening gown rental
service; $1,200 coupon for “Guest sign-in cloth”
sized 18” x 28”

Special offer on the venue decoration package
Solemnization of marriage can be arranged

with supplement charge

*11 b p R % 4e- JRF% 3 The above prices are subject to 10% service charge
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For further information, please contact our Banquet and Conference Sales Office
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BEFERE ,ﬁg WEDDING COCKTAIL BUFFET MENU
ok B MR COLD CANAPES
HMIEZ 2 4 A Smoked Salmon Rose on Rye

Roast Beef with Pickle
Stuffed Cherry Tomato with Cheese
Fresh Shrimp with Spicy Sauce
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b iE ﬁ° FRER ’ Italian Salami with Pearl Onion
VEE R YR IREE Ham and Asparagus
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B vk B CONDIMENTS
B R LR %{F Vegetable Relish with Sour Cream Chive Dip
Ve ge 1 Prawn Cracker

FEE 5 )
Y b Potato Chip

P& Salted Nut
ek & -
R WAGON

i ’1 - M/ Roast Sirloin of Beef
firiz 3" fa 4o with French Bread
F BT E HOT SAVOURIES
Vaw W8 Escargot Quiche
Sot W Cocktail Sausage in Tomato Sauce
YRR iR Deep-fried Shrimp with Tartar Sauce
Mini Chicken Pie
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i e Home-made Curry Puff

Seafood Pizza

v Ei;}k ‘ Beef and Chicken Shashliks
FE AP PE Spring Roll

%% Har Kau

HE AL Siu Mai

) 8L iE DESSERTS ‘

S0 4 5 S g Mixed Fresh I?rul‘c Cubes .
ok 2 3 Assorted Mini French Pastries
= A Assorted Mini Fruit Tarts
U Mango Pudding

=5 F Petits Fours
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