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WESTERN WEDDING
LUNCH BUFFET PACKAGE
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Western Wedding Lunch Buffet Package for 100 persons from HK$82,999 plus 10% service charge
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® One-night stay at our exquisite Honeymoon Bridal Suite with
Champagne, strawberries and romantic breakfast for two at
Teahouse

¢ A heart-shaped fresh fruit cream cake (5 Ibs)
¢ Non-alcoholic welcome fruit punch

* Free flow soft drinks, fresh orange juice and house beer for
3 hours during meal time

® One bottle of Champagne for toasting
¢ Floral centrepiece for each dining table

® Complimentary scheduled shuttle bus from Edinburgh Place
Central to Parkview and then back to Wanchai, Admiralty and
Central or 60-seater coach(es) between Parkview and selected
pick-up and drop-off point(s) on Hong Kong Island for guests

e Complimentary parking spaces for guests (subject to availability)
e Parkview invitation cards (printing excluded)

® Guest Signature Book

® A 5-tier dummy Wedding Cake for photo shoot

e Complimentary use of wedding photo display easel

® Complimentary use of LCD Projector with screen, DVD player
and TV

¢ Chinese tea and condiments

50% Discount on Venue Decoration Package (Original price HK$8,000)

BEAM2021F12 831 BH 2 ATE/THYIEE Valid for wedding banquets until 31 December, 2021

EFHERE Enquiries: 2812 3456 / 5200 8060

Ak Website: www.hongkongparkview.com

ZE # Email: banquet@hongkongparkview.com
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COLD %%
Crab Legs, Mussels, Prawns and Scallops on Ice
W50 KIBRFTF

Sashimi of Salmon, Tuna, Sea Bream and Octopus
=X BEAE - HARNNAR S

Assofged Japanese Sushi
A X3RS
Norwegian Smoked Salmon
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/;\\ssorted Continental Cold Cuts
MIRRAPIEE

Parma Ham with Sweet Melon

AR 35 K BB Z T

S_eired Herb Crusted Tuna with Aioli
RAEERZEAERAEEE

SALAD 2i#
Tomato, Bocconcini and Rocket Leaves with
Balsamic Basil Vinaigrette

EMRFZ LR AEHE R

Mesclun Lettuce

FSRAR

Caesar Salad

i

Thai Beef Salad
ZRFADE

Garden Peach and Duck Salad
PRSI R

Idaho Potato Salad with Chive and Sour Cream Dressing

SRENERFERSFT

Fresh Fruit Salad with Almonds
BRERRCDE

Served with a Variety of Dressings

BRI EE
SOUP &

Cream of Wild Mushroom with Black Truffle
ENETRSERS

Served with Continental Bread, Rolls and Butter

Bokfe A B K 4

CARVERY 53
Roast Australian Rib Eye with Red Wine Gravy and
Black Pepper Sauce

RN PR B AR 5o+ I BAUT

HK$82,999 for 100 persons 1001y B F 4 E8%5$82,999

HK$829 per additional person ZB/NEZE 5 WS B%$829

HOT &8
Chinese Barbecued Meat Platter

PR B

Roast Lamb Rack with Green Pepper Corn Sauce and
Rosema

2R m EREFHHUT

Roast Seabass with Capers and Lemon Butter Sauce

s A EAES R

Pork Loin Cordon Bleu

AR BN

Indian Chicken Curry with Madras Rice
ET) 2 00 WE 2 e EN FE 6

Roast New Potatoes with Garlic and Herbs

BERARHNE

Sauteed Seasonal Vegetables with
Fresh Straw Mushrooms

AR FER

Lasagna alla Bolognese with Fresh Mozzarella and
Parmesan Cheese

EXTEAERKFZIREBHES L

Fried Rice Yang Zhou Style
SRBYER

SWEET & &
Fresh Seasonal Fruit and Berry Platter

RS REHES

Tiramisu

BARIES L84

Fresh Fruit Jelly
frRIEIE

Apple and Rhubarb Crumble
BERTE

Brownie with Truffle Cream

FAER ARG Dt

Strawberry Cheese Cake

TS 1

Créme bralée

ERAERBE

Chocolate and Passion Fruit Mousse

KR DBBERE#4

Sweetened Red Bean Soup with Dumplings
AEDE

Coffee or Tea
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Australian Spiny Lobster
BN BEYR

Crab Legs, Jade Whelks, Prawns and Scallops on Ice
B2 - 35212 - KIBRF T

Sashimi of Salmon, Tuna, Hamachi, Sea Bream and
Octopus
=X BER - AHA - BAR/NARS

Assorted Japanese Sushi
BXERSA

Norwegian Smoked Salmon

MEE=X A

,§§soded Continental Cold Cuts
MIRRA B A

Parma Ham with Sweet Melon

AR 35 K BB Z I

Slow Cooked Beef Tenderloin Tonnato with Tuna Sauce
EBEFNEEERT

SALAD ;2
Tomato, Bocconcini and Rocket Leaves with Balsamic Basil
Vinaigrette

EMAHERF ST RAETHE RE T

Mesclun Salad

MR

Tuna Nicoise Salad

EREEADE

Caesar Salad

SR E

Garden Peach and Smoked Duck Breast Salad
EHRISE

Idaho Potato Salad with Chive and Sour Cream Dressing
ERENVENFTERISERET

Fresh Fruit Salad with Almonds

BRB(DE

Served with a Variety of Dressings
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SOUP &
Lobster Bisque
BRI

Served with Continental Bread, Rolls and Butter
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CARVERY R 2

Roasted Australian Rib Eye with Red Wine Gravy and Black

Pepper Sauce
NP ER B AL B 0T & BHUT

HK$95,999 for 100 persons 1001y & F 48 %5$95,999
HK$959 per additional person ZE/NEE 5 NS EHE$959

HOT &4
Barbecued Whole Suckling Pig
RAAFEER

Chinese Barbecued Meat Platter

PR BATRBIS

Roast Lamb Rack with Green Pepper Corn Sauce
and Rosemary

B RERIAE FEHUT

Roast Chicken with Teriyaki Sauce

BH R R T

Roast Seabass with Capers and Lemon Butter Sauce

s A EAES T

Pork Loin Cordon Bleu

AR BN

Indian Chicken Curry with Madras Rice
ET) 2 0N E 2 e EN FE 6

Roast New fotatoes with Garlic and Herbs
BERRENE

Sauteed Seasonal Vegetables with Sliced Cuttlefish

BHRP R

Braised E-fu Noodles with Chives and Straw Mushrooms
B ESREFE

Teahouse Fried Rice
REWER

SWEET &
Fresh Seasonalfruit and Berry Platter
MBS RENES

Tiramisu
=R S 4 8%

Fresh Fruit Jelly
B RIEVE

Apple and Rhubarb Crumble
BREEHE

Strawberry Cheesecake
THERZ L6

Crémebrilée

AARREBE

Chocolate and Passion Fruit Mousse

Sweetened Red Bean Soup with Dumplings
AEDER

Maovenpick Mini Ice-cream Cups
HARMOvenpick iR EE B 1k

Coffee or Tea

IR B2



