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Valid from January 1 to September 14, 2023
Applicable to the wedding banquet with a minimum booking of 10 tables

Sumptuous Chinese banquet prepared by renowned Hoi King Heen chefs

An elegantly appointed Harbour View room for one night with a welcome fruit
platter and a bottle of Champagne
e American breakfast for two in the comfort of your room or at Café on M

Five-pound fresh fruit cream cake and 50 glasses of non-alcoholic drinks to be
served before dinner

Free corkage for one bottle of wine or hard liquor per table
Elegant dummy wedding cake for cake-cutting ceremony and photo shooting
Fresh floral arrangement for dining tables

Decoration Package (Including backdrop, name banner, reception and
easel stand)

Mahjong facilities and Chinese tea service
8 sets of invitation cards with envelopes per table
Cutting edge audio visual equipment

A complimentary parking spaces for every three tables
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R4 L # A R

Roasted Whole Suckling Pig

XO & £ W jt A&

Sauteed Fresh Scallops and Sliced Squid in X O Sauce
EHFHLNES

Braised Bird’s Nest with Crab Roe and Seafood Soup
Z g g R R 58+

Braised Whole Abalone (12 headed) with Vegetable
HARKRNF B

Steamed Garoupa

% 4 ME T

Roasted Crispy Chicken

H T ol 69 IR

Fried Rice with Assorted Seafood and Crab Roe

L B ]

Braised E-fu Noodle with Wild Mushroom

b S E I A S

Double-boiled Red Dates with Lotus Seeds and Dried Lily Bulbs
&0 R B

Fresh Fruit Platter

A sl HK$9,688.00 (#t+ =4 /)
HK$9,688.00 per table of 12 persons

Fi Pl o, B A e A iE, & SRR Bk AR i =/ B
Package inclusive of unlimited serving of local beer, soft drinks and chilled orange juice for 3
hours

The above menu is applicable to function dates from 1 January to 14 September 2023
AR EMAN - E = —A—BEAA tmERFIHE

* All prices are subject to a 10% service charge FR A 18 B 5 v — s & Q
* Above prices are for table of 12 persons 24 _F{E B A&/ 12 AH
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Nbr 35 & 8

Roasted Whole Suckling Pig

FHEEH R RER

Sautéed Prawns with Vegetables and Morel Mushrooms

6B AT K B

Double-boiled Soup with Bamboo Piths, Fish Maw and Chicken

2 s e R B %M de b 45 [+ =]

Braised Whole Abalone (12 headed) with Mushrooms and Vegetables
HAVERER B

Steamed Sabah Giant Garoupa

— dn i B B

Roasted Crispy Chicken with Crushed Garlic

58 4 o 4 kb R

Fried Rice with Wagyu Beef, Egg and Supreme soy Sauce

4 B w AT A

Braised E-Fu Noodles with Enoki Mushroom and Shrimp Roe

B F A A

Sweetened Red Bean Cream with Lotus Seeds and Dried Lily Bulbs
A W AR &

Fresh Fruit Platter

7% # HK$10,388.00 (ft+ =41 A)
HK$10,388.00 per table of 12 persons

R T 5, B B AR i, A KK ROK R T =B
Package inclusive of unlimited serving of local beer, soft drinks and chilled orange juice for 3
hours

The ahove menu is applicable to function dates from 1 January to 14 September 2023
EREAREAN_E-_=Z5—A—BEZAA+TWBRTIHE

* All prices are subject to a 10% service charge Fi % {8 B 7 fo— IRFS &
* Above prices are for table of 12 persons A L 18 B A&/ 12 AR
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Roasted Whole Suckling Pig

® e XO 8 B R %K 5 8 &

Wok-fried Sliced Squids, Geoduck Clams and Bell Peppers with XO Sauce
8t E BRSO BB MR

Honey Glazed Yunnan Ham and Deep-fried Shrimp Ball with Black Truffle
EETBANE R

Braised Seasonal Vegetables with Conpoy and Mushrooms
ERZZRRE

Braised Bird’s Nest with Bamboo Piths and Assorted Seafood
2% ER & %[+ =58

Braised Whole Abalone (12 headed) with Vegetables

FAEARKF B

Steamed Fresh Garoupa

T T B

Roasted Crispy Chicken

AE=ZX & RY &K

Fried Rice with Minced Duck, Chives and Salmon
BT R P M

Braised E-fu Noodle with Shrimp Roe

ZREH ok E

Double-boiled Red Dates with Snow Fungus and Dried Lily Bulbs
£ BEHE

Chinese Petits Fours

T

Fresh Fruit Platter

/% #%%:$14,000.00 (£ + =4 F)
HK$14,000.00 per table of 12 persons

B % B R AR, & X AR K AR T N B
Package inclusive of unlimited serving of local beer, soft drinks and chilled orange juice
for 4 hours

* All prices are subject to a 10% service charge Fr 4 18 B 5 v’ RiE &
* Above prices are for table of 12 persons X F4& B &%/ 12 AR
* Not applicable to booked weddings 7 i& A # & 18 & 2 4 Q
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R4 3% 2 8

Roasted Whole Suckling Pig

THBERMSEETFRFT

Sautéed Scallops with Morel Mushrooms and Gillette Shrimps
LI CR B

Baked Crab Shell with Minced Chicken in Mild Curry Sauce
2R ERFNE R

Braised Seasonal Vegetables with Crab Meat and Crab Roe

& LB S

Double-boiled Chicken Soup with Fish Maw and Cordyceps Sinensis
2 4% B E % do it B [+ =]

Braised Whole Abalone (12 headed) with Vegetables and Mushrooms
FARvEZRE

Steamed Sabah Giant Garoupa

LM & %

Roasted Crispy Chicken with Red Fermented Bean Curd Sauce
EEBEZ AR

Fried Rice with Egg White, Seafood and Conpoy

L 5 KA

Shrimp Dumplings served in Supreme Soup
EFEALER

Double-boiled Red Dates with Lotus Seeds and Dried Lily Bulbs
£ B HEHE

Chinese Petits Fours

S HERE

Fresh Fruit Platter

7% #%%$15,000.00 (£ + =4z A)
HK$15,000.00 per table of 12 persons

B o, B AR R AR, & XA KRR AR T m o B
Package inclusive of unlimited serving of local beer, soft drinks and chilled orange juice
for 4 hours

* All prices are subject to a 10% service charge Fr £ 1€ B 5 fu fs &
* Above prices are for table of 12 persons A F1E B A5/ 12 AR
* Not applicable to booked weddings 7 i# F 7 & 78 & Z 465 Q
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% An elegantly appointed Harbour View room for one night with a welcome fruit
platter and a bottle of Champagne #
e American breakfast for two in the comfort of your room or at Café on M #

% Five-pound fresh fruit cream cake and 50 glasses of non-alcoholic drinks to be
served before lunch

< Free corkage for one bottle of wine or hard liquor per table

% Elegant dummy wedding cake for cake-cutting ceremony and photo shooting

« Fresh floral arrangement for dining tables

% Decoration Package (Including backdrop, name banner, reception and easel stand) #

% 8 sets of invitation cards with envelopes for every 10 persons

< Cutting edge audio visual equipment

< Three complimentary parking spaces #
# Applicable to the wedding banquet with a minimum booking of 100 persons
Valid from January 1 to September 14, 2023
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Cold Selection

Seafood on Ice - Prawns, Sea Whelks, Mussels

Assorted Japanese Nigiri and Maki Rolls

Soy Sauce, Wasabi and Pickles

Buckwheat Soba Noodles on Ice with Condiments

Ham Julienne, Egg Julienne, Crab Meat, Spring Onion,
Seaweed and Kombu Stock

Tomato and Mozzarella Salad, Fresh Basil, Balsamic Dressing
Oven Roasted Capsicum and Garlic with Rosemary,

Extra Virgin Olive Qil

Tuna Nicoise Salad

New Potato Salad with Pickled Cucumber and German Sausage
Coronation Chicken Salad, Apricots and Almonds

Assorted Lettuce Leaves (Four Kinds)

Served with Choice of Dressings and Condiments

Olive Oil, Italian, Caesar and House Dressings

Sunflower Seeds, Chopped Hard Boiled Egg, Parmesan Shavings,

Scallions, Bread Croutons and Bacon

Soup
Cream of Mushroom Soup

Bakery Selection, Butter

Carving Station
Roasted Leg of Lamb, Herb Crust, Mint Gravy
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Hot Selection
Ling Fillet with Capers, Lemon and Fried Croutons

Chicken Breast with Herb Cheese Crust, Provencal Vegetables

Stir-fried Seasonal Vegetables with Mushrooms
Beef Massaman Curry

Steamed Jasmine Thai Rice

Pork Loin with Green Apples and Maple Sauce
Sautéed Prawns in Chilli Sauce with Capsicum
Wok-fried Chicken with Black Bean Sauce

Fried Rice with Egg White and Kale

Desserts

Coffee Créeme Brulee

Mango Napoleon

Strawberry Cheese Cake

Dark Chocolate and Orange Mousse, Vanilla Cream
Warm Bread and Butter Pudding with Pandan
Sweetened Red Bean Soup with Lotus Seed

Ice Cream Station with Chocolate,

Raspberry and Mango Sauce

Selection of Seasonal Fruit

Freshly Brewed Coffee and Tea

%izf%%%ﬂ%”
EE AN

B R4 AR
/‘fa‘l B 4w
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FHE BB
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ook ik &

ERERS

FHRELER
BAFNERZABRERST
HHsEEA 4

B
BETHEERAS S
LRFRERT

o R A

By fE woedk R %

Package inclusive of unlimited serving of local beer, soft drinks and chilled orange juice for 3 hours

BT % B A B AR T, & X R K BRI T = B

HKS830.00 plus 10% service charge per person
Al & HK$830.00 3 hn— RS &
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Cold Selection

Seafood on Ice - Prawns, Sea Whelks, Mussels

Assorted Japanese Nigiri and Maki Rolls

with Soy Sauce, Wasabi and Pickles

Buckwheat Soba Noodles on Ice with Condiments

Ham Julienne, Egg Julienne, Crab Meat, Spring Onion,
Seaweed and Kombu Stock

Tomato and Mozzarella Salad, Fresh Basil, Balsamic Dressing
Smoked Salmon with Lemons, Capers and Horseradish Cream
Grilled Asparagus, Sieved Egg and Truffle Dressing

Spicy Carrot Salad with Red Onion and Parsley

Greek Salad

Chickpea, Chorizo and Capers Salad

Assorted Lettuce Leaves (Four Kinds)

Served with Choice of Dressings and Condiments

Olive Oil, Italian, Caesar and House Dressings

Sunflower Seeds, Chopped Hard Boiled Egg, Parmesan Shavings,
Scallions, Bread Croutons and Bacon

Soup
Cream of Leek and Potato Soup with Bacon Crisp
Bakery Selection, Butter

Carving Station
Roasted Beef Sirloin with Green Peppercorn Sauce
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Hot Selection

Braised Lamb with Onion and Potato Boulangere

Salmon Fillet with Herb Crust, Bell Pepper Sauce and Black Olives
Braised Vegetables with Italian Tomato Sauce

Thai Chicken Green Curry

Steamed Jasmine Thai Rice

Sautéed Sichuan Style Shrimp with Honey Peas

Poached Seasonal Vegetables, Dried Scallop Sauce

Vegetarian Fried Noodles

Desserts

Traditional Tiramisu

Caramel and Popcorn Cheese Cake

Banana, Peanut and Chocolate éclair

Baked Almond and Raspberry Pudding, Amarreto Vanilla Sauce
Strawberry and Pistachio Cake

Mango Panna Cotta

Sago Coconut Soup with Taro

Ice Cream Station

with Chocolate, Raspberry and Mango Sauce
Selection of Seasonal Fruit

Freshly Brewed Coffee and Tea

HFAFFEEZR

% F 48 = X & B S R AT
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PP B ofn ek B 5%

Package inclusive of unlimited serving of local beer, soft drinks and chilled orange juice for 3 hours

T H R B AR R AR A, & R UK R KRR T =N

HKS930.00 plus 10% service charge per person
ik & HK$930.00 5 v — FRFs &
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Cold Selection

Seafood on Ice - Prawns, Sea Whelks, Mussels
Assorted Japanese Nigiri and Maki Rolls

with Soy Sauce, Wasabi and Pickles

Buckwheat Soba Noodles on Ice with Condiments
Ham Julienne, Egg Julienne, Crab Meat, Spring Onion,
Seaweed and Kombu Stock

Smoked Salmon with Lemons, Capers and Horseradish Cream
Curried Sweet Potato Salad, Celery and Scallions
Pasta Caprese Salad

Beetroot, Coriander and Goats Cheese Salad

Thai Style Beef Noodles Salad

Assorted Lettuce Leaves (Four Kinds)

Served with Choice of Dressings and Condiments
Olive Qil, Italian, Caesar and House Dressings

Sunflower Seeds, Chopped Hard Boiled Egg, Parmesan Shavings,
Scallions, Bread Croutons and Bacon

Soup
Manhattan Style Tomato Seafood Chowder
Bakery Selection, Butter

Carving Station
Roast Rib Eye with Red Wine Sauce and Black Pepper Sauce
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Hot Selection

Beef Tenderloin Medallions with Raspberry Vinegar Shallot Sauce
Crispy Lamb Cutlets with Parmesan Herb Crust, Mustard Sauce
Halibut Fillet, Slow Roast Fennel, Lemon and Dill Butter

Baked Spinach and Ricotta Cannelloni, Tomato Basil Sauce
Chicken Tikka Masala Curry with Steamed Jasmine Thai Rice
Sweet and Sour Chicken with Pineapple and Capsicums

Fried Rice with Dried Scallop and Egg White

Braised E-Fu Noodle with Enoki Mushroom

Stir-fried Prawns with Broccoli

Desserts

Praline Hazelnut Napoleon

Green Tea Opera Cake

64% Chocolate Cake

Mont Blanc Tart

Sticky Toffee and Date Pudding, Caramel Sauce
Glutinous Rice Dumplings with Custard Cream
Baked Sago Pudding with Chestnut

Ice Cream Station

with Chocolate, Raspberry and Mango Sauce

Selection of Seasonal Fruit

Freshly Brewed Coffee and Tea

Package inclusive of unlimited serving of local beer, soft drinks and chilled orange juice for 3 hours

R R % B AR, & KUK R KRR T = e

&AM Bess B hr & T EE T
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& A EAEN R

e s ]

7 R AL BBk

BTESHS

64% k& 11 & HE

74

R e &) B B A T
B

¥ R F KA 4
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HK$1,030.00 plus 10% service charge per person f-4r i & HK$1,030.00 5 fv— Fs &
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An elegantly appointed Harbour View room for one night with a welcome fruit
platter and a bottle of Champagne #

e American breakfast for two in the comfort of your room or at Café on M #
Five-pound fresh fruit cream cake and 50 glasses of non-alcoholic drinks to be
served before lunch

Free corkage for one bottle of wine or hard liquor per table

Elegant dummy wedding cake for cake-cutting ceremony and photo shooting
Fresh floral arrangement for dining tables

Decoration Package (Including backdrop, name banner, reception and easel stand) #
8 sets of invitation cards with envelopes for every 10 persons

Cutting edge audio visual equipment

Three complimentary parking spaces #

# Applicable to the wedding banquet with a minimum booking of 100 persons
Valid from January 1 to September 14, 2023
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Cold Selection

Specialty Seafood on Ice

Prawns, Sea Whelks, Mussels, Crayfishes and Crab Legs
Smoked Salmon with Lemons, Capers and Horseradish Cream
Assorted Japanese Sushi

Soy Sauce, Wasabi and Pickles

Buckwheat Soba Noodles on Ice with Condiments

Ham Julienne, Egg Julienne, Crab Meat, Spring Onion,
Seaweed and Kombu Stock

Selection of Imported Cold Cuts with Olives and Pickles
Grilled Vegetable Anti Pasti with Salsa Verde

Yam Bean, Mango and Red Onion Salad

Cajun Slaw with Apple

Tomato, Green Bean and Smoked Trout Salad

Greek Salad, Tomato, Black Olives, Feta Cheese

Mixed Seasonal Leaves

Thousand Island, Caesar, Balsamic

and French Dressings

Eggs, Tomatoes, Carrots, Onions, Peppers,

Cucumbers, Green Beans, Asparagus and Corn

Soup
Shellfish and Fennel Bisque with Cognac and Cream
Bakery Selection, Butter

Carving Station
Roast Beef Sirloin with Red Wine Sauce, Black Pepper Sauce
and Horseradish Cream
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INTERCONTINENTAL.

Hot Selection

Pan Fried Sea Bass Fillet with Sherry Vinegar Lentils

and Roast Datterini Tomatoes

Baked Fillet of Black Cod in Saikyo Yaki Style

with Sweet Miso Sauce

FAMGEEMEEEER G
BB Hh
SRIE B T P

Slow Cooked Beef Cheeks, Red Onion Confit and Parmesan Polenta 1% 4 fmdgafie4c i 8 A ¥ + F % 4
Pan-fried Escalopes of Veal in Milanese Style
Spicy Crab Rigatoni Pasta with Chilli Tomato Sauce

Roast Seasonal Vegetables with Buttered Green Beans

Tandoori Salmon Cubes with Cucumber Mint Sauce

Steamed Jasmine Thai Rice

Braised Assorted Vegetables with Yunnan Ham
Sautéed Scallops and Sliced Whelk with Broccoli

Desserts

Baileys Cream Eclairs
Rich Dark Chocolate Tart
Ginger Creme Brulee

White Forest Cake with Griottine Cherries

Espresso Panna Cotta with Shortbread
Passion Fruit and Kiwi Pavlova
Raspberry, Lychee and Rose Macaron

PN U S N

SRS &y ST h

iR A R Rk F S
AR S R =X SR EETH N
HEA%Y

b T RR I 3R

7 8 16 F 4R R

R RTLISY;: S SIS
RERRE H

Eokok X%

B FAE AR

LED) DL S0P Ty
FERABNERE G bt
LEE - BBRRIORE TR

Warm Bread and Butter Pudding with Dried Cranberries and Honey % #% 4 & 4] F 8740 f0 4 &)

Double Boiled Red Dates and Lotus Seeds with Snow Fungus

Ice Cream Station

With Chocolate, Raspberry and Mango Sauce

Selection of Seasonal Fruit

Freshly Brewed Coffee and Tea

TR b FRET

18 TR

BAREN LR TFRERT
N R

Bp B ook B %

Package inclusive of unlimited serving of local beer, soft drinks and chilled orange juice for 4 hours

T B % B BRI AR 3R, &R K B IR A T e ) B

HKS1,280.00 plus 10% service charge per person -4 ik & HK$1,280.00 3 fu— ARA% &
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Cold Selection

Specialty Seafood on Ice

Prawns, Sea Whelks, Mussels, Crayfishes and Crab Legs
Citrus Cured Salmon with Yuzu Coriander Dressing
Assorted Japanese Sushi

Soy Sauce, Wasabi and Pickles

Buckwheat Soba Noodles on Ice with Condiments

Ham Julienne, Egg Julienne, Crab Meat, Spring Onion,
Seaweed and Kombu Stock

Spiced Beef Shin with Bean Noodles, Vegetables, Garlic
and Sesame Dressing

TRER 5 &

B FRF S F O DB R
BT =X fBLHE HAbTFit

B X% 3

Sl o~ IR BEEREMY

% 5 da B Bk E Y

KER & ~ HeR ek ~ A > F E >
KR¥E -~ AKX LA RS

BB REE R G REZ R

Baby Mozzarella, Sun Dried Tomato and Marinated Cucumber Salad J&l 2 % #h && & N 3R 4R 2 L o4

Salami and Parma Ham with Orange Melon Carpaccio
Italian Tomato Salad with Shallot and Mint

Couscous Salad with Hazelnuts, Pine Nuts,

Parsley and Preserved Lemon

Orzo Pasta Salad with Tuna, Sweet Corn and Pimento
Seared Prawn with Papaya and Lime Leaf Salad

Caesar Salad Station with Bacon, Croutons and Parmesan

Soup
Double-Boiled Fish Maw Soup, Mushrooms and Vegetables
Bakery Selection, Butter

Carving Station
Roast Beef Prime Rib with Red Wine Sauce, Black Pepper Sauce
and Horseradish Cream

Pan-fried Chicken Breast with Porcini Muchrooms,
Truffle and Tarragon Sauce

% NEL B35 KR B ) 4k £ By
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INTERCONTINENTAL.

Hot Selection

Slow Cooked Beef Tenderloin with Sauce Diane

Persian Roasted Lamb Rack and Aromatic Spiced Potato
with Mint Yoghurt Sauce

Seafood in Bouillabaisse Broth with Garlic Saffron Rouille
and French Bread

Seasonal Vegetables

Sautéed Prawns in Black Bean Sauce with Green Peppers

Fried Rice with Lobster Meat and Egg White

Sautéed Squid and Scallops with Celery in XO Sauce

Vegetable Fried Noodles with Tofu and Beansprouts

Thai Style Stir Fried Beef with Garlic, Chillies and Hot Basil Leaves

Desserts

Rum Baba Chantilly Cream

Classic Opera Cake, Gold Leaf

Cirtus Pavlova with Lemon Cream and Pistachio
Salted Caramel and Chocolate Pearl Macaron

Vanilla Raspberry Tart

Tropical Fruit Eclair

Dipped Strawberries with Toberlone Sauce

Coconut and Sago Cream Pudding

Warm Valrhona Chocolate Pudding with Vanilla Sauce
Double Boiled Lotus Seeds, Red Dates and Dried Longan
Ice Cream Station

with Chocolate, Raspberry and Mango Sauce
Selection of Seasonal Fruit

Freshly Brewed Coffee and Tea

TETETEY TN
RIS S EN

MR A AR S B AR R AL
Bk XA

MR B 2R

g AR IR

FEWBE & KR

XO # & fr jEAK B4

G B4R 4a

E N N D

RBEERAIAERET
1% ok 5| e A A2

B AE B R AR TR & bt
EMD AL N BT
TREE B

BRIBE

kENEE

MR 8 K A &)

B Valrhona k& /) 7 &) B0 & B2t
HFHERLER

A T

BAEN  LiEFRERT
AR EE R AR

B JE ofe ik B S

Package inclusive of unlimited serving of local beer, soft drinks and chilled orange juice for 4 hours

Fi Tl %, B 5 B AR M0 0m, B KR K B AR T o) B

HK$1,430.00 plus 10% service charge per person 44t jic & HK$1,430.00 3 Ao — AR A5 &

4
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INTERCONTINENTAL.

Valid from September 15 to December 31, 2023
Applicable to the wedding banquet with a minimum booking of 10 tables

&,
e

Sumptuous Chinese banquet prepared by renowned Hoi King Heen chefs

An elegantly appointed Harbour View room for one night with a welcome fruit
platter and a bottle of Champagne
¢ American breakfast for two in the comfort of your room or at Café on M

Five-pound fresh fruit cream cake and 50 glasses of non-alcoholic drinks to be
served before dinner

Free corkage for one bottle of wine or hard liquor per table
Elegant dummy wedding cake for cake-cutting ceremony and photo shooting
Fresh floral arrangement for dining tables

Decoration Package (Including backdrop, name banner, reception and
easel stand)

Mahjong facilities and Chinese tea service
8 sets of invitation cards with envelopes per table
Cutting edge audio visual equipment

A complimentary parking spaces for every three tables

INTERCONTINENTAL
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INTERCONTINENTAL,

R 3L 28

Roasted Whole Suckling Pig

XO ¥ 2% fc &

Sautéed Fresh Scallops and Sliced Squid in X O Sauce
EmEEIRKE

Braised Bird’'s Nest with Crab Roe and Seafood Soup
Z&%% 2R %S+

Braised Whole Abalone (12 headed) with Vegetable
HARE B

Steamed Garoupa

%k ME T

Roasted Crispy Chicken

BT RS R

Fried Rice with Assorted Seafood and Crab Roe

LI B S ]

Braised E-fu Noodle with Wild Mushroom

R SR S S

Double-boiled Red Dates with Lotus Seeds and Dried Lily Bulbs
o 05 R A

Fresh Fruit Platter

45 A 7 HK$10,288.00 (4t + =4 )
HK$10,288.00 per table of 12 persons

T Bl e, B AR B AR S, & KRR B R T = B
Package inclusive of unlimited serving of local beer, soft drinks and chilled orange juice for 3
hours

The above menu is applicable to function dates from 15 September to 31 December 2023
WRERBAN—E_=FAA+EEF A=+ —BRITZHE

* All prices are subject to a 10% service charge A7 A 18 B 5 Ao —Ris &
* Above prices are for table of 12 persons A F4& B A% /% 12 AR

INTERCONTINENTAL
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INTERCONTINENTAL.

A4 35 2 AR

Roasted Whole Suckling Pig

FAEF R KRB K

Sautéed Prawns with Vegetables and Morel Mushrooms

16 B A % B 3

Double-boiled Soup with Bamboo Piths, Fish Maw and Chicken
2o 2 R &g ¥ [+ 5]

Braised Whole Abalone (12 headed) with Mushrooms and Vegetables
ERADERZR S

Steamed Sabah Giant Garoupa

— gt ir B B

Roasted Crispy Chicken with Crushed Garlic

58 4 fo 4 %0 4R

Fried Rice with Wagyu Beef, Egg and Supreme soy Sauce

Rt i g ]

Braised E-Fu Noodles with Enoki Mushroom and Shrimp Roe

B F A

Sweetened Red Bean Cream with Lotus Seeds and Dried Lily Bulbs
A0 R B

Fresh Fruit Platter

475 i HK$10,988.00 (4t + =4 /)
HK$10,988.00 per table of 12 persons

R B f, B A B AR 3R 08, B R BRI T =) B
Package inclusive of unlimited serving of local beer, soft drinks and chilled orange juice for 3
hours

The above menu is applicable to function dates from 15 September to 31 December 2023

R ARBAN—_E = FNA+EEt+_A=+—BRITZ BT

* All prices are subject to a 10% service charge FrH 18 B 5 /o — R is &
* Above prices are for table of 12 persons 24 F{& B A&/ 12 AH
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INTERCONTINENTAL

R L #2 R

Roasted Whole Suckling Pig

M XO 8B K HKH LK

Wok-fried Sliced Squids, Geoduck Clams and Bell Peppers with XO Sauce
ET B ERIFMHEET LK

Honey Glazed Yunnan Ham and Deep-fried Shrimp Ball with Black Truffle
R RNE R

Braised Seasonal Vegetables with Conpoy and Mushrooms
hEHZLEEE

Braised Bird’s Nest with Bamboo Piths and Assorted Seafood

¥ %R & 5[+ =3]

Braised Whole Abalone (12 headed) with Vegetables
FAKRKEH

Steamed Fresh Garoupa

T H

Roasted Crispy Chicken

B =X AB SR

Fried Rice with Minced Duck, Chives and Salmon
BAT T P 4

Braised E-fu Noodle with Shrimp Roe

i R T H ok

Double-boiled Red Dates with Snow Fungus and Dried Lily Bulbs
£ 254 AE

Chinese Petits Fours

B HERE

Fresh Fruit Platter

5 4 %$15,000.00 (#t+ =4 A)
HK$15,000.00 per table of 12 persons

FE T % B R IE, & R UK R KR T g B
Package inclusive of unlimited serving of local beer, soft drinks and chilled orange juice
for 4 hours

* All prices are subject to a 10% service charge Fr £ 18 B 5 Ao RH &
* Above prices are for table of 12 persons s & B 45/ 12 AR
* Not applicable to booked weddings 7 i f # €78 & 2 46 2 Q

INTERCONTINENTAL.
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INTERCONTINENTAL

R L # 2 H

Roasted Whole Suckling Pig

TINWMEKEERFRFT

Sautéed Scallops with Morel Mushrooms and Gillette Shrimps
BotmEkEE

Baked Crab Shell with Minced Chlcken in Mild Curry Sauce
ZRnEFHNER

Braised Seasonal Vegetables with Crab Meat and Crab Roe

& E G B o 5

Double-boiled Chicken Soup with Fish Maw and Cordyceps Sinensis
2 4% R &% M 4o it 3 [+ =]

Braised Whole Abalone (12 headed) with Vegetables and Mushrooms
FADEER B

Steamed Sabah Giant Garoupa

# FL e & %

Roasted Crispy Chicken with Red Fermented Bean Curd Sauce
EEELEZR AR

Fried Rice with Egg White, Seafood and Conpoy

I & K&

Shrimp Dumplings served in Supreme Soup
EFBEAELER

Double-boiled Red Dates with Lotus Seeds and Dried Lily Bulbs
£ B A

Chinese Petits Fours

L H R R

Fresh Fruit Platter

% #%$16,000.00 (4 —4rA)
HK$16,000.00 per table of 12 persons

TR o, B B AR IE, & R K B R T N B
Package inclusive of unlimited serving of local beer, soft drinks and chilled orange juice
for 4 hours

* All prices are subject to a 10% service charge Fr A 1§ B 5 hu & RA5 &
* Above prices are for table of 12 persons s F1& B 44/ 12 AR
* Not applicable to booked weddings 7 i# A 7> & 78 € X 432 Q
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INTERCONTINENTAL

An elegantly appointed Harbour View room for one night with a welcome fruit
platter and a bottle of Champagne #

* American breakfast for two in the comfort of your room or at Café on M #
Five-pound fresh fruit cream cake and 50 glasses of non-alcoholic drinks to be
served before lunch

Free corkage for one bottle of wine or hard liquor per table

Elegant dummy wedding cake for cake-cutting ceremony and photo shooting
Fresh floral arrangement for dining tables

Decoration Package (Including backdrop, name banner, reception and easel stand) #
8 sets of invitation cards with envelopes for every 10 persons

Cutting edge audio visual equipment

Three complimentary parking spaces #

# Applicable to the wedding banquet with a minimum booking of 100 persons
Valid from September 15 to December 31, 2023
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INTERCONTINENTAL

Cold Selection

Seafood on Ice - Prawns, Sea Whelks, Mussels

Assorted Japanese Nigiri and Maki Rolls

Soy Sauce, Wasabi and Pickles

Buckwheat Soba Noodles on Ice with Condiments

Ham Julienne, Egg Julienne, Crab Meat, Spring Onion,
Seaweed and Kombu Stock

Tomato and Mozzarella Salad, Fresh Basil, Balsamic Dressing
Oven Roasted Capsicum and Garlic with Rosemary,

Extra Virgin Olive Qil

Tuna Nicoise Salad

New Potato Salad with Pickled Cucumber and German Sausage
Coronation Chicken Salad, Apricots and Almonds

Assorted Lettuce Leaves (Four Kinds)

Served with Choice of Dressings and Condiments

Olive Oil, Italian, Caesar and House Dressings

Sunflower Seeds, Chopped Hard Boiled Egg, Parmesan Shavings,
Scallions, Bread Croutons and Bacon

Soup
Cream of Mushroom Soup
Bakery Selection, Butter

Carving Station
Roasted Leg of Lamb, Herb Crust, Mint Gravy

KA - B~ FHE - F o
& XF ) R

ol IR BEREY
% 458 R Bk R Y
KRR& ~ FE 4~ B~ FE -
£¥ -~ BXEARF

Y iiEm Rt
MAEAAR A+ B E S

& ERFHIVE
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INTERCONTINENTAL

Hot Selection
Ling Fillet with Capers, Lemon and Fried Croutons

Chicken Breast with Herb Cheese Crust, Provencal Vegetables

Stir-fried Seasonal Vegetables with Mushrooms
Beef Massaman Curry

Steamed Jasmine Thai Rice

Pork Loin with Green Apples and Maple Sauce
Sautéed Prawns in Chilli Sauce with Capsicum
Wok-fried Chicken with Black Bean Sauce

Fried Rice with Egg White and Kale

Desserts

Coffee Créme Brulee

Mango Napoleon

Strawberry Cheese Cake

Dark Chocolate and Orange Mousse, Vanilla Cream
Warm Bread and Butter Pudding with Pandan
Sweetened Red Bean Soup with Lotus Seed

Ice Cream Station with Chocolate,

Raspberry and Mango Sauce

Selection of Seasonal Fruit

Freshly Brewed Coffee and Tea

FEY LRk 3
e P AN

B Z 4 W eeE

Z B % %R

KR ELF AR BARNE B
PR e L

ST HEFR

LM

ook ik X &

EREHE

EEYLEH
BRENFREBRERET
LR 4B LA )

BEMA

FEEEHEELAE D

L FRERT

SRR A

Bp B ek B %

Package inclusive of unlimited serving of local beer, soft drinks and chilled orange juice for 3 hours

R % B R AR, & KUK BOKRAE T =N

HKS880.00 plus 10% service charge per person
A4 ik % HK$880.00 % hu— s &

J
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INTERCONTINENTAL

Cold Selection

Seafood on Ice - Prawns, Sea Whelks, Mussels

Assorted Japanese Nigiri and Maki Rolls

with Soy Sauce, Wasabi and Pickles

Buckwheat Soba Noodles on Ice with Condiments

Ham Julienne, Egg Julienne, Crab Meat, Spring Onion,
Seaweed and Kombu Stock

Tomato and Mozzarella Salad, Fresh Basil, Balsamic Dressing
Smoked Salmon with Lemons, Capers and Horseradish Cream
Grilled Asparagus, Sieved Egg and Truffle Dressing

Spicy Carrot Salad with Red Onion and Parsley

Greek Salad

Chickpea, Chorizo and Capers Salad

Assorted Lettuce Leaves (Four Kinds)

Served with Choice of Dressings and Condiments

Olive Qil, Italian, Caesar and House Dressings

Sunflower Seeds, Chopped Hard Boiled Egg, Parmesan Shavings,

Scallions, Bread Croutons and Bacon

Soup
Cream of Leek and Potato Soup with Bacon Crisp
Bakery Selection, Butter

Carving Station
Roasted Beef Sirloin with Green Peppercorn Sauce

KEALGH - BB~ FREB - F o
&RF 8 BN E

b~ R BEREAY

% A 4m B EA R
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INTERCONTINENTAL

Hot Selection

Braised Lamb with Onion and Potato Boulangere

Salmon Fillet with Herb Crust, Bell Pepper Sauce and Black Olives
Braised Vegetables with Italian Tomato Sauce

Thai Chicken Green Curry

Steamed Jasmine Thai Rice

Sautéed Sichuan Style Shrimp with Honey Peas

Poached Seasonal Vegetables, Dried Scallop Sauce

Vegetarian Fried Noodles

Desserts

Traditional Tiramisu

Caramel and Popcorn Cheese Cake

Banana, Peanut and Chocolate éclair

Baked Almond and Raspberry Pudding, Amarreto Vanilla Sauce
Strawberry and Pistachio Cake

Mango Panna Cotta

Sago Coconut Soup with Taro

Ice Cream Station

with Chocolate, Raspberry and Mango Sauce
Selection of Seasonal Fruit

Freshly Brewed Coffee and Tea

WEAFFEEENR

% 218 = X & E AT R AT
EXERIEHE

F A F R

N X E 8=

AL P\ BT

EE 30T

FHK B

EBBRAY L4
FERLELRETNBE

MR FEL-FaBSFBERET
+ %% 3B REHE

TR R

M+ BEFELE

HE T

BAEN S LEZTFRERT

S EFRER A

Bp B ook R 5

Package inclusive of unlimited serving of local beer, soft drinks and chilled orange juice for 3 hours

T R B A E AR B, & KK R R T =

HKS$980.00 plus 10% service charge per person
Hfrje & HK$980.00 5 Ao— BR7% &

)
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Cold Selection

Seafood on Ice - Prawns, Sea Whelks, Mussels
Assorted Japanese Nigiri and Maki Rolls

with Soy Sauce, Wasabi and Pickles

Buckwheat Soba Noodles on Ice with Condiments
Ham Julienne, Egg Julienne, Crab Meat, Spring Onion,
Seaweed and Kombu Stock

Smoked Salmon with Lemons, Capers and Horseradish Cream
Curried Sweet Potato Salad, Celery and Scallions
Pasta Caprese Salad

Beetroot, Coriander and Goats Cheese Salad

Thai Style Beef Noodles Salad

Assorted Lettuce Leaves (Four Kinds)

Served with Choice of Dressings and Condiments

Olive Oil, Italian, Caesar and House Dressings

Sunflower Seeds, Chopped Hard Boiled Egg, Parmesan Shavings,
Scallions, Bread Croutons and Bacon

Soup
Manhattan Style Tomato Seafood Chowder
Bakery Selection, Butter

Carving Station

Roast Rib Eye with Red Wine Sauce and Black Pepper Sauce
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INTERCONTINENTAL

Hot Selection

Beef Tenderloin Medallions with Raspberry Vinegar Shallot Sauce
Crispy Lamb Cutlets with Parmesan Herb Crust, Mustard Sauce
Halibut Fillet, Slow Roast Fennel, Lemon and Dill Butter

Baked Spinach and Ricotta Cannelloni, Tomato Basil Sauce
Chicken Tikka Masala Curry with Steamed Jasmine Thai Rice
Sweet and Sour Chicken with Pineapple and Capsicums

Fried Rice with Dried Scallop and Egg White

Braised E-Fu Noodle with Enoki Mushroom

Stir-fried Prawns with Broccoli

Desserts

Praline Hazelnut Napoleon

Green Tea Opera Cake

64% Chocolate Cake

Mont Blanc Tart

Sticky Toffee and Date Pudding, Caramel Sauce
Glutinous Rice Dumplings with Custard Cream
Baked Sago Pudding with Chestnut

Ice Cream Station

with Chocolate, Raspberry and Mango Sauce

Selection of Seasonal Fruit

Freshly Brewed Coffee and Tea

F A B 3L B 4 T BE
BEEY LRFNESRT

Yo F A0 B R BT FAE T
BEEE L RXFNEIHEBEY
Ep X b He oo Bo 2 B 44 % 4R

B HE

EAERENR

4 3E AP 4a

7 B TR B3R

BTFEERE
R B A AE
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FFE
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SRTERAE

Bp B oo gk R 5

Package inclusive of unlimited serving of local beer, soft drinks and chilled orange juice for 3 hours

T % B AR AR I8, & KRR R KR = B

HKS1,080.00 plus 10% service charge per person
ik & HKS$1,080.00 3 o — RS &

J
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% An elegantly appointed Harbour View room for one night with a welcome fruit
platter and a bottle of Champagne #
» American breakfast for two in the comfort of your room or at Café on M #

% Five-pound fresh fruit cream cake and 50 glasses of non-alcoholic drinks to be
served before lunch

% Free corkage for one bottle of wine or hard liquor per table

¢ Elegant dummy wedding cake for cake-cutting ceremony and photo shooting

%+ Fresh floral arrangement for dining tables

% Decoration Package (Including backdrop, name banner, reception and easel stand) #

% 8 sets of invitation cards with envelopes for every 10 persons

% Cutting edge audio visual equipment

% Three complimentary parking spaces #
# Applicable to the wedding banquet with a minimum booking of 100 persons
Valid from September 15 to December 31, 2023

JURS I b B AT GBI 7T 3 LA TF 4438
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Cold Selection
Specialty Seafood on Ice

Prawns, Sea Whelks, Mussels, Crayfishes and Crab Legs
Smoked Salmon with Lemons, Capers and Horseradish Cream
Assorted Japanese Sushi

Soy Sauce, Wasabi and Pickles

Buckwheat Soba Noodles on Ice with Condiments

Ham Julienne, Egg Julienne, Crab Meat, Spring Onion,
Seaweed and Kombu Stock

Selection of Imported Cold Cuts with Olives and Pickles
Grilled Vegetable Anti Pasti with Salsa Verde

Yam Bean, Mango and Red Onion Salad

Cajun Slaw with Apple

Tomato, Green Bean and Smoked Trout Salad

Greek Salad, Tomato, Black Olives, Feta Cheese

Mixed Seasonal Leaves

Thousand Island, Caesar, Balsamic

and French Dressings

Eggs, Tomatoes, Carrots, Onions, Peppers,

Cucumbers, Green Beans, Asparagus and Corn

Soup
Shellfish and Fennel Bisque with Cognhac and Cream
Bakery Selection, Butter

Carving Station
Roast Beef Sirloin with Red Wine Sauce, Black Pepper Sauce
and Horseradish Cream

AR AR i

B BHRE S F o B RN
JE = 30 BEAEAR ~ KM~ HAR &
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INTERCONTINENTAL.

Hot Selection

Pan Fried Sea Bass Fillet with Sherry Vinegar Lentils F WA EAE AL B
and Roast Datterini Tomatoes Bl dm gk
Baked Fillet of Black Cod in Saikyo Yaki Style SR & O

with Sweet Miso Sauce
Slow Cooked Beef Cheeks, Red Onion Confit and Parmesan Polenta 1% 4 do 48 Bt 4c i B R % 4 = 38 4

Pan-fried Escalopes of Veal in Milanese Style P B IR S RN

Spicy Crab Rigatoni Pasta with Chilli Tomato Sauce LR b R S R

Roast Seasonal Vegetables with Buttered Green Beans Jer 0 B A 2k S L AR kb F B
Tandoori Salmon Cubes with Cucumber Mint Sauce EpX R % R =30 & hde i & g
Steamed Jasmine Thai Rice I B 4 R

Braised Assorted Vegetables with Yunnan Ham L E R AT B

Sautéed Scallops and Sliced Whelk with Broccoli o5 i 1L TR R

Desserts

Baileys Cream Eclairs VA TS E E I

Rich Dark Chocolate Tart RER RS NI

Ginger Créme Brulee Bokik XMk

White Forest Cake with Griottine Cherries B AR R

Espresso Panna Cotta with Shortbread IR ok A R o T
Passion Fruit and Kiwi Pavlova B RBAGE R & G i
Raspberry, Lychee and Rose Macaron R R - BBABAETFRE
Warm Bread and Butter Pudding with Dried Cranberries and Honey %5 #& 4 B4 3 3¢ da 4074 &)
Double Boiled Red Dates and Lotus Seeds with Snow Fungus FH b f el F

lce Cream Station Af T AL

With Chocolate, Raspberry and Mango Sauce BiihEH N s R TFRERGT
Selection of Seasonal Fruit A B A R AR

Freshly Brewed Coffee and Tea B B wheedk B 2%

Package inclusive of unlimited serving of local beer, soft drinks and chilled orange juice for 4 hours
T T %, B AR B AR MR A, & KRR Bk s i ) e

HK$1,430.00 plus 10% service charge per person 45:4ir jic & HK$1,430.00 3 Ao — AR5 &

D
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Cold Selection

Specialty Seafood on Ice

Prawns, Sea Whelks, Mussels, Crayfishes and Crab Legs
Citrus Cured Salmon with Yuzu Coriander Dressing
Assorted Japanese Sushi

Soy Sauce, Wasabi and Pickles

Buckwheat Soba Noodles on Ice with Condiments

Ham Julienne, Egg Julienne, Crab Meat, Spring Onion,
Seaweed and Kombu Stock

Spiced Beef Shin with Bean Noodles, Vegetables, Garlic
and Sesame Dressing

KA
B~ FRIB - F e NRE - R
BT =X &fE BT+

B X% 3

b~ IR BRERAD
400 B R R

KRR 4~ FEA 4~ BAp - F A
¥~ XA RF

A A4 R EE RS R R

Baby Mozzarella, Sun Dried Tomato and Marinated Cucumber Salad .25 3 #5 & # 3k 47 2 & yhqd

Salami and Parma Ham with Orange Melon Carpaccio
Italian Tomato Salad with Shallot and Mint

Couscous Salad with Hazelnuts, Pine Nuts,

Parsley and Preserved Lemon

Orzo Pasta Salad with Tuna, Sweet Corn and Pimento
Seared Prawn with Papaya and Lime Leaf Salad

Caesar Salad Station with Bacon, Croutons and Parmesan

Soup
Double-Boiled Fish Maw Soup, Mushrooms and Vegetables
Bakery Selection, Butter

Carving Station
Roast Beef Prime Rib with Red Wine Sauce, Black Pepper Sauce
and Horseradish Cream

Pan-fried Chicken Breast with Porcini Muchrooms,
Truffle and Tarragon Sauce
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Hot Selection

Slow Cooked Beef Tenderloin with Sauce Diane

Persian Roasted Lamb Rack and Aromatic Spiced Potato
with Mint Yoghurt Sauce

Seafood in Bouillabaisse Broth with Garlic Saffron Rouille
and French Bread

Seasonal Vegetables

Sautéed Prawns in Black Bean Sauce with Green Peppers

Fried Rice with Lobster Meat and Egg White

Sautéed Squid and Scallops with Celery in XO Sauce

Vegetable Fried Noodles with Tofu and Beansprouts

Thai Style Stir Fried Beef with Garlic, Chillies and Hot Basil Leaves

Desserts

Rum Baba Chantilly Cream

Classic Opera Cake, Gold Leaf

Cirtus Pavlova with Lemon Cream and Pistachio
Salted Caramel and Chocolate Pearl Macaron

Vanilla Raspberry Tart

Tropical Fruit Eclair

Dipped Strawberries with Toberlone Sauce

Coconut and Sago Cream Pudding

Warm Valrhona Chocolate Pudding with Vanilla Sauce
Double Boiled Lotus Seeds, Red Dates and Dried Longan
Ice Cream Station

with Chocolate, Raspberry and Mango Sauce
Selection of Seasonal Fruit

Freshly Brewed Coffee and Tea
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Package inclusive of unlimited serving of local beer, soft drinks and chilled orange juice for 4 hours
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HK$1,580.00 plus 10% service charge per person 4-{ir ik & HK$1,580.00 % /v — BB &
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