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THE LANGHAM

HONG KONG

Langham Weddings, Always in Style
Chinese Wedding Package 2018

Book our wedding dinner with January 1 - September 9, 2018 and enjoy complimentary privileges below
with menu price from HK$13,888* and up:

- Venue decoration
e Elegant photo corner decoration OR Signature board
e Reception table decoration

You will enjoy the below privileges:

¥ One-night complimentary stay in our newly renovated Langham Suite with honeymoon amenities including breakfast
¥ 3-hour complimentary Chauffeured Mercedes Benz limousine service {excludes tunnel fee & parking fee)
¥ Welcome mocktail

¥ Your choice of deluxe canapés for pre-dinner cocktail (8 dozens)

¥ Complimentary s5-tier mock-up wedding cake for cake-cutting ceremony and photo session

¥ Complimentary one bottle of champagne for toasting

¥ Free corkage for self-brought wines or spirits (one bottle per table)

v Complimentary Mahjong tables setup in private rooms

¥ Fresh floral centerpiece on each table

v Complimentary use of screen, LCD projector and DVD player

¥ Elegantly designed hotel invitation cards (excludes printing service)

¥ Complimentary 8-hour valet parking service for a maximum of 8 cars

*All above prices include 10% service charge

#LED Wall Package has to be purchased in order to apply this privilege

1. This package offerings cannot be used for all confirmed booking and in conjunction with other special privileges
2. Minimum charge has to be reached in order to enjoy the above package offerings

3. Hotel reserves the right for any final decision

A

All wedding banquet dishes are expertly prepared by Executive Chef, Kwong Wai Keung of ﬁ]
the three-Michelin starred T’ang Court.

8 Peking Road, Tsim Sha Tsui, Kowloon, Hong Kong
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Signature Menu

EERIAEEE
Roasted whole suckling pig
SRR EIR
Baked stuffed sea whelk
EREEEIRIK
Sautéed fresh prawns with garden greens
EFIRIR
Brained scallops with crab roe and seasonal vegetables
s T BRME
Double boiled Chinese cabbage with bird’s nest and bamboo piths
eSSz 3 =]
Braised sliced abalone w1th ‘black mushrooms and vegetables
BENEH
Steamed fresh garoupa
EALNFF 3
Roasted crispy Lung Kong chicken
B =R ER
Fried rice with smoked salmon and fresh shrimps
ST EEREE AR ER
Stewed noodles with mixed mushrooms in abalone sauce
BEEES
Sweetened red beén écream with lotus seeds

Chinese petits fours

2018F1F1HZE9H9H HK$13,888 net

January 1-September 9, 2018

2018F9F10HZE12831H HK$14,888 net

September 10 — December 31, 2018
BEEBL\ERIREHERET  AKREMEERN—RBE  SFEH+ U

Includes unlimited serving of chilled orange juice, soft drinks and local beer during dinner for 4 hours and 10% service charge, each table for 12 persons

RS ERZE, LERNEZRN—ERABRE - DUERERAZREEERURERAEANTXEEMURSHRESR ZEF -
In the case of unforeseeable market price fluctuations for any of the menu items as at the date of contract signing versus up to one month before the Banquet, hotel
reserve the right to put on an adjustment on the menu price or substitute with any alternative dish so as to maintain the same price.

ARFERRE LIF, RS GEPFIRAERE, USE AN EZEMS FoSEHRRNEBNE -
. In support of the ecosystem preservation, we have removed shark’s fin dishes from our menus in order to encourage you to choose from the high quality sustainable
alternatives that we provide.

n St ui, Kowloon, Hong Kong T (852) 2375 1133 F (852) 2375 6¢ lhkg.info@langhan
langhamhotel
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Menu Choices

ERAFEEE
Roasted whole suckling pig

& Ea Ya 1R
Baked stuffed sea whelk

HftERE

Alternative selections
IR BHEHS
Deep-fried seafood roll
Z BB
Crispy fried taro puff with cheese in Portuguese style
AR SRR 2 IR
Baked stuffed sea whelk with diced abalone (add HK$150 per table)
BICEEEH
Golden-fried stuffed crab claw with shrimp paste (add HKS500 per table)
=R IBIT BEEK
Golden-fried fresh prawns stuffed with goose liver paste (add HK$1,000 per table)
BIRHES
Baked stuffed crab shell with crab meat and onion (add HK$1,000 per table)

AR EEUREK
Sautéed fresh prawns with garden greens
Alternatlve selections
OEBNEEH
Sautéed fresh sea clams in XO sauce
52208 | WRIK
Sautéed sliced sea whelks and fresh prawns with garden vegetables
XOE® FHICH
Sautéed fresh scallops and sea clams in XO sauce (add HK$350 per table)
ERMIRIKT
Sautéed fresh prawns and scallops with garden greens (add HK$380 per table)
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&N
Brained scallops with crab roe and seasonal vegetables
BtEE
Alternative selections
TEINER
Braised minced conpoy with seasonal vegetables
BRIk
Braised crab meat with seasonal vegetables
BEREEZRISR
Braised crab meat with mushrooms and seasonal vegetables (add HK$300 per table)
IR
Braised whole conpoy with garlic (add HK$550 per table)
S TTEEUEME
Double boiled Chinese cabbage with bird’s nest and bamboo piths
BEE
Alternative selections
BEHEE
Braised bird’s nest and seafood soup
B TE BB
Braised bird’s nest with fish maw and assorted seafood soup (add HK$480 per table)
WETEBUZNE
Double boiled Chinese cabbage with Matsutake and bamboo piths (add HK$1,100 per table)
BESHEEZ
Double boiled sea whelk with Beche-de-mer (add HK$1,800 per table)
BT
Braised sliced abalone with black mushrooms and vegetables
BtEE
Alternative selections
SEMBIEE
Braised sliced abalone with goose webs
1% 2708 R E S (1 58)
Braised whole abalone with black mushrooms and vegetables (add HK$400 per table)
%2765 RE S (TIR)
Braised whole abalone with black mushrooms and vegetables (add HK$600 per table)
122708 R E S (UER)
Braised whole abalone with black mushrooms and vegetables (add HK$2,300 per table)

linskamkot
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BN EN
Steamed fresh garoupa
Bt#EE

Alternative selections

BERNEN
Steamed spotted garoupa (seasonal price upon request)
BERNRED
Steamed spotted garoupa (seasonal price upon request)
BRI %
Roasted crispy Lung Kong chicken
HftERE

Alternative selection

EEEEH
Crispy salted chicken
=N REFROER
Fried rice with smoked salmon and fresh shrimps
HftERE
Alternative selections
EEFIOER
Fried rice with fresh scallops and Yunnan ham
mne KESHIXD & B
Fried rice with diced roasted duckling and garlic
L ] S AR
Fried rice wrapped in lotus leaf

B+ B AR P R
Stewed noodles with mixed mushrooms in abalone sauce
BiEE

Alternative selections

BERFITEE
Braised E-fu noodles with crab meat
EZEKER
Fresh shrimp dumplings served in supreme soup

SRR

Golden-fried shrimp dumplings served with clear chicken broth

Hong Kong T (852) 2375 1133 F (852) 2375 6611 kg.info@langhamhotels.cor
langhamhotel
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EEERE
Fresh fruit platter (add HK$300 per table)

BEEHS
Sweetened red bean cream with lotus seeds
HtEE

Alternative selections
BAGAERR
Double boiled lotus seeds with red dates and dried lily
NEIRE AL =S
Double boiled snow fungus with red dates, lotus seeds and fritillary bulbs
FESHE
Sweetened walnut cream
TEERESA

Sweetened cashew cream with rice dumplings (add HK$150 per table)

BEXM (ROBKESK)
Chinese petits fours (Sesame cookies and lotus seed paste pastry)
RtEE

Alternative selections
SHEER
Walnut cookie
REE B
Mini sweet heart pastry
Red bean pudding
FETERE
Osmanthus pudding
1T B2 %
Split pea coconut pudding

Custard in glutinous rice dumplings



THE LANGHAM

HONG KONG

BALLROOM FLOOR PLAN
o8 BE |

32 Tablelf
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