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Harbour Cruise — Bauhinia Wedding Package 2019

o3 FERIEE  Western Wedding Menu
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detRgEdEw Chinese & Western Emerald Menu
4 EHA R Chinese & Western Pearl Menu

B H g

Bauhinia Wedding Buffet Menu

Chinese & Western Fusion Menus 3

5L Dinner 4% Lunch
(1700 — 2300 HZ£E hours) (1000 — 1600 #Z#EZ hours)
HK$9,800 HK$7,800
HK$9,800 HK$7,800
HK$12,800 HK$9,800

NEBEBEEFAHEREEEZE TR L  BI=ZBNIRIEEE .
Upon patronage of the cruise wedding package for 10 tables or above, you will enjoy special privileges as
follows:

©

=/NARTHPEEE

3-hour vessel’s rental fees in half price

75 LR ) ROB B U R U

Complimentary one bottle of sparkling wine for
toasting

JE AR B R A

Complimentary one bowl of welcome non-alcoholic
fruit punch.

HUA=RE LD SRR RS

A 3-pound heart-shaped fresh cream cake
R AR B AT Z A
Complimentary one embroidered signature book
NS B E A aIatE A

A 6-tier dummy cake for photo-shooting
BB B EAE

Seat covers for all banquet chairs

SRR IR LA

A provision of bridal room

B HKS$3,500 A F#2 L Photo Booth ¢
FREPRARAR

Photo Booth at discounted price HKS3,500 with
unlimited photo paper

DI FASEE 2 (B K 2019 /F 1 H 1 HEBAER
The wedding packages are effective from 01 March 2018

DLERERERE A ES - AN ERR ST A

All the above privileges and information are subject to change without prior notice

BAn— s E

All prices are subject to 10% service charge

ERAEEREME

AICIATEE, fE0+, WO, Dtk kR

Package included unlimited servings of Coca Cola,
Chilled Orange Juice, House Beer, Coffee and Tea

fefitrgEE 2R LB A &R IR
An easel at venue entrance to display your wedding
portrait

BN RS (S —H)
Free corkage charge for one bottle of self-supplied
wine or hard liquor per table of 10 persons

5 b RANE R EARTCHRER
Silk table floral arrangement for all dining tables and
reception table

BB E
A personalized backdrop bearing the name of the
bride and groom

RER LI SR

Free usage of dance floor facilities

BT IR © R SRR
Free usage of audio-visual equipment including LCD
projector with screen on vessel.

FE S A T AAFIEARSTEA

All the menu items are subject to change without prior notice.
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LIS E 5 BJ& Bauhinia Wedding Buffet Menu
---------------------------------------------------- B SOUP oo o
© BERSEEY Lobster Seafood Bisque
© KB EE #E4%50 Braised Shark's Fin Soup with Shredded Chicken and Bamboo Fungus
................................... PP SALAD - meee oo

© L EEAT BT /{# Sweet Corn and Red Kidney Bean Salad © BT = S R/ E: Smoked Salmon with Italian Bell
© K HRIRA&H /2 Fussili Pasta with Ham Salad Pepper Salad
©  FlEE Greek Salad ©  HEEHEZ Korean Kimchi
©  Ylu/E: Caesar Salad ©  fEFEET VA Fresh Asparagus Salad
© EFHESEVDE French Vegetable Salad
.............................. BHAE APPETIZER-cccomoomocm e oememeee s
© R USRS O BER S E S8 Chilled Prawn, New ©  ELAHEREEEAS Cold Roasted Beef with
Zealand Mussel, Cold Crab Claw, Irish Green Sea Whelk German Cold Cut
© T = A R JEEE 1 Smoked Salmon & Mackerel © ELRAREE KRR ZEZE Cold Beef Shrank Sliced &
© BEIAIE A 2= 51\ Stuffed Cucumber with Crab Meat Drunken Chicken Wing
© ZRAY FESE Grilled Eggplant and Zucchini
.............................. HR%E® JAPANESE CORNER---ccoommomeommoeoaooaoao
© e85 HF =5] Assorted Japanese Sushi © i /\UI\& Baby Octopus
©  HAHEA44E Japanese Crab Meat Cold Noodle ©  BRIFIRRA Spicy Whelk
______________________________ HRX K SHABUSHABU - - cmcmoeeee e e o
© T4~ BTG~ BRI BEE - BEAEE - B BRI - BA - EE
Mixed Japanese Fish Ball, Cuttlefish Ball, Beef Ball, Mixed Mushroom, Seasonal Vegetables, Udon, Chinese Noodles
.............................. FGRE S AR SEAFOOD TEPPAN--coooomomae oo
©  KiE -~ =3F T FO - B fAa{F Prawn, Salmon, Scallop, Mussel, Squid
.............................. ISR E CARVING WAGON---coeoemmmmoeoeeoeeao
© JE2 £ B 5 [AHRY\ Roasted U.S. Prime Rib © JEHE KR Roasted Whole Ham
------------------------------ B HOT SELECTIONG---- oo i e i ae e oo
ff S BEYE A & KM Baked Prawn with Mushroom Cream © E[E unne S At AC 1 ERF Seafood Curry in Indian Style

©

Sauce with Papadam
© Eiet B oE Y \B0 &1 Roasted Turmeric Lamb Chop in Chili A FEHTE Assorted BBQ Meat Platter with Suckling Pig
and Herb sEFNEHH2 Baked Escargot in French Style
© ZEZFIE TR Sauce Steamed Fillet of Sole with Ham e I B & 92 Braised New Potato with Mushroom and
© EEEANCEFE S 58T Roasted Spring Chicken with Tomato
©
©
©

|

=~

©
©
©
Mushroom Cream Sauce © TEISRESERE Mixed Vegetable Consomme
HEF -4 PERE S Pan-fried New Zealand Mussel in © PR HEWE AFKT Fried Spaghetti with Pesto & Garlic
Korean Chili Sauce ©  JgMREERIVPER Fried Rice with Chicken and Dried Seafood
I FEF Roasted Sliced Pork Knuckle in Vietnam Style © 425 B Steamed Rice

) S FINE4-{F A Roasted Veal Goulash
------------------------------ B DESSERT -ccoooo oo aeaaoaa oo aaeaoaa oo
bk S BERIE Black Forest Cream Cake SEFCHEEE Assorted French Pastries
W4+ New York Cheese Cake Hit17ff) Baked Bread & Butter Pudding
E& =+ German Cheese Cake P T EAAfa  Heart Shaped Mango Pudding
TEERELLEF Mango Mousse Cake L 8 RAEEESE Chocolate Fountain with Seasonal Fruit
HE& &+ Carrot Cake EEHB%  Fresh Fruit Platter
T IRALELZLE) Strawberry Mousse Cake OJEH =4I T  Heart Shaped Red Bean Pudding
------------------------------ ﬁ/}'(l;‘ﬁ'j BEVERAGE- ------ - e e e mm o m - -

(CHONCHCNCNE)

A H]4% CocaCola ZEZE Sprite &)1 Chilled Orange Juice [ff House Beer  [fiijE Coffee 2% Tea

W - SEEAET/\ETE  SWin—kEE (/)
Dinner: HKS$9,800 plus 10% service charge per table of 10 persons

FE - EREBSTT/A\GTE  SWin—kEE ()
Lunch: HK$7,800 plus 10% service charge per table of 10 persons
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45 ZEF . Chinese & Western Emerald Fusion Menu

---------------------- fE F¥ 3 DISHES SERVED ON TABLE-----cacacaaocaoaaaannn-

VB FE 2 #E* Roasted Whole Suckling Pig*
AL EE HE %45 0* Braised Shark's Fin Soup with Shredded Chicken and Bamboo Fungus* OR
ESEVTEEF HAE A& SHEE* Bird’s Nest with Crabmeat, Conpoy and Bamboo Pith with Gold Foil*

E Bh&-a% BUFFET STYLE

BFRHF]SES Italian Minestrone with Beans

----------------------- W OSALAD - - - - s e oo

KABEEER VD Fresh Fruit with Prawn Salad
VEFHESEVDEE French Vegetables Salad
EFFEETGPE: American Tomato with Herbs Salad
SERAT T /DEE Sweet Corn and Red Kidney Bean Salad

HEHR/DE: Waldorf Salad

e 2y /D# Fresh Asparagus Salad

HEASHE 2R IN/DEE Chicken with Pineapple and Papaya Salad
fEERZ{F/MH# German Potato Salad

S

----------------------- BEH APPETIZER - - - - - oo oo oo m o m o m o m o m oo oo

TR - 4HPHREE S K BER Chilled Prawn, New Zealand Mussel JEEZZE A P& Air-dried Assorted Cold Cut Platter

and Crab Claw AR B RE#E3E Cold Beef Shrank Sliced & Drunken Chicken
HEMAIEFEND Stuffed Tomato with Tuna Wing

SRABEGT Eggplant in Taiwanese Style J]E g =7 Dill Marinated Salmon

4 JI\JEHERY Smoked Duck Breast with Cantaloupe

12,57\ Roasted Lamb Chop in French Style
SEEAEGBE Steamed Fresh Garoupa

EIFE I ZE(4-ECfF  Chicken Curry in Indian style with Roti
BEIAYSERE Seasonal Vegetables Topped with Crabmeat Sauce
ZERHEF FCIERER Sautéed Sliced Chicken with Shrimp Ball in VR ZERIVPEN  Fried Rice with Chicken and Dried Seafood

Thai style EEREFE T EESZ Roasted Pork Knuckle with Pickled
ALFf& 24 A Braised Beef with Red Wine Sauce Shredded Cabbage & Mustard Sauce

BEINERE Crab Meat Au-La-Vent R ERIEHHIE Chinese BBQ Platter

£ V0VETZE Deep-fried Crispy Chicken with Crushed Garlic FEHEAFK) Spaghetti in Pesto Sauce

FELEfEIZE ) Braised Black Mushroom with Sliced Spiral Shell %5 BN Steamed Rice

BB BB

e B B

...................... PJASEE CARVING WAGON-c-comommmc o aaaaaaoa

EEFTGE A R EEERE KR Roasted U.S. Prime Rib and York Bone Ham

----------------------- BB TEPPAN-- - -

FEY s FE - B F0 - KU - €3 Pork Chop, Short Rib, Squid, Mussel, Prawn, Chicken Wing

....................... B O DESSERT - - - o momomommm e e e e e e e

ey J1%4%  Chocolate Mousse

Hit17Hf Baked Bread and Butter Pudding

ki HEE  Chilled Sago Cream with Grapefruit and Mango
FXEFHEE  Chinese Petits Fours

OB AR Heart Shaped Mango Pudding

PR RLALEEE  Heart Shaped Red Bean Pudding

fE B4 Fresh Fruit Platter

LT MR Chocolate Fountain
TE Y 8% Asparagus Cheese Cake
FREEFE T4 Raisin Roll with Rum Wine
EEH= 16 German Cheese Cake

L L IHRIELLLEE  Strawberry Mousse Cake
HOREESEEE  Mini Fruit Tarts

[ 2 Mango Mousse

oo

------------------------ Bt BEVERAGE - - - - - - oo o oo n oo

B[4 CocaCola ZFZE Sprite F&)1 Chilled Orange Juice 9§ House Beer  IffilJt Coffee 7 Tea

ME : SFEESLT/\E5/\TE  BRii—kEE& (HAH)
Dinner: HKS$9,880 plus 10% service charge per table of 10 persons each

FH  BREARET/\ERE  BBn—kREE (HAH)
Lunch: HK$7,800 plus 10% service charge per table of 10 persons each

B B LI A ZESh, HAMERER S Bl LA S BT (it I

Remarks: Most menu items will be served on the buffet tables, except items marked with.
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#EFEEHERE Chinese & Western Pearl Fusion Menu

-------------------------- % F 37 DISHES SERVED ON THE TABLE-----cc-secmmommcmeeoommmoe

TEIEAFE 2 He*  Roasted Whole Suckling Pig*
BEINTTEE #4430 Braised Shark's Fin Soup with Shredded Crab Meat and Bamboo Pitch*
L3 EAEH *  Braised Sliced Abalone with Vegetable and Mushroom*
¥ VFREIR{F4i* Baked Lobster with Cheese and E-Fu Noodles*

EHBIE&%) BUFFET STYLE

VYRS /¢ S BES Broccoli and Seafood Cream Soup

--------------------------- YDA SALAD -------- e e e e

KU EFE D Fresh Fruit with Prawn Salad SRR PE T FRE /018 Fresh Asparagus in Pommery
HEAI/ME  Cherry Tomato with Herbs Salad Vlnalgrette

ThiEE T ME  French Bean Sesame Salad Y08 = 7 fa Ky EEi/E: Smoked Salmon with Artichoke Salad
YL/ bE  Caesar Salad WTFE4TE/ME  Kernel Corn with Raisin Salad

HHEfERESE/ 3 Mixed Garden Salad

--------------------------- BHE APPETIZER - --oommm i e e i oo e oo -

EFWSHEE  Baked Escargots in French Style VEAESAMA-TAl Roasted Beef & Pastrami Pepper
W = fa R I Smoked Salmon & Smoke Mackerel e H=ET] Assorted Japanese Sushi

R AHPEREE LR SERT  Chilled Prawn, New Zealand Mussel and Crab Claw

--------------------------- EN B HOT SELECTIONG----c-ccmmmmmomaamoaaooaaaaan

JZpEE=EY | Roasted Lamb Chop in Middle-East Style 12 2 E4EAEIE N Braised Sliced Sea Whelks Shell with
JEZEAJEPE  Steamed Fresh Garoupa Black Mushroom in Oyster Sauce

ZAZEF FRIEER Sautéed Sliced Chicken with Shrimp Ball #THRIFEE  Baked Vegetables with Portuguese Sauce
in Thai Style BAEEEEWEL  Fried Rice with Assorted Seafood,
PEHEA{F5  Roasted Short Ribs in Lemon Sauce Shredded Conpoy and Egg White

fi#Afik&  Crab Meat Au-La-Vent HEJTEAFS  Spaghetti in Pesto Sauce
SKEEFED\  Pork Milanese 4B Steamed Rice

EELVET-#E  Deep-fried Crispy Chicken
----------------- A E CARVING WAGON----- - cmmme e e e aa
EEFG AR EEEREKHE  Roasted U.S. Prime Rib and York Bone Ham

---------------------- M BE TEPPANG---- - mm e e e e e e e e meeeas
K~ =328y~ 52V~ BT - M5 - BFAF - %345 /A Prawn, Salmon Steak, Pork Chop, Sausage, Short Rib, Squid, Capelin

-------------------------- IH M DESSERT ---cmccmomceaeoeaeaaaaeaaeaan

KSR Chocolate Fountain

EFZ1#F American Cheese Cake

EE > 18 German Cheese Cake

T’“F*”iﬁﬂi Lemon Cheese Cake

AR SBEEF Black Forest Cream Cake

i%ﬁ?#%&%ﬁ# Strawberry Mousse Cake

ey 1%4%  Chocolate Mousse

K5 HEE Chilled Sago Cream with Grapefruit and Mango
---------------------- BR Mt BEVERAGE ---- - - ceeemee e

B[ H]4% CocaCola ZEZE Sprite &+ Chilled Orange Juice 8f House Beer  IfHE Coffee 2% Tea

M SFEAY—8_T/\BTE - BRn—REEALA)
Dinner: HK$12,800 plus 10% service charge per table of 10 persons each

FHE  BEABNT/\ETE - Sitin—REgE AL H)
HK$9,800 plus 10% service charge per table of 10 persons each

WRAREESEEE  Mini Fruit Tarts

T IREE  Strawberry Tower

OB TEEAGE) Heart Shaped Mango Pudding
e AL THRE  Heart Shaped Red Bean Pudding
FrXFHEE  Chinese Petits Fours

¥:484f)  Assorted Pudding

fE B4 Fresh Fruit Platter

oo O

BT B ESESUR R AT 3E5N, HAERERSS &R DL E B P A e

Remarks: Most menu items will be served on the buffet tables, except items marked with.



