CHINESE WEDDING MENU PROPOSAL 2009

HK$13,888 NET PER TABLE OF 10-12 PERSONS
Inclusive of unlimited serving of soft drinks, fresh orange juice
beer and mineral water for 4 hours

REFFEER

ROASTED WHOLE SUCKLING PIG

JaEE K E IR

BAKED STUFFED SEA WHELK IN SHELL

B EIREAAH

STEWED TURNIP STUFFED WITH WHOLE CONPOY AND SAUTEED SCALLOP

2+ B EE R

SAUTEED PRAWNS WITH BLACK TRUFFLES AND CHEESE

AR T LA

BRAISED GOLDEN HILL SHARK’S FIN WITH CRAB MEAT

IEEY Sl Y3 o]

BRAISED SLICED ABALONE
WITH SUPREME BLACK MUSHROOM

BRBRE

STEAMED EASTERN STAR GAROUPA

3L Afe 5 2

ROASTED CRISPY CHICKEN
FLAVOURED WITH PRESERVED SAVOURY BEAN CURD

BHABRDHEE

FRIED RICE WITH DICED ROASTED DUCK AND PINEAPPLE

LB ARk ER

SHRIMP DUMPLINGS IN SUPERIOR SOUP

MESERCHRHFEESHR

ALMOND PANNA COTTAWITH RED BEAN PASTE AND VANILLA ICE CREAM

FEEEX
(RIRERD BERKH)
CHINESE PETIT FOURS

InterContinental Hong Kong reserves the right to alter the above menu prices and items,
due to unforeseeable market price fluctuations and availability.
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18 Salisbury Road, Kowloon, Hong Kong
Hotel Tel: (852) 2721-1211 Hotel Fax: (852) 2739-4546 hongkong@interconti.com www.intercontinental.com



CHINESE WEDDING MENU PROPOSAL 2009

HK$16,688 NET PER TABLE OF 10-12 PERSONS
Inclusive of unlimited serving of soft drinks, fresh orange juice
beer and mineral water for 4 hours

REFFEER

ROASTED WHOLE SUCKLING PIG

BRYIKE

CRAB MEAT SALAD WITH CRISPY CRAB MEAT ROLL

HEBAMHBRET
DEEP-FRIED SHRIMP BALL WITH ALMOND FLAKE
AND SAUTEED SCALLOPS WITH VEGETABLES

BT A US
STEWED CHINESE CABBAGE ROLL
WITH BEEF FILLET AND GOOSELIVER IN BROWN SAUCE

25N FEBRE

DOUBLED BOILED TIGER SHARK'’S FIN WITH YUNNAN HAM

BRAISED SLICED ABALONE WITH SEA CUCUMBER
E XY
B ?&/ﬁi’ﬁ%
STEAMED EASTERN STAR GAROUPA
ﬁ y)
— MR o
ROASTED CRISPY CHICKEN WITH GARLIC
)l
X PR EE 7R E AR
BAKED FRIED RICE WITH ROASTED DUCK AND CHESTNUT
DEEP-FRIED SHRIMP DUMPLINGS SERVED WITH HOT BOUILLON

WIS TR

ROSE TEA FLAVOURED CHEESE CAKE WITH EXOTIC FRUITS

(#RRRAR, IRZHE )
CHINESE PETIT FOURS

InterContinental Hong Kong reserves the right to alter the above menu prices and items,
due to unforeseeable market price fluctuations and availability.
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18 Salisbury Road, Kowloon, Hong Kong
Hotel Tel: (852) 2721-1211 Hotel Fax: (852) 2739-4546 hongkong@interconti.com www.intercontinental.com



CHINESE WEDDING MENU PROPOSAL 2009

HK$18,888 NET PER TABLE OF 10-12 PERSONS
Inclusive of unlimited serving of soft drinks, fresh orange juice,
beer and mineral water for 4 hours

BEFFEERE

ROASTED WHOLE SUCKLING PIG

JREE K E IR

BAKED STUFFED SEA WHELK IN SHELL

TEHE X.0.BFE IR

SAUTEED LOBSTER WITH WILD MUSHROOM AND X.0. SAUCE
IN GOLDEN BASKET

BEREBERIEES

PAN-FRIED GOOSELIVER AND MASHED SHRIMP ROLL

JR B SRR B B R
DOUBLE-BOILED TIGER SHARK'’S FIN
WITH CHICKEN AND CHINESE CABBAGE

52 L 18 R E R JE AT AR

BRAISED WHOLE SOUTH AFRICAN ABALONE
WITH BLACK MUSHROOM IN OYSTER SAUCE

S EED
BRBRE
STEAMED EASTERN STAR GAROUPA

fe B 7% 1 B

TEA SMOKED CRISPY CHICKEN

MERRER

FRIED RICE WRAPPED IN LOTUS LEAF

Ry g kg

STEWED NOODLE ROLLS WITH LINGZHI MUSHROOMS AND SEAFOOD

BETZBHIRIHFER

“DOUBLE HAPPINESS” STRAWBERRY MOUSSE CAKE WITH EXOTIC FRUITS

FREREX
(EEXOE. BELER)
CHINESE PETIT FOURS

InterContinental Hong Kong reserves the right to alter the above menu prices and items,
due to unforeseeable market price fluctuations and availability.
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18 Salisbury Road, Kowloon, Hong Kong
Hotel Tel: (852) 2721-1211 Hotel Fax: (852) 2739-4546 hongkong@interconti.com www.intercontinental.com



CHINESE WEDDING MENU PROPOSAL 2009

HK$21,888 NET PER TABLE OF 10-12 PERSONS
Inclusive of unlimited serving of soft drinks, fresh orange juice,
beer and mineral water for 4 hours

BEFFEERE

ROASTED WHOLE SUCKLING PIG

JEERA RS

BAKED STUFFED CRAB SHELL WITH CRAB MEAT

BEAEREREK

SAUTEED LOBSTER WITH ASPARAGUS

AL T RS AT Bt A 0L

PAN-FRIED GOOSELIVER WITH DICED BEEF FILLET IN RED WINE SAUCE

KB T BB RE
DOUBLE-BOILED TIGER SHARK'’S FIN
WITH YUNNAN HAM AND CHINESE CABBAGE

KBRS

BRAISED WHOLE SOUTH AFRICAN ABALONE WITH JAPANESE MUSHROOM

BRBRE

STEAMED EASTERN STAR GAROUPA

BB 7 B

MARINATED CRISPY CHICKEN

BT TE B X IS ER

FRIED RICE WITH FISH MAW AND ROASTED DUCK IN ABALONE SAUCE

M4 EREEM

INANIWA UDON WITH SLICED WAGYU BEEF AND ENOKI MUSHROOMS
IN SUPERIOR BOUILLON

REERMER

STEAMED EGG WHITE TOPPED WITH BIRD’S NEST AND SHER JIA JELLY

FEEEX
(feFHTER, RIREER)
CHINESE PETIT FOURS

EinfF R 8

SEASONAL FRUIT PLATTER ON DRY ICE

InterContinental Hong Kong reserves the right to alter the above menu prices and items,
due to unforeseeable market price fluctuations and availability.
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18 Salisbury Road, Kowloon, Hong Kong
Hotel Tel: (852) 2721-1211 Hotel Fax: (852) 2739-4546 hongkong@interconti.com www.intercontinental.com



CHINESE WEDDING MENU PROPOSAL 2009

HK$29,888 NET PER TABLE OF 10-12 PERSONS
Inclusive of unlimited serving of soft drinks, fresh orange juice,
beer and mineral water for 4 hours

ARIETR

ROASTED WHOLE SUCKLING PIG

RSB AEE
BAKED STUFFED CRAB SHELL WITH CRAB MEAT
FREEHER
STEAMED LOBSTER AND BIRD’S NEST WITH EGG WHITE

EEEFMER

SAUTEED DICED WAGYU BEEF WITH GARLIC IN GOLDEN BASKET

AN JEPAN- 25

BRAISED SUPERIOR SHARK'’S FIN IN BROWN SAUCE

BERET/\E BB

BRAISED WHOLE 28-HEAD JAPANESE MOUHOU ABALONE IN OYSTER SAUCE

BRMEBRE

STEAMED EASTERN STAR GAROUPA

ife B2 A 16 RE e B

ROASTED LUNG KONG CHICKEN IN “INTERCONTINENTAL” STYLE

B R AT
STEWED NOODLE ROLLS WITH SEA CUCUMBER AND SHRIMP ROE
TLBELESR

FISH MAW AND CONPQOY DUMPLINGS IN SUPERIOR SOUP

Bkt HEHEEERE

CRUNCHY CHOCOLATE FINGER WITH RASPBERRY JUS

FRERXN
(RREH,. BEREHE)
CHINESE PETIT FOURS

EinftRE

SEASONAL FRUIT PLATTER ON DRY ICE

InterContinental Hong Kong reserves the right to alter the above menu prices and items,
due to unforeseeable market price fluctuations and availability.
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18 Salisbury Road, Kowloon, Hong Kong
Hotel Tel: (852) 2721-1211 Hotel Fax: (852) 2739-4546 hongkong@interconti.com www.intercontinental.com





