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Harbour Cruise - Bauhinia

&8/ WESNE

Member of Hong Kong Ferry Group

PR IR SRk 2018
Harbour Cruise — Bauhinia Wedding Package 2018

o8 THRIBE Western Wedding Menu =

LIS H % Bauhinia Wedding Buffet Menu

o8 FIBSIEE Chinese & Western Fusion Menus 3

HEWIG Chinese & Western Emerald Menu
AEUE R Bk Chinese & Western Pearl Menu

% 2 Dinner 4~ Lunch
(1700 - 2300 #1E¢ hours) (1000 — 1600 A1 E¢ hours)
HKS$9,800 HKS$7,800
HKS$9,800 HKS$7,800
HK$12,800 HK$9,800

JURB U SR eI U s B e A b, BRI R A I

Upon patronage of the cruise wedding package for 10 tables or above, you will enjoy special privileges as

follows:

© =N L E
3-hour vessel’s rental fees in half price

©  FEH A A A E A
Complimentary one bottle of sparkling wine for
toasting

©  JERHUEIE R R EIG
Complimentary one bowl of welcome non-alcoholic
fruit punch

© WA= SRR
A 3-pound heart-shaped fresh cream cake

© MEFEBAM A

Complimentary one embroidered signature book

©  ANREEIS SRS ]

A 6-tier dummy cake for photo-shooting

© ayERERE

Seat covers for all banquet chairs

©  RAGHR LA

A provision of bridal room

DL EiS ey il 2018 4E 3 A 1 HigA:%%
The wedding packages are effective from 01 March 2018

DAk 7 S s A B, AR A AR S ATIE AN

All the above privileges and information are subject to change without prior notice

i AW — AR 55 %%

All prices are subject to 10% service charge

EEEETIREMN

AICIATSR o R0t 0R - o s

Package included unlimited servings of Coca Cola,
Chilled Orange Juice, House Beer, Coffee and Tea

SRR | 8 DL AL R IEOHT N S5 45 1
An easel at venue entrance to display your wedding
portrait

B A& VER RO 2 (s st Ar — )
Free corkage charge for one bottle of self-supplied
wine or hard liquor per table of 10 persons

I b RGN b IR
Silk table floral arrangement for all dining tables and
reception table

G e b LR A e hL [
A personalized backdrop bearing the name of the
bride and groom

T B H LI & Wit

Free usage of dance floor facilities

T BTG IR UL R S S FEALT 26
Free usage of audio-visual equipment including LCD
projector with screen on vessel.

PSR ER T, A0 R BATATEA

All the menu items are subject to change without prior notice.
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Member of Hong Kong Ferry Group

218 5 B14& Bauhinia Wedding Buffet Menu

.................................................... B SOUP- - iciiemiiiccaicmnie s
©  BAMEEIKY Lobster Seafood Bisque
©  LLIEATHEXY 423 Braised Shark's Fin Soup with Shredded Chicken and Bamboo Fungus

................................... W SALAD - - aaas

©  S&RAMEG I Sweet Corn and Red Kidney Bean Salad ©  BEIUMEE AP E Smoked Salmon with Italian Bell
©  KHBRIRZLKVLIE Fussili Pasta with Ham Salad Pepper Salad

© A& Greek Salad ©  HHEEZE Korean Kimchi

©  ViEE Caesar Salad ©  BEFESVPHE Fresh Asparagus Salad

©  vkaUZeSEIPIE French Vegetable Salad

.............................. B APPETIZER - oo i i it e e i i aa e s

©  UREFETIE AT I BRI R 2 K 22752 Chilled Prawn, New ©  RFWEEEZABAL Cold Roasted Beef with
Zealand Mussel, Cold Crab Claw, Irish Green Sea Whelk German Cold Cut
© ek A HE Smoked Salmon & Mackerel ©  EWREA MIFREXSE Cold Beef Shrank Sliced &
© AR SN Stuffed Cucumber with Crab Meat Drunken Chicken Wing
©  ®EAP\43E Grilled Eggplant and Zucchini
______________________________ HxRXE® JAPANESE CORNER-----oommm oo
©  Z4HH3UFEFE] Assorted Japanese Sushi ©  ZJ#KJ\UUR# Baby Octopus
© H & A4 1 Japanese Crab Meat Cold Noodle ©  WRIFERPY Spicy Whelk
______________________________ HR KM SHABUSHABU --c-cmm oo oo oo i e e e oo
©  WITH. W%, B FR. BTE. BLE. SER. MAREE. 5L, PR
Mixed Japanese Fish Ball, Cuttlefish Ball, Beef Ball, Mixed Mushroom, Seasonal Vegetables, Udon, Chinese Noodles
.............................. VEEE BRI E SEAFOOD TEPPAN--ommm oo ee e
©  RUF. #:f, WF. FH. M4 Prawn, Salmon, Scallop, Mussel, Squid
______________________________ PVIARAME CARVING WAGON----c oo
©  REEZEHWERY\ Roasted U.S. Prime Rib ©  BEJEH KJE Roasted Whole Ham

______________________________ P HOT SELECTIONG--ccoo oo oo e e e e o e

© S BEYREE KIF Baked Prawn with Mushroom Cream ©  EIFEEMIVEMEELECENEE D Seafood Curry in Indian Style
Sauce with Papadam

©  FEEFEFEIECEBIT Roasted Turmeric Lamb Chop in Chili P FLE P AL Assorted BBQ Meat Platter with Suckling Pig
and Herb 1532 Baked Escargot in French Style

©  BELEMEPIEL Sauce Steamed Fillet of Sole with Ham £ 50 A B J& BT % Braised New Potato with Mushroom and

©  BEEASECET R S BEYT Roasted Spring Chicken with Tomato

©

©

©

BT A H 227 0 Pan-fried New Zealand Mussel in BB E KRR Fried Spaghetti with Pesto & Garlic
Korean Chili Sauce RIS RIS R Fried Rice with Chicken and Dried Seafood
S5k 0% F Roasted Sliced Pork Knuckle in Vietnam Style % R Steamed Rice

%) FF) 4 2F4F A Roasted Veal Goulash

©
©
©
Mushroom Cream Sauce ©  JHEBIES Mixed Vegetable Consomme
©
©
©

£t Assorted French Pastries

347 ] Baked Bread & Butter Pudding

DJETERATE Heart Shaped Mango Pudding

Kt IBURAEEE R Chocolate Fountain with Seasonal Fruit

BRI EBEYF Black Forest Cream Cake
L2+ New York Cheese Cake
#E 2 +-19f German Cheese Cake
TR Mango Mousse Cake
HE 9 Carrot Cake fit P #E Fresh Fruit Platter

BRI L4t Strawberry Mousse Cake DEHRAEHRE  Heart Shaped Red Bean Pudding
.............................. R BEVERAGE - - - - oo oo m o i oo m e i e o a o

WALk CocaCola 2528 Sprite #5VT Chilled Orange Juice M#§ House Beer  WIME Coffee 7K Tea

ME: SEBTATAGTE, »n—kE%H (HALAD
Dinner: HKS$9,800 plus 10% service charge per table of 10 persons

B §FETCT/AGTE Sfin—kER A
Lunch: HK$7,800 plus 10% service charge per table of 10 persons



DR 6D

B/ WESNE

¥ %GB i @

Harbour Cruise - Bauhinia

Member of Hong Kong Ferry Group

S ONOK
o

g
§
&

%

&
© rop se*

HIEZE Chinese & Western Emerald Fusion Menu

...................... E E3¥ X DISHES SERVED ON TABLE----ccmomamma i aaaaaann

Wiz Mg 414 Roasted Whole Suckling Pig*
LLIRATHEXY 22 30% Braised Shark's Fin Soup with Shredded Chicken and Bamboo Fungus* OR
ST T U1 PY 463 55 * Bird’s Nest with Crabmeat, Conpoy and Bamboo Pith with Gold Foil*

H B4 &%) BUFFET STYLE

............................ B SOUP -ttt tcit i ae e

= KAFISE Italian Minestrone with Beans

----------------------- W B O SALAD-- - - - o e e o e e e e e e e e e e e e a

R YPHEE Waldorf Salad

EFE VD Fresh Asparagus Salad

A B AR ¥4 Chicken with Pineapple and Papaya Salad
7 E 2 AF 70 German Potato Salad

KRUFEEF VD1 Fresh Fruit with Prawn Salad
£V French Vegetables Salad
KEFEHFENHE American Tomato with Herbs Salad
EIRAET VI Sweet Corn and Red Kidney Bean Salad

S

....................... Sk APPETIZER - - - m i e e e e e e e e e i e e e e

R, P82 0 B Chilled Prawn, New Zealand Mussel KT Z: AP AL Air-dried Assorted Cold Cut Platter
and Crab Claw i B S F RS 3 Cold Beef Shrank Sliced & Drunken Chicken
FEAMRFNN Stuffed Tomato with Tuna Wing

@ ®

G RELAI T Eggplant in Taiwanese Style JIEiJiE#E 4 Dill Marinated Salmon

%NS M Smoked Duck Breast with Cantaloupe

______________________ P HOT SELECTIONG - -c oo o o e e e e e e e e e e o -
$eiE P\ Roasted Lamb Chop in French Style [ IR XS AE L% F Chicken Curry in Indian style with Roti
&7 KT Steamed Fresh Garoupa EH\SENH Seasonal Vegetables Topped with Crabmeat Sauce
23 A ECERER Sautéed Sliced Chicken with Shrimp Ball in HFHRISRIMS YR Fried Rice with Chicken and Dried Seafood

Thai style 18 5] Jil J& FFEFR=E  Roasted Pork Knuckle with Pickled

2130454+ A Braised Beef with Red Wine Sauce Shredded Cabbage & Mustard Sauce
EBL S Crab Meat Au-La-Vent R REREBERL Chinese BBQ Platter

4V YET XY Deep-fried Crispy Chicken with Crushed Garlic FEH KR Spaghetti in Pesto Sauce
FIEHELE A Braised Black Mushroom with Sliced Spiral Shell 22T AR Steamed Rice

B BB

______________________ THRBEBE CARVING WAGON--co oo oo e e e mee e oo

o825 [ A B A A SR R A A LK iR Roasted U.S. Prime Rib and York Bone Ham

....................... BRI B TEPPAN- - - - o oo oo oo

I\, HAFE. B, F . KR, 83 Pork Chop, Short Rib, Squid, Mussel, Prawn, Chicken Wing

....................... M DESSERT - - - - o i o o e e e e e e e e

G J1%E42 Chocolate Mousse

[HifiAfif) Baked Bread and Butter Pudding

Wik HE  Chilled Sago Cream with Grapefruit and Mango
P & Chinese Petits Fours

DJETERATE Heart Shaped Mango Pudding

DI RIERE  Heart Shaped Red Bean Pudding
WERPHEL  Fresh Fruit Platter

iy JJmE SR Chocolate Fountain
FHZ 1Pt Asparagus Cheese Cake
FIEHE T3 Raisin Roll with Rum Wine
fHEZ +19F German Cheese Cake
YIRS 22 9F  Strawberry Mousse Cake
RAREERSE  Mini Fruit Tarts

TRy Mango Mousse

DO 6666

........................ W BEVERAGE - - - - oo oo e m oo o o

" [OA] 5K CocaCola Z5ZE Sprite PEVT Chilled Orange Juice M3/ House Beer  WNME Coffee %X Tea

ME. SRETILT/AE/N\TTE, ARin—kE#E (R
Dinner: HKS$9,880 plus 10% service charge per table of 10 persons each

. BREBTETAETE ABn—kRE% (HALH)
Lunch: HK$7,800 plus 10% service charge per table of 10 persons each

PR BRS LU i N 3dh, HABPRERSE Rk LU E DT s

Remarks: Most menu items will be served on the buffet tables, except items marked with.
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W ERE Chinese & Western Pearl Fusion Menu
------------------------------ J&E F€ 3 DISHES SERVED ON THE TABLE-----cmocmmamoaaiaicaanees
Wiz g4 14E*  Roasted Whole Suckling Pig*
TG RIYTAE XY 2238 Braised Shark's Fin Soup with Shredded Crab Meat and Bamboo Pitch*
SGERIE 261+ Braised Sliced Abalone with Vegetable and Mushroom*
IR WEFRTH*  Baked Lobster with Cheese and E-Fu Noodles*
H Eh&&%) BUFFET STYLE
---------------------------------------- B SOUP - m e e e
Fa = {2 B3 Broccoli and Seafood Cream Soup

------------------------------ W SALAD---- - c e e e e e e oo
KUFEEF YO Fresh Fruit with Prawn Salad e 2 A FETTAFEERG 7T V08 Fresh Asparagus in Pommery
ZEJEAIYPEE  Cherry Tomato with Herbs Salad Vinaigrette
PREIN TP French Bean Sesame Salad JR bt 2 PERT VDR Smoked Salmon with Artichoke Salad
PEE Vb Caesar Salad R EHWHE  Kernel Corn with Raisin Salad
[ el 5 425048 Mixed Garden Salad
.............................. L APPETIZER --ccommcm i i i e e e e e e s
770 M2 Baked Escargots in French Style B EESHMUZEIAY Roasted Beef & Pastrami Pepper
MR 0 J Ml Smoked Salmon & Smoke Mackerel ¥R HF 7 Assorted Japanese Sushi
VRER, #7227 1 BB Chilled Prawn, New Zealand Mussel and Crab Claw
------------------------------ P HOT SELECTIONG---c-omm oo e e e e e e -
et ZR2EP\ Roasted Lamb Chop in Middle-East Style WE BT HEMIME - Braised Sliced Sea Whelks Shell with
15 7ZE KHFPE  Steamed Fresh Garoupa Black Mushroom in Oyster Sauce
TR ECHFER Sautéed Sliced Chicken with Shrimp Ball YRR Baked Vegetables with Portuguese Sauce

in Thai Style PEAEWE 2B EAMIR Fried Rice with Assorted Seafood,
VEFF4-{f1 Roasted Short Ribs in Lemon Sauce Shredded Conpoy and Egg White
EANES  Crab Meat Au-La-Vent FEHZE RPN Spaghettiin Pesto Sauce
KZEAFEP Pork Milanese 2 [ Steamed Rice
M LEFRS  Deep-fried Crispy Chicken

-------------------- VAR ZE CARVING WAGON---- - mmmememmae o
e E AT G AR AR R &AL KBE  Roasted U.S. Prime Rib and York Bone Ham
------------------------- BRI TEPPAN --- - - - e e e e e e e e e e m oo
KA. AP\ EI . F47E. S, £F M Prawn, Salmon Steak, Pork Chop, Sausage, Short Rib, Squid, Capelin
----------------------------- B DESSERT-----c oo e e e e e e e e e e oo

il ISR Chocolate Fountain RAREER AL Mini Fruit Tarts

EEZ LY  American Cheese Cake HHEEE Strawberry Tower

1HE 2 +Yf German Cheese Cake DETERAE Heart Shaped Mango Pudding
2 1P Lemon Cheese Cake DIEH L EHKE  Heart Shaped Red Bean Pudding
WMARM T ERYF Black Forest Cream Cake P & Chinese Petits Fours

FEEGLLLE Strawberry Mousse Cake Z55 45 Assorted Pudding

i /154 Chocolate Mousse i P Fresh Fruit Platter

Mt H# Chilled Sago Cream with Grapefruit and Mango

------------------------- B BEVERAGE- -- - - o e e e e e e e e e e e mmm oo
WA 4k CocaCola 2% Sprite #7T Chilled Orange Juice W% House Beer  WIME Coffee 7% Tea

M. BEEH—E_T/\BTE, HEin—kE#HAH)
Dinner: HK$12,800 plus 10% service charge per table of 10 persons each

BB B BB

. BEEBEMAT/AETIE, B¥im—mRseS%(+ALH)
HK$9,800 plus 10% service charge per table of 10 persons each

PR BRI L2208t di & Ar3gst, HAbIRERSE a0k LAE BiE U ph M

Remarks: Most menu items will be served on the buffet tables, except items marked with.



