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THE LANGHAM

HONG KONG

A Dream Function to Come True

Let the expertises at The Langham, Hong Kong to handle the most important event in your
life. Western wedding dinner package from HK$1,100 plus 10% service charge per person

and up with the following benefits:

Book our Wedding Dinner Package, will enjoy one of these complimentary benefits:

LED wall “Backdrop Package” OR Enchanted backdrop decoration

Two-hour photo booth service

Extra night of bridal suite

A selected house red wine for every 20 persons

Sweet Temptation

Chocolate gift box for each guest

Unlimited serving of chilled orange juice, soft drinks and local beer for 4 hours
One night bridal suite accommodation with honeymoon amenities
Chauffeur-driven Mercedes Benz limousine for 3 hours on wedding day

5-tier wedding mock up cake for photo session

Fresh floral centerpiece on each dinning table

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

8 complimentary car parking spaces for 8 hours

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

*Subject to 10 % service charge

~All above prices include 10% service charge

1. This package is only valid for new wedding reception bookings confirmed at The Langham, Hong Kong Wedding Consultation Day on February 21 & 28, 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

langhamhotels.com/hongkong
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EEBEHIRE A
Wedding buffet dinner menu A

Cold dishes ;228

Smoked salmon with condiments & =3

Lemon honey marinated snapper &5 Z i e S EH &

Homemade smoked duck breast with shitake mushrooms and green bean salad
WMREBMELE RS DR

Poached chicken rolls with chill mango tomato salsa 1@ B H# SR T REME
Marinated mango and ginger salmon skewers =R =X f& &

Soya eggplant and glazed shrimps with miso dressing FRIZ A7 & 1z

Duck liver pate with white wine jelly 88 FF #tAC BB IE

Assorted nigri and maki sushi with Japanese soya and wasabi #5855
Selection of sashimi of salmon, tuna, snapper and octopus

M= - B8 - IR/ UNRRNS

Japanese shrimp salad with apple on bean curd H T &1k 2 fE7/) 12

Seafood bar 8§

Rock oyster, Green mussels, crab leg, Balmain bugs, Pacific prawns and sea whelks on ice
e AAESH - HEH - BEER - (KEFEBERKEERE

with cocktail sauce, lemon, merlot vinegars BC DA BB T ~ #8151 ~ ADBRE T

Salads /D

Peach, pear and shrimp salad with honey mayonnaise ZHEHEH IRV R EZBEE=ZE
Apple and celery salad with pine nut and orange F&R U /DB HERE RIRF

Asian chicken salad with marinated tofu and water chestnut 2 RS /& B /)12
Cherry tomato and baby mozzarella salad with basil EEEEALZ /)12

Asparagus and artichoke salad with olive and parmesan cheese E&jae 2 1T/ R EIE &= +

Healthy Cesear salad bar S 2 IE
Romaine lettuce, sweet corn, cheery tomato, jade sprout, kidney beans, house cucumber
S - BOK - HEN - 3B5R8H - B2 - BES/N

Salad dressing and condiments: /)& KK
Thousand Island dressing, Caesar dressing, lime vinegar, bacon bits and croutons

FEHRE  AHDRE « BBERST - B REA

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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Soup &i%
England Clams Chowder with garlic crouton 2@ B 1 9R AS 7R R Z BRI

Carving trolley BEEPNEE

Cajun beef prime with spice jus /&2 FAHFERMT

Plated service item £33

Three cheeses gratined half lobster with spinach and mushroom per person

R TR EREIRECR X NEL (B1)

Cold cut station by order B1t]])% 28
24 months prosciutto with melon, olive, crispy baguette and grissini

REKBEREN - #18 - 2Lt RBEEHEIR

Little Italian corner EXRIEE
Seafood risotto /& & = A K| &R
Prawn, squid, mussels, scallops, olive oil with parmigiano reggiano cheese

fEIE - MR BHHF - WMEBRZL

Hot dishes 3 &

Roasted duck breast with sweet corn &S e S2K

Red pesto crusted chicken with asparagus and chicken jus BEE B EHH BB RET
Pan fried sole fillet with shrimps and haricot beans & RIFE IR M4 & 1R S A S
Char grilled mini beef sirloin with cep fricassee Y& 79,2 LA E

Crispy fried crab claw with sweet sour sauce ffEYF2EE $ (£ EH T &

Honey roasted sweet potato with almond and raisins ZEiEEEE

Malaysian chicken curry 521t 5o I 18 2

Stir-fried prawns with celery and macadamia nut & #4078 AR

Steamed garoupa with ginger and spring onions EEZE A H A

Braised oyster mushrooms and Pacific clams with seasonal vegetables 155M & #% 87 P93\ FF £
Fried rice with beef and lettuce 4444 KD BR

Fragrant steamed rice ER#4E B ER
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HONG KONG

Desserts &Hmm

Bitter chocolate mousse shots with honey almonds A& AR HIEZERC
Pistachio and toffee panna cotta F/0SRHEAC YD HR

Raspberry and mascarpone tiramisu BRA RSN T &%

Apple cider jelly with fig jam SERIENEH RICRRIE

Blueberry American cheesecake ERIEEEH Y + &%

Chocolate mille feuille with cassis ganache FE K& IR FIB /L

Peanut parfait with raspberry jelly RIEEEIEH A RSENE

White chocolate shots with sesame cackling B2 e AR 22 = Jif ife B

Prune and armagnac tartlets with créme fraiche 8B {_IEHE B D
Treacle tarts, quenelle of clotted cream & ZZ )i B4 B}

Queen of pudding tarts with peppered strawberry compote tAIE S T ##
Premium ice cream with condiments i5EE %

Sliced fresh fruit B RH R

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

cookies K AERECLIFE - 1R1EHE - B - B - BEANECHSFER

Waffle station &x 5 814
Belgium waffle make with order BDS4LEFIF & X B
Caramelized banana, bitter chocolate sauce, coconut flakes, vanilla sauce

EEEERE  FRARNE L  ER=E

Coffee or tea MNBEEE S

2016F1H1HE8H31H B&REES,100 RBWN—RHBE
January 1 - August 31, 2016 HK$1,100 plus 10% service charge per person

20165FFgH1HZE12A31H BlREESN,150 RBWIN—RIFE
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
langhamhotels.com/hongkong
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EEZBEHRE B
Wedding buffet dinner menu B

Cold dishes /2%

Marinated orange and dill salmon & J& =X 8

Seared yellow fin tuna with parma ham and caramelized mango HERIEFHEEEZRAHERTR
Cajun chicken rolls with tropical fruits salsa & Z & E & R 15

Passion fruit shooter with salmon roe #45R AL = X & iT

Japanese seven spices marinated beef with pineapple relish and pickled ginger B X\t IREE4- A EEKBE
Citrus scented crab salad with ripe mango and caviar = R =2 /D12

Chinese barbecued meat platter with suckling pig and jellyfish & = EERRFL5& 1 4%

Assorted sushi maki rolls with pickled ginger and soya %R =25]

Soba noodles with crab roe and spring onion BZEEMELEN R EHE

Selection of sashimi salmon tuna octopus and amaebi 8 =& - /& - J\NR KBRS

Seafood market B&#

Rock oyster, crab legs, sea whelks, Balmain bugs, pacific prawns and abalone
ERFIE - SHEH - /522 BEER - L8R - #R

with cocktail sauce, lemon, merlot vinegars BCAZE BT ~ #1585t ~ ADARST

Salads Vi

Apple, papaya and prawn salad with honey lime dressing $85R /AL 4 /D 12
Sweet potato and pumpkin tossed with almond and raisins & Z & /I\/)12

Thai style spiced chicken salad ZR T\ EERZE AV E

Macaroni paste and seafood salad with sun dried tomato and olive ;8 &Rk

Healthy organic mesculun and seasonal vegetable salad bar A#%/D1E2NE

Plated service item E3

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

Pan-fried Foie Gras with merlot veal jus per piece per person A= R AT (BAIEH)

Carving trolley (&R E
Pepper crusted lamb rack merlot jus and mint jelly JE=FR & HADER T K HE R &R

Seared to order King crab leq station 27 il

Sautéed King crab leg with tomato, fennel, butter sauce F 3T )1 2 75 88 . Z A 4= H5+

Chinese noodle soup station 5 5E

Thick noodles, yellow noodles, flat rice noodles #B%H ~ jA%E - K73

With fresh shrimp wontons, fish cakes, beef balls, cuttlefish dumplings, mushrooms and seasonal vegetable #f
IRES - B8 A BREA - RERFE

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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Hot dishes 48

Sucking Pigs PP TV EFLFE

Indonesia butter chicken curry ENEIINEZ

Seared salmon with coconut and ginger dressing &l = X REHF R BT
Steamed king prawns with garlic and spring onions #& K ¥RACTHEE & ¥ H
Slow roasted beef sirloin with sautéed shallot onions (&R 1€ EH S AR E
Granited penne pasta with seafood and mascarpone ;Z§f= TR K&
Steamed garoupa with ginger and spring onions EEZE A&

Poached chicken with ginger dip EREICH

Stir fried broccoli with straw mushrooms in oyster sauce 15 2 & #EF BT
Fried rice with eggs white, shrimps, scallops and lettuce F= >4~ AR
Fragrant steamed cumin rice 44 @ E &R

Desserts &Hmm

Lemon coconut meringue pie &1 & H A &

Praline apple tarte R{_ 3R

Double chocolate cherry marquise K5 1tk &%=

Bitter chocolate and mango pave Rts NETEE

Mango, passion fruit timbale with berry compote T=REVERE+HHEEE
Strawberry tiramisu ETVALR G T &%

Orange and chocolate roulade &1& & &5 18}

Classic créme brulee with saffron peaches AT EMERE HE

Baked New York cheesecake %)= + &%

Chestnut cream cake JEF R BR&ENE

Premium ice cream with condiments FEEE
Sliced fresh fruit 8RR

Chocolate fountain with grapes, marshmallows, apricots, strawberries, banana chips & almond cookies%< & /1
[ERECLAEE - 1B - & - B8 - a8 RN CHIFSERR

Waffle station & X2 8 1E .
Belgium waffle make with order BIE4LEF| 5 K B
Caramelized banana, bitter chocolate sauce, coconut flakes, vanilla sauce

FLEREE «  BARNE &4 - ER=E
Coffee or tealIBFEl S

20165F1H1HE8H31H BIAEESO,250 RBWN—RBFEE
January 1 - August 31, 2016 HK$1,250 plus 10% service charge per person

2016 FgH1HZE12H318H BIAE8 5,300 RBUWIN—RIEE
September 1- December 31, 2016 HK$1,300 plus 10% service charge per person

1133 F (852) 2375 6611 tlhkg.info@langhamhotels.com




THE LANGHAM

EEMERE
Wedding set dinner menu
Menu A

Foie gras timbale with pepper gelee,
compote of spiced figs

BB IT R A ERHE B R @ RIERE

Cream of scallop and pumpkin soup
with lemongrass shrimps

wrEARREHEST R

Slow roasted aged beef sirloin
with chanterelle,

white truffled pentland potato and port glaze

BRANMEEIXERERNEEZES
or &

Caramelized crispy skin cod
on king edward potato,

capsicum jam and yellow beans with butter sauce

BHERLNUEE - HNERFHRT

* * * * *

Coconut créme caramel, bitter chocolate mango shot

and queen of puddings

ST - RRONERKERHHE

* ok ok x %

Coffee or tea

HONG KONG

Menu B

Taste of the sea [O/If Z R 52
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
SESEBMMELUXEETER
HMESEMALR
EEEREERAFER

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

18 BURR I K BUA IS AT A IR IE A+

Peppered pan-fried beef medallion
with spiced onions compote,
charred spring onion, potato basil gallete and cepes
SRR IS F R B R R E B
orsg
Pancetta halibut pave and
sweet potato crusted king prawn
mushroom forked potatoes, mint and tarragon emulsion

FEBAILE B R Al

EiEHERETEET
Taste of chocolate K& 7 1i52%
Chocolate timbale with sambuca marinated dates

Baked chocolate with raspberry syrup
White chocolate ice cream with saffron

HREAODNEHEMEEEEER

BART N MEMHARERER

B4 IEART NER

*

Coffee or tea

U3 /I3
Menu A Menu B
2016F 1 A1HE8H31H BIAE 100 RBWIN—REE | BLUAEEES,250 RBUWMN—REE
January 1 - Auqust 31, 2016 HK$1,100 plus 10% service charge per person | HK$1,250 plus 10% service charge per person
2016F g A1H ZE12H31H BUIAREESN150 RBWM—RBE | BUREESN300 REWMN—REE
September 1 - December 31, 2016 HK$1,150 plus 10% service charge per person | HK$1,300 plus 10% service charge per person
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BALLROOM FLOOR PLAN
o BECF

Bridal Room AT

30 Table
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