2024 FAHEIRE A
2024 WESTERN WEDDING DINNER BUFFET MENU A

GAHZ APPETISERS

{ER3L3E 20

Barbecued Whole Suckling Pig
BIEEE=XA

Scottish Smoked Salmon

BT TS
Smoked Duck Breast with Mango Salsa

KSR P iR

Chilled Fresh Shrimps with Garlic Aioli and Cocktail Sauce
AT EHRE

French Goose Liver Paté with Mixed Pickles

FE 3R R

Assorted Cold Cut and Meat Platter

7D{E SALAD

BEMDE

Mixed Lettuce and Asian Herb Salad
BEmDE

Cherry Tomato Salad
EMFRIDE

Roasted Bell Pepper and Corn Salad
BERMIOVE

Salad Nicoise with Seared Tuna
I = RfhE

Russian Style Salmon Roe Salad

3 F ARSI ES

Beetroot and Orange Salad

7D AL K34 CONDIMENT AND DRESSING

MER - =1k - B KGR

Crispy Bacon, Shaved Parmesan, Roasted Almond and Croutons
Fot s BESIR C EBCT C BEARNEBERTET

A selection of French, Honey Mustard, Caesar, Balsamic and Thousand Island Dressing



% SOUP
HTIEIRA S

Boston Clam Chowder

HERE RS
Served with Bread Basket and Butter

#4828 HOT SELECTION

BB EANEE T

Beef Tenderloin with Wild Mushrooms and Truffle Sauce
FRIE S G2

Roasted Chicken with Rosemary and Garlic

AR M EFEN

Roasted Pork Loin with Apple Butter Sauce
J&E — S Ao IR A S i

Slow-roasted Salmon with Clams and Prawns
PR AE XD BEEK
Stir-fried Garoupa with Broccoli

SRR
Stir-fried Beef Strips with Twin Mushrooms and Bell Peppers
EDTCEhniIEZE Ao & &
Indian Style Chicken and Tomato Curry served with Steamed Rice
BEHEHNETIVNR
Fried Rice with Seafood, Crab Roe and Salted Egg Yolk
BT E Sk

Braised Seasonal Vegetables with Bamboo Pith and Black Mushrooms

iH 5@ DESSERTS
BREEIE

Seasonal Fruit Salad with Mixed Berries
BB E

White Wine Jelly

TRT TERE

Mango Cheesecake

EN=PARSE YIS

Chocolate Cream Puff



Hotel ICON

New York Cheesecake

FaR S E i EApple Crumble with Vanilla Custard
RFATCFRAT NER

Chocolate Jasmine Tea Cake

FEAR T B

Green Tea Chocolate Gateau

TZRHEER

Strawberry Cream Cake

SFAIEBEE 1,618 7T
Priced at HKS1,618 per person

P ESRE RN\ RFRIREHREARK - BT RIBEEE

with free-flowing soft drinks, chilled orange juice and house beer for 4 hours

IR EBERERAR 2024 FZEEMRE - L EERCERAMN—KRBER -
BEREREZHREREG  WEERBEMILXERIER ZEF -

This wedding dinner menu is valid for 2024 only. The above price is inclusive of 10% service charge.
Hotel ICON reserves the right to alter the above menu price and items due to unforeseeable market price fluctuations
and availability.




2024 FHXEBIRE B
2024 WESTERN WEDDING DINNER BUFFET MENU B

BUSE K301 APPETISERS AND SALAD
BIEEE=XA
Scottish Smoked Salmon with Condiments

[E 3z R AT AR IS It

Air Dried Meat and French Duck Liver Terrine
BAAMKEEA BN RN EENE

Parma Ham with Rock Melon and Truffles Honey TG/ B 2 2
Poached Chicken Wing with Hua Diao Wine

TEM L BS 14

Shanghai Style Marinated Duckling with Vinegar AUR ¥R/ 12
King Prawns and Fruit Salad

BEEEMKFZ L

Tomato and Buffalo Mozzarella with Vinaigrette Dressing
BREZ +HE

European Cheese Platter with Dried Fruit and Nuts
E VR RE

Fresh Salad with Dressing

VB B¥I5E SEAFOOD ISLAND
EEEH R EEMD

Crab Leg

¥ £128

Brown Crab

R

Clam

2RIR/)\BESR

Crayfish

AT ES

Blue Mussel

EEEH BB IR

Cooked Fresh Shrimp
HRRLERIS SASHIMI BAR




HBZ

Amaebi

MEl =&

Norwegian Salmon Fillet

FREH )\ TR
Giant Octopus

BEHEN
Tuna Fillet

ks3]
Hokkigai

% SOUP

EEMFHES

Chicken Soup with Fresh Coconut and White Fungus
BREEARS

Green Crab Bisque with Chervil and Brandy

ARYE = iR K JE 12 B LIVE COOKING AND CARVING STATION
=Pl

Singaporean Laksa

FRBEBZE

Seafood and Chicken Congee

BEEE

Herb-roasted Suckling Pig with Apple Port Wine Sauce
BEEFH

Grilled Lamb Chop with Caramelized Thyme Jus

#42 HOT SELECTION

BEREE LD

Steamed Whole Garoupa with Coriander and Spring Onion
BOHAERFES

Poached Pigeon with Sweet Soy Sauce

22 )M 0 I 4
Singaporean Chicken Curry




ERERE

Crispy Crab Cake with Mustard Mayo
ENERE

Barbecued Pork Back Rib

RN

Hainanese Chicken Rice

BRETEE

Lasagna Bolognese

i) RSO3

Stir-fried Seafood with Broccoli

ENE B EZ

Tandoori Chicken Tikka

BAREEH

Italian Flatbread

THEHEREANEN

Honey Glazed Sweet Potato and Sautéed Zucchini
SETER=—NROHE

Fried Rice with Crab Meat, Salmon Roe and Salted Egg Yolk
BITHHE

Korean Barbecued Beef Short Rib

ZILERAN
Deep-fried Fish Fillet with Thai Chilli Sauce

ZH 52 DESSERTS
HEZENE

Green Tea Mousse Pudding
KENARFER
Chocolate Raspberry Gateau

BB E
White Wine Jelly

HRtE 8t
Durian Cheese Cake Slices

BT ERE

Durian Tartlet



EN=PANSY: EAES
Chocolate Cream Puff

R EREH
Mango Cake Slices
#E A S BREH
Green Tea Mousse Cake Slices
V=T REERF
Lemon Meringue Tart
318 75 4
Raisin Bread and Butter Pudding
B
Movenpick Ice Cream
HRMEDE

Seasonal Fruit Salad with Mixed Berries

SA1/E8#1,91870
Priced at HKS1,918 per person

P ERERIVN\SRIREMHEARK - BT RIBEEE

with free-flowing soft drinks, chilled orange juice and house beer for 4 hours

IEREBRERAR 2024 F7HEEME - L EERESEREN—REEN -
HRERESRERBG  WESRBEBRULXERIEE Z#F -
This wedding dinner menu is valid for 2024 only. The above price is inclusive of 10% service charge.

Hotel ICON reserves the right to alter the above menu price and items due to unforeseeable market price fluctuations
and availability.



