COLD CANAPES
BRI

(Select Four 32PT)

Duck Foie Gras Terrine with Port Wine Gelée

RSAT SRk EC A B PE E

Snow Crab, Lychee, Wasabi Sandwich
EBHRITR=XE

Pan-seared Salmon Tataki with Wakame
Seaweed and Yuzu Coulis

K= X RECHMFEREDNE

Truffle Brie Tart with Almond Brittle @
ERMEZ THERA

Scallop Tartar with
Cauliflower Puree and Salmon Roe

EHEFMEIRERT R = XA

Chilled Mussels with Mango, Coconut,
Lemongrass Cream

REOEERMBFES SBRT

-

EEHEBATER
Wedding Cocktail Menu

HOT CANAPES
ARNR

(Select Four 32E[P0)

Crispy Prawn Wonton with
Sweet & Sour Sauce

HelF EEECAHERE

Pan-fried Crab Meat and Potato Cake
with Ginger & Mango Chutney
EREREMIICREE

Mini BBQ Pork Slider with
Kimchi & Kalbi Sauce
BINRRFBER EEE EERADAX

Crispy Fried Oyster with Wasabi Mayo
EVFE BT RERE
Tandoori Chicken with Cucumber Raita

ENEXZHMHEE NI

Baked Morel Mushroom Vol Au Vent®
REFEMFRRZ

Mini Quiche Tart with Cottage Cheese and

Spinach (V) @
RIFERF BEZ TRREM (F)

=1L HK$880 per person

SWEET CANAPES
Han R

(Select Four 3%EMT)

Classic Opera Cake
KL BRER B B R AR

Tarte au Citron

EER

Custard Choux
FAax

Strawberry Cheesecake
THRET 8

Assorted Macaroons

FEIRE e

Fruit Skewers @&

B R

Q Vegetarian

Minimum order is 2 dozens per selection

BUNRRDETRE2ET

Inclusive of 2-hour unlimited serving of soft drinks, chilled orange juice and selected beers

BBV NRFEREBMATK, B RIEEEEA

All prices are subject to 10% service charge and menu items are subject to change without prior notice.

FrEERZN—REBE&E, XXNBEREN, BARHZITEN,.

In the event of unforeseeable market price and availability for any of the menu items, Hotel reserves the right to alter the above menu prices and items.
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