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Wedding in Style

To celebrate this once-in-a-life-time occasion, The Langham, Hong Kong is delighted to offer
Wedding Lunch Package inclusive of Elegant Decoration and
an array of privileges for your important event. Chinese style at HK$9,988* per table or
buffet style from HK$838* per person

Book a Wedding Lunch Package during Wedding Consultation Day, you will enjoy ONE of
these complimentary benefits. If confirm 180 persons or above, you will enjoy TWO of them:

- Civil Celebrant Service by “an Oath celebrant service” (Government fee is excluded)
- One-night bridal suite

- Aselected house red wine for every 20 persons

- Chocolate gift box for each guest

Special Offers:

Elegant decor with backdrop, reception and floral centerpiece

Unlimited serving of chilled orange juice, soft drinks and local beer (Carlsberg) for 3 hours
Use of venue from 12:00no0n to 3:30pm, inclusive of a bridal room

5-tier wedding mock up cake for photo session

Invitation cards (not including printing)

A bottle of champagne for toasting

Free corkage for a bottle of self bring-in wine or spirits for each table
Complimentary use of LCD Projector and DVD Player

6 complimentary car parking spaces for 4 hours

Discount coupons includes: bakery, invitation cards, make-up and photography

Minimum Charge (Open for Saturdays & Sundays only)
Now — March 31, 2017 | HK$130,000*

*Subject to 10 % service charge

1. This package is only valid for new wedding reception bookings confirmed at The Langham, Hong Kong Wedding Consultation Day on April 23, 2016
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

8 Peking Road, Tsim Sha Tsui, Kowloon, Hong Kong T (852) 2375 1133 F (852) 2375 6611  tlhkg.info@langhamhotels.com
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Wedding Chinese Signature Lunch Menu

TRAHEEE
Roasted whole suckling pig
SR A E IR
Baked stuffed sea whelk
2247 B IR IK
Sautéed fresh prawns with garden greens
BEREE
Braised bird’s nest soup with assorted seafood
BEAEN
Steamed spotted garoupa
SALNEF 21
Roasted Lung Kong chicken
EEEEKER
Fresh shrimp dumplings served in supreme soup
SR KIS U&=
Fried rice with diced roasted duckling and vegetables
FEEHEZE
Sweetened walnut cream with dumplings
BEEERE
Fresh fruit platter
BEXH

Chinese petits fours

BERE®S,088 REWIN—REE
HK$9,988 plus 10% service charge per table

BREER=/NNERSEEET  AKEARMEE  SEMfT UM
Includes unlimited serving of chilled orange juice, soft drinks and local beer during dinner for 3 hours, each table for 12 persons
RS EREZE, FERRNEZOS—ERNBRE - NIEREAREEEEURERARANUNE BMURSADES ZER -
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.

BIFHERRE T, ZACUREFIRQERS, UEREAREREMSGTUSEEERNERRS -
.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.

8 Peking Road, Tsim Sha Tsui, Kowloon, Hong Kong T (852
langhamhotel

3751133 F (852) 2375 6611 tlhkg.info@langhamhotels.com
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Menu Choices

EEIIETRE
Roasted whole suckling pig
BitEE
A/ten?g tive selections
PO (EEFEUR)

Dim sum sampler (Please select four)

WRER  Steamed shrimp dumplings

f#E Steamed pork dumplings
7% FERE Steamed mixed vegetables and bamboo fungus dumplings

X &8 Steamed barbecued pork buns
Y4EER Barbecued pork pastry

BHIZME  Steamed conpoy, coriander and pork dumplings

&% Golden fried spring rolls
L BAREL Steamed shrimp, scallop and pork dumplings
EHBER Steamed seafood with green vegetable dumplings
EZKEEIR  Steamed diced duck, preserved vegetables and

bamboo shoots dumplings

SRR BERR
Baked stuffed sea whelk

RitERE
Alternative selections
WEBES
Deep-fried seafood roll
Z BRI B
Crispy fried taro puff with cheese in Portuguese style
R AR SRR ER I
Baked stuffed sea whelk with diced abalone (add HK$280 per table)
BICEEH
Golden-fried stuffed crab claw with shrimp paste (add HK$650 per table)
RS
Baked stuffed crab shell (add HK$1,200 per table) N EEE S R

Subject to 10 % service charge for the above items

8 Peking Road, Tsim Sha Tsui, Kowloon, Hong Kong T (852) 2375 1133 F (852) 2375 6611 tlhkg.info@langhamhotels.com
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AR IRIK
Sautéed fresh prawns with garden greens
H#EE
Alternative selections
HRCETE
Sautéed sliced squids and sea clams with garden greens
FHERE T
Sautéed sliced sea squid and scallops with garden vegetables
XOEH FE10E
Sautéed fresh scallops and sea clams in XO sauce (add HK$250 per table)
ISRHEHIRIKT T
Sautéed fresh prawns and sgalloEs with garden greens (add HK$300 per table)
1% 28R E5 4 (+58)
Braised whole abalone with black mushrooms (add HK$400 per table)

BEREE
Braised bird’s nest soup with assorted seafood
BtEE
Alternative selections
MEBEMESE
Braised bird’s nest soup with assorted seafood and bamboo piths (add HK$280 per table)
HETTEBUZNE
Double boiled Chinese cabbage with bird’s nest and bamboo piths (add HK$680 per table)
BRIEBHRESE
Braised bird’s nest soup with fish maw and assorted seafood (add HK$1,000 per table)
BEANEN
Steamed spotted garoupa
BthEE
Alternative selections
BEANREN
Steamed spotted garoupa (seasonal price upon request)
EALNEF#
Roasted Lung Kong chicken
BtEE
Alternative selection
EEHEEH
Crispy salted chicken W EEB S W — R E

Subject to 10 % service charge for the above items

tlhkg.info@langhamhotels.com
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S IKER
Fresh shrimp dumplings served in supreme soup
HtEE
Alternative selections
BT R RN R D
Stewed noodles with mixed mushrooms in abalone sauce
LESZRU 1R

Crispy shrimp dumplings served with supreme soup

KIS EE

Fried rice with diced roasted duckling and vegetables

BErE
Alterna tlve selections
—NRERNES
Fried rice with smoked salmon and fresh shrimps
BETINER

Fried rice with fresh scallops and Yunnan ham

FEEESE
Sweetened walnut cream with dumplings
Bt EE
Alternative selections
BFEGAESR
Double boiled lotus seeds with red dates and dried lily
NEIRBEE4E

Double boiled snow fungus with red dates, lotus seeds and chuan bei
BB (ROREER)

Chinese petits fours (Sesame cookies and lotus seed paste pastry)
HiftERE
Alternative selections
EHER
Walnut Cookie
RRAREE B
Mini sweet heart pastry
NS
Red bean pudding
TG
Osmanthus pudding
I ERFARN
Custard in glutinous rice dumplings NIEEBRM—REE
Subject to 10 % service charge for the above items

8 Peking Road, Tsim Sha Tsui, Kowloon, Hong Kong T (852) 2375 1133 F (852) 2375 6611 tlhkg.info@langhamhotels.com
langhamhotels. h()x\t\L(n\g
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5= IEEBETE
Deluxe wedding buffet lunch menu

Cold dishes /%88

Norwegian smoked salmon with condiments #iE/E =&

Ginger honey glazed duck breast Z& & #5A

Thai style roasted marinated chicken rolls Z2 T {EZ5%5

Individual crab and apple salad on mango ERFER=R/DE

Seared yellow-fin tuna with Russian Caviars EEZRR N FEREEE
White wine jelly with seafood tratra B85 &1 12

Home-made liver pate with dried fruit compote W FIRENT BB AR
Selected Japanese sashimi 7% 5

Selected Japanese nigiri and maki sushi $#$7 5 5]

Japanese soba noodles with dashi and pickles HZ{ &% 5

Japanese sesame seaweed salad HT{= i 55e /D12

Salads Vi

Pasta and tuna salad S8 E M) 1E

Peach, apple and chicken salad /KZ kAR AR

Prawn and melon salad with Russian-brandy sauce &4 I[\7) 12

Roma tomato and buffalo mozzarella with fresh basil E&8 & EE M HKFEZ +
Caesar salad tossed with order Sl #/0 &

Bacon bits, croutons, parmesan cheese fEAIN ~ 16 ~ BHZ+

Healthy Organic salad bar B D{EIE
Romaine lettuce, frisse lettuce, red oat lettuce, spring jade sprout, US iceberg lettuce, rocket,
House cucumber, grape cherry tomatoes, white mushrooms, sweet corn and kidney beans

BB BOENR - ALEENX 585 £X  XEX - BESN - BEM - BiE s - X ER

Salad dressings: JV{EE
French, thousand islands, lime vinaigrette, saffron sweet garlic low fat dressing

AIVVEE - TEIVEE - SBMmEET - BRELEEW

Seafood on ice /B f#
US rock oyster, pacific prawns, crab leg, green lipped mussel, crawfish lobster, Jade sea whelk

WEEEE - PEBE - REM - 50 - BOKERKIERRE

Horseradish cocktail sauce, mignonette, tobacco, lemon wedge

RCERIRE - ZRADAERT - BEEHSRE - B80T
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Soup &% .
New England clam chowder = @IRRAE1] 5

Carving trolley (&2 A& - .
Roasted prime ribs of beef with three peppercorn sauce &% 5,2 A HEHT

Oyster cooks to order ENiZ 4 1% o R
Chinese fried oyster with garlic and port wine glazes PR MOE 4 15

Hot dishes # &

Teriyaki glazed boneless chicken with soya eggplants B T {EZ A &R T
Honey-rosemary glazed welsh baby pork ribs ZiE & E FIEN =

Over baked barramundi with fontina cheese and tomatoes B3\ = L R &4/ E
Thai style roasted spiced pork skewer ZR 54 5E A

Penne and mushroom fricassee ¥ B KB

Malaysian red curry beef with steamed rice 53R FAEE AL MINE A PAER

Sautéed potatoes with herbs HEEJE1F

Stir-fried duck morsels and cuttlefish with broccoli B8 ITEZ XD FRITE
Chinese stir-fried siu tong choy with garlic Fr&/]\E3

Fried rice with egg white, ginger and seafood /88 & 5 BHIXV &R

Stir-fried U-don noodles with chicken, shrimp and cabbage 4481 5K

Desserts &

New York cheesecake #R47= + &%

Chestnut cream cake EF = EEE

Chocolate mousse cake K th &R 4AE %

Chocolate and mango pave K5 NETEE

Red bean pudding A1 2 #%

Lemon marshmallow meringue &E1&ERIEHE S 2 MEHH
Strawberry mousse T ZIEH R 44

Caramel créme brulée with berries AT, EE I E H M E
Apple crumble with vanilla sauce AR EEREEEE
Green tea red bean rolls £ XA G EiEE

Hot sweetened red bean soup 4L 27>

Chocolate fountain with condiments Gxth &R
Premium ice cream 15 EE1E

Seasonal fruit slices B RH#H &2 BIAEH4838 RBUWNM—RIZE
Coffee or tea MNBEEYL 35 HK$838 plus 10% service charge per person

F (852) 2375 6611  tlhkg.info@langhamhotels.com
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SERZEETE

Premium wedding buffet lunch menu

Cold dishes /2%

Norwagian smoked salmon with capers # & /E = F&

Gravalax’s of dill salmon -J& g =X 8

Sliced Parma ham with rock melon 1R 5 X BRACZE I

Platter of salami, mortadella and pepperoni &IV R AHHE

Shooter glass with Bean curd custard and nashi pear compote G /&= T Ig5
Shooter glass of marin lobster tartar with caviar Bt B FE

Oven baked yams with chorizo and créme fraiche i EIHEZ LR AN
Chinese barbecued pork, chicken, duck platter SR 8&

Fore Gras craving B/ #5AT
Homemade liver terrine with raspberry coating 41 ZB& & NENT E #E
Purple onion marmalade, figs compote and toasted organic banquette A;E /&% & - J@RIER N B IARR

Healthy organic salad bar B {2 1E

Eight kinds of organic lettuce and market vegetables /\TE B &1 #f k3L

Dressings: thousand island, mayonnaise, balsamic olive oil, French dressing, Caesar and ginger-lime vinaigrette
TEE &858 BT ATUVESE - BV EE  ERSIEHET

Selected compound Salads #FE{E

Sour mango, apple and chicken salad =R 35 R Z AV

Vine ripened tomatoes with Greek feta, oregano and balsamic % /D 7#

New potato salad with egg, celery, Italian parsley and mustard aioli

ZPVRERE U - SANBFERTRESE

Japanese corner HRX =8

Selection of sashimi, included salmon, tuna, octopus and tilapia fish
MEREER XA 528 JUIRKERA

Selected norimaki and nigiri sushi including salmon, prawn and vegetables #5325 =]
with pickled ginger, wasabi and soy BLE /7 + H AT R KEUH

Seafood on mountain ;5%

US rock oyster, Boston lobster, balmain bugs, Atlantic prawns, crawfishes, NZ green lipped mussels and Iceland
Jade sea whelk

AR R TIRRENR - EEl - AMER - 3UKEER - SO KIERE

served with horseradish cocktail sauce, lime aioli, lemon, tobasco, mignonette vinegar

FEIRE « H1ET - BT - BEHSRE - CRADERT
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Soup and breads 5 K&
New England clam chowder ¥ /G IR AR %
Freshly baked bread loaves and rolls 5 544f £

Carving Trolley JE/ERNE ) .
Sea salted and rosemary roasted sirloin of beef with red wine reduction JBE & EE A 2N\ EADE T

Cooking station BIE B AFin

Lobster pasta FEl =D

Fresh cook lobster linguini with tomato-lobster sauce 8 &= ZE Al T X 5
Sweet onion, shiitake, Roma tomato, parmesan, pesto

e B BEEN CREEST - BAMNEDE

Mains 38

Slow cooks chicken with champagne, lardon and baby onions H1& & ZHACIE A FE
Honey mustard roasted baby lamb ribs with red wine sauce ZHETF R EFMEECADET
Florentine style gratined sole fillet B2 /R3EMIH

Steamed halibut with ginger and spring onion ERZLLH R

Chestnut mashed potatoes EFEA

Indian chicken curry ElJE IS Z

Fragrant steamed rice 48 28R

Szechuan style chili braised fish with bamboo and eggplant 4/ ||#iF f 12

Hakka style wok fried chicken, black mushroom, ginger and garlic & & &R =B %
Wok fried seasonal vegetables with garlic TESa

Desserts &Hmm

Aussie Pavlova with tropical fruit ZVIERE B &%

Belgian bitter chocolate cake EERIFFRERAR & &S

Chestnut cake with bailey cream 7B &E

Italian tiramisu EARZ &%

Granny smith apple crumble with vanilla sauce JRZER S ERHENEES
Ripe mango pudding t*R# ]

Strawberry and blueberry frangipane T3 IR ZLEEG A 1

Seasonal fresh fruit platter &5 1%

Premium ice creams with wafer cones #EEE % KRR A E X
Chocolate fountain with fruits and marshmallows & 18 REC&F R R ABTEHE

Sweet station cooks with order Ell ﬂiﬂ%‘"i’&
Fresh cook Belgian waffle with order #$ £ & X
Butter, maple syrup chocolate and condiments Fo4-/d ~ T ZERER KA S NE

BUREMS998 KB WM—RZE

HK$998 plus 10% service charge per person

8 Peking Road, Tsim Sha Tsui, Kowloon, Hong Kong T (852) 2375 1133 F (85 5 6611 tlhkg.info@langhamhotels
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Optional choice EfiiEE

Roasted whole suckling pig $L5& £ 72 HK$950 per piece
€81 S950

Peking duck 63 F FZ 85 HK$s500 per bird

Homemade pancakes peking green onion and hoisin sauce £ ES500

ECFHIEH - RERBHE

Pan fried Rougie foie gras station BIFLAE] Rougié 54T HK$70 per person

Purple onion marmalade, figs compote, tomato-raisin compote BANBEEST0

TEIEFE - BIERKEMRFE

Raclette cheese &3+ Raclette =+ HK$65 per person

served with baby potato, gherkins, pearl onions and pepper mill FABES6s

REM ~ SN~ FE KA

Oysters from the grill #4115 HK$60 per person

Choice of your sauce : bacon-onion, spinach cream, chili tomato and ZANBES60

garlic- spring onion

BEET OFEEA - B30T - BEIT - mBFET

Japanese Tempura H X X7 4& HK$50 per person

Prawns, fish, and vegetables and condiments SYNE1 N

i~ B RS REMER

Sweet Temptation B & mME HK$3,000

Marshmallow, 2 kinds of soft candies, pink macaroon, mini pink cupcake, &#$3,000
assorted cookies, pink meringue, chocolates, jelly beans, lollipop

U EIBE S WMN—RBE

Subject to 10 % service charge for the above items

8 Peking Road, Tsim Sha Tsui, Kowloon, Hong Kong T (852) 2375 1133 F (852) 2375 6611 tlhkg.info@langhamhotels.com
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BALLROOM FLOOR PLAN
o BE O

Bridal Room ATRLE

8%
8385
g gjégg

3 £
1

I

30 Table
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