
西式婚宴雞尾酒會    WESTERN WEDDING  
(100位起 minimum 100 persons)  COCKTAIL RECEPTION PACKAGE 
 

每位 HK$250* per person 
 

優惠包括: 

λ 

λ 

λ 

λ 

λ 

λ 

λ 

λ 

λ 

λ 

λ 

λ 

λ 

λ 

λ 

蜜月海景客房一晚住宿兼奉送新鮮果籃 

祝酒香檳一瓶 

無限量供應橙汁、汽水及啤酒兩小時 

精美模型結婚蛋糕(只限拍照用) 

五磅心型鮮忌廉蛋糕一個 

禮堂佈置 

來賓提名冊 

標準請柬 每100位提供60套(不包括印刷) 

免費享用投影機及大螢幕 

全場音響設備 

免費提供主家泊車位兩個 

結婚週年雙人自助晚餐劵 

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 

特惠價安排場地佈置 

可代安排婚姻監禮人服務, 需另行收費 

Privileges: 
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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 
 

*以上價目須另加一服務費 The above prices are subject to 10% service charge 

垂詢詳情或預訂酒席請聯絡宴會營業部 

For further information, please contact our Banquet and Conference Sales Office 

電話 Tel: 2268 7880-7882 電子郵箱E-mail: fnb@ymcahk.org.hk
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婚宴精選雞尾酒會 
 

凍頭盤精選 
玫瑰煙三文魚麥飽 

燒牛肉配酸瓜 

芝士釀櫻桃番茄 

鮮蝦配辣味汁 

沙樂美香腸配珍珠洋蔥 

火腿捲露筍 

 

風味小點 
新鮮蔬菜條配酸忌廉醬 

炸蝦片 

炸薯片 

鹽味果仁 

 

銀車烤肉 
燒西冷牛肉 

配法式麵飽 

 

熱點精選 
焗田螺撻 

茄汁雞尾腸 

炸蝦仔配他他汁 

迷你雞批 

自製咖喱批 

海鮮比薩批 

雞及牛肉串燒 

春卷 

蝦餃 

燒賣 

 

甜點精選 
雜錦鮮果粒 

迷你法式雜餅 

迷你鮮果撻 

芒果布甸 

小甜點 

WEDDING COCKTAIL BUFFET MENU 
 
COLD CANAPES 
Smoked Salmon Rose on Rye 
Roast Beef with Pickle 
Stuffed Cherry Tomato with Cheese 
Fresh Shrimp with Spicy Sauce 
Italian Salami with Pearl Onion 
Ham and Asparagus 
 
 
CONDIMENTS 
Vegetable Relish with Sour Cream Chive Dip 
Prawn Cracker 
Potato Chip 
Salted Nut 
 

 

WAGON 
Roast Sirloin of Beef 
with French Bread 
 
HOT SAVOURIES 
Escargot Quiche 
Cocktail Sausage in Tomato Sauce 
Deep-fried Shrimp with Tartar Sauce 
Mini Chicken Pie 
Home-made Curry Puff 
Seafood Pizza 
Beef and Chicken Shashliks 
Spring Roll 
Har Kau 
Siu Mai 
 
 
DESSERTS 
Mixed Fresh Fruit Cubes 
Assorted Mini French Pastries 
Assorted Mini Fruit Tarts 
Mango Pudding 
Petits Fours 
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	WEDDING COCKTAIL BUFFET MENU

