CHINESE DINNER - SUMMER
(APRIL / MAY / JUNE / JULY / AUGUST)

CONRADweddings



WEDDING DINNER (SUMMER) 2021

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

Chinese set menu D [©)) D
Unlimited supply of soft drinks, orange juice, . . .
mineral water and beer for maximum 4 hours GD GD GD
One-night accommodation with in-room breakfast for two I??eolg;e Ex\ir;ve\giiptzak Exe%;z\\llvesiiat;bour
Bridal cake for cake cutting ceremony 3-tier 6-tier 6-tier
Chauffeured hotel limousine . .

b b
(Mercedes Benz S350) for 3 hours on wedding day D G
Fresh fruit cream cake 3-lbs 6-lbs 6-lbs
Fresh floral centerpiece for dining tables and reception D D (©))
Free corkage for one bottle of self-brought S P 28
alcohol per table @ @ @
Classy backdrop for Grand Ballroom or Foyer CD:)
bearing the name of Bride and Groom
Complimentary car parking spaces on ) )
event day from 4pm onwards 6 vehicles 8 vehicles
Wedding stationaries including invitation cards, - 2 28
signing book, table menus @ D D
Wedding menu tasting for 6 guests (.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 April, May, June, July and August 2021.



DINNER MENU (SUMMER)

Photo is for reference of

CAMELLIA

WE R R e
Roasted crispy whole suckling pig
t 1k &
Deep-fried fresh crab claws stuffed with shrimp mousse
® 4 8 A T BB
Sautéed fresh king prawns and scallops with walnuts
Stewed mushrooms and vegetables with conpoy
T g S
Braised seafood broth with bamboo piths

252 R S8 A

Whole abalone with seasonal greens in oyster sauce

B OER W OBE B
Steamed fresh giant grouper
AT R
Deep-fried crispy chicken

#1185 fZE AL B

Fried rice with dried cutﬂeﬂsh and diced ch\cken in abalone sauce
PR 4% L& £ %
Egg noodles shredded Yunnan ham in superior soup
= 7k - %;\:

Sweetened almond with egg white

XEEER

Petit fours

/i

PLUMERIA

mE AR
Roasted crispy whole suckling pig

8 IR B4 R R

Baked Avocado with Assorted Seafood

NFREZER

Double-boiled wild mushrooms, Yunnan ham and fish maw

EEZ?E%Ejt%}_\zlﬁﬁﬁ@

Whole abalone with seasonal greens and Chinese mushroom in oyster sauce

B ERM
Steamed Fresh Marbled Garoupa
mHBBER KR
Roasted chicken with garlic & port wine
& EEWD R
Fried rice in Golden Leaf style
BEEEENFEE
Braised e-fu noodles with enoki mushrooms and conpoy

BEMEA LR K

Double-boiled sea coconuts, dried longan and red dates

XEHEER

Petit fours

HK$15,800

plus 10% service charge per table of 12 guests
(APRIL / MAY / JUNE / JULY / AUGUST)

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



DINNER MENU (SUMMER)

HYDRANGEA

IR E R
Roasted crlspy whole sucklmg pig

CRaRG

Baked Avocado witl Assorted Seafood

R EFRE T

Stir-fried scallops with vegetables and’ prawns coated with salted egg yolk

fﬁiiai%

Braised whole conpoy stutfed in vegeta Ie marrow and mushroom

12 F B

Double b0||ed sea Whelks wnhgmedlars

ikiﬁ?’ﬁgr‘aﬁ@@

Whole abaT:'ne with seasonal greens in oyster sauce

A
Steame(ﬁtresh maréled garoupa

& 2 B KR

Baked chicken in rock salt

L EBREADR
Fried rice with egg white and conpoy
EB KSR EE .
Egg Noodles with shrimp dumplings in superior soup
.—\—. ==
EREE
Double-boiled almonds, egg whlte dried longan & red dates with crystal sugar

B E R

Petit fours

HK$17,500
plus 10% service charge per table of 12 guests

(APRIL / MAY / JUNE / JULY / AUGUST)

L

Photo is for reference only

BEGONIA

BEIAR DR
Roasted crispy whole suckﬁng pig

M0 BB

Baked fresh sea whelks v W|th abalone

BEHMERS X

Braised bird’s nest soup with seafood & bamboo piths

BB ERESHA

Whole abalone with seasonal greens in oyster sauce

B RE M
Steamed fresh spotted garoupa
Roasted crispy chicken served with preserved bean curd sauce

TREED M

Fried rice with shredded chicken in tomato with cream sauce

£ R B R

Pan-fried shrimp dumpling in chicken essence

2 i &% 8

Sweetened walnut cream with Iotus seeds and rice dumplings

kBB OE R

Petit fours

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



CONRAD

HONG KONG

romance inspired by you

Conrad Hong Kong: Pacific Place, 88 Queensway, Hong Kong
t. (852) 2521 3838 f. (852) 2521 3888 e. hongkonginfo@ConradHotels.com



