THE LANGHAM

HONG KONG

EEEBRE A
Wedding buffet dinner menu A

Cold dishes S

Smoked salmon with condiments J& = X &

Lemon honey marinated snapper {ZEZZE EEE R

Homemade smoked duck breast with shitake mushrooms and green bean salad
WENEBMEE RS TV E

Poached chicken rolls with chill mango tomato salsa @B # B REME
Marinated mango and ginger salmon skewers =R =& &

Soya eggplant and glazed shrimps with miso dressing BRIE 7l F &% 1

Duck liver pate with white wine jelly BT #bBC 5B IE

Assorted nigri and maki sushi with Japanese soya and wasabi % #8555
Selection of sashimi of salmon, tuna, snapper and octopus 3 =X & - BER - BRERKJUNANG
Japanese shrimp salad with apple on bean curd B = #1585 /&)1

Seafood bar /5 6#

Rock oyster, Green mussels, crab leg, Balmain bugs, Pacific prawns and sea whelks on ice
Merdts - ARES O - HER - EER - KEEEIRKEIERE

with cocktail sauce, lemon, merlot vinegars oL 2 )8 T « #8181 « ADBRE)

Salads Vi

Peach, pear and shrimp salad with honey mayonnaise ZHE IRV R ERESE
Apple and celery salad with pine nut and orange 3R A AV R E R IR T

Asian chicken salad with marinated tofu and water chestnut ZER T /8 HEF D12
Cherry tomato and baby mozzarella salad with basil EEEEHM = /) E#

Asparagus and artichoke salad with olive and parmesan cheese E&550 = T7/M R EC B &= +

Healthy Cesear salad bar Sl {72 1E
Romaine lettuce, sweet corn, cheery tomato, jade sprout, kidney beans, house cucumber
EEX K -HEM - BH5RE - Bo - BESN

Salad dressing and condiments: /)12 K& Be ikl
Thousand Island dressing, Caesar dressing, lime vinegar, bacon bits and croutons

FEVRE RS  SEEET SN REE

Soup &%
England Clams Chowder with garlic crouton 22 E ] 1R A S iR & B

Carving trolley JE/E R E
Cajun beef prime with spice jus &7 ,% A ER T

Plated service item E3£
Three cheeses gratined half lobster with spinach and mushroom per person

FER T TR SRR S R E I (B )

Cold cut station by order Bl1]],;5 28
24 months prosciutto with melon, olive, crispy baguette and grissini

R FKBERCZ I ~ 1518 - 2 L RBEHLZIF
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THE LANGHAM

HONG KONG

Little Italian corner EAFIEE

Seafood risotto /B B AFIER

Prawn, squid, mussels, scallops, olive oil with parmigiano reggiano cheese
R w50 FF  wERTL

Hot dishes 34 &

Roasted duck breast with sweet corn J& 8BS fc = ok

Red pesto crusted chicken with asparagus and chicken jus EEEE# HEE R HT
Pan fried sole fillet with shrimps and haricot beans HFIFEM @M iR KHAS
Char grilled mini beef sirloin with cep fricassee Y& F )2+ AHNFHE

Crispy fried crab claw with sweet sour sauce Rz V28 $H £ EH 4 15

Honey roasted sweet potato with almond and raisins ZiEEEE

Malaysian chicken curry 552K 78 55 1l 18 2

Stir-fried prawns with celery and macadamia nut &R AR

Steamed garoupa with ginger and spring onions E&Ez A M A

Braised oyster mushrooms and Pacific clams with seasonal vegetables

85 M B 15 98 PO P\ BT R

Fried rice with beef and lettuce 44441V ER

Fragrant steamed rice EWR 445 H &R

Desserts &H mn

Bitter chocolate mousse shots with honey almonds B AR HIEZEERT
Pistachio and toffee panna cotta /0 RHEARYD &R

Raspberry and mascarpone tiramisu B AIREH 2 T &1

Apple cider jelly with fig jam S RIEEH R IERRE

Blueberry American cheesecake =B EE = T &Ik

Chocolate mille feuille with cassis ganache FE&R & N HEFHL

Peanut parfait with raspberry jelly BRIEAEEIEHAI R B ENE

White chocolate shots with sesame cackling B 2R & IR 22 fi ifs 8

Prune and armagnac tartlets with créme fraiche FiE R HEHATNER T
Treacle tarts, quenelle of clotted cream & Z Y} H 84 8

Queen of pudding tarts with peppered strawberry compote SAEE ] 1
Premium ice cream with condiments $SEE %

Sliced fresh fruit 8RR

Chocolate fountain with grapes, marshmallows, apricots, strawberries, banana chips & almond

cookies A NERECLIEE - 1R1EHE - &l - B - RN CHFSER

Waffle station ZEX S AL
Belgium waffle make with order BI#YLE R Ry K &
Caramelized banana, bitter chocolate sauce, coconut flakes, vanilla sauce

EREEE  BR=NE &R EREE

Coffee or tea MIBEELZE

2006 F1BA1HE8H8 31 H BIREES,100 RBWIN—REE

January 1- August 31,2016 HK$1,100 plus 10% service charge per person

206 F9gA1HE12A31H BIREES 150 RBWIN—REE
September 1 - December 31, 2016 HK$1,150 plus 10% service charge per person

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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THE LANGHAM

HONG KONG

EEEHBIRE B
Wedding buffet dinner menu B

Cold dishes <&

Marinated orange and dill salmon &R J&E =&

Seared yellow fin tuna with parma ham and caramelized mango
EREEHEZRFERTR

Cajun chicken rolls with tropical fruits salsa & #EE R E

Passion fruit shooter with salmon roe #EREL = SCFHF

Japanese seven spices marinated beef with pineapple relish and pickled ginger
HIl thEGATEERE

Citrus scented crab salad with ripe mango and caviar 8 T=R B8 2

Chinese barbecued meat platter with suckling pig and jellyfish oo = iR S 5 1 5%
Assorted sushi maki rolls with pickled ginger and soya #7555

Soba noodles with crab roe and spring onion BEZX A EI K5 E

Selection of sashimi salmon tuna octopus and amaebi

HiR=XR - 2R JUNRKNHEIEBR S

Seafood market /B8

Rock oyster, crab legs, sea whelks, Balmain bugs, pacific prawns and abalone
EFATE - BN - 352212 EEBIR - KB - iR

with cocktail sauce, lemon, merlot vinegars ECLAZE BB T - #1851 « ADBRST

Salads P&

Apple, papaya and prawn salad with honey lime dressing 38R AN /I g5 17D 12
Sweet potato and pumpkin tossed with almond and raisins ZEZ &/ /)12

Thai style spiced chicken salad = EHR ARV 1E

Macaroni paste and seafood salad with sun dried tomato and olive 8§ &in /)12

Healthy organic mesculun and seasonal vegetable salad bar A /DE1E

Plated service item E£3£

Baked half Boston lobster with green peas and shaved black truffle per piece per person
BERBRERRTEEREUFE)

Pan-fried Foie Gras with merlot veal jus per piece per person

AR (BUEH)

Carving trolley (EfE P E
Pepper crusted lamb rack merlot jus and mint jelly JEEM B HADERT K E 51 1E

Seared to order King crab leg station £ 75 2l
Sautéed King crab leg with tomato, fennel, butter sauce FUHIHTNIE FHEEM. ZE 0405t

Chinese noodle soup station {55l

Thick noodles, yellow noodles, flat rice noodles tH%# - JH%E - >Kip

With fresh shrimp wontons, fish cakes, beef balls, cuttlefish dumplings, mushrooms and seasonal
vegetable B¥IREEH - BH - FA - FRAN - LEEEX
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HONG KONG

Hot dishes 38

Sucking Pigs P EFL 54

Indonesia butter chicken curry E[17E NN 2

Seared salmon with coconut and ginger dressing BFl = X R 7 RE>
Steamed king prawns with garlic and spring onions ZE A REC 7R B8 KFE

Slow roasted beef sirloin with sautéed shallot onions R 1B 1EF 2 F R IGEZE
Granited penne pasta with seafood and mascarpone /B&= TR B

Poached chicken with ginger dip ER &S L

Stir fried broccoli with straw mushrooms in oyster sauce 12 £ &5 ARG
Fried rice with eggs white, shrimps, scallops and lettuce 4 >4 U8R
Fragrant steamed cumin rice EIX#4E B R

Desserts &H @

Lemon coconut meringue pie H1ETE S i 8

Praline apple tarte R{_3aR 1

Double chocolate cherry marquise ki N8k _E%

Bitter chocolate and mango pave K WETEHE

Mango, passion fruit timbale with berry compote =RMBERE L HHESE
Strawberry tiramisu ETVAREBHZ TS

Orange and chocolate roulade &1& %k th /I8

Classic créme brulee with saffron peaches A= S E &1k
Baked New York cheesecake A= T &%

Chestnut cream cake B F TR EE

Premium ice cream with condiments i&3& E %

Sliced fresh fruit B R H R

Chocolate fountain with grapes, marshmallows, apricots, strawberries, banana chips & almond

cookies K NERELIES - 1R1EHE - & - EF - FERNECHEFRK

Waffle station & K= &L
Belgium waffle make with order B2 L5 R 5 & K 8%
Caramelized banana, bitter chocolate sauce, coconut flakes, vanilla sauce ECEEEE - BREHE -

i RS

Coffee or tea MIBESL 2L

2006 E1H1HZEZ8H 31 H B EESN,250 RBWIN—RBE

January 1- August 31,2016 HK$1,250 plus 10% service charge per person

2006F9g HB1HE 122831 H BIREES 1,300 RBWIN—RFEE
September 1 - December 31, 2016 HK$1,300 plus 10% service charge per person

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

langhamhotels.com/hongkong




THE LANGHAM

BEBREEE
Wedding set dinner menu

Menu A

Foie gras timbale with pepper gelee,
compote of spiced figs

EBIER T RAL A AR HENE K e BIERE

* * * * *

Cream of scallop and pumpkin soup
with lemongrass shrimps

wFENARRZHET HR

* * * * *

Slow roasted aged beef sirloin
with chanterelle,
white truffled pentland potato and port glaze
BRFNFEIAESERNEER
(o] =11

Caramelized crispy skin cod
on king edward potato,
capsicum jam and yellow beans with butter sauce

BRERLELUEE - HNEREHEE

*  x k% ok

Coconut créme caramel, bitter chocolate mango shot
and queen of puddings

FREET - BRRONERKEGHNE

*  x k% ok

Coffee or tea

jIIFI=1ES

HONG KONG

Menu B

Taste of the sea [E/IX;ZR 2
Yellow fin tuna tartare with a light lemon cream
Snapper marinated with chili, lime and coconut milk
Crab and smoked trout with fresh basil and nashi pear
=RESRRMMELUXMERTRE
MESERRILR
BiERREERNFER

Roasted pigeon breast with seared foie gras
Miso-aubergine, port wine reduction

18 FuaE M K FUA VIS I A DRI 7t
Peppered pan-fried beef medallion

with spiced onions compote,
charred spring onion, potato basil gallete and cepes

MBI s R i S B B E
Or &

Pancetta halibut pave and
sweet potato crusted king prawn
mushroom forked potatoes, mint and tarragon emulsion

Y& ALL B BT AR
EEHERREGEET
Taste of chocolate K& 7742
Chocolate timbale with sambuca marinated dates
Baked chocolate with raspberry syrup
White chocolate ice cream with saffron
e RO NWEREREESR
RART N EHARSER
BAIEAXRENER

Coffee or tea

UIEREIES

Menu A

Menu B

2006 F1B1HEZ8H 31 H
January 1- August 31,2016

BUREEN 100 RABWIN—RBE

HK$1,100 plus 10% service charge per person

BUREESN,250 RBWN—RBE

HK$1,250 plus 10% service charge per person

2006F 9 A1HE12A31H

September 1—-December 31,2016

BUREEN, 150 RBUWIN—RHBE

HK$1,150 plus 10% service charge per person

BUREEN,300 KBWN—RBEE

HK$1,300 plus 10% service charge per person

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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