


Wedding Ceremony Cocktail Packages

With a minimum of 50 persons, we'll give you with our compliments:

Daisy Sunflower Fuchsia Lily
HK$560 HK$620 HK$680 HK$780
per person per person per person per person
Civil Celebrant Service * * * *
Free Flow Soft Drinks, Fresh Orange Juice and
House Beer for 2 Hours * * - *
Heart-shaped Fresh Fruit Cream Cake 3 lbs 3 lbs 5 lbs 5 Ibs

Canapeés

Free Corkage (one botle for every 10 persons)

Shuttle Bus Service for All Wedding Guests from

Edinburgh Place Central to Parkview and Return to Wanchai,

Admiralty and Central

Parking Spaces for Guests (subject to availability)

Wedding Photo Display Easel

Parkview Invitation Cards (excluding printing)

Guest Signature Book

A 5-tier Dummy Wedding Cake for Photo Shooting

*LCD Projector with Screen, DVD Player and TV

Use of Function Venue for 3 hours

*Applicable to indoor venues only

- Valid for wedding until 31 December, 2020

- This offer cannot be used in conjunction with any other promotion

Subject to 10% service charge
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Wedding Ceremony Cocktail Package

Daisy
HK$560 plus 10% service charge per person
Selection of 6 items from Standard Selection (total 360 pieces)

Selection of 2 items from Deluxe Selection (total 120 pieces)

Sunflower
HK$620 plus 10% service charge per person
Selection of 5 items from Standard Selections (total 300 pieces)

Selection of 3 items from Deluxe Selections (total 180 pieces)

Fuchsia
HK$680 plus 10% service charge per person
Selection of 4 items from Standard Selections (total 240 pieces)
Selection of 4 items from Deluxe Selections (total 240 pieces)

Roast USDA Striploin with Port Wine Sauce (unlimited serving for 2 hours)

Lily
HK$780 plus 10% service charge per person
Selection of 4 items from Standard Selections (total 240 pieces)
Selection of 4 items from Deluxe Selections (total 240 pieces)
Roast USDA Striploin with Port Wine vSauce (unlimited serving for 2 hours)

Freshly Shucked French Oyster Station (unlimited serving for 2 hours)



FeamEgds

B
BRB¥$5605 IN— R E
AIREARFLEZOHRY (B H3601)

AIREEIGLE B2 RY (B 21201)

&
BRIBHES620 5 I— RIS &
AR EARFLZIES R Y (B 30015F)

AIRFEE LS E3RRY (B2 1801)

R
BRIB¥$6805 IN— IR E
AIRERFLEBATRRY (B22401)
AIREEGLE B4R (B 2L2401)
KX BB R ER LS IR ME (BREHEMR/ )

i
BRBREST80B I —REE
AAEARF LR IZBATRY (B 2£2401F)
AR LR IBATRY) (B 2£2401F)
EERAKBEALFNEME (RS HER)F)
BRI AR &t (R 2R/



Standard Selection

Cold
Fresh Catch Shrimp Cocktail

Snow Crab Meat, Miso and Mango Salsa
Boston Lobster, Apple with Lime Aioli
Smoked Salmon and Cucumber Cream Cheese Roll

Marinated Tuna Tartare with Sesame and Scallion

Duck Liver Terrine with Figs

Beef Tataki and Caramelized Onions with Rock Salt Vinaigrette
Truffle Salami and Brie with Quince Paste

Parma Ham and Asparagus Wrap with Caviar

Parma Ham with Cantaloupe Melon

Grilled Eggplant and Goat Cheese Roll with Pine Nuts and Pesto
Cherry Plum Tomato and Bocconcini with Truffle Balsamic

Vietnamese Vegetarian Rice Paper Roll

Hot

Pancetta and Scallop Wrap with Saffron Aioli

Mini Lobster Vol-au-vent

Maryland Crab Cake with Lemon Mayonnaise

Mini Shrimp Toast with Mango Dip
Beer Battered Cod Fish

Teppanyaki Beef Tenderloin with Garlic Chips and Sake Soy Sauce
Seared Ox Tongue Skewer with Sour Pear Sauce

Thai Style Grilled Pork Cheek Skewer with Basil Sweet Chili Sauce
Buffalo Chicken Wing with Blue Cheese Dip

Vietnamese Style Deep-fried Garlic Butter Wing

Vegetarian Spring Roll with Plum Sauce

Grilled Zucchini and Mushroom Skewer

Baked Wild Mushroom Cheese Tart
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Sweets

Seasonal Fresh Fruit Skewer
Chocolate Dipped Strawberry
Assorted Mini Fruit Tart

Camembert Cheese Cake

Sea Salt Caramel Cheese Cake
Green Tea Tiramisu

Creme Bralée

Double Chocolate Truffle Bar

Mango Napoleon

White Chocolate Mousse with Macadamia Nuts and Coconut
Raspberry Mousse Chocolate Delight
Okinawa Beni Imo Mini Cake

Tofu Mousse with Red Bean Mash
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Deluxe Selection

Cold

Seared Hokkaido Scallop and Salmon Roe with Avocado Mousse

Fatty Tuna Tataki and Green Salad with Scallion Ponzu Sauce
Avocado, Mango and Lobster Roll

Foie Gras Terrines, Lime Jelly and Herbs Salad

Iberico Ham, Manchego Cheese, Shallot Confit and Fig Jam
Alaska King Crab and Artichoke Tart

US Prime Angus Prime Beef Tartar with Quail Egg

Hot

Seared Lobster with Lemon Butter Cream Sauce

Beer Battered US Oyster with Saffron Garlic Aioli

Seared Hokkaido Scallop with Lemongrass Cream Sauce
Confit Salmon Fillet with Caviar and Shrimp Salsa

Seared Foie Gras with Fig and Raspberry Balsamic Reduction

Roasted French Duck Breast with Cherry Chutney on
Whole Wheat Blinis

Grilled US Angus Beef Tenderloin Skewer
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