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Western Wedding Buffet Packages 2010

Buffet Lunch [IZpT & HK$320.00 per person
Buffet Dinner [I2bpisgg HK$400.00 per person

With a minimum of 100 persons, we are pleased to offer you an exclusive package which
includes the following: /- glﬂ ;’z“ﬁf) 100~ FSI ) S E T BT R R

v
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Unlimited supply of soft drinks, chilled orange juice and local beer for 2 hours

during lunch and 3 hours during dinner

22 BN BB ~ ATE AR AR T (12D ) 2 S PR (P 2h)
One night accommodatlon of honeymoon suite with fresh fruit basket
B2 P (R SR B
Buffet breakfast for two at our Salisbury Dining Room
WREBCE Rl g g 2 S5 FIEbh g
Dummy wedding cake for ceremony and photo shooting

e R MR (B B Mo ATl
Comphmentary 5 pounds fresh cream frult cake %35 T B REN LU ERAT
One bottle of sparking wine for toasting fif 3= 17 #2— ¥
Free corkage for brought-in wine or liquor (one bottle per table)
U I RS B )
Wedding backdrop with Chinese or English wordings
etk A A LT
Two complimentary parking spaces H{H = < s {43 171 5 [y [
Complimentary use of television, DVD player and LCD projector
R i, DVD ﬁkbﬁgg ’Eﬁ‘iﬁ YASETEEEL A FS
A guest signature book  # i 11
Chair covers = & P =
Provision of our rooftop / podium garden as a photo shooting venue (subject to availability)
Tﬂ—lﬂ RG] S TR TR SR IR G i R M)
1 anniversary dining coupon for two persons at Sahstury Dining Room
e EA Tl e S

Weddlng pﬁoto 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

ol G R ’}‘f@%ﬂ#ﬁ’?‘?ﬁ‘aﬁ%ﬂ“%ﬁ EiS 4, 18i8155% 1, CROE05

e RIEA TR = (R c,;i%;tﬂ|f’wj$ 1,200
Gift certlﬁcate of Sulwhasoo Spa treatments (valued at HK$2 000)
[Eri KL T S F’ﬁi@?’?@ﬁ'l@ K$2, 000)

All prices are subject to 10% service charge

For reservation and enquiries, please contact our Banquet and Conference Sales Office at
Tel: (852) 2268 7880-2 E-mail: fnb@ymcahk.org.hk
%’Ei{u_’?ﬁlg\, uiur,%ﬁ‘[ﬁ, ﬁ%?ffﬁ?é@%’j e & ?ﬂf. Fi“'éﬁ:jﬂ (852) 2268 7880-2 F N 5[51‘;[ fnb@ymcahk.org.hk
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YMCA OF HONG KONG

WESTERN WEDDING BUFFET LUNCH MENU

R SOUP

BRI Russian Borsch

fatr &4 iE Basket of Assorted Breads

it SELECTION OF SALAD

WA FES vk Assorted Lettuce Salad, Tomato Wedge
ERNENEFA Potato Salad, Cucumber with Dill
AR E Apple with Mint

X2 e Sweet Corn and Kidney Bean

R AR E Chicken and Pineapple

AR Ficd R Egg Plant with Herb Tomato Sauce
T g» i Roasted Beef with Pickle

P EABFS E fefd Salad Dressings and Condiments
¥ SELECTION OF COLD ITEMS
fFIE 2 Fresh Shrimp and Mussel on ice
e 5] Japanese Seafood Platter
kb~ ATE Tuna and Salmon Sashimi

v = Assorted Sushi

=2 bR LA Smoked Salmon and Tangini

B g Home-made Pate

S 3 Assorted Cold Cuts

7 E AT THE CARVING STATION
RN PR Roasted Australia Rib Eye of Beef
& SELECTION OF HOT DISHES
FERIELEFT Steamed Whole Garoupa

= j Sweet and Sour Pork

WA R B Roasted Leg of Lamb with Rosemary Gravy
FEpwi Stir-fried Clam Meat with Vegetables
H X R Deep-fried Chicken Fillet with Herbs
1 ) AR Fried Rice "Yeung Chow" Style

Bp FE IR Baked Lasagna with Minced Beef

o [ & i= Garden Vegetables

T FROM THE DESSERT CORNER
EF e Sweetened Red Bean Soup with Lotus Seed
2 Atk Black Forest Cake

e Assorted French Pastries

A ] Tropical Fruit Platter

F I Sk A Coconut and Apricot Cake

EAEREE I S e Profiteroles in Chocolate Sauce
=TEF g Mango Pudding

R emfk Mandarin Terrine

ehret g B COFFEE OR TEA

& B % $320.00 HKS$320.00 PER PERSON

¥ 4 - Pfxﬁ"% PLUS 10% SERVICE CHARGE
(B % X #K1007) (Minimum 100 persons)
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YMCA OF HONG KONG

WESTERN WEDDING BUFFET DINNER MENU

=z

B G
fatr @ 4%

NHE
RS F S fack
ERSE~NEFA
Hy spe®kIics 22
Fp R LR -~ fedh s B
P EAS 2 el
bS]

HIE - F 02 R
poA A @R
ZELEZ2 AN
L
(N NN a |
poEp

e i

I - AR

Xz F _ﬁ

EEN RN

.

ZREL AR FT
WAERAE SRS
Eed Az %‘ﬁaf*ﬁii&;*
- TR S WP
iﬂ%#ﬁﬁ%%§
LVER

AR E-N

B oK ok

i B
Bt P ir

#E

T 2B
ERET R

EE

o 5
SR
AR A
BT g

o e R A
V*!:P;:—E\} ;li—

& 7% %:$400.00

¥ 4e— JRIER

(B A #1007)

>

-l

Soup
Lobster Bisque with Sharks’ Fin
Basket of Assorted Breads

SELECTION OF SALAD
Assorted French Lettuce, Tomato Wedge
Potato Salad, Cucumber with Dill

Shredded Carrot with Raisin, Sweet Corn and Kidney Bean

Chicken and Pineapple, Seafood and Papaya
Salad Dressings and Condiments

SELECTION OF COLD ITEMS

Fresh Shrimp, Mussel and Matsuba Crab Leg
Japanese Seafood Platter

Tuna and Salmon Sashimi

Assorted Sushi

Smoked Salmon and Tangini

Home-made Pate

Assorted Cold Cuts

Parma Ham and Melon

AT THE CARVING STATION
Roasted U.S. Prime Rib of Beef

SELECTION OF HOT DISHES

Steamed Whole Garoupa

Stewed Assorted Seafood in Tarragon Cream Sauce
Emince of Veal in Mushroom Sauce

Roasted Rack of Lamb with Rosemary Gravy
Pork Piccata with Tomato Concasse

Roasted Chicken "Thai" Style

Fried Rice "Yeung Chow" Style

Fried Vermicelli “Singapore” Style

“Anna” Potato

Garden Vegetables with Crabmeat

FROM THE DESSERT CORNER
Sweetened Red Bean Soup with Lotus Seed
Deep-fried Burst Sesame Ball

Assorted French Pastries

Tropical Fruit Platter

Dark and White Chocolate Mousse
Profiteroles in Chocolate Sauce

Mango Pudding

Floating Island in Vanilla Sauce

COFFEE OR TEA
HK$400.00 PER PERSON

PLUS 10% SERVICE CHARGE
(Minimum 100 persons)
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