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NEW WORLD MILLENNIUM

HONG KONG HOTEL

2026 Western Wedding Dinner Packages
2026 FHRBEHE

Privileges for 40 persons or above 40 ANB DA ER] R FI1EA:

e 1 Bowl of Welcome fruit punch
Fik— IR R ER
e A S5-tier dummy wedding cake for photo session
TS A R RS O A U
e  Free valet parking throughout the function (2 Cars)
JP B B U] e B AR S FL (2 )
e  Free corkage for self-brought liquor and wine (one bottle per table)
8 2 B e S BRR B (BRI £
e  Floral centrepieces for each table
G5 _EACT R
e  Embroidered guest signature book
B A
e  Deluxe seat covers
R E
e  Mahjong
PR 2 4 3% it
e Free use of laser projector and screen
Ciks E LS 2 Y
e Invitation cards (8 sets per table) excluding printing
FERR (B \E) ANEIEER]
e “Wedding portraiture package at “Chris Ling International Photographers” valued at HKDS5,688
Chris Ling International Photographers” &b fhs E&HEUEH 5,688 JC
e  HKDS500 discount coupon for rental / purchase of wedding / evening gown
“Mayona Wedding Boutique” #MH B B 154> 5l 4151 500 oI &%
e 20% discount on “Kee Wah Bakery” wedding cakes and vouchers
[FHEGR | EEAEO LA\ R
e  “Sharon Au Wedding Consultants” gift coupon
[ BT ISR | 2% RE R 2

Privileges for 120 persons or above 120 ABPL E AR T 51#8E:

e One-night accommodation with a fresh fruit basket, chocolate and breakfast for 2 persons
FEE TS RIEE N RE. SRR
e 2Kg Fresh fruit cream wedding cake
1L 2 TR SRR U ERR
e Abottle of champagne for toasting
LN AR LR
e  Free valet parking throughout the function (4 Cars)
Ji W B A S B AR D L4 )

Privileges for 180 persons or above 180 AE( LA L F 5148

e 2 Bowl of Welcome fruit punch
Zeik 2 B E R EA

e 3Kg of Fresh fruit cream wedding cake
FIE 3 ATIER SRS IS ERE

e 6 Dozens of Pre-dinner snacks

ik 6 fTRHI/IME

e  Free valet parking throughout the function (8 Cars)
JP R o 0 ] e B A1 B (8 )
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2026 Western Wedding Dinner Packages
2026 FTRHEBE

Menu A

Cauliflower Panna Cotta,
Lobster, Caviar, Micro Herbs

PR e W IR
AR, FbFEE. AAH

seskoskosk

Chicken Consommé, Black Truffle Ravioli
HNEG . BINERHER

seskoskosk

Grilled Beef Tenderloin
Truffle Fondant Potato, Pancetta-Asparagus Bundle, Bordelaise Jus

Gl
SEVA R BRI A . S E AL
7 AL
or If

Pan-fried Atlantic Cod Fillet
Zucchini-Tomato Roulade, Mussel Cream Sauce

FEIPNIIRES S
s REANE. FH ST

skokskosk

Green Tea Cheesecake, Vanilla Sauce
R LEEE. EWRE

ke sk ok

Coffee or tea
I EY %

HKD1,080 per person
AL 1,080 7T

Free flow of soft drinks, chilled orange juice, selected beer and house red & white wine
for 4 hours during dinner period

JE R DU /MRHERRIRK . BV FIRMRTE AL, BRI

Price are inclusive of 10% service charge

PABE A EaEn— R &

New World Millennium Hong Kong Hotel reserves the right to alter the above menu prices and items,
due to unforeseeable market price fluctuations and availability.

HIR IS BB R BIRIAF, T R IR A (R BT 1520 LR (B R I H 2 1A
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Menu B

Handcrafted Duck Foie Gras Torchon
Caramelized Pineapple, Fig Jam, Toasted Brioche,
Port Wine Reduction

F LRSS, SR, mERE
S K2 W TP
skskskok
Bouillabaisse
e 5

skokskok

Roast Rack of Lamb
Butternut Squash Risotto, Asparagus,
Rosemary Jus

e e = 4%
FEAFENEER . FERA
RIEA T

or BY

Baked Boston Lobster Thermidor
Oven Roasted Mediterranean Vegetables, Micro Herbs

= P el o ) G Y L
v e L RN VS TN T e R e

kK sk ok

Pistachio-Chocolate Cake, Strawberry Coulis
B O SR T ke, 2 AL

skokoskosk

Coffee or tea

UNIEIEE S

HKD1,180 per person
AW 1,180 T

Free flow of soft drinks, chilled orange juice, selected beer and house red & white wine
for 4 hours during dinner period

FE RV /NRAERRIROK S i R KA. AR

Price are inclusive of 10% service charge

DA LR H EaEn—Rs &

New World Millennium Hong Kong Hotel reserves the right to alter the above menu prices and items,
due to unforeseeable market price fluctuations and availability.

HIR IS BB R B IRIAF, T R IR A (R BT 1524 LA (B R I H 2
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Buffet Dinner —-Menu A

Cold Selection and Salads ¥ X /g
Seafood on Ice T3 $F A fif
Crab Leg, Mussel, Brawn Crab, Shrimp B, 7 1. FifE. #Hig
Cocktail Sauce, Shallot Red Wine Vinaigrette, Thai Chili Sauce MM7| . ¥ ZALEETT. FeaUBit
Deluxe Cold Cuts, Prosciutto, Pickles A58 A1 [l JEEZ A, HEsZ
Norwegian Smoked Salmon B = 3 £

Deluxe Sushi, Sashimi, California Roll #5i#3 7] . # & . NiME
Japanese Soba Noodles H 3 # 254 4
Slow Cooked Citrus Salmon, Ikura 12 &/ & = . ffF
Duck Foie Gras Terrine, Fig Jam M8, 18144
Mozzarella, Tomato-Basil Pesto Salad /K2F 452 4. Fin. & #h & 5E0
Nicoise Salad, Tuna, Black Olive, Tomato J& & &b
Roast Vegetable-Penne Salad #5878, i@k bt
Selection of Garden Greens &7 32701

Romaine Lettuce, Lollo Rosso, Frisée ZE fHAE2E . A2, AHZEAEE
Carrot, Cucumber, Sweetcorn, Kidney Beans, Cherry Tomato H#j. &/, XK

VBRI R
Selection of Condiments & Dressings A& E VD ALkl . it
Garlic Croutons, Crispy Bacon, Parmesan Cheese mrar Al fi . FHEER . BHEZ L
Caesar—Thomusang Island-Japanese Dressings, Balsamic Vinegar, Olive Oil

YU TEvF. BRE. RS,

Soup FH
Hungarian Beef Goulash Soup %] 4 F| 4~ 1%
Sichuan Seafood Hot and Sour Soup P9 )1 FR B %
Fresh Bakery Basket, Butter #4700, 4~

Carvery J%& RIS
Honey Glazed Bone Ham, Honey Mustard Jus 2 /TR 45 KR, TF R BEIT

Hot Entrées B3
Cantonese Barbecued Specialties & HJaE M i 12
(Soy Sauce Chicken, Barbecued Pork, Roasted Goose) (S ZE. By B, BHIEEERS)
Grilled Beef Tenderloin, Bordelaise Jus $\Z4-#l. &7 2 ALl k&1
Slow Cooked Chicken- Foie Gras Roulade, Cépes Jus 5 & ZE ITS AT - BT 1T
Seared Seabass, Tarragon Cream Sauce #r BIGE f . B8 & 2R
Roast Pork Loin, Pineapple, Onion Jus 8 ¥a54\ . 558 FEAET
Indian Curry Lamb, Green Pea Rice EJEMMIEEA, 5 5.8
Steamed Garoupa, Soy Sauce JF&TE 7 £ E
Wok-fried Squid, Celery 7§ bt
Wok-fried Scallop, Broccoli PR 1EID T T

Braised E-Fu Noodles, Straw Mushrooms %757t )i 4ifi
Sautéed Seasonal Vegetable J5 KPR} i

Desserts il fb3H
Fresh Sliced Fruits #7445 H
Bread and Butter Pudding £F %794 fi)
Tiramisu = KF| 2 -8k
American Cheese Cake 3¢ [ 2 +- 8 kE
Apple Financier 38 3t 4 i B kL
Chocolate Créme Bralée 4% i J1FERHEE
Mango Sago Soup 7 1= P K %

Coffee or tea MIMEELAS

HKD},130 per person
FAIER 1,130 T

Free flow of soft drinks, chilled orange juice, selected beer and house red & white wine
for 4 hours during dinner period

FE DU /NRAEARISK . BB RRRIE AL, &
Price are inclusive of 10% service charge DA _L{E H 835 In— R &
(Minimum 40 persons 40 H/EPA L)

New World Millennium Hong Kong Hotel reserves the right to alter the above menu prices and items
. due to unforeseeable market price fluctuations and availability.
HIP A F B R

BT, TR 28l ﬁ%é’ﬂkﬂ?/(iz%ﬁilgﬁﬂfﬁﬁzfﬁﬁ
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Buffet Dinner — Menu B

Cold Selection and Salads ¥ K V)M E8HE
Seafood on Ice J##H A fiEE
Crab Legs, Sea Whelk, Brawn Crab, Shrimp 8/l ##i8. Ao, i
Cocktail Sauce, Shallot Red Wine Vinaigrette, Thai Chili Sauce M¥7| . ¥ ZALEETT. ZeaUBit
Deluxe Cold Cuts, Prosciutto, Pickles A%/ A1l JEEZ A, HlEsZ
Norwegian Smoked Salmon JF4E I — 3 £
Deluxe Sushi, Sashimi, California Roll #5825 =] . I & . G
Japanese Soba Noodles H 3 # 254 4
Scallop Ceviche, Shiso, Wasabi, Yuzu BEE 1 SHEE. HIOR. 7
Cauliflower Panna Cotta, Lobster, Tobiko fl=ZfE 5. FEM . AEFKFF
Mozzarella, Tomato- Basil Pesto Salad /K F#5 2+ T & ¥har sy b
Cajun Chicken, Sweet Corn, Cucumber-Salad & HiZEA . 5K, HINVH4E
Grilled Prawn-Vegetable-Couscous Salad %@l . #7256, F H Kb R
Selection of Garden Greens H [ S vb /3
Romaine Lettuce, Lollo Rosso, Frisée &A%, BHASE., QS 32
Carrot, Cucumber, Sweetcorn, Kidney Beans, Cherry Tomato H#j. &/, K. AL . HHEFm
Selection of Condiments & Dressing F5E Vb EEHCRL . #7t
Garlic Croutons, Crispy Bacon, Parmesan Cheese w3 & 4l fl k. AR, CEEZ 4
Caesar-Thousand Island-Japanese Dressings, Balsamic Vinegar, Olive Oil

Ut TRV Har B R W
Soup ZHE
Cognac Lobster Bisque T & FE4 = Hit 5

Double-boiled Silky Black Chicken Soup, Chinese Yam, Wolfberry JfE LIAC 7T 44k %%
Fresh Bakery Basket, Butter 404 2

Carvery W
Roast Rib Eye of Beef, Black Pepper Jus ¥5474E RIAIHR . 22 EHHUSE T

Hot Entrées #\i%3H
Cantonese Suckling Pig, Barbecued Specialties J# % FL58 G M 158
(Suckling Pig, Soy Sauce Chicken, Barbecued Pork, Roasted Goose) (1 57 FLFH Syl FE. BT . HAMEIERD)
Roast Rack of Lamb, Rosemary Jus %2248, K& A&
Grilled Beef Tenderloin, Confit Tomato, Bordelaise Jus H\Z-H Il 22 AL BT

Roast Duck Breast a 1’Orange 157 5 51
Barbecued Baby Pork Rib #5473 X\ 54 &

Seared Sea Bream, Saffron Cream Sauce 7+ BIffi fi . FHAIfE =TT

Indian Curry Prawns, Basmati Rice EJFEUMIEAEER, EIREAR
Steamed Garoupa, Soy Sauce JF6E 75 1 F
Braised Vegetables, Black Mushrooms -t % 4\ IR} 5%
Wok-fried Scallop, Broccoli P Ri1EIDHE T
Fried Rice- Fukien Style #f @ /b 44 1

Desserts & fiXE
Fresh Sliced Fruits 7
Baked Apple Crumble 4538 3 H &
Mocha Chocolate Cake MiIHEA 7 /) BkE
Strawberry Cake - 22 M AL ERE
Apple Financier 35 5 4% B0k
Tiramisu = KA 2 Bk
Green Tea and Red Bean Cake ## %41 & BkE

Coffee or Tea WIMHEDLZE

HKD1,250 per person
AR 1,250 T

Free flow of soft drinks, chilled orange juice, selected beer and house red & white wine
for 4 hours during dinner period

JE R DU /NRHERRIRK . BV FIRRETE AL, BRI

Price are inclusive of 10% service charge PA {8 H B85 In— R &
(Minimum 40 persons 40 {7EEPA L)

New World Millennium Hong Kong Hotel reserves the right to alter the above menu prices and items,
due to unforeseeable market price fluctuations and availability.

HIFMEIE BB R BRI (7, T 130 IR 2 M R B 15 2 LA LS5 (B LI H 2 1




