CHINESE LUNCH

CONRADweddings




WEDDING LUNCH

INCLUSION

5 TABLES 15 TABLES 25 TABLES
or above or above or above

Chinese menu aD aD (©))
Unlimited serving of soft drinks, (:9:) @:) @:)

orange juice and beer for 3 hours
Deluxe Executive Peak Executive Harbour

One-night accommodation with in-room breakfast for two Room View Suite View Suite

Bridal cake for cake cutting ceremony 3-tier b-tier 6-tier

Fresh fruit cream cake 3-lbs 6-lbs 8-lbs

Fresh floral centerpiece for dining tables and reception ¢ '€)) '€))

Free corkage for one bottle of self-brought .. 2
alcohol per table @D ao

Complimentary car parking spaces on ) )
event day from 10am to 4pm 6 vehicles 8 vehicles

Wedding stationaries including invitation cards, 28

o,
signing book, table menus @ (©))
Wedding menu tasting for 6 guests ©))

Dining voucher for first wedding anniversary dinner HK$1 500
in any of the hotel’s fine dining restaurants '

9,

Hilton Honors wedding incentive points (©)D)

TERMS & CONDITIONS

® Due to unforeseeable market price fluctuations and availability, Conrad Hong Kong reserves the right to alter the wedding menu
prices and items without prior notice.

Menu price will be applied per full table regardless whether all seats are being taken up
For vegetarian and other dietary requirements, please contact Wedding Planner for alternatives.
The above package is only valid for wedding banquets to be held between 25 January 2020 and 31 December 2020.




LUNCH MENU

Photo is for reférd

PRISTINE PEARL

BEALR R
Roasted crispy whole suckling pig
EERBDHFDLREHS
Deep-fried mango flavoured milk custard with seafood rolls

Bt 71t % 8 8 X E

Double-boiled brassica with wild mushrooms and Yunnan ham

ELXIREMNH

Braised whole conpoy stuffed in vegetable marrow with fish maw

B R

Steamed fresh marbled garoupa

EAKETFE
Deep-fried crispy chicken

BT &' fa 2 KL R
Fried rice with dried cuttlefish and diced chicken in abalone sauce
LG K& & M
Egg noodles with shrimp dumplings in superior soup

BIEME A AR ZE

Double-boiled sea coconuts, dried longan and red dates

ES T B CUR
Petit fours

HK$13,800

plus 10% service charge per table of 12 guests

GLAMOROUS GOLD

BEALEER
Roasted crispy whole suckling pig

SRR |

Deep-fried fresh crab claws stuffed with shrimp mousse

BEMTERSE E
Braised bird’s nest soup with assorted seafood

Braised abalone with mushrooms and seasonal vegetables

H R E IR

Steamed fresh marbled garoupa

BMAEKRHE
Roasted crispy chicken served with preserved bean curd sauce

i 45 N K R
Yeung Chow fried rice with preserved vegetables
EREmENFE
Braised e-fu noodles with enoki mushrooms and conpoy

FEHEE SR
Double-boiled fresh papaya with snow fungus

ES T R
Petit fours

HK$15,600

plus 10% service charge per table of 12 guests

Due to unforeseeable market price fluctuations and availability,
Conrad Hong Kong reserves the right to alter prices and items of the above menu.







