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Wedding Buffet Menu
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HK$1088

1\ per person

All above price subject to 10% service charge
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Seafood on Ice Well
g B 7K B

Chilled Sea Prawn

RFIR

New Zealand Green Mussel

MRS O

Canadian Sea Whelks

NEXGE

Sushit and Sashimi
=7 &k ®5

Assorted Sush

BEFESH

Assorted Sashimi

HEER &

Salmon, Octopus, Hamachi

=XR TR HHRA

Soup
&5

Cream of Purple Cauliflower
and Sweet Potato Soup

RIPRICHBESRES

Double-boiled Chicken with Sea Whelk
and Cordyceps Soup

a8 5115 SR A S EE 3

Cold Appetizers and Salad
88 T3 Y

Mesclun Salad FH B3

Quinoa, Purple Potatoes, Sweet Corn,
Cherry Tomato, Red Onion

A RE - MK BEMN - KFE

Selection of Dressing and condiments @ LIRIE

Thousand Island Dressing, Caesar Dressing,
Italian Vinaigrette, Japanese Sesame Dressing

FEIT » VT - BERREEDT » SAMEST

Strawberry and Red Dragon Fruit Salad
ALKEER T ZERIDE

Romaine Salad with Roasted Chicken

)R T IDE

Grilled Vegetables Salad with Feta Cheese
FEZ TR

Thai Green Papaya Salad
RN BFANDE

Smoked Norwegian Salmon

fE R = A

Black Pepper Crusted Tuna with Honey Melon Salsa
EHHEERAERENS%

Deluxe Cold Cuts and Salami Platter

REDSRRB R P&

Please advise our staff if you have any food allergies or special dietary requirements
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. +852 2196 6327
D4 banquet@wmhotel.hk
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+ Terms and conditions apply 3 & 5% & 4 B £ 3
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Wedding Buffet Menu S 11 per person
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Carving Station & A Dessert | Wedding Theme
Roasted U.S. Choice Sirloin with Red Wine Sauce Hen | IEE E 78

¥ RBI4FET R FRBADE T

Rose White Pea.ch Jelly Cake

yu o

Beef Bourguignon ir;wl];err;g_niel Cake
ERADBE R4 %
Saikyo Yaki Halibut Fillet White Peail Bird’s Nest Custard Tart
S L B ) ARES i
Strawberry Glazed Pork Ribs Strawberry Red Velvet Tree Roll
TZEIEERS TZBRAA S EE
Roasted Australia Lamb Leg with Thyme Sauce Strawberry Panna Cotta
RN FEEFEST T Z B ZRFIYR
Butterfly Pasta with Fresh Salmon Rose White Chocolate Mixed Berry Mousse Cup
in Saffron Cream Sauce W B AR D BERHZN
B = W ARALIE =BT i 1 .

Seasonal Fruit Platter
Fried Rice Wrapped with Lotus Leaf fif B8 3t A
with Diced Chicken and Abalone Sauce
ﬁﬁlﬁ%&ﬁﬁﬁﬁﬁ Haagen-Dazs Ice Cream

Haagen-Dazs ZE £
Braised E-Fu Noodles

with Crab Meat and Sakura Shrimp
V=J ~ I -

BRI ER NP Beverage 8Xnn

Braised Honey Bean Fresh Brewed Coffee or English Tea
with Bamboo Pith and Mushroom mIEEsR X AT

EETTEINERES

Stir-fried Baby Broccoli with Prawns and Garlic

74 BR1E E D #RER

Deep fried Cajun Chicken Drumstick
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Margherita Pizza
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Please advise our staff if you have any food allergies or special dietary requirements
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Wedding Buffet Menu 51 Y per person

All above price subject to 10% service charge
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Extra $100 per person for wedding dessert theme
1 5 nE% $100 (8{L) I ARERABEHRAEE
Seafood on Ice Well Cold Appetizers & Salad
Sy Qi B R DE
Chilled Boston Lobster
- U 4 Mesclun Salad FH B ¥
. Quinoa, Purple Potatoes, Sweet Corn,
Canadian Snow Crab Leg Cherry Tomato, Red Onion
LE B K% MK BEH - BTE
Chilled Sea Prawn . . . S
}ifﬁ ﬁ Selection of Dressing and condiments Y>EEXE
Thousand Island Dressing, Caesar Dressing,
Canadian Sea Whelks Italian Vinaigrette, Japanese Sesame Dressing
MERSE FB5 - SR - BARIEBLT - AR
. . Spinach Salad with Scallop and Avocado
Sushi and Sashimi He sy B e 7 S
=5 |
i E‘I & ﬁj % Japanese Salmon Roe Salad
i S
Assorted Sush AR =X RFFDE
S ==
REFESH Romaine Salad with Roasted Chicken
) N4
Assorted Sashimi rEREETB IR
AR S Peach and Smoked Duck Brest Salad
Salmon, Octopus, Hamachi, Argentina Red Shrimp E QBE [FE A6 3 j\@
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Serrano Ham (18 months) with Cantaloupe

I oT B B5E X BE 188 A) A

So up Smoked Norwegian Salmon

am BRI = XA

Bouillabai Black Pepper Crusted Tuna with Mango Salsa
ouillabaisse
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Chicken Soup with Almond and Fish Maw

BT EBES

Please advise our staff if you have any food allergies or special dietary requirements
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WEddlYlg Buﬁet Menu \FT_L per person

o o All above price subject to 10% service charge
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Extra $100 per person for wedding dessert theme
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- > . 3 : :
Hot Dish 2= Carving Station =48
RoastedBarbecued Whole Suckling Pig Grilled Australian Angus Tomhawk
AN ek with Red Wine Sauce
BN Z & B A A\ BALE T
Steamed Sabah Grouper
with Ginger and Spring Onion Diss | =
yesserl EH ulm
ERRPEER
Blueberry Cheesecake
Braised Austrian Beef Cheeks in Red Wine Sauce EES+ERE
AL & BE ith RI| 4 H] ¥E PR
72% Chocolate Fondant Cake
Slow Cook Chicken Breast 72% K DO ERE
with Honey Pomelo Sauce .
. Chocolate Brownie
RN EREM T + 175 BB
RoaSted Lamb RaCk With Rosemary GraVy Strawberry Mousse Cake
K F e \BeaR R B/ HET TZBBRHER
Baked Escargot with Garlic Butter in Heart vol-au-vent Mango Cream Roll
o=
=R IBEET i
Baked Penne Pasta f’fr;wu;‘;fi’f;’;ﬁ; %tta
with Lobster and Mozzarella Cheese Sauce w S ’
=T EEIRRED Bread Pudding with Vanilla Sauce
MemaEiERET
Baked Seafood Rice with Black Truffle Cream Sauce
SN EE S S IS AT Seasopal Fruit Platter
R BPER

Braised Seasonal Vegetables

with Bamboo Pith and Mushroom Haagen-Dazs Ice Cream

Haagen-Dazs B #%

EZE T E Y\ BB,
Sautéed Celtuce and Honey Bean with Scallops Bo: b O
e everage BAnn
EREBAYTT 2
Fresh Brewed Coffee or English Tea
Charcoal Grilled Satay Chicken Skewer m gk B T AT =%
REDDEHEN R

Please advise our staff if you have any food allergies or special dietary requirements
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