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Cocktail Reception %R &

Menu %8 A
HKD350 per person

U010 APPETISeTS GR S W 751
Cream cheese with walnut on rye bread SBE2 +E&Hk2 @
New Zealand mussels on spicy tomato salsa #H0 & 0 B2 & AT
Mango with crabmeat on cucumber =548 Py £ I
Grilled shrimp with corn and coriander salsa $/\ SE3 F23E A1 1071
Chilled leek chowder with salmon roe KRR ¥ £ = SCfUFF
Roasted beef wrapped with gherkin and egg 4 HEH NES

Hot Entrées #8%

Deep-fried crab claws with wasabi mayonnaise 4 B H#H W& Ir A& i
Pan-fried Japanese dumplings with turnip sauce 8l H 25 T ECEE & T
Grilled chicken skewers with teriyaki sauce H {5k &
Braised veal sausages with onion sauce 14 {F B LA H
Steamed barbecued pork buns X #5163
Deep-fried potato shrimp rolls with mango salsa i #F 5 AR C & =0

Desserts it 2
Mini fruit tarts P {/REE R b
Mini French pastries 2435 03 8
Mini cream puffs ¥ /REE S 38
Assorted cookies & i &

Menu % B

Cold Appetisers B8
Tomato bruschetta with garlic and basil EAF £+
Italian Parma ham with melon & K| 5 5 X BEEEZ K
Smoked salmon rolls with dill mayonnaise 8= 345 il ¥
Curry crabmeat mini vol-au-vents MW &F Py 264K FR i &
Assorted sushi with condiments 3835 7
Sea urchin potato salad H = iE A7y

Hot Entrées #44%

Cajun-spiced fish finger with pesto tartare sauce & F48 Sl FE At
Deep-fried snails with minced pork, lemongrass and coriander 73 [H 4255 9 4L
Grilled chicken skewers with teriyaki sauce H x5 5
Mediterranean sea bass fillet wrapped with paper foil %1 A if 8 £y
Grilled beef short ribs with kimchi sauce $=0E4 1 &

Steamed seafood egg custard H =i 4mi#

Desserts it 3
Mini chocolate fruit tarts 24T 71 R 5E
Mini French pastries 2Rk 4ER
Marble cheesecake £ %+ 8F
Chocolate brownies %7t /1 84~ ff
Tiramisu B AF|Z+8f




Western Set Lunch iR FEER

Menu E%& A Menu % B
Mesclun salad with seared Cajun spicy scallops, Smoked salmon parcel with green apple,
mango and pomelo segments with celery and black truffle
orange dressing = EERE -
HHWE U [P e N
Seafood minestrone with Parmesan cheese New England clam chowder with barley
MARAE GG FEREZ - T Ay R T
Roasted sirloin of beef with creole mustard sauce, Roasted Australian beef tenderloin with
roasted new potatoes and pommery mustard sauce, garlic mashed potato and
seasonal vegetables grilled Mediterranean vegetables
VTS RPN AT SRV AW AR T
or & or B
Seared sea bass fillet on crushed new potatoes Baked black cod fillet with saffron cream sauce,
and mushroom veloute with butternut squash purée,
toasted pine nuts green asparagus and herb oil
F R e A W SRS A MIEC T ATAE 2 R
Passion fruit brownies with fresh berries Tiramisu with raspberry sauce
HAFRA SR H BWRFZ LB R TI
Coffee or tea Coffee or tea
i a3 W a2




Western Buffet Lunch W H B2

Menu & A

Cold Selection and Salads ¥ 8 & b H ¥

Smoked marinated fish with condiments & faff 4
Assorted paté and terrines with Cumberland sauce FE&5 I3 ool fd &bk
Assorted cold cuts with honeydew melon A6 3 P B £ 25 K
Assorted sushi 85 ]

Salmon sashimi = 3§ &

Shrimp cocktail with mango 1 15 12
Mesclun mixed with herbs and olive oil # =03 87 4 3 B0 & # HAE
Japanese seaweed salad with cucumber and shrimps FJE38 b4
Tomatoes with purple onions and basil salad F Al ¥ A FEH
Tuna with pasta salad 7% £ i) P0 #t
Selection of salad dressing and condiments &2 ET 22 ok

Soup %8
Honey glazed pumpkin soup 2 5 L%
Bread rolls and butter % ff¥2F il

Carvery #% pJ 3
Roasted New Zealand striploin of beef with green peppercorn sauce 24 75 58 74 14 Bl 7 S B0

Hot Entrées #8875
Emince of chicken with bell peppers in mushroom cream sauce # (5 1 {445 SEHBL 5 5 S BT
Pan-fried fillet of sole with white wine sauce and grapes 7 B il St f42 10 (i i
Wok-fried beef slices with black mushroom J6%5 454 A
Pan-fried veal sausage with shallot compote {15 & &
Fried rice with egg white and shrimp roe 2 [ 4R R
Sweet and sour pork M p
Stir-fried seasonal vegetables with garlic 77 Rk
Traditional Indian chicken curry with rice {5 4 E[1 3£ 1y 15 5
Roasted spareribs with barbecued sauce £ S

Desserts §f i %6

Fresh fruit platter fif 29
Cream caramel % 8
Marble cheesecake Ef 2 18
French pastries %30S
Honeydew melon sago soup % /I Fi K58
Chocolate mousse 7t )] 5 4%

Coffee or tea MIWESK I




Western Buffet Lunch W= H B &

Menu Z% B

Cold Selection and Salads ¥ 58 & v Ht 8
Snow crab legs and jade whelk fi%; & il 2 3532 12
Assorted sushi and sashimi & 7% w % &
Smoked salmon with capers & =3
Mesclun mixed with herbs and olive oil ¥z 8 4= 3% it 7 = U0
Penne with crabmeat and curry mayonnaise = 8 #3115 p B o 0g (3 71
Apple and celery with seafood salad 3 se ke bt
Green asparagus, tomatoes and chopped eggs with black olive vinaigrette & 5 &) Hi i £
Selection of salad dressing and condiments &30 H B fid kR

Soup %

Cream of mushroom I 2 BES
Bread rolls and butter Bl f2£% 4 i

Carvery #% A8
Roasted New Zealand beef sirloin with red wine sauce #5408 75 5 P53 FRAT T M

Hot Entrées #4355
Seafood gratin & i
Emince of pork in shiitake mushroom cream sauce % A H i B 20 45 2 BE
Roasted baby lamb rack in thyme gravy sauce B27LF 22t F #i1
Sautéed shredded chicken with celery 77255 #
Fried rice with conpoy and shrimps B4 fEIE kPR
Grilled beef tenderloin with green peppercorn sauce $/\ 4=l B2 & 80T
Stir-fried seasonal vegetables with garlic F3 7 %) Rk
Wok-fried prawns with broccoli P4 B7E 18 R
Sweet and sour fish I ¥ f Hil

Desserts flt %
Fresh fruit platter fif S Pt
Tiramisu &k HZ 8
Egg white soufflé 2 #iFE
French pastries #% 2§ #f

Mango sago soup T-RVT AR
Blueberry cheesecake %52 +-8f
Chestnut cream cake %21 2 #Eff

Coffee or tea Wil WEsk 3




Western Wedding Lunch 743 #5484 %

Special Benefits ¥ 13 68 2
50 persons or more 100 persons or more
HEs0 A B LA 1 fk100 As A E
1. One-night accommodation with fresh fruit basket, N Deluxe
A

chocolate and breakfast for two persons TR Room

FETAFRE —WMESALE - BERENREA FEER
2. Chauffeured bridal limousine (Mercedes Benz) N/A

ot oo 3h 7y

R (IR ) HA ey M
3. FEuropean-style venue decoration N/A »/

B B = U 55 b A A
4. Backdrop wordings in English

LIS AR v v
5. Wedding portraiture package at "Chris Ling

International Photographers" valued at HKD5,688 J /

[ Chris Ling International Photographers | WS4 £

B {E 5,688 70
6. HKDS00 discount coupon for rental / purchase of

wedding / evening gown at "Pretty Woman Professional

Bridal Services" w4 J

[MEE A IRAEMR TR | M kIS 5 5 Ab ek e

W00 s Bl &35
7. "Sharon Au Wedding Consultants" HKD500 cash coupon \/ \/

[BCE TSN ] 2 s00TigERE
8. Fresh fruit cream wedding cake i U X

LB A R e el s
9. Welcome fruit punch

MR 5 1 bowl & 2 bowls #
10. 5-tier dummy wedding cake for photo session \/ \/

T NG 345 I B SRS (T e
11. A bottle of Champagne for toasting

WA R V/ V/
12. Floral arrangements at reception table and centrepiece

for each table \/ \/

2R POV B AT R




50 persons or more

ftso AmgLL |

100 persons or more

fit100 A B L E

13.

Embroidered guest signature book

FEEZM

v

v

14,

Deluxe seat covers

HEME

v

v

16.

Use of LCD projector with video recorder or notebook
computer

G T T L 5 S A R R B ) BERL AR

16.

Use of karaoke system with TV, video recorder and
video compact disc player

RBT A RHOKRME TR - BB IR BOLTE

v

v

17.

Western-style invitation cards (excluding printing)

PG URR (A RS ER)

50 sets £

100 sets £

18.

Free parking during the function
(on a first-come-first-served basis)

RFEHM BB FE GE215EH)

2 cars &

4 cars #B

19.

First wedding anniversary semi-buffet dinner coupon
for two persons at "La Table"
SR RN [La Table] ¥ A By &S

20.

Free corkage for self-brought liquor and wine

B 85 20 B e B R




Western Set Dinner PR B EER

Crystal

Tian of tri colour melon, Serrano ham,
mesclun greens and raspberry vinaigrette
PHEES KRB b7

Chicken consommé flavoured with black truffle

AR R B R

Slow-roasted US beef tenderloin with
fondant potatoes and Bordelaise sauce

958 5 B A WD e AT G 9
or &

Pan-fried black cod fillet on
crushed new potatoes, zucchini ragout of
assorted truffle olives,
semi-dried tomatoes and saffron jus

AR ML ALTE T

Green tea cheesecake with vanilla sauce
AR Z BRI

Petits fours

B ET

Coffee or tea

W i %

Pearl

Foie gras terrine with caramelised pear,
mesclun greens and port wine reduction

i i W ST

Wild mushroom cappuccino with
Portobello mushroom

B B SRS

Roasted US beef tenderloin with
Bourguignon sauce

served with herb potatoes and vegetables
58 5 e8] A MRS REAR M AT

or oY,

Boston lobster thermidor with
seasonal vegetables

Z R i

Pistachio chocolate cake with strawberry sauce

BHO SR D B 2 R0

Petits fours

FRE

Coffee or tea

WhnEE S 2




Western Buffet Dinner W3 H BB &

Crystal

Cold Selection and Salads ¥3 % b H K

Snow crab legs and jade whelk #5355 i [l 2 2558 12
Chicken galantine with sweet onion sauce % R4 HFEA T
Assorted smoked fish platter with dill mayonnaise #f &8 & BECEFEL A

Assorted sushi and sashimi #6538 5] Ko B
Soba noodles with seaweed H #4455

Grilled mixed vegetables and spinach salad #3558 Vb1
Assorted garden greens salad #E88H EHE

Tuna salad with French bean and sun-dried tomatoes & « & & L3 b
Chicken salad with feta cheese and lentils % P i &
Marinated olives and vegetable salad 7R
Selection of salad dressing and condiments £aX ¥ T M Fo R

Soup H&H

Morel mushroom soup with garlic croutons BEF| (6 S Je H 5 o AR
Bread rolls and butter % {43

Carvery # P38
Roasted rib eye of beef with mustard sauce and horseradish 5414 P Bl - A< T

Hot Entrées 33 H
Grilled beef tenderloin with mustard crust and red wine sauce Y3 4FHIFC AL T
Pan-fried chicken breast with mango curry sauce 7 Rl & i Bz FL i 0
Seared sea bass crusted with foie gras 7 B8 88 I
Malaysian lamb curry with coconut and cashew nut cream sauce H52€ 75 554 7|0 02 2 py
Grilled duck breast with plum jus /Ui 52 74 # i+
Barbecued meat platter B
Steamed garoupa with soya sauce i 77 B
Stir-fried squid with celery &4 74 kb #E6f
Wok-fried beef and broccoli with oyster sauce % 174 BI{E 24 A

Braised e-fu noodles with straw mushroom 7 B {F i i
Sautéed seasonal vegetables with oyster sauce %l REg

Desserts flf i %

Sliced fresh fruit #fif4: 5
Bread pudding it 11
Tiramisu B AF) 2 18
American cheesecake 5 30Z i
French pastries 35300
Mango sago soup =5 /i 4 #%
Chocolate créme brillée 41l /722048 &

Coffee or tea MIWEBEZE




Western Buffet Dinner P H Bk &

Pearl

Cold Selection and Salads ¥ 8 &% it i

Snow crab legs, fresh shrimp and jade whelk 558 i - #EaR K 35530 62
Foie gras terrine with raspberry purée #/F St it 4L R B &
Roasted prawn skewers with mango dressing B2l S o - 5+
Smoked duck breast stuffed with foie gras {518 i B 45 T
Dill marinated salmon & =3
Tomatoes and feta cheese salad with broccoli T2 LI EETIREE
Assorted sushi and sashimi #8075 = K8l &

Marinated mozzarella with artichoke salad &K F12Z HHERER AT I
Thai beef salad FX 4R W H
Assorted garden greens salad 88 75 g0 2
Grilled eggplant with chickpea salad '\t 8 & P
Selection of salad dressing and condiments £ 30 B A

Soup %

Lobster bisque with crabmeat and sweet corn ## B SEATEME 5
Bread rolls and butter ¥ 4~

Carvery %% W%
Roasted Australian rib eye of beef with mushroom sauce and horseradish 25 B IR 4=\ Be 85 45

Hot Entrées 2

Chicken piccata with tomato salsa # %k P1 F BC& Ah b b it
Grilled US Kagoshima pork with enoki mushroom and cabbage H Z$/\ 32 B IK P 57 3%
Wok-fried sliced beef with asparagus E& %4 P
Grilled lamb cutlet with garlic sauce Y\ EHFRL Fan
Barbecued meat platter with suckling pig $L 3 Bk Di i
Steamed garoupa with soya sauce {71 5
Grilled French sea bream with saffron cream sauce $\ & B fa Aid F4L1EH
Grilled king prawn skewers with Mediterranean vegetables ¥/ 8 32
Fried noodles Singaporean style #/l3# &b &
Sautéed seasonal vegetables & #FFF3E
Fried rice Tao Li style #k 5 2k

Desserts #lf i 2

Sliced fresh fruit #7ffE H
Apple crumble ¥ 745
Mocha chocolate cake Mk i 118
French pastries i =0E6f
Strawberry cake 12 I EL B
Mango mousse cake 55448
Tiramisu AR 2+ #f
Green tea red bean cake &AL 5k

Coffee or tea Wl WEsk %




Western Wedding Dinner P4 %18 i 5
Special Benefits ¥ 3 #& &

50 persons

or more

so sl E 120 ABRRL L

120 persons

or more

240 persons
or more

fHEo40 A EELL E

1. One-night accommodation with fresh fruit basket, Deluxe Premier Deluxe Harbour
chocolate and breakfast for two persons Room Room View Room
FEFRHEFE—GEEARE - RERKRL S TR HEEEEE FERRES

2. Chauffeured bridal limousine (Mercedes Benz) N/A INE SN
T (TA45 ) M A eS T ShEdl  BERE

3. European-style venue decoration N/A \/ \/

Bk e = S A7 3 ff B A

4. Backdrop wordings in English
AN v v v

5. Wedding portraiture package at "Chris Ling
International Photographers" valued at HKD5,688 J / J
[ Chris Ling International Photographers | W& % £ %

{5 {1 5,688 7T

6. HKDS500 discount coupon for rental / purchase of
wedding / evening gown at "Pretty Woman Professional
Bridal Services" \/ \/ J
[ ARG TAEZE | HPHE ol B I P el s
WM s00 LBl A2

7. "Sharon Au Wedding Consultants" HKD500 cash coupon ~/ \/ ‘/
TRCE DI Y | 26 s R s00 oig ) 2

8. Fresh fruit cream wedding cake 9 kg AFF 3 kg AFF 5 ke AFF
B L S S RS - - -

9. Welcome fruit punch .

B B 1 bowl # 1 bowl 2 bowls #%

10. 5-tier dummy wedding cake for photo session
T RS 5 WS R R ZR R (i R ) ‘/ ‘/ ‘/

11. 6 dozen pre-dinner snacks N/A N/A \/
ANTEF/DE Anii AL

12. A bottle of Champagne for toasting
W v v v




Western Wedding Dinner 742 8§51 i 2

Special Benefits #5 & &
50 persons 100 persons
or more or more

fso Akl = oo Bk

240 persons
or more

fro40 A B L

12.

Floral arrangements at reception table and centrepiece
for each table

B BN E R e ek

v v

v

13.

Embroidered guest signature book

REALM

14.

15.

16.

Deluxe seat covers

EHHE

Use of LCD projector with video recorder or notebook
computer

G = R O B A R S U SR B B AL BN

Use of karaoke system with TV, video recorder and
video compact disc player

GBTER FHOKSEAEEHM - SR KBGO

v v/

v/

17.

Western-style invitation cards (excluding printing)

KSR PR (A BLAE ED )

50 sets £ 100 sets &

200 sets £

18.

Free parking from 5 p.m. until the end of function
(on a first-come-first-served basis)

GBMREFERE - B FFARPREMREL R
(Se3)5EE)

2 cars & 4 cars ¥

8 cars &

19.

First wedding anniversary semi-buffet dinner coupon
for two persons at "La Table"
I —WFELEEN [La Table] 8 B RESF

20.

Free corkage for self-brought liquor and wine

98 B e T i B A




NEW WORLD MILLENNIUM HONG KONG HOTEL T8 (H A s i 15
72 Mody Road, Tsim Sha Tsui East, Kowloon, Hong Kong % ik /LEEZ2 Y NH SCEFBE A3 72 5%
tel 55 +852 27391111 fax & +852 2311 3122 email E# info@newworldmillenniumhotel.com
www.newworldmillenniumhotel.com

D12011214





