%

GRAND PARK

CITY HALL

Wedding Lunch Package 2016

Weekday / Weekend
(Monday to Sunday, excluding Eve of Public Holiday & Public Holiday)
$958.00++ per table of 10 persons

Eve of Public Holiday & Public Holiday
Additional $50.00++ per table

Minimum 22 tables; Maximum 30 tables

Banquet

X3

S

Create a sumptuous 8-course lunch from our specially prepared A-la-carte menu

Free-flow of soft drinks, Chinese tea and mixers from Cocktail Reception (12noon to 4pm)
Complimentary One barrel of 30-litre Beer throughout the lunch

Complimentary One bottle of House Wine (750ml) per confirmed table

A bottle of Champagne for Champagne Pouring Ceremony

Waiver of corkage charge for duty paid and sealed Hard Liquors only

Complimentary food tasting for one table of 10 persons

(Monday — Thursday, excluding eve of Public Holiday & Public Holiday)

X3

%

X3

%

X3

S

X3

%

X3

%

®
o

Ambience

Specially designed Wedding Theme of your choice

Fresh floral decorations for venue with a selection of overlay for two VIP tables

Fresh floral pedestals and a romantic mist to herald your grand entrance to our Grand Ballroom
Complimentary standard seat covers for all guests

A multi-tier wedding cake for Cake Cutting Ceremony

X3

S

X3

S

X3

%

X3

S

X3

S

Accommodation

7

¢ Complimentary One night stay in a luxurious Bridal Suite with breakfast for two

Privileges
+ Pre-wedding meal from our delectable wedding room service menu on wedding day
Choice of a wedding favors from a selection of items
Specially designed wedding invitation cards for 70% of your guaranteed attendance
(exclude printing for inserts)
Elegant guest signature book for your wedding reception
Complimentary rental ang pow box for your wedding reception
1 x VIP car park lot for Bridal Car at hotel entrance
Complimentary car passes for 20% of your guaranteed attendance
Complimentary usage of 2 x LCD projectors with screen

Complimentary one round of welcome nibbles for cocktail reception

0.0

X3

*

X3

%

X3

S

X3

S

53

%

53

S

53

5

* Please note that the above quoted rates are subjected to 10% Service Charge and prevailing Goods and Service Tax (GST) unless
otherwise stated as NETT.
* The Hotel reserves the right to change the price and terms and conditions without prior notice.
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GRAND PARK

CITY HALL

Wedding Lunch Package 2016 Menu

Appetizer
Choice of Five Items

Maki Sushi 7 7 Deep-Fried Crab Roll Vg ## Seafood Money Bag
Shark’s Fin Omelette e @ Soya Chicken ool Ay Water Chestnut Roll
Prawn Salad v R Deep-Fried Silver Fish 4RO M Smoked Duck
Chicken Gold Coin 4 Ny e Drunken Chicken i 39 Spiced Chicken Roll
Soup
Braised Shark's Fin Soup with Dried Seafood £L %¢ #§ Wk ##
Braised Shark's Fin Soup with Crabmeat, Fish Maw and Dried Scallop ¥ #+ & W fa % 8

OR

Say “NO’ to Shark Fin Soup
Braised Spinach Soup with Seafood # fif i & §
Braised Fish Maw Soup with Shredded Chicken £ %% fi ## 33 22 3
Braised Four Treasures Soup MU # #& ¥ 2

Vegetable
Braised Black Mushroom and Bai Ling Mushroom with Spinach [ R #i b #i P\ ¥ %
Stir-Fried Scallops and Fresh Mushroom in X.0 Sauce with Broccoli X. 0 ¥ #f B % 1 7§ =
Braised Black Mushroom and Dried Scallops with Seasonal Vegetables £% #+ b #f #\ I

Braised Two Kinds of Mushroom and Dried Scallops with Seasonal Vegetables ¥ £ XU & | I i

Fish
Steamed Seabass in Superior Soya Sauce i #% 4 H #f
Steamed Ba Ding Fish in “Hong Kong Style” i 78 #§ B T
Steamed Red Snapper in Special Bean Paste 7. Bk 7% 41 W
Steamed Ba Ding Fish with Minced Garlic Sauce 7# & 2 7§ B T
Poultry
Roast Crispy Chicken with Peach /K % #k 1F ¥ 5§
Roast Crispy Whole Chicken with Fragrant Minced Garlic 7 7 i % 4 * 5§
Steamed Whole Chicken with Chinese Herbs 2§ % M & 1%
Hot and Spicy Roast Chicken with Fragrant Minced Garlic ik # X ¥ 7§

Seafood
Prawns in Twin Style (Wasabi & Thousand Island) T & 7% K & # #F Bk
Stir-Fried Prawns with Broccoli in Szechuan Sauce # & #F ¥k £ 7§ = f¢
Poached Prawns with Superior Stock I~ i % ‘£ #F

&

Rice & Noodles
Fried Rice Vermicelli with Honey Pork and Prawns & 2 i M &
Steamed Fragrant Rice with Seafood and Yam in Lotus Leaf * # ff?r 8 ff AR
Braised Ee Fu Noodles with Dried Scallops and Yellow Chives & A 3 £ i F T
Fried Udon Noodles with Deluxe Seafood #j fif 4 43 E

Dessert
Yam Paste with Gingko Nuts and Pumpkins 4 /K 48 R 3 &
Sweetened Red Bean Paste with Lotus Seeds and Lily Buds & F & &
Double-Boiled Snow Fungus and Sea Coconut with Osmanthus Flowers £ & &% H H %
Cream of Mango with Pomelo and Sago # ¥ H #&

*The Hotel reserves the right to change the menu without prior notice.
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GRAND PARK

CITY HALL

Jade Wedding Package 2016

Weekday Weekend

(Monday to Thursday only, (Friday to Sunday only,

excluding Eve of Public Holiday & Public Holiday) excluding Eve of Public Holiday & Public Holiday)
$1078.00++ per table of 10 persons $1238.00++ per table of 10 persons

Eve of Public Holiday & Public Holiday
Additional $50.00++ per table

Minimum 25 tables; Maximum 30 tables

Banquet

X3

%

Create a sumptuous 8-course dinner from our specially prepared A-la-carte menu
Free-flow of soft drinks, Chinese tea and mixers from Cocktail Reception (7pm to 11pm)
Complimentary One barrel of 30-litre Beer throughout the dinner

Complimentary One bottle of House Wine (750ml) per confirmed table

A bottle of Champagne for Champagne Pouring Ceremony

Waiver of corkage charge for duty paid and sealed Hard Liquors only

Complimentary food tasting for one table of 10 persons

(Monday — Thursday, excluding eve of Public Holiday & Public Holiday)

X3

%

X3

%

X3

S

X3

%

X3

%

X3

S

Ambience

Specially designed Wedding Theme of your choice

Fresh floral decorations for venue with a selection of overlay for two VIP tables

Fresh floral pedestals and a romantic mist to herald your grand entrance to our Grand Ballroom
Complimentary standard seat covers for all guests

A multi-tier wedding cake for Cake Cutting Ceremony

X3

S

X3

%

X3

S

X3

S

X3

%

Accommodation
Complimentary One night stay in our luxurious Bridal Suite with Breakfast for two

R/
0.0

X3

S

Complimentary One Day-Use room from 2pm to 7pm in our Superior Room for your helpers, room
only

Perks

o,
0.0

Pre-wedding meal from our delectable wedding room service menu on wedding day
Choice of a wedding favors from a selection of items

Specially designed wedding invitation cards for 70% of your guaranteed attendance
(exclude printing for inserts)

Elegant guest signature book for your wedding reception

Complimentary rental ang pow box for your wedding reception

1 x VIP car park lots for Bridal Car at hotel entrance

Complimentary car passes for 20% of your guaranteed attendance

Complimentary usage of 2 x LCD projectors with screen

Complimentary one round of welcome nibbles for cocktail reception

X3

S

X3

%

X3

S

X3

hS

R/
0’0

3

*

X3

*
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o

* Please note that the above quoted rates are subjected to 10% Service Charge and prevailing Goods and Service Tax (GST) unless
otherwise stated as NETT.
* The Hotel reserves the right to change the price and terms and conditions without prior notice.
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GRAND PARK

CITY HALL
Jade Wedding Package 2016 Menu
Appetizer
Choice of Five Items
Maki Sushi 7 T Deep-Fried Crab Roll VE B R Seafood Money Bag W
Shark’s Fin Omelette  f {¢ # Soya Chicken 57 ol X Water Chestnut Roll 2"
Prawn Salad VIR EIIN Deep-Fried Silver Fish RO M Smoked Duck I
Chicken Gold Coin 4 39 M Drunken Chicken i 39 Spiced Chicken Roll i
Soup
Braised Shark's Fin Soup with Dried Seafood 4. g i Wk 3
Braised Shark's Fin Soup with Crabmeat, Fish Maw and Dried Scallop ¥ #+ 1 K £ fifl 33
OR
Say “NO’ to Shark Fin Soup
Braised Spinach Soup with Seafood #f fif # 3% 2%
Braised Fish Maw Soup with Shredded Chicken ZL %% fi fi% 33 £2 2%
Braised Four Treasures Soup OB M E
Vegetable
Braised Black Mushroom and Bai Ling Mushroom with Spinach H R #% Jb %% $\ ¥ 3%
Stir-Fried Scallops and Fresh Mushroom in X.0O Sauce with Broccoli X. 0 # #f & # 1 7§ = f&
Braised Black Mushroom and Dried Scallops with Seasonal Vegetables £ A Il L@k 9\
Braised Two Kinds of Mushroom and Dried Scallops with Seasonal Vegetables ¥ £ XU & | I i

Fish
Steamed Seabass in Superior Soya Sauce i 7% 4 H #¥

Steamed Ba Ding Fish in “Hong Kong Style” # #& 7§ & T
Steamed Red Snapper in Special Bean Paste & ik 7% 4
Steamed Ba Ding Fish with Minced Garlic Sauce 77 & #& & B T

Poultry
Roast Crispy Chicken with Peach /K % #k F 1 1§

Roast Crispy Whole Chicken with Fragrant Minced Garlic 7z # i & #F + 19
Steamed Whole Chicken with Chinese Herbs #j % 7 & X%
Hot and Spicy Roast Chicken with Fragrant Minced Garlic ik # X 7> 39

Seafood

Prawns in Twin Style (Wasabi & Thousand Island) T & 7% K & # #F Bk

Stir-Fried Prawns with Broccoli with Szechuan Sauce ¥ #& #F ER
Poached Prawns with Superior Stock I ¥ & 4 4F

Rice & Noodles

= AE

Fried Rice Vermicelli with Honey Pork and Prawns 5 % i T %k

Steamed Fragrant Rice with Seafood and Yam in Lotus Leaf % ﬂ'ff
Braised Ee Fu Noodles with Dried Scallops and Yellow Chives 8% #+ 3

i gy 00
35}@1@

Fried Udon Noodles with Deluxe Seafood # ff b 1 4 ﬁ

Dessert
Yam Paste with Gingko Nuts and Pumpkins 4 /A # R 3
Sweetened Red Bean Paste with Lotus Seeds and Lily Buds & 4F
Double-Boiled Snow Fungus and Sea Coconut with Osmanthus Flowers f f&
Cream of Mango with Pomelo and Sago # ¥ H #&

*The Hotel reserves the right to change the menu without prior notice.
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GRAND PARK

CITY HALL

Ruby Wedding Package 2016

Weekday Weekend

(Monday to Thursday only, (Friday to Sunday only,

excluding Eve of Public Holiday & Public Holiday) excluding Eve of Public Holiday & Public Holiday)
$1238.00++ per table of 10 persons $1318.00++ per table of 10 persons

Eve of Public Holiday & Public Holiday
Additional $50.00++ per table

Minimum 25 tables; Maximum 30 tables

Banquet

X3

S

Create a sumptuous 9-course dinner from our specially prepared A la carte menu

Free flow of soft drinks, Chinese tea and mixers from Cocktail Reception (7pm to 11pm)
Complimentary 2 barrels of 30-litre Beer throughout the dinner

Complimentary One bottle of House Wine (750ml) per confirmed table

A bottle of Champagne for Champagne Pouring Ceremony

Waiver of corkage charge for duty paid and sealed Hard Liquors only

Complimentary food tasting for one table of 10 persons

(Monday — Thursday, excluding eve of Public Holiday & Public Holiday)

X3

S

X3

%

X3

S

X3

S

X3

%

®
o

Ambience
Specially designed Wedding Theme of your choice

Fresh floral decorations for venue with a selection of overlay for two VIP tables

Fresh floral pedestals and a romantic mist to herald your grand entrance to our Grand Ballroom
Complimentary standard seat covers for all guests

A multi-tier wedding cake for Cake Cutting Ceremony

X3

%

X3

S

X3

S

X3

%

X3

S

Accommodation
+« Complimentary One night stay in a luxurious Bridal Suite with Breakfast for two

7

¢ Complimentary One night stay in a Superior Room for your wedding helpers, room only

-,

Perks

R/
0.0

Pre-wedding meal from our delectable wedding room service menu on wedding day
Choice of a wedding favors from a selection of items

Specially designed wedding invitation cards for 70% of your guaranteed attendance
(exclude printing for inserts)

Elegant guest signature book for your wedding reception

Complimentary rental ang pow box for your wedding reception

1 x VIP car park lots for Bridal Car at hotel entrance

Complimentary car passes for 20% of your guaranteed attendance

Complimentary usage of 2 x LCD projectors with screen

Complimentary non-refillable candy bar for cocktail reception

X3

%

X3

S

X3

%

X3

S

3

8

R/
0.0

5

S

e

24

* Please note that the above quoted rates are subjected to 10% Service Charge and prevailing Goods and Service Tax (GST) unless
otherwise stated as NETT.
* The Hotel reserves the right to change the price and terms and conditions without prior notice.
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GRAND PARK

CITY HALL
Ruby Wedding Package 2016 Menu
Appetizer
Choice of Five Items
Maki Sushi 7 #H Suckling Pig A ¥ Seafood Money Bag
Shark’s Fin Omelette JEr A Soya Chicken g% i X%  Abalone Clam in Thai Style
Prawn Salad MOBEE-SIN Deep-Fried Silver Fish i ¥ 1 Smoked Duck
Chicken Gold Coin S Drunken Chicken i 35 Spiced Chicken Roll
Water Chestnut Roll o i & Deep-Fried Crab Roll Ve R
Soup

Braised Shark's Fin Soup with Dried Seafood £ ¢ #§ Ik #
Braised Shark’s Fin Pumpkin Soup with Crabmeat #% P 4 ¥ # #
Braised Shark's Fin Soup with Crabmeat, Fish Maw and Dried Scallop ¥& # # P # %

OR
Say “NO’ to Shark Fin Soup
Braised Spinach Soup with Seafood #f #£ ¥ 3% %
Braised Fish Maw Soup with Shredded Chicken £I )¢ 1 2 33 £ 3
Braised Four Treasures Soup VI & B £ 3

Vegetable
Braised Black Mushroom and Bai Ling Mushroom with Spinach [ &R % dbt # % 3
Braised Black Mushrooms and Dried Scallops with Seasonal Vegetables ¥ 4+ 4b % I\ B &%
Braised Two Kinds of Mushroom and Dried Scallops with Seasonal Vegetables Bt = XX B I\ B #

Fish
Steamed Seabass in Superior Soya Sauce i & 4 H ff
Steamed Seabass with Minced Garlic Sauce 77 & #& & H fif
Steamed Ba Ding Fish in “Hong Kong Style” # 7% it 2 T
Steamed Red Snapper in Special Bean Paste & Fik & 4 &
Steamed Cod Fish in “Hong Kong Style” # = #& % fi
Steamed Red Garoupa with Black Fungus and Preserved Vegetables % £ # #§ 4. 3T

Poultry
Roast Crispy Chicken with Peach 7K % #k 1_"
Roast Crispy Whole Chicken with Fragrant Minced Garlic 37 &
Steamed Whole Chicken with Chinese Herbs % [ %
Hot and Spicy Roast Chicken with Fragrant Minced Garlic # J
Roast Duck in Canton Style |~ 4 i 57 8

Seafood
Prawns in Twin Style (Wasabi & Thousand Island) T & 7% K & # #F =k
Stir-Fried Prawns with Broccoli in Szechuan Sauce ¥ #& WF Bk fF 7 2 7¢
Poached Prawns with Superior Stock L % & *£ i

Deep-Fried Crispy Rice Prawn with Tomato-Mayo & Kiwi Fruits fifi k % #® F % 4F
Deep-Fried Prawns with Oatmeal and Mayonnaise b 7T+ % F U

Additional Main
Braised Sea Cucumber and King Oyster Mushroom with Spinach 77 #fl % ¥ & I\ ¥ 3
Braised Baby Abalone and Mushrooms with Seasonal Vegetables & Zk fif 1t #f #\ & &
Stir-Fried Scallops and Sliced Cuttlefish in X.O Sauce with Broccoli X. 0 # £ K # 7 79 22 %
Stir-Fried Scallops and Fresh Mushroom in X.O Sauce with Broccoli X. 0 #% ¥ B 4 F 78 2% 1&

Rice & Noodles
Fried Rice Vermicelli with Honey Pork and Prawns % % M 1 £k
Steamed Fragrant Rice with Seafood and Yam in Lotus Leaf ** #& g ff 1 0 4R

Braised Ee Fu Noodles with Dried Scallops and Yellow Chives B¢ # dE £ % 7 M@
Fried Udon Noodles with Deluxe Seafood #F fif & & 4& [

2

Dessert
Yam Paste with Gingko Nuts and Pumpkins 4 /R & # = &
Sweetened Red Bean Paste with Lotus Seeds and Lily Buds & 4 & &
Double-Boiled Snow Fungus and Sea Coconut with Osmanthus Flowers ¥ £ & H H & F+

Cream of Mango with Pomelo and Sago # # H #
*The Hotel reserves the right to change the menu without prior notice.
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