WEDDING SEMI-BUFFET LUNCH MENU AT GREEN

APPETISER AND SALAD Ril3E &b

Parma Ham with Seasonal Melon EAFIABREHEZEI

Salami, Bresaola and Saucisson jQ 305 ~ B EZFRALGEEIRE 25

Duck Liver Pate with Raspberry Confit ;ETUVES AT

Smoked Salmon with Caviar Sour Cream EFfSEEIE=X A

Marinated Seafood with Roasted Pepper and Red Onion &FE 5t 1F

Crab Salad with Diced Mango EZEE R E

Seared Herb Crusted Yellow Fin Tuna with Wasabi Soy Dressing HFRIERIEEZEAM
Mixed Greens with Citrus Fruit, Roasted Nut and Orange Balsamic SR{ZE¥ 1SS0 1E
Caesar Salad gl E

SOUP 5
Blue Crab Bisque &2 A5

MAIN COURSE F3E

Norwegian Salmon Fillet with Barley and Chardonnay Sauce @& =X &¥I#EK BB
Or g

Roasted Beef Fillet with Goose Liver and Merlot Jus [ESGWINECALBEE AT
DESSERT &EHam

Fresh Fruit Salad with Mixed Berries &R E

Chocolate Cream Puff skth DB EREZE

Mango Cheesecake TR¥ T FEE

Chocolate Raspberry Cake skt 41 5& F 8

Black Forest Cake BHRMEE

Strawberry Olive Oil Sponge Cake +Z B FLE M ELE

*x k% *

Priced at HK$888 net per person

M ESRE SR = /RS HEEMIBE ~ 3% ~ 737K ~ B MEEEE

The above menu includes free-flowing of coffee, tea, soft drinks, chilled orange juice and house beer for 3 hours.

ISRERBERAR202IFEEBTE - HRERBEINAERER @ WESRBEBIULEERIEBEZET -
This wedding lunch menu is valid for 2021 only. Hotel ICON reserves the right to alter the above
menu price and items due to unforeseeable market price fluctuations and availability. G R E E N



