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Applicable from | January until 31 December 2020

for any 2 hours between || am.to 6 p.m.

The following privileges will be offered for up to 40 persons at HK$70,000
(additional guests at HK$680 per person):

* 8 types of cocktail canapes of your choice

*  Unlimited serving of soft drinks, mineral water, fresh orange juice and beer for 2 hours during the event
» Floral centrepieces for reception

e A five-tier mock wedding cake for cake-cutting ceremony

*  Choice of Chinese or Western march-in background music

» Complimentary use of the hotel's audio-visual equipment

* 0% discount on Island Gourmet's cake vouchers

With confirmed booking of a Signature Wedding Dinner Package at Island Ballroom or

Atrium, a special package price of HK$50,000 will apply.
Wine packages:

*  HK$60 per person for 2 hours

House red and white wines

e HK$70 per person for 2 hours
Australian/New Zealand red and white wines

*  HK$90 per person for 2 hours
Bordeaux red and Burgundy white wines

Wine selection will be confirmed three months prior to the event date.

Prices are subject to a 10% service charge
Island Shangri-La, Hong Kong reserves the right to alter the above menu prices and items,
due to unforeseeable market price fluctuations and availability.

We combine the finest wedding elements with the most beautiful venues to ensure an unforgettable experience.
For reservations or enquiries, please contact our Events Management department at 2820 8517 or e-mail: events.isl@shangri-la.com

Pacific Place, Supreme Court Road, Central, Hong Kong HEFREEREBE A HES
Tel E5E (852) 2877 3838 Fax fHE (852) 2521 8742 Website #B3k: www.shangri-la.com
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CANAPE MENU
(Please select 8 items from the list below)

COLD SELECTION % &
Lobster and pomelo tartlet BE 3 it ¥ 5
Salmon gravlax and yuzu pearls = X £ Fc i 72 Tk
Serrano ham with honey dew melon 78 3T ZF /A BR Bic 2 I\
Mini California roll with salmon 2% R = 3 £ il N %
Salami chorizo and pickle on baguette B F GBI X AN &
Foie gras terrine and fig on raisin bread J§FF E L L RIZ T B
Blue crab meat consommé with rose jelly B %% [R5 35 Fic B 31 1 18
Roasted chicken and mushroom vol-au-vent }& 2 BE 7% Fik &
Sausage mortadella and green apple salad onrye B XN A IGEL S HER VRN EERS
Roasted beef and green asparagus on tomato bread 14 N E & ZE 1B
Smoked Scottish salmon and cream cheese on cucumber BE =X B TS 5 /M
=

b+4—

Pan-seared tuna and olive oil pearls on seaweed bread T RIE £ A HIE B Th M K32

N

HOT SELECTION #h &

Deep-fried crab claw with minced shrimp ER ¥F %3 I3 B% 22 H
Grilled Wagyu beef rolls with asparagus %& 14 & & &
Deep-fried shrimp cakes with Thai sweet sauce Z= T\, ¥F 18 $t

Bresse chicken pie with morel cream ZE AL BC EH H =
Crispy fried cod fish with truffle mayonnaise B /E B W BC AR 2 = &
Porcini risotto lollipop with mascarpone and truffle — [ #A 28 & & Fll 8k
Free-range chicken skewer with mustard seeds and mint 75 3 58 far Zi A £8
Grilled scallop skewer in pepper lard with herbs & & 75 ¥ &8 &
Boston lobster vol-au-vent and cognac cream j 118 € SR Bk &
Miniature bread rolls with meat loaf & 23 4E &
Salmon teriyaki skewer with sesame and soya sauce H =\ B8 & = S & &

Crispy prawn and scallop wonton & Mg 8 IR %E T2 &

Pacific Place, Supreme Court Road, Central, Hong Kong HEFREEREBE A HES
Tel B7 (852) 2877 3838  Fax & (852) 2521 8742  Website #4kt: www.shangri-la.com
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CANAPE MENU (continued)

VEGETARIAN & &
Cheese boursin on cucumber /= B & e & I
Black truffle and French brie on mini pretzel 2 A 5 22 == fifs §
Cheese mozzarella and cherry tomato skewer 7K 4= 2 + H [E /i &8
Grilled marinated Mediterranean vegetables skewer 3\ # A7 /& 3\, 5% 32
Baked risotto cake with Tallegio cheese }& 3 + &= A FI

Truffle and mushroom pie ¥A £8 BE %% #it;

DESSERT & &
Strawberry confit with ivory chocolate vanilla tartlets =% B R L & HE R Z #2
Chocolate panna cotta with cognac espuma & &5 D9 &
Mango on pistachio biscuit T REL /O R &
Hazelnut cremeux with coffee mascarpone tartlets # ¥ = & Be Ml HE = 1%
Chocolate-dipped strawberries 2k & 77+ % 182 4
Assorted mini macaroons 2% 2\ 2K fR %A 70 254 8
Caramel and Tahiti vanilla cream with yuzu Chantilly £5 #E 22 IfE 2 #th 5 3 /0 G B
Miniature cupcakes 2K f/R M F 25 &
Crispy hazelnut dacquoise Jivara chocolate mousse He ¥ & e R H D=
Dulcey crunchy apricot lollipos &< &7 77 75 Bk £
Morello cherry marmalade Guanaja chocolate mousse tart 2 BBk 2k & 1 5= 44 1
Strawberry pistachio eclair =2 B R 2k H H B %

=R
n—mR%EE

Price is subject to a 10% service charge
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Island Shangri-La, Hong Kong reserves the right to alter the above menu price and items,
due to unforeseeable market price fluctuations and availability.

Pacific Place, Supreme Court Road, Central, Hong Kong HEFREEREBE A HES
Tel E5E (852) 2877 3838  Fax f8E (852) 2521 8742 Website &3k www.shangri-la.com



