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* Customized wedding menu

* Le Bal Room wedding decoration

* 3 hours free flow of soft drinks, juices and local beers; one bottle of selected wine per
table

* Welcome reception for 30 people

* Kimpton ceremony cake, one bottle of champagne and champagne tower.

* Exclusive bridal room on wedding day

* Flipped wedding gift box

* One-night stay in Essential River View Room on wedding night, with breakfast for two

* Le Bal Room LED screen and audio-visual system

* Complimentary parking on wedding day (up to 10 cars)

* Menu tasting

* One year anniversary afternoon tea for two

* 20% discount on best available rate for wedding group room booking, starting from 10
rooms per night
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Wedding Menu
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Jiangnan Style Exquisite Eight Appetizers
AN EJANPRS
Stewed Sea Cucumber with Matsutake and Squab Soup (Individual)
MEFLASKEIL Z({11)
Baked Scalloped Spiny Lobster with Butter and Cheese
ERZT/INER
Stir-fried Angus Snow Beef Ribs
LIS SRS
Fried Seafood with XO Sauce
XOEIRBHE
Braised Abalone With Garlic and Sliced Scallion
o Fe 22 2K
Steamed Opilio Crab with High-grade Shaoxing Wine and Egg White
TR BV ER
Steamed Eastern Star Spot with Soy Sauce
BOMEZRA R EN
Cantonese Style Hanging Roast Goose
BB
Pottage with Seasonal Vegetables and Tremella Mesenterica
WRHEEISET R
Braised Rice with Crab Roe and Seafood
BErrBE2miR
Kimpton Assorted Homemade Pastry
T L5 3R R XUEIR
Mango Honey Pomelo Sago (Individual)
B E T (1)

Seasonal Fruit Platter
INEREY >8R £

OIANTAN

AEEWAATE



BEZE

fEREIME AR L TIEEEEHIxR R
EETEENE
SEIEIS/NITERTR, ZAHIIESERAR, B2 F URAERLE
BOAERIMRBR
EERMER, WKEER—IMLERE
EEUKHNETRRESR
EEZEEiLE—h
EELIE ANEERBFRER, SBEHENMRAEBNARE (ITFERNZMA)
> BERTLEDRFERANEES RS
¥ IBEYRZREEALE (PRI0H)
% IBE X P SEARS
Freeial/ NHRIRER (ISKPrzE 1S RiEdt)
PAONEEINTER, S/NTEERS, WX BEEZERHEAGRE®NR
—REAFLZENATFR
SALHIAE ETUE R IThteitii R, SiE10ELC1T

* Customized wedding menu

* Le Bal Room wedding decoration

* 3 hours free flow of soft drinks and local beers; one bottle of selected wine per table

* Welcome reception for 30 people

* Kimpton ceremony cake, one bottle of champagne and champagne tower.

* Exclusive bridal room on wedding day

* Modern Love wedding gift box

* One-night stay in Chez Chloé Suite on wedding night, with breakfast for two

* Le Bal Room LED screen and audio-visual system

* Complimentary parking on wedding day (up to 10 cars)

* Menu tasting

* 2 hours of signature venue use for photo shooting (subject to availability)

* 3 hours of signature venue use for cocktail party, including 2 hours free flow of soft drinks
and Modern Love cocktail

* One year anniversary afternoon tea for two

* 20% discount on best available rate for wedding group room booking, starting from 10
rooms per night
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Jiangnan Style Deluxe Eight Appetizers
ANEE R YANPRS
Steamed Gelatin Soup with Yunnan Ham and Sea Whelk (Individual)
RRIMIENETRAL (i)
Braised Lobster With Cheese Served With E-Fu Noodles

QY pdn . PN A W) A A
"g\ Braised Sea Cucumber with Flower Mushroom and Abalone Sauce
q BT EEIIT S
% Stir-fried Scallops with Cuttlefish in Soy Sauce
E2RIETT
Braised Abalone With Garlic and Sliced Scallion
o Fe 22 2K
Cantonese Style Hanging Roast Goose
BT PR
Steamed Opilio Crab with High-grade Shaoxing Wine and Chicken Soup
XS e IS
Steamed Eastern Star Spot with Soy Sauce
KHBERAEN
Braised Seasonal Vegetables with Ham and Bamboo Fungus
ERETTEY BT R
Dried Scallop Protein Fried Rice
HEEHNZE
Kimpton Assorted Homemade Pastry
18150 32 S U IR

Mango Honey Pomelo Sago (Individual)

EMEEEE (1)

Seasonal Fruit Platter
INEREY >8R £
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Le Chloé French Brasserie —EAFL&HWARZHBRE
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* Customized wedding menu

* Le Bal Room wedding decoration

* 3 hours free flow of soft drinks and local beers; one bottle of selected wine per table

* Welcome reception for 30 people

* Kimpton ceremony cake, one bottle of champagne and champagne tower.

* Exclusive bridal room on wedding day

* Mon Amour wedding gift box

* One-night stay in Chez Chloé Suite on wedding night,with breakfast for two (in-room
dining avilable)

* Le Bal Room LED screen and audio-visual system

* Complimentary parking on wedding day (up to 10 cars)

* Menu tasting

* 2 hours of signature venue use for photo shooting (subject to availability)

* 3 hours of signature venue use for cocktail party, including 2 hours free flow of soft
drinks and Mon Amour cocktail

* Le Chloé French Brasserie one year anniversary dinner for two

* 20% discount on best available rate for wedding group room booking, starting from 10
rooms per night '
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Jiangnan Style Deluxe Eight Appetizers

ANEE R YANPRS
Steamed Gelatin Soup with Morchella and Dried Scallop (Individual)
AR (1)
Braised Lobster With Black Truffle
Ny A W)
Abalone Sauce with Fresh Abalone and Mushrooms
BT EFERII R S
Grilled Beef Ribs with Soy Sauce and Charcoal

SRS 2

Cantonese Style Hanging Roast Goose
B FH RIS

Fried Seafood with XO Sauce
ER-ERPE
Steamed King Crab with High-grade Shaoxing Wine
AR T A
Steamed East Star Spot with Sliced Scallion
—2BFEREN
Braised Seasonal Vegetables with Matsutake and Bamboo Fungus

METT# BT iR

Fried rice with Crab Seed and Scallops
BN RN 22

Kimpton Assorted Homemade Pastry

18150 32 S U IR

Mango Honey Pomelo Sago (Individual)

EMEEEE (1)

Seasonal Fruit Platter
INEREY >8R £
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