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WEDDING DINNER PACKAGES (60 PERSONS)

Buffet dinner at HK$698 / HK$798 / HK$998 per person

PACKAGE INCLUDES:

- Garden Suite (560 sq ft) on your wedding night

- Unlimited serving of soft drinks and orange juice for 3 hours

- HK$80 per person to upgrade drink package to include house red and white wine

- A 5-lb fresh fruit cream cake to be served during reception

+ 1 complimentary bottle of sparkling wine for toasting

+ 3 parking spaces throughout the event (for private cars only)

+ Free corkage for self-brought wine or hard liquor, one bottle for every 10 persons
(additional bottle at extra charge of HK$200 net)

+ Complimentary use of LCD projector with 120" screen

For enquiries, please contact our wedding specialist

T 21322688 E fnb.manager@mr2.com.hk

« All prices are subject to 10% service charge e ; M
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DINNER BUFFET MENU A (HK$698)

LETTUCE % ¥
Romaine Lettuce (Caesar Salad), Lollo Rosso Lettuce, Frisee Lettuce, Red Cabbage Radicchio Lettuce, Kale

EEER (EEAE) - AIBEE W3R AIHEHE » PiEE

VEGETABLES &%
Cherry Tomato, Cucumber, Sweet Corn / Baby Corn, Mushroom, Green Bean, Chicken Bean, Red Kidney Bean
BHEM BN BRE/EZHE - AFE - 28 HLE - AEDR

CONDIMENTS FE#
Croutons, Crispy Bacon, Parmesan Cheese, Onions, Black Olives, Capers, Gherkins

AR - BIER - BREZL  FEE - BRI - kI - BT

DRESSINGS ##&#it
Thousand Island Dressing, French Dressing, Vinaigrette, Balsamic, Caesar Salad Dressing, Olive Oil

FEI - ERNET - RET - BE - SUBCOEST - AR

SALAD 4
Beetroot Salad with Balsamic Soy Sauce, Pasta Seafood Salad, Sweet Potato Salad in Japanese Sesame Sauce,

Apple Salad with Celery, Walnut and Mayonnaise with Shrimp
ALRERRBETROE - BN E  AXAMBEEZ LR - ERAFSIEDE

CHEESE AND COLD FOOD Zx R EM®
Camembert, Emmental, Blue, Cheddar, Provolone (3 types), Salami, Parma Ham (12 months), Cold Cut (3 types),
Smoked Salmon and Homemade Marinated Specialty Salmon
EXRZL - BREZLT CEZ2T - HT21 - AXREZ T GF)  HEREB - BB AR12[@A) - R (3F)
BE-VaRkBEFBREE=XA

ICE POOL ik ith
Snow Crab Leg, Shrimp, NZ Black Mussel, Boston Lobster, Abalone
MEER R FEREE0  RTEER - A

+ All prices are subject to 10% service charge



SOUP &5
Braised Bird's Nest with Conpoy and Seafood
HHEEBEE

HOT SELECTION &8

Braised Duck in Red Wine Sauce, Braised Goose Webs with Black Mushrocom!

Steamed Garoupa, Caramelized Braised Pork Hock, Crab Meat, Straw Mushroo
Braised E-fu Noodles with Sakura Dried Shrimp and Wild Mushroom in Lcbster
Fried Rice with Scallop, Conpoy, Kale and Egg White
ADEENS  ETEMUTIRE « MEF 7B - BEAEH - KELE BREEZOYAEIE -
RS TEHEIRT M - FFEASMERNER

GRILLED SELECTION # 4 3@

Pan-fried Lamb Chop , Pan- Fried Beef Short Ribs
(served with Zucchini, Eggplant, Sweet Corn, Bell Pepper, Tomato)

BRI, BRI TE
(BRZ2PAUTL -~ 3T - SK - 380 - )

ROASTED CARVING ¥ &
Roasted Suckling Pig. Roasted Beef Prime Rib
(served with Gravy or Black Pepper Sauce)
BELEE - BB
(BLe TS BHUT)

DESSERT SELECTION & &
Deep-fried Sesame Balls, Deep-fried Banana, Grass Jelly, Cheese Cake, Mousse Cake, Ice Cream,

Sweetened Soya Bean Curd, Chocolate Fountain, Red Beans, Fresh Lily Bulbs and Lotus Seeds in Sweet Soup

FEZRER - FEE - - 1B BHEER Tk 2T FEIER  AZETREAREK

IT PLATTER # R #
n. Cantaloupe, Pineapple

eEL -



DINNER BUFFET MENU B (HK$798)

LETTUCE % %
Romaine Lettuce (Caesar Salad), Lollo Rosso Lettuce, Frisee Lettuce, Red Cabbage Radicchio Lettuce, Kale

BEER (FHDE) - AIBEE - WFX - fIHERE - HKEE

VEGETABLES #& %
Cherry Tomato, Cucumber, Sweet Corn / Baby Corn, Mushroom, Green Bean, Chicken Bean, Red Kidney Bean

HEMN - BN B/ BHE - BE - 24 - 0T - AERS

CONDIMENTS & #
Croutons, Crispy Bacon, Parmesan Cheese, Onions, Black Olives, Capers, Gherkins
WME - RIZER  BEEEZL  FER - 2R I BT

DRESSINGS & # 3t
Thousand Island Dressing, French Dressing. Vinaigrette, Balsamic, Caesar Salad Dressing, Olive Oil

FEI ERET - REDT - BE - SUROOEDT - BUEHh

SALAD #4i#
German Potato Salad. Fungus Jellyfish Cucumber Salad, Tuna Fish Fusilli Pasta Salad,

Tomato Salad in Japanese Sesame Sauce

EEBEFIE  ABBESNIE  FERBHAINIE - BXMESEE

CHEESE AND COLD FOOD =2 X K &EM®H
Camembert, Emmental, Blue, Cheddar, Salami, Parma Ham (24 months), Cold Cut (3 types),

Homemade Marinated Specialty Salmon

EXHZT - HBIEZT CEZL B2 DEER  BEAR (2488) - RA (3F) - BRMABE=XA

ICE POOL ki
Alaskan King Crab Leg, Shrimp, Abalone, NZ Black Mussel, Boston Lobster
SHER B A HAMES0  RTIEER

« All prices are subject to 10% service charge



SOUP &5
Braised Bird's Nest with Crab Meat and Mashed Winter Melon,
WL EREE  ENEERS

HOT SELECTION #i 8
Roasted Pork Knuckle, Fish Maw and Braised Goose Webs in Abalone Sauce, De
Braised Wagyu Beef Oxtail in Red Wine Sauce, Steamed Leopard Coral Garoupa, Crab
Braised E-fu Noodles with Sakura Dried Shrimp and Wild Mushroom in Lobster S
Fried Rice with Scallop, Conpoy, Kale and Egg White
BEET - TEBIEE - iR - AREN4E - FRAER - EREHYFEET - R TETRHRFE - SFEXIHEEAYSR

GRILLED SELECTION ## %

Pan-fried Lamb Chop , Pan- Fried Beef Short Ribs
(served with Zucchini, Eggplant, Sweet Corn, Bell Pepper, Tomato)

BRI\, BRUTH
(FR22EAVTL ~ $HF - SB3K » A6 - )

ROASTED CARVING EH®
Roasted Suckling Pig, Roasted Australian Wagyu Beef Prime Rib
(served with Gravy or Black Pepper Sauce)
B3 - BRI B
(BLeR T s B HUT)

DESSERT SELECTION & &
Red Dates and Peach Gum in Sweet Soup, Deep-fried Sesame Balls, Deep-fried Banana, Grass Jelly,

Cheese Cake, Mousse Cake, Ice Cream, Sweetened Soya Bean Curd, Chocolate Fountain

ALEMEE SR - FEE - RP - Z1ER  BAEKR 2R EBE KL NER

UIT PLATTER £ R 2

n, Cantaloupe, Pineapple

- REIN -



DINNER BUFFET MENU C (HK$998)

LETTUCE % %
Romaine Lettuce (Caesar Salad), Lollo Rosso Lettuce, Frisee Lettuce, Red Cabbage Radicchio Lettuce, Kale

BEER (FHDE) - AIBEE - WFX - fIHERE - HKEE

VEGETABLES #& %
Cherry Tomato, Cucumber, Sweet Corn / Baby Corn, Mushroom, Green Bean, Chicken Bean, Red Kidney Bean

HEMN - BN B/ BHE - BE - 24 - #B0E - AES

CONDIMENTS & #
Croutons, Crispy Bacon, Parmesan Cheese, Onions, Black Olives, Capers, Gherkins
WME - RIZER  BEEEZL  FER - 2R I BT

DRESSINGS & # 3t
Thousand Island Dressing, French Dressing. Vinaigrette, Balsamic, Caesar Salad Dressing, Olive Oil

FEI ERET - REDT - BE - SURCOEDT - BHEHh

SALAD ¥ #
Green Bean Noodles with Jellyfish and Shredded Chicken in Sesame Sauce Salad,
Marinated Mushrocom and Penne Salad, Thai Seafood and Glass Noodle Salad, German Potato Salad
BEBARD AR  BREREMNDE  HUBHIE EREFDE

CHEESE AND COLD FOOD 2 * E & &

Camembert, Emmental, Blue, Cheddar, Provolone (3 types), Salami, Iberico Ham, Cold Cut (3 types),
Homemade Marinated Specialty Salmon

EXHET  BREST CEZL - BITST  MXEZS T G HRXE  BUFREERAR - RA GR) - BERMAEE=XA

ICE POOL #kih

Boston Lobster, Abalone, Alaskan King Crab Leg, Shrimp. NZ Black Mussel
RTUARER - 8B - 2THER B FEMESQO

« All prices are subject to 10% service charge



SOUP &5
Braised Seafood, Fish Maw, Conpoy and Abalone in Soup, Crab Meat
AEMATRERESEE BHR/LREES

HOT SELECTION #h8
Deep-fried Crispy Chicken, Deep-fried Crab Claws with Shrimp Mousse, Stea

Fish Maw and Braised Goose Webs with Black Mushrooms, Crab Meat, Straw Mus
Stir-fried Prawns with Vegetables, Braised E-fu Noodles with Sakura Dried Shrimp and Wild Mushr
Fried Rice with Scallop, Conpoy, Kale and Egg White
EALGRE# - gEME  ERENS - LEEENNSEE  BAREEOYAETE 2808
RS THEHEIRT N - FFEASMERNER

GRILLED SELECTION # 4 3@

Pan-fried Lamb Chop, Pan- Fried Beef Short Ribs
(served with Zucchini, Eggplant, Sweet Corn, Bell Pepper, Tomato)

BRI, B TE
(FRZ2PAUTL ~ $F - SK » 380 - )

ROASTED CARVING £ &
Roasted Suckling Pig, Roasted Lamb Rack, Roasted Australian Wagyu Beef Prime Rib
(served with Gravy or Black Pepper Sauce)
REEIAR - BFR - M IHE
(BRI T2 BT

DESSERT SELECTION & &
Red Dates and Peach Gum in Sweet Soup, Deep-fried Sesame Balls, Deep-fried Banana, Grass Jelly,
Cheese Cake, Mousse Cake, Ice Cream, Sweetened Soya Bean Curd, Chocolate Fountain

ALEEARR - SFS MBS - FEE R ZTER  FAER TR EEE KL OER

IT PLATTER # R %
n. Cantaloupe, Pineapple

eEL -
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