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Enjoy complimentary enchanted backdrop for wedding dinner
within September 13 — December 31, 2015

Extra HK$800 cash discount for each table for wedding dinner

You can enjoy one of the below items if choosing menu Ruby, Diamond or Pearl:
- Upgrade to “Braised whole abalone with black mushrooms”

- Extra night of Bridal Suite

- One bottle of house red wine

- Chocolate gift box for each guest
- Sweet Temptation

Privilege items Jade Ruby Diamond Pearl
One night’s bridal suite accommodation with

honeyr%oon amenities M v v M
Chauffeur-driven Mercedes Benz limousine on

wedding day (excluding tunnel fee & parking fee) 3 hours 3 hours 5 hours 5 hours
Complimentary pre-dinner snack 8 dozen 8 dozen 10 dozen 15 dozen
Welcome fruit punch hd v v A
5-tier wedding mock up cake for photo session hd v v hd
Fresh floral centerpiece on each dining table A4 v v A4
Complimentary mahjong games with Chinese tea A4 v v A4

A bottle of champagne for toasting A4 v v v

Free corkage for self bring in wines or spirits

1bottle / table

1bottle / table

2 bottles / table

2 bottles / table

Guest signature book A v v v
CoTn'phmen.taT.y mv1ta’gon cards 8 sets / table 8 sets / table 10 sets / table 10 sets / table
(without printing service)
Complimentary use of Screen, LCD projector and v v v v
DVD player
Complimentary car parking spaces
for 8 hours per vehicle 5 spaces 5 spaces 8 spaces 10 spaces
Discount coupons includes: bakery, invitation
cards, make-up, photography and civil celebrant L 4 v v L 4
service

Buffet dinner for | Buffet dinner for HK$1,000 HK$1,000
Anniversary dmmg coupon 2 persons at The 2 persons at The coupon at coupon at

Food Gallery

Food Gallery

The Bostonian

The Bostonian

A chocolate gift box for each guest

v

hd

# Upgrade to 4-hour unlimited serving of fresh orange juice at special price of HK$300 net per table

Upgrade to 4-hour unlimited serving of house red & white wine at special price of HK$600 net per table

v Privileges included in the package
*Minimum charge is inclusive of 10% service charge

1. This package is only valid for new wedding reception bookings confirmed at 78™ Valentine’s Wedding Service & Banquet Expo 2015 on

February 13 - 15, 2015

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

4. Hotel reserves the right for any final decision

9)
./‘iu). ESD Life Bridal Award 2014
&y Best Hotel Wedding Banquet — Kowloon (Preferred Choice)

the two-Michelin starred T'ang Court.

All wedding banquet dishes are expertly prepared by Executive Chef, Kwong Wai Keung of
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Roasted whole suckh'ng pig
WEBHE
Deep-fried seafood rolls
EHRIE R IREK
Sautéed fresh prawns and sliced whelk with garden green
LRINEEIR
Braised minced conpoy with seasonal vegetables
MEBEREE"
Braised bird’s nest soup with assorted seafood and bamboo piths*
RSS2 9 2=
Braised sliced abalone with black mushrooms and vegetables
BEAR BN
Steamed fresh garoupa
AL 2
Roasted Lung Kong chicken
BENER
Fried rice with Fukin style
ENFPITE
Braised E-fu noodles with crab meat
BEBES
Sweetened red bean cream with lotus seeds
BEXH

Chinese petits fours
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2015F9gH13H £12H31H
September 13 — December 31, 2015 H K$1 2;888 n Et

BIE BN EREHEET AR AIMEA RN —REE
Includes unlimited serving of chilled orange juice, soft drinks and local beer during dinner for 4 hours
and 10% service charge
MEBMERGD TN ESERER
*“Braised shark’s fin soup with fish maw, bamboo fungus and shredded chicken” can replace “Braised bird’s nest soup with assorted seafood and bamboo piths”.
BER+TUHA
Each table for 12 persons
HRMSERZE, ZEFNEEHR—ERNBRE - MEEREBARZEBRURFEAEANIXBEMLURSAARERS 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.

CREFERERE LI BMDUIGE DRI amne, DEBE A REHMA TSR EE RRNEENE -
IEFRARERAEER S ABKMREMRE -
*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.
Alimited number of shark’s fin dishes may be available on request.

8 Peking Road, Tsimshatsui, Kowloon, Hong Kong T (852) 23751133 F (852) 2375 6611 tlhkg.info@langhamhotels.com

hongkong.langhamhotels.com




THE LANGHAM

HONG KONG

Ruty

.
BEOEE
&I
Roasted whole suckling pig
SR IREIE
Baked stuffed sea whelks
522 B R IK
Sautéed fresh prawns with garden greens
EFHI\RiR
Braised scallops with crab roe and seasonal vegetables
BEREE
Braised bird’s nest soup with assorted seafood*
fmirE AR
Braised sliced abalone with black mushrooms and vegetables
BERRNEN
Steamed spot garoupa
ALK 2
Roasted Lung Kong chicken
EZEEKER
Fresh shrimp dumplings served in supreme soup
METER
Fried rice wrapped in lotus leaf
BFAGAESR
Double boiled lotus seeds with red dates and dried lily
TBRERE
Fresh fruit platter
BB

Chinese petits fours

2015F9H13H Z12831H
September 13 — December 31, 2015 H K$1 3,788 net

EEFER IS EREHERT KR AMIEERIN—REE
Includes unlimited serving of chilled orange juice, soft drinks and local beer during dinner for 4 hours
and 10% service charge
MEBMERGE AR ESER TR
*“Braised shark’s fin soup with fish maw, bamboo fungus and shredded chicken” can replace “Braised bird’s nest soup with assorted seafood and bamboo piths”.
sSREE+ UM
Each table for 12 persons
BRTSERZE, ZESNEZEH—ERNBRE - MAERBHABREBRURTEEARANT N B BM RS HEEERS 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
50 as to maintain the same price.

CREFERERE L BMDUGE DR amne, DEBE A BEHMA TR EE RBROEENE -
IEFRARERAEER S ABKMREMRE -
*In support of the ecosystem preservation, we have removed shark’s fin dishes from our menus in order to

encourage X/ou to choose from the high quality sustainable alternatives that we provide.
limited number of shark’s fin dishes may be available on request.
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Roasted whole suckling pig
R AR BRI AR R 9R
Baked stuffed sea whelks with diced abalone
XOEwm FAETCH
Sautéed fresh scallops and sea clams in XO sauce
mn T IE1EE
Braised whole conpoy with garlic

BEREE

Braised bird’s nest soup with assorted seafood*

12 E2TCERE S (J\§R)

Braised whole abalone with black mushrooms

BERANED
Steamed spot garoupa
EALNFF 2
Roasted Lung Kong chicken
EZRIR
Crispy shrimp dumplings served with supreme soup
TEHBRNER

Fried rice with fresh shrimps and Yunnan ham

IREPALE
Double boiled snow fungus with red dates and lotus seeds
TeRERE
Fresh fruit platter

BEZH

Chinese petits fours

2015FgH13H 2 12H31H

September 13 — December 31, 2015

HK$14,888 net

EEFER NS EREHERT KR AMIEERIN—REE
Includes unlimited serving of chilled orange juice, soft drinks and local beer during dinner for 4 hours
and 10% service charge
TEBER TR EEERER
*“Braised shark’s fin soup with fish maw, bamboo fungus and shredded chicken” can replace “Braised bird’s nest soup with assorted seafood and bamboo piths”.
SEHR+IUH
Each table for 12 persons
BERTISERZE, EEEREERH—ERMBRE - PLERBABXEBBURETRAR O B BV LURFERERS Z#EF -
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.

CRTHERRE T RMCHE DR am R, USRS NBEEM A FURET RRNEBERS -
IEHEAREREER S ABKMREME -
*In support of the ecosystem preservation, we have removed shark’s fin dishes from our menus in order to

encourage K/ou to choose from the high quality sustainable alternatives that we provide.
limited number of shark’s fin dishes may be available on request.
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TRHEETE
Roasted whole suckling pig
EEREEEES
Baked stuffed crab shell
ERIRIKT T
Sautéed fresh scallops and fresh prawns with garden greens
I%HEm\iiznzH__f Jit
Sautéed minced conpoy with white mushrooms and seasonal vegetables
HENBEREE"
Braised bird’s nest soup with assorted seafood and crab meat*
ETEHRE S (J\5]R)
Braised Whole abalone with black mushrooms
BERAREN
Steamed spot garoupa
EALNEF
Roasted Lung Kong chicken
ESEKER P
E-fu noodles with shrimp dumplings in supreme soup
RIS ER
Fried rice with diced roasted duckling and vegetables
T E R
Double boiled hasma with coconut cream
EEXRH

Chinese petits fours

2015F g H13H 212H31H
September 13 — December 31, 2015 H K$1 8’888 net

B EELNSREREMER T  AKRAMIEERIN—RFEE
Includes unlimited serving of chilled orange juice, soft drinks and local beer during dinner for 4 hours
and 10% service charge
MEBMERGE TR ESER TR
*“Braised shark’s fin soup with fish maw, bamboo fungus and shredded chicken” can replace “Braised bird’s nest soup with assorted seafood and bamboo piths”.
sSREE+ UM
Each table for 12 persons
BERTISERZE, SEENEERH—ERNBRE - AEEREFBXZEERURERARA N U NB BV LURFBREERS 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
50 as to maintain the same price.

CREFERRE LI BMDUIGE DR amne, DEBE ABEHMA TR EE RERNEENE -
Jtl:%%‘t/\ ZREERIE AT KMREMRE -
*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.
Alimited number of shark’s fin dishes may be available on request.
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