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20264E7 iS40 BIRE WEDDING EXPO JULY 2026 EXCLUSIVE
PSR SE B (1) | WEDDING DINNER MENU (1)

HRUZE20274E8 A 31 H | Valid until 31 August 2027

DREGEE S HE B35
Barbecued whole suckling pig

HALRRAEH

Crab claw, shrimp mousse

AT R PT AR BEAE R TT AR R

Double-boiled chicken soup, conpoy, bamboo pith, porcini mushroom

HERACLE AR

Braised sliced abalone, Chinese mushroom, vegetable

PRI R RERER

Steamed giant garoupa fillet, Yunnan ham, vegetable

ma iR
Deep fried crispy chicken, garlic

LR RIS ]

Fried rice, seafood, crab roe

G EIBUKES
Shrimp dumpling in soup

G AR |

Tokachi red bean cream, tangerine peel, black sesame glutinous dumpling

A RSO

Chinese petit fours

I:Fl .++++

Chinese tea

FHE T 18,988 It (10F1217)
HK$18,988 PER TABLE (10-12 PERSONS)

BLHE 4/ N S PR G BR IR~ SRS T~ W SR 7K~ MR S R 2R AT 1
Inclusive of 4-hour unlimited serving of soft drinks, fresh orange juice, mineral water,
beers, house red and white wine

PR EEE 53 e 10% IR &

All prices are subject to 10% service charge
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L We commit thatetir ood & Beverage venues are 1S022000:2018 cerfified, an internationally rec mzed food safety management

system..In the case o foreseeable'inarket price fluctuations for any ofthe menu items, Grand tt Hong eserves the right

to alter the above men prlce 9{ items. However, the hotel undertakes to guaranteéthe men fice and 1te&§‘r months pl‘lOl‘ to

A

4 a1 - our event. "
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20264E7 HIE4) B E WEDDING EXPO JULY 2026 EXCLUSIVE
ISR SE B (11) | WEDDING DINNER MENU (11)

0202748 A 31 H | Valid until 31 August 2027

BFERALAE
Barbecued whole suckling pig

B 5 T IR BK

Steamed prawn, Yunnan ham, egg white, crab roe

ALVE 2 e =

Braised bird's nest soup, seafood

ARk & F IR

Braised whole South African abalone, vegetable, mushroom, oyster sauce

SHAH A R AR RE &

Steamed giant garoupa fillet, spring onion, soy sauce

S TH R Y e 7 SO T 7T BE AR
Deep fried crispy chicken, “Pu-Er” tea leaf
Fried rice wrapped in lotus leaf

S 5 2 T

Double-boiled pear gum, lotus seed, red date, sea coconut

AR RO

Chinese petit fours

I:P .+++—|—

Chinese tea

N 21,888 5t (10F1247)
HK$21,888 PER TABLE (10-12 PERSONS)
B 47 )NRE JE FR G BR IR 7K~ SRS T~ T SR 7K ~ MBS R A B8 41 T

Inclusive of 4-hour unlimited serving of soft drinks, fresh orange juice, mineral water,
beers, house red and white wine

PR EEE 53 i 10% IR &

All prices are subject to 10% service charge
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L We commit that'eur ood & Beverage venues are 1S022000:2018 cerfified, an internationally rec gnized food safety management
\ W system..In the case 0 foreseeable'inarket price fluctuations for any of'the menu items, Grand tt Hong eserves the right
AN to alter the above men prlce ?{( items. However, the hotel undertakes to guaranteethe men pice and ite %1‘ months prlor to
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